¢ /‘/)/‘)()//})’ ers Wik HIKS

i 115 {3 168
Bitter melon marinated with preserved plum
LSRN INOEQES

HILA N 188
Chilled crystal ham
VI TYAVN

R AR SRR 7 T 168 v
Chilled cucumber with garlic and balsamic vinegar
WHIR=> =7 L0053 afif

i 7 BB L 168
Deep-fried diced bean curd with spicy salt and golden garlic
HBOBERF. RS =)L ey =T ik ' A

W B N KE RS RO FUR 300
Deep-fried diced salted fish

i DR
& BRKE fFIBCE A 220
Deep-fried dumplings filled with diced shrimp
MEAGTT > 2
e It il 180
Eggplant with gravy
RV A AV i

P2 B R 168
Hot green peppers
P R T

Jill R A A 45 188
Marinated shredded ox tripe with wild spicy hot pepper
EETADFOHROTY %

& D E R AT 220
Marinated pig’s trotters with spicy ginger
RRDALZINA = — K

I iy 3 ffe 1 31 9 220
Marinated jellyfish in aged vinegar
852 27 O BFEE

BRI 180
Pan-fried bean curd skin filled with shredded vegetables

RNBRI AL

VY &% )5 %k 180

Shanghainese wheat gluten with black fungus,
dried lily bulbs and red dates
LA/ T, TLABHE TV AV DOHEOFEN T

W el E 180
Spicy marinated bean curd sheet with garlic and red chilli
ANA =53 ZV =D

W 1 2l 4 180

Stewed bamboo shoots with shrimp roe
HBED 1 LN DDA

Please advise our associates if you have any food allergies.
AR B Y A @ SO E > WA I MRS B AR E R
BT LIVEF—IEHSH 250, FREICBIEA TS,
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Darbecued (//() eclior IN—~F 2 —FH

B R WG (& > 3057 §i)
Roast whole Peking duck

(Two courses, preparation time 30 minutes)
R 7 (THEX L D305/ H D £9)

f5E Ik PF 83
Barbecued meat platter
IN=AF a2 —I— MEAE

i H
Barbecued pork with honey sauce
JEHRRT v — 12—

BB B T FE
Chicken marinated in rose wine and soya sauce
FEOHEREHZA L

ERLRENERTAS
Chilled foie gras with sake
T AT YT OHARNRT

Wi 2 452 fil £
Crispy pork brisket

&N 2 ) A E—E

Hi B2 A i
Deep-fried crispy ox brisket

FHAORD 58
— T BR AR AE R B 7L A6 J5% Whole 1

Pigeon marinated in 20-year 'far dew' wine
TG D AR LY

BH Wi Ve S
Roasted duck
a—ArXwv 7

b K 7L % 1
Sliced barbecued suckling pig

FIFABEEND A Z A A

Please advise our associates if you have any food allergies.
QBT AT B ) A 8 BORCHE > 3 R B AP B AR 5 ELIE A B R o
BT LIVF—RKIEDH 255, REICBLRATIEE Y,

HK$

1,180

368

360

338

660

338

338

380

328

480



hlyjd ////(/ f/))/’(’///') A= {7 Per person Akt HK$

SR A Bk (%3049 8 1,680
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 1,080
Double-boiled fish maw with pork shank and snow fungus
in almond juice
BT RNEAREAD ADIFERT —EY RA—=T

TERB &%\ E 2K PR A& T B (R — % Al 18T 550
Double-boiled whole mini winter melon soup with

assorted meat and shredded fish maw

(please order 24 hours in advance)

ZMBDA—TIT T, WERDTRFERRA (F0HEZD TFRINRBETT)

BERLY 400
Double-boiled melon soup with sea whelk,

conpoy, spareribs and Chinese herbs

Ay A—=7, DEH, FLAKH., AX7 V7| B3ERA

B JCH 2 5 IR 5E 400
Double-boiled sea whelk consomme with U.S. ginseng
KBPEFENB A D NRAHDA=T

S X TAERE R H B S 520

Double-boiled partridge with 60-year dried tangerine peel and
Chuan Bei
INABERIREBEAD YT X DA=T

fice fify £2 B OB 2 W 560

Double-boiled sea cucumber with fresh abalone and chicken soup
FRADFF U A—=TEiAH, TITERR

2 g e 22 380

Braised bird’s nest soup with chicken puree
TR D VINADRDA—T

P9 )11 e R e At 52 320
Hot and sour lobster soup

PUIEA S A & —0T 2R —Z—T

RELRANELE 280
Meat and cabbage wontons in thick chicken soup

WEFTRXYDT R AT

22K 168
Soup of the day
AADA—=T

© HEHES M Signature dishes w3
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27
halone wem

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

BEHASMEMMA (o) 34 Per piece —pt
Braised “20-head” Yoshihama abalone

in oyster sauce

AATEFEMO A A A X — — 2K

W7~ 55 A )/ B f AT A 545 Per piece I
Braised “28-head” Yoshihama abalone and

pomelo peel with shrimp roe

HAT MO EIAS, RATE—)L LiFEDINRA

5 B 8 RN 5 i 4 Per piece —pt
Braised whole Australia abalone in oyster sauce
A=AV TETTEDF A AR—V—AK

4 2 AT B 0 il fa L Per person 55— Ak
Braised abalone with sea cucumber,

black mushroom and conpoy

HeE & T UHAEA D il < aDFEAH

- MfEB s & {7 Per person &—Akk
Braised fish maw and goose web

in abalone sauce

FADRFEREBIROKNEDT T LY — K

B R A R E 2 0 Per person Ak

Braised Japanese sea cucumber with scallion
FaADy ) AN MEELHNAR HFEDOTY —A

) e (Y
f%)}//(/ 5 Vst 2oy

BB EE M 317 Per person H— Akt
Dry braised superior bird’s nest with crab coral

served with supreme soup

FRET LY S XDRA—T

TREE S B A VL Per person 55— Ak
Double-boiled superior bird’s nest

in thick chicken soup

FREHEDBA D FEA—T

AL EE H E A 7 Per person H—Akk
Braised superior bird’s nest with chicken puree

FEEALA D RRIEEY /S X DHLATIAH

ALBENTEE M VL Per person 55— Ak

Braised stuffed bamboo fungus
with superior bird’s nest in brown sauce
FHAEEEA D RRSERE D BEROA R

Please advise our associates if you have any food allergies.
QBT AT B ) A 8 BORCHE > 5 R BP9 AR 5 ELIR A B R o
BT LIVF—RKIEDH 255, REICBLRATIEE Y,

HK$

280

5,500

3,280

480

460

2,280

680

950

780

750

750



,, y. ; ) ‘ ‘ ‘
(?1%7000/(?¢W?ﬂﬂw11zﬁ%-MMHﬂ% HKS
B AR R B RN 2B IRF B i
Live fish (melon seed garoupa, Pacific garoupa, spotted garoupa) Market price

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

TE AR (LR B R R E ) IRF B s
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 BUEYE  RBR  XLOLE ~ R E ) S 1= T
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

N R 2 ~ BEW - & 1IUERE) 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 5—A 250
Baked stuffed crab shell
BN

W 18 K 285 02 L Per person 5—-Ak 250
Baked stuffed sea whelk
DEHDF)

HRH H & & A 7 Per person Akt 500
Steamed fresh crab claw with winter melon

in egg white and mashed Yunnan ham

N & &N HENLDOYNFZE L

U3 YR S un 660
Deep-fried shrimp toast with truffle pesto
WER—Z R FU 2 7<=}

i B 2 500
Deep-fried fresh frog legs in spicy salt

HEOLEREHIT A8 —Y XV MERZ

RN PR BEBR 960
Sautéed tiger garoupa fillet with vegetables

NZDYIE L WHDY T —

BEBAY T MHRE 680

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

HZ MBURR 1 X I R HE WK 2,080
Stir-fried fresh lobster with dried chili and pine nuts
DESEE & T LR, IOHOBDY)
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fﬁf/////y 7 - WAL

HK$
R R (BB R — K BT J5i# Whole —3 1,000
Beggar’s chicken (dinner only, please order 24 hours in advance)
RS DEYE (7« F— D, LTiiHEZD TFRIDKIETY)
Wi B2 X I8 JEL B (a5 R — KA TEET) 4 Per piece —& 228
Deep-fried chicken wing stuffed with crab meat
and onion (please order 24 hours in advance)
B A=A A FRROFY (X T2iiHZ0 TFRINBETY)
BEVEE (REMR M GE0E 55— RATHET) % Whole — 1,000
Eight treasure duck (dinner only, please order 24 hours in advance)
Y=L AR OENE (7«4 F—0DH, EiHZED TFRIDBIETT)
U FER A (6043 6 45 Half 172 9 390
Baked chicken in rock salt J5i% Whole —# 780
(preparation time 60 minutes)
FEOZELEE GHEIRERI6077 2D
B 7 o i 48 Half 1/2 9 390
Crispy chicken with salt and spices J5i£ Whole 3 780
HWHBOZHE A T—N—TRZ
W K2 X+ % 6 Half 1/2 390
Deep-fried crispy chicken J5€ Whole — 780
HFEDZET
BEEHEH 8 Half 1/2 9 390
Steamed chicken with shredded ginger J5i£ Whole 3 780
and spring onions in soya sauce
HWEOZAEL FFEERY—R
Wik £0 2 SECRE B (AR 259 ) V4 Half 172 91 420
Stewed chicken with salted fish and scallion 54 Whole —#1 840
in a stone hot pot (preparation time 25 minutes)
Wi e a7y 2— | BEETOLMILAR (CTEXXORI250DH D )
AL Jot e 7L 75 330
Deep-fried crispy pigeon
MGDZHT
3R LA RA 380
Stir-fried minced pigeon served with lettuce
ISR OBDY) LR ARA
W& 1 A B G A A Per person s—Ak 300

Pan-fried French goose liver in gravy
TLAC—Y —ATHERI IV FTxT 75

Please advise our associates if you have any food allergies.
QBT AT B ) A M BORCHE > 3 R B AP B AR 5 ELIR A B R o
BT LIVF—RKIEDH 255, REICBLRATIEE W,



(/ ¢ //f JARRTRLBR HK$

LR S Ik 380
Baked spare ribs with strawberry sauce
WART Y TDAF AV =

BB % A B 400
Steamed minced pork with salted fish

RN & T D28

i 30 5 O 340
Sweet and sour pork with pineapple and bell peppers

WERR

5% 1A 360
Stewed pork brisket with preserved vegetable in a clay pot
HYEA & M DOFOAH

15 35 IR HE 62 340

Stewed spare ribs in a clay pot
TIBEABDAXRT VT

Kﬁ%/mmwﬂ

JIBR A 100 RE 7 2 G2 400
Diced beef with glass noodles and chilli sauce in a clay pot
THEBFBNDOT V) —AKIAH

B R O A B E R R 1,560
Pan-fried diced Japanese Wagyu beef with scallion
FRERVF(HAERA T —F AT ¥ )LV —2A)

16 BT 38 Al A4 A1 & 400

Pan-fried beef ribs with goose liver paste
FRDT X7 75— M

FE R T AF 0 400
Pan-fried beef fillets with onions in black pepper sauce

47 1 LIND BLEIbE \
7 A B R i 7% AR A B 420

Steamed minced beef with water chestnuts and
vintage dried tangerine peel
A & i, 22 FED7EY)

W o B E oA G 62 380
Stewed ox brisket with turnip in a clay pot ‘
"N & A 7 R
HHX. 0. 8w & R 400

Stir-fried diced beef with garlic and X.O. sauce in a crispy nest
YD FRDICAICL EX0Y =21

&3 8R4 s 400

Wok fried Wagyu beef cheek with spicy sauce in a crispy nest
FRBFRDNY — A8

© HE K ES M Signature dishes w3
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()/()y elarian 67(/(//((////(@’ NIRY T R

b &2 75 B SR HL 1 e B AE 0L Per person 55— Ak
Double-boiled cashew nuts with

snow fungus and cordyceps flower in a young coconut

AAFYVAD AV a—F vV EHES BT, S LY X OIEDA—T

A XERD A Per person H— Ak
Vegetarian wonton soup
TR A=
b R T A B3 Per person #— Akt
Vegetarian fried rice wrapped in lotus leaf
WIS BGEDLE W A

= T A 8 O TR R ) Bl

Vegetarian fried brown rice with sweet corn and diced pumpkin
I—2EMEB R DAYID ADRI XY T VLRI

ERIRIN & SCE: A I
Baked bean curd with mixed fungus in truffle pesto and white sauce
HEERDFOF—=T U M) 2T RTA bV — S

Fe 7L 23 7% 4%
Stewed assorted vegetables and fungus with vermicelli and
preserved bean curd in a clay pot

THA DL & K ST, EAOBATAR

e 2k )R
Sweet and sour bean curd with green pepper and pineapple
TEOHE DA, E—< 81Ty TIIRA

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

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

EARER T H SRR

Poached bean curd skin with dried goji berries,
fresh lily bulbs and gingko nuts in soy milk
L L RO, HE, MADUAILAR

¥ BRI
Stir-fried minced vegetables with pine nuts served with lettuce
RN BER L RDRDIDY L R AHZ

16 & hi 1 68
Stir-fried shredded eggplant with minced mushrooms and
chilli sauce in a clay pot

ML Ol & AEE O

Please advise our associates if you have any food allergies.
QBT AT B ) A M BORCIE > 3 R B B AR B ELAR A B R o
BT LIVF—RKIEDH 255, REICBLRATIEE Y,

HK$

280

200

120

320

280

280

268

250

260

268

268

268



) Ry )
Rice and Naodles amm - rm HKS$

B EF R SR 44 08 O A 380
Braised e-fu noodles with shredded chicken, bean sprout and

preserved vegetable

YO BA L —Y A DA —T i

BRSO =S i 380
Egg fried rice with diced salmon, ginger and vegetables
Y—Er, £z BRADIF v —n>

A o B A (7 I 3043 i) 460
Fried rice wrapped in lotus leaf (Preparation time 30 minutes)
Y=L ZARFHT ¥ —n> EOREERH

B X. 0.8l 0 420
Fried rice with seafood and X.O. sauce in a stone hot pot
AHA D HEEET v — 2N X ORI

LR L Py 560
Pan-fried vermicelli with fresh prawn
HijipE L FER OO
55 hi 3% R AR SR B K 380

Stir-fried needle noodle with shredded pork and
cabbage in okra belachan sauce
MYV KA & F v XY DF T TG F v 2 — A EHiks D

fify £ T BB &% 457 A 4 L Per person Ak 260
Braised flat noodles with abalone and

shredded fish maw

T LMFERSDA—TXI—R)L

et £ 119 1 15 A AR L Per person Akt 268

Soft noodles with seafood in fresh fish soup
A D At O X —7 X — )b

g N R A A G0 Per person Ak 200
Congee with scallops, century egg and parsley
NVR Rl AN DI ST

A= 3K 4% 58 OR o 4L Per person s—Akt 160

Congee with sweet corn and shredded lettuce
AA—braA—=VELRZAAND I

7 BN 68 5H =¥ Three pieces =2 78

Steamed or deep-fried man tau
FhAERREH (0K L X3 HT)

© HEHESN M Signature dishes w3
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