®

®

‘/)(*//'f)'(’ P

i 1 0TI
Bitter melon marinated with preserved plum
LSRN INOEQES

BILA N
Chilled crystal ham
YIS TYAVN

= KA RS R 5 R
Chilled cucumber with garlic and balsamic vinegar
WHIR=> =7 L0053 afif

Deep-fried diced bean curd with spicy salt and golden garlic

TEOERF. A=)V k&= =7 Jilk

Deep-fried diced salted fish
i DR

WA W fi i 2 A
Deep-fried dumplings filled with diced shrimp
MEALTT 2

X. 0. 5 & o FE K
Deep-fried chicken soft bone with garlic and X.O. sauce
HOWMBHIF, =2 =7 X0V —A

1 K R A
Hot green peppers
P R T

Jiit B A At 54
Marinated shredded ox tripe with wild spicy hot pepper
EETFADFOHRDOSY

g %) ks
Marinated pig’s trotters with spicy ginger
RRDALZINA = — K

I iy 3 ffe 1 31 9
Marinated jellyfish in aged vinegar
852 27 O BFEE

ERES
Pan-fried bean curd skin filled with shredded vegetables
RN ARG B

IUE=RE A

Shanghainese wheat gluten with black fungus,
dried lily bulbs and red dates

LA/ T, TLABHE TV AV DOHEOFEN T

H fed L &R
Spicy marinated bean curd sheet with garlic and red chilli
AL = VTR A

W1~ 8 %
Stewed bamboo shoots with shrimp roe
BEDT LN DT DFIAA

@ S

Stewed duck’s tongue in supreme soya sauce
S DEEE

Please advise our associates if you have any food allergies.
0 G ST ) B ) A R E o o AP I I B B B AT B OB -
BT LIVEF—IEHSH 250, FREICBIEA TS,
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160

180

150

160

280

200

200

160

180

200

200

168

168

168

168

200




(/() arbecued g//(/ eelicIn IN—F 1 —FH HK$

Yei Ik P % 338

Barbecued meat platter
N=A"Fa1—I—-MiEEE

B T 528
b Barbecued pork with honey sauce
JERETF ¥ —2 2 —

% B
5 BB 57 1 e 308
Chicken marinated in rose wine and soya sauce
’... OB L

© 15 IR B G R 620
Chilled foie gras with sake
PRV A TNEEST s

@ We Bz Y i A1 318
Crispy pork brisket

JEMIR 27V A E—HhE

e B2 A= il 308
_ ‘ Deep-fried crispy ox brisket

TN DD 5,

HH Vil Yo% 1 298
Roasted duck

O—2Ar&w o

& AL B2 AL 5 P 420
Sliced barbecued suckling pig

FIFABEE N DA Z A A

JE o % A J% Whole — 320
Tea smoked pigeon
U0 o1 N LEEP IS

Please advise our associates if you have any food allergies.
s A e ) A O TE > S 1 AT R B B R A B R -
BT LIVF—RKIEDH 255, REICBLRATIEE Y,



((’/y)f)/ (///(/ (()/’('///’) A—7 {7 Per person Atk HK$
Ji 5B RS (3043 ) 1,380

Buddha jumps over the wall (Preparation time 30 minutes)
Double-boiled abalone, sea cucumber, fish maw,
conpoy, cabbage and black mushroom

fifl, FIADIHRA—T (THX K D30I D X9

S BRI H R 980
Double-boiled fish maw with pork shank and snow fungus
in almond juice
BT RNEAREAD ADIFERT —EY RA—=T

EHBLE 380
Double-boiled melon soup with sea whelk,

conpoy, spareribs and Chinese herbs

AnYA=7, DH5H, FULHE AXTUT, B3R

W 1L 2 R IR Y 380
Double-boiled sea whelk consomme with U.S. ginseng
KREEHIENBZ A D NA HDA—T

T AE SR P AL TR KRR 400
Double-boiled chicken soup with morels and dried figs
ELVHE T UBERADBEA—T

ZREXEA RS 420
Double-boiled sea cucumber soup with cabbage and Yunnan ham
FRADKIAR, Fv Y EEHENLFZ

51 53 FiE #4 52 280
Braised shredded chicken in Chef's special broth
HIYIO A DFAI A —T

e e e 32 360

Braised bird’s nest soup with chicken puree
FERAD Y INRADHED A—T

VY )1 % B FE 5 32 300

Hot and sour lobster soup
PUSIIRA A & —R T AR — A=

E N S 180

Sweet corn and crab meat soup
BL L LRROA—T

WA K A 5 160
Soup of the day
AHDA=T
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27
halone wem

WA L Per person H— Ak
Sliced chilled whole abalone with jellyfish
WIS AR, VI TIRA

05 B R R () 3% Per piece
Braised “20-head” Yoshihama abalone

in oyster sauce

AATEFEMO A A A X — — 2K

W5 5L i B RN 5 Bl 4 Per piece -yt
Braised whole Australia abalone in oyster sauce
F—=AMTVUTHETTEDF A AR =V —AK

A 2 A G 46 40 i fR 7 Per person H— Akt
Braised abalone with sea cucumber,

black mushroom and conpoy

HEEF & FURMA DI E < JDZAH

7 40 FE BB G 2 L Per person 55— Ak
Braised fish maw and goose web

in abalone sauce

ROIFERLBROKNEDT TEY — 2K

BEEFEIFH R E 2 L Per person 55— Ak
Braised Japanese sea cucumber with scallion
FRADY ) AE—hE, EELEHAR HEDTY —A

) NSV
%[/ﬂ(/ 5 Vst s Aok

B E K L Per person 55— Ak
Dry braised superior bird’s nest with crab coral

served with supreme soup

FHET LY NADRZA—T

T35 B A {7 Per person H—Akk
Double-boiled superior bird’s nest

in thick chicken soup

FREHEDIA D A —T

mGBEE K VL Per person 55— Ak
(% PR i (S8 > 55 — Rl FEL AT )

Double-boiled stuffed baby pigeon with superior bird’s nest

(dinner only, please order 24 hours in advance)

TIREFED T RERISORD ZIARA—T

(T 1 F—DH, 24T TTELFELW)

AL e H B A L Per person 55— Ak
Braised superior bird’s nest with chicken puree

FEESLA D e N X DRFGAH

AL BENTZE B M 17 Per person H— Akt

Braised stuffed bamboo fungus
with superior bird’s nest in brown sauce
AL A D RS8O JALA S

Please advise our associates if you have any food allergies.
s A A ) AR O TE > 1 AT R B B R A B R -
BT LIVF—RKIEDH 255, REICBLRATIEE Y,

HK$

260

2,980

460

408

1,880

650

900

760

1,180

720

720



,, y. ; ) ‘ ‘ ‘
(?1%7000/(?¢W?ﬂﬂw11zﬁ%-MMHﬂ% HKS

B AR R B ZEM S 2B IRF B i
Live fish (melon seed garoupa, Pacific garoupa, spotted garoupa) Market price

NRZZII T, SRERZBEFAOTETHMU KT &AL, HE. LBA—THITH)

THAEUR ( LB~ BB - 2R ) IRF(E nsdi
Live local lobster (baked with supreme bouillon; Market price

baked with ginger and spring onions; baked with butter and cheese;
steamed with garlic)
THOAEERIEE (2> = 7 &KL, NEZ—F—XPEE, ZFEEPE 71 T K UNES)

WA IR (SR - BUEBEYE ~ RIRIR - X 0.8 ~ E %) WF A
Live prawn (baked with soya sauce; Market price

deep-fried with spicy salt; baked with bouillon;
baked with X.O. chilli sauce; steamed with garlic)
WRIEHERE (2= 78U, X0V —ABE 743 VAELGE A S o= )0 b, SIS

REE (FER 2% ~ BEY -« &1L R) WEE n
Live crab (steamed with Hua Diao wine; Market price

sautéed with ginger and spring onions; baked with port wine and egg)
T (PERRA LA, *FEZ R— MUV ALKES)

W) T fick 2 2 17 Per person Ak 228
Baked stuffed crab shell
BN

W 18 K 285 02 L Per person Akt 228
Baked stuffed sea whelk
DEHDF)

@ FE W T L I 7% fior 1 B {7 Per person 5—Atk 460
Steamed fresh crab claw with egg white
in lobster bisque sauce
HZDIMDIIHARL BT AZ—E ATV —A

ERBEEREERSZ L 630
Deep-fried shrimp toast with truffle pesto
WER—Z R FU 2 7<=}

D h0 B 1 R R 480
Deep-fried frog legs in spicy salt
HEOELWEDHT AL =Y RV MERA

RN PR BEBR 880
Sautéed tiger garoupa fillet with vegetables

NZDYIE L WHDY T —

BEBAY T MHRE 660

Stir-fried scallops and crab meat with glass noodles,
spring onions and ginger in a clay pot
TR T, WV H B A D BHR OIS

B = = E D A R 1,980
Stir-fried fresh lobster with crispy preserved vegetable,
goji berries, crispy rice, spring onions, red onions and shallots
L HE, A=A, vy b, SARATT v I—0BHY)
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ffw////y 7 - WAL

Pan-fried French goose liver in gravy
TLAC—Y = ATHREHI T LT T+ T TS

Please advise our associates if you have any food allergies.
S 3 A B ) A R R B AT A IR B R A B R
BT LIVF—RKIEDH 255, REICBLRATIEE W,

HK$

@ WiE Bz W 18 JEL 3] (35 — KA T D) 4 Per piece — 200

Deep-fried chicken wing stuffed with crab meat

and onion (please order 24 hours in advance)

BEE & =AY A D TR (E72H1 2D S FUMBETY)

B VB O R0 T AL > 35 R — K TEAT) 5% Whole —# 940

Eight treasure duck (dinner only, please order 24 hours in advance)

Y=\ L ARHIBORE (7« F— DA, FiiHEZDO T FRIDLETT)

Y5 F B RE (%6043 i) 44 Half 172 1 350

Baked chicken in rock salt J5£ Whole —3 700

(preparation time 60 minutes)

FEOZELGE GHEIRERI6077 22D

B 7 B TH 2 Y8 Half 17231 350

Crispy chicken with salt and spices J5i£ Whole 3 700

HBOZYE A8 A ¥ —N—THZ

W B2 )+ % 8 Half 1/2 350

Deep-fried crispy chicken 5% Whole —# 700

HFEDZET

W 35 2 i e 44 Half 172 91 350

Deep-fried crispy chicken pieces 5 Whole 1 700

with shrimp paste and sesame

HUFG DR 4V HEE i & WK

V4 A RRE 300

Pan-fried chicken fillets in lemon sauce

RO LE > Y — A bsH

HEHEH 4 Half 1/2 9 350

Steamed chicken with shredded ginger 5% Whole -3 700

and spring onions in soya sauce

WHEBOLAEL AFEEY—R

JI1 i A oG A S (7% I 3 093 ) 4 Half 172 9 380

Stewed hot and numbing chicken with coriander 5% Whole —u 760

in a stone hot pot (preparation time 30 minutes)

W avy > Z— | FErOaMztAs GHERFH3077 42

Wz J 5B EE R 300

Stir-fried chicken fillets with scallions and black beans

TN LTI REOBD

AL Y5 e 7L, 55 300

Deep-fried crispy pigeon

WS DZEF

3R R FL S RA 350

Stir-fried minced pigeon served with lettuce

MEHADOY L2 ARX

W 1 AL 1B 16 A B Per person s—At 260



Dore v HKS$

@ L2 ERE A 350
Baked spare ribs with strawberry sauce
WART Y TDAF AV =

i 21 g R % 308
Deep-fried spare ribs with chilli plum sauce and garlic
ART YT D=y =7 LIOE Y Y — ZAD 5T

o 71 LR 340
Pan-fried sliced lotus root stuffed with minced pork and

shrimp in gravy

AR & AR O )

W15 K R A B 380

Steamed minced pork with salted fish
AR & SR D284

58 5K 14 320
Stewed pork brisket with preserved vegetable in a clay pot
HYEA & M DOFOAH

@ 1% 15 P HE G2 320

Stewed spare ribs in a clay pot
TIBEABDAXRT VT

4 B I I A 300
Sweet and sour pork with pineapple and bell peppers
IR

DBee/ rmpm

JUT 532 M00RE A7 45 G2 360

Diced beef with glass noodles and chilli sauce in a clay pot
TN EBERDF Y — A HKIAH

& B H AR BN 1,480 \

Pan-fried diced Japanese Wagyu beef with scallion
KON (AABER T —F AR ¥ LY —R)

1S AF 8 AL A A1 5 360

Pan-fried beef ribs with goose liver paste
FHNDT AT T FRX—=A bt

T 2R A 360

Pan-fried beef fillets with onions in black pepper sauce
17 1 LIND BEIRbE

sof i o ke 320
Stir-fried beef rolls with enoki mushroom in gravy

TR Z D EURYE

# HLX.0. 5 i & A Wk 380

Stir-fried diced beef with garlic and X.O. sauce in a crispy nest
YT FRDICAIC EX0Y— 1D

WM ok & E O i 62 360
Stewed ox brisket with turnip in a clay pot
R & A7 o8&
Y 1 A A T g 380
Stewed Wagyu beef cheek in gravy
R R DA R
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//WMW”WHJNV&UTVHW

C)é&fﬂ?/ﬁvn Q?”

FHEITERCEES 0L Per person 55— Ak
Double-boiled bamboo fungus soup

with morels and cabbage

ARE L F v+ XY ADHEDZ—T

SOK B8 32 A Per person H— Ak
Sweet corn soup with diced bean curd
ROV EUEOA—T

RXERG B3 Per person #— Akt
Vegetarian wonton soup
TYRYA=T

2R R B Per person Akt

Vegetarian fried rice wrapped in lotus leaf
B RAS G D BE 0L I

T 7% R XD ik
Vegetarian fried brown rice
NIRYT VHBF ¥ —NY

H&EMELRE
Braised bamboo fungus stuffed with diced vegetable
in pumpkin sauce
FHNEE OYFRE Y — A

SR 2R
Braised bean curd with bitter melon in black bean sauce
TEEe =AY OZARTEY — A

TR S
Braised string beans with preserved olive leaves
AT EF ) =T DIEOHY)

RN MW REE
Deep-fried spring rolls with mixed mushrooms and truffle pesto
M a7 ER/FADEE

2 ¥ B &R EERAT
Poached bean curd skin with dried goji berries and fresh lily bulbs
BEA AR ERDOEDOZIAA

JE (8 & I B3R

Braised supreme vegetables with gluten in a whole pumpkin
FINC T, ZIVT 2 A D BEDFIAR

RX.0. B RARHW I G 4%

Stir-fried shredded black fungus and potato
in vegetarian X.O. sauce

HAEE L U HTEORYZY 7 X0V — Ao

mF ERFRZ
Stir-fried minced vegetables with pine nuts served with lettuce
R AIE L RDFEDIBDYL 2 AR A

16 & hi 1 G&
Stir-fried shredded eggplant with minced mushrooms and
chilli sauce in a clay pot

ML O il & AHEE O LA

Please advise our associates if you have any food allergies.
S 3 A B ) A R R B AT I IR B R A B R
BT LIVF—RKIEDH 255, REICBLRATIEE Y,

HK$

250

150

180

100

280

260

260

240

250

260

260

240

260

260



) YO
Rice and Naodles amm - rm HKS

BEIERTE2 A4 55k 4 420
Braised flat noodles with shredded sea cucumber,

shredded pork and shrimp roe

YO F<a LKA, EDFA D ZEAR

5 i 5 BK 3% SR AR RO B K 360
Stir-fried rice rolls with sliced Japanese pork

and okra in belacan sauce

WY RREA T T, XNSGF vV —ADT A A0—)Vibo

S WMAEMER (FHRF3057 5) 440
Fried rice wrapped in lotus leaf (Preparation time 30 minutes)
Y=L AREF v —nY HOREUH

% X.0. 5 i A 00 i 400
Fried rice with seafood and X.O. sauce in a stone hot pot
FEA D HIEF v — /N> X 0 a0k

G B AT W 24 00 B 1 oK 380
Fried rice vermicelli with shredded shrimps, conpoy and egg
TULHAE, TUviFELEFAORE-T Y

© E5RIRAUR B 520
Pan-fried vermicelli with fresh prawn
HijiE L FR DD
FE AR i 7 Ol 360

Stewed e-fu noodles with minced pork and eggplant
in spicy salty fish sauce
IRARIA &l 0D V) SERRRGA TR A — 7 — il

0 Sl A M A AR L Per person 5—At 180
Soft noodles with silky chicken and spring onion

in supreme soup

AFLHBAAD A—TZX—F)

£ 15 1 i B TN 15 A 4% 0 Per person Akt 180
Soft noodles with crab meat and tomato in fish soup
G E P PADFDA—TX— )L

it 340 b i 28 A T e Al 0L Per person Akt 240
Crispy noodles with Hokkaido scallops in crab coral sauce
JeiEEr AA O BT, A= dY—2A

Ji 65 il i T %k v 2 5l L Per person Ak 180
Congee with chicken, abalone and straw mushrooms

IR 5 A A LIRE A D Hioks

A 3K %5 TEOR 51 G0 Per person Akt 150

Congee with sweet corn and shredded lettuce
AA—hra—2VELRXZAAND B

7% BN 68 B —fF Three pieces =a 75

Steamed or deep-fried man tau
FhHERREA (75 L XdHald)
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