L%éeﬁ/je/@/ il 3% HK$

CLRLREPIN 135
Bitter melon marinated with preserved plum
FET £ RO~ Y *

® HILAN 150
Chilled crystal ham
VYAV
BORM BB H R 135 v

Chilled cucumber with garlic and balsamic vinegar
WA= > =7 &3V X O

B R 140 .
Century eggs with pickled ginger

Y—x e HEEZE '
Jfe KE R A Wi £a kL 240

Deep-fried diced salted fish

WD

@ BRI IR EE 160
Deep-fried dumplings filled with diced shrimp -
AT 2 p

& 11 i T 150
Eggplant with gravy
MF0TL—e—y—XH

5% R R B 135

Hot green peppers
PR B 75 = T

® W E W 175
Marinated pig’s trotters with spicy ginger
IREDEZE R A =Y — 2

R 140
Pan-fried bean curd skin filled with shredded vegetables
LS EINTE =
[k s 3 344 v B 9 170
Salted crunchy jelly fish in aged dark vinegar
87 277 O BFRET

@ JF i 1l R 150

Spicy marinated bean curd sheet with garlic and red chilli
AL =G5 VD URA

WL T A %R 150
Stewed bamboo shoot with shrimp roe

E DT ETDFDFEIAF

=R PN 150

Shanghainese wheat gluten with black fungus, dried lily bulbs

and red dates
gk R/ 7. TFLEABIEE Y XY v OEDEEMT

Please advise our associates if you have any food allergies.
T AT (] £ ) A A A R G e TR R S R R A B R
BYT LIVF—RIEDH 256, REICBIEATIEEY,
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DBarbecued @;/(J(fm/z PN—RF 2 — R HK$

HH i 132 16 #il i Regular —m 320
Roast goose 4% Half . 490
O—Z FHB x5 Ji# Whole —# 980
b5 B WG (R fr > 5 3040 6H) 980
Roast whole Peking duck

(Two courses, preparation time 30 minutes)
Ly 7 (THEXE D30I £9)

» & bk B A 300
Barbecued meat platter
N—=ARF 2 —I—MEAE

LRS- 268
Barbecued pork with honey sauce
JERRF v — 2 —

i Kz % i A7 268

Crispy pork brisket
R 2 1) 2 ¥ —

JE Kz 2F Hi 268

Deep-fried crispy ox brisket
FRIA DD 5045

HH i I8 WS 268
Roast duck
O—A~Zw 7

B 3 Bt 7 268
Chicken marinated in rose wine and soya sauce
FEOHRBEIEHAR L

® 1t L 360

Sliced barbecued suckling pig
THABEERND AT A A

Please advise our associates if you have any food allergies.
T f S A B AT R E o S 1 BRAM B e B B B AT B OB -
BT LIVEF—RIENH B 58, REICBEATILE W,



)
Qgé@&fanafg%%wﬁ%'x—f 15 1t Per person & At HKS

JiH O Bk RS (R RES 0> ) 1,080
Buddha jumps over the wall (Preparation time 30 minutes)
Double-boiled abalone, sea cucumber, fish maw,

conpoy, cabbage and black mushroom
fifl, FIADFIFRA—T (T KD 305D D £9)

@ KBS 5O R 780
Double-boiled fish maw with pork shank and snow fungus

in almond juice
RIS RQREAREAD BOFEERT —EY AT

fie B 5% M I 4 700
Double-boiled fish maw with cabbage and black mushroom
F XY EHEAD DR A—T

E B 4% )\ AR A VL (G5 — KAl AT 480
Double-boiled whole mini winter melon soup
with assorted meat and shredded fish maw

(please order 24 hours in advance)
ZMBDA—TCT, WEADFERRZ (XTZHTHEZD TTHRIDRETT)

@ (L2 R Y 350
Double-boiled sea whelk consommé with U.S. ginseng
KEFEFIFEAZA D ISA HDO A=

/= 350
Double-boiled chicken with matsutake mushroom
MEADFF U A—T

B A T 350

Double-boiled pork shank with black garlic
KT RQRDA—T, =V =TikA

Jit A 2 R E 300
Double-boiled bamboo fungus with Yunnan ham and cabbage
BIHEEE)NLEF YAV ADMEDRA—=T

W1 ok 191 140
Soup of the day

AHDA—F

Ay e 5 340

Braised bird’s nest soup with chicken purée
BAAD VISADEDA—T

)11 e HE e 58 260
Hot and sour lobster soup
P[RR A =BT AR — A=

HE A SR 32 160
Sweet corn and crab meat soup
B TEROA-T

@ HEHENM  Signature dishes #5ni

Jin— M % Prices are subject to a 10% service charge 10%®¥— 278 Eitfifglc i & 9



, L%cz/ /G e SR

HK$
T HS R £ fii Per person & Akt 240
Sliced chilled whole abalone with jelly fish
MEMHR S A A, VI TIRA
BeEEHE WA (T % Per piece —It 2,980

Braised “20-head” Yoshihama abalone

in oyster sauce
HASIREROA A XA X —Y — 231

0E 5L T A R N B A 1} % Per piece It 450
Braised whole Australia abalone in oyster sauce
F—=APTUTHET TEDF A AR— —AK

ZH 4% UL 22 ff) f0 R 2 £ i Per person s—Ak 380

Braised abalone with sea cucumber

and goose web
ffl, F=aALT eILOKEE DEAT

2 4k i il A £ i Per person 5—Ak 240
Braised sliced abalone with vegetable

7T DY D R RIRA

i v 0 fE B £ i1 Per person s—Ak 1,480

Braised fish maw and goose web

in abalone sauce
OREREBEOKNEDTIEY — K

@ LRI T A0 R R E 2 {if Per person #-At 620
Braised sea cucumber with vegetable

in shrimp roe sauce
T X 3 EIRE RO FOARHFERIE Y — 2

.
Bird s %f W 28R D YURHRH

@ B 2R 1 4§ fi; Per person At 900
Dry braised superior bird’s nest with crab coral
served with supreme soup
FRETF LY NADEZA—T

% 2 5 8 e £ i Per person 5—Ak 760
Double-boiled superior bird’s nest

in thick chicken soup

FREEHDBA D FBA—T

ALPE S B E A B fi; Per person At 720
Braised superior bird’s nest with chicken purée

FEECLA D RREE Y 73 X DHEIAR

AN N= i Per person s5—Ak 720

Braised superior bird’s nest in brown sauce
JERRJE,  RFIEE Y 7S X D EEIFEGA

Please advise our associates if you have any food allergies.
T f S A B AT R E o S 1 BRAM B e B B B AT B OB -
BT LIVEF—RIENH B 58, REICBEATILE W,




® HE NS R

W?){/ﬁ(m’ M(’/()('f/(/l G - R

@ S B ONT R - B RUE - R

Live fish (melon seed garoupa, Pacific garoupa, spotted garoupa)
NRRF LS, JEERZBEFAOTIETHIILE Y (L&KL, Fi5.
FRBA— T TE)

A FE M (LW B 2 LR AR )

Live local lobster (baked with supreme bouillon;

baked with ginger and spring onions; baked with butter and cheese;
steamed with garlic)

IEFBERIE (2= 7K L. NR—F—RPEE 2FEZPE. T4 T R LUBES)

HROBE (SRR - WUEEAE - BB - XLOUER - R
Live prawn (baked with soya sauce;

deep-fried with spicy salt; baked with bouillon;

baked with X.O. chilli sauce; steamed with garlic)

IERIEERIE (== 7780, X0V —ABE 74 I VELHE

A SA =) b EIEES)

SRSEY L

Steamed kei wai shrimp
TEIBEIRL

B N GERE - BEY - A WLKIER)

Live crab (steamed with hua diao wine; sautéed with ginger
and spring onions; baked with port wine and egg)

TR (PERFEZE LA 242 R— b U1 V2K LEES)

= i = B BE B
Stir-fried fresh lobster with crispy preserved vegetable,

HK$

RffE wi
Market price

R B e
Market price

IRf A e
Market price

R B e
Market price

RE (B s
Market price

1,980

goli berries, crispy rice, spring onions, red onions and shallots

PENFELER, A=A vav b TART Ty A—DRBY)

PR 5 [ B M = 3C f BT R
Baked salmon head with dried chilli
and scaly hedgehog in a clay poy
Y—E VOB EEF, K/ FOTHMEAH

PRk IR BEER
Sautéed tiger garoupa fillet with vegetable
INEDYIG LERDY T—

mirE B REIBRZ

Deep-fried shrimp toast with truffle pesto

HER—=AF FUaT7R=AF

B EAT TR

Stir-fried scallops and crab meat with glass noodles,
spring onions and ginger in a clay pot

IEC T, PhZR CEH A D EROLD

AU % R

Deep-fried frog legs in spicy salt

DL EREDL R340 —Y 2V MEA

iR & 2K e A
Steamed fresh crab claw with winter melon
in egg white and mashed Yunnan ham

BEM A NEHE N\ L DI L

Baked stuffed crab shell
BEDEE)

VOl NE
Baked stuffed sea whelk
DRHEDFEY)

Signature dishes #*&n i

460

840

540

620

450

i Per person &—Akt 400

- flil Per piece — 185

ffl Per piece — 185

Jin— M % Prices are subject to a 10% service charge 10%®¥— 278 Eitfifglc i & 9




7 cw/zf/y/ 7 - WFEELA HKS$
R A (1 PR T L 5 SR — KETTERT) B Whole —# 900

Beggar’s chicken (dinner only, please order 24 hours in advance)
FrUMIEDZENE (770 T —DH, IHiHIED CFHIMNETT)

@ Il Dk A ph 2 (3003 ) b Halfzw 380

| Stewed hot and numbing chicken with coriander J5# Whole—# 760
in a stone hot pot (preparation time 30 minutes)
WEsL a7 v E— | Y TOAMAAS G307 05

5 F 55 6 # (% 605y ) 8 Half /9 340
Baked chicken in rock salt (preparation time 60 minutes)  Ji# Whole —# 680
WK UNE GREEFE607 205

B A i #E & Half ', 3 340
Crispy chicken with salt and spices J5# Whole—# 680
HFBEDLRE  ZNA —N—TIRA

© @ WHRETH A Halfon 340
Deep-fried crispy chicken J7 % Whole —# 680
HFBOLST
¥y B4 Half v 340
Steamed chicken with shredded ginger J5# Whole — 680

and spring onions in soya sauce
HFEDOLAL  FFEEY—A

fife Kz A M JEL 3 % Per piece 4 170
Deep-fried chicken wing stuffed

with crab meat and onion

BEE LA =4 A D TR DR

VY A AL A H 260
Pan-fried chicken fillets in lemon sauce

BEIIAD LT — 2o

B A S B R 260

Stir-fried chicken fillets with scallions and black beans
BANEHRA, BEDODD

B G R I A S — R AT J4% Whole— 900
Eight treasure duck (dinner only, please order 24 hours in advance)
Y — U ARHEIMBDRNE (7« F—DH. FIRTHED T TFRINHETT)

PE 3% AL A 300
Stir-fried minced pigeon served with lettuce

MSHN DY) L 2 AGRA

AL 8 i 7L a5 280
Deep-fried crispy pigeon

NS DL

122 7T B EE B RS T (/. Per person Akt 240

Pan-fried French goose liver in gravy
TLAC—Y—ATHRERITTLFTHT TS

Please advise our associates if you have any food allergies.
T f S A B AT R E o S 1 BRAM B e B B B AT B OB -
BT LIVF—RISHH 258, FREICBIEATIREW,



R
vk vgurim HKS

@ 2 mAE A P 320
Baked spare ribs with strawberry sauce
BEART VT DA F TV —2

e vt R 320
Pan-fried sliced lotus root stuffed with minced pork

and shrimp in gravy

R & BRI O DHY)

& 15 AW R A Bt 330

Steamed minced pork with salted fish
JRILA & ST D78

Ay 3% SR 3BT 5% 280
Stewed pork brisket with preserved vegetable in a clay pot

HEA & HEEY O FGAA

® Mo A P 280

Stewed spare ribs in a clay pot
THFCABDAXT VT

LR NI 260
Stir-fried string beans with minced pork in bean paste sauce
AT ERA DI DY)

U A 1 0 TN 280
Sweet and sour pork with pineapple and bell peppers
WERR

o
@(’F TR

67 il Bk B¢ A B H AR 2R B R AR R 1,280
Pan-fried diced Japanese Wagyu beef in our Chef's special sauce
KRB (HARRREA T —F AR v LY —X)

® BArERET e 320
Pan-fried beef ribs with goose liver paste \

FROT 4T 75 R—=A M

BRI A4 O 300
Pan-fried beef fillets with onions in black pepper sauce
-7 1 LI FREIHUE

FE A 2 ) B T % 320
Stewed ox brisket with turnip in a clay pot
A & 5 7 DA

IBF 15 4% A0 74 i 9 350 | A
Stewed Wagyu beef cheek with our Chef’s special preserved bean paste
AR R A O B FRBAE R E A

H =X2F 0o 280
Stir-fried shredded beef with onions in sweet sauce
MY HFRE EREOL S

@ 1 X. 0. 85k 320

Stir-fried diced beef with garlic and X.O. sauce in a crispy nest
YD RO AT LXOY — 21

JU B2 Wk Ky 4% B 320

Diced beef with glass noodles and chilli sauce in a clay pot
FREBENDF Y —AFAH

@ HEHK®EANM Signature dishes w3
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C?é%%nwﬂwzé%éa%wﬁﬁaf&V&U7Vﬂ@ HK$

B AT AR SR NE i Per person #— Ak 240
Double-boiled bamboo fungus soup

with morel mushrooms and cabbage

FRRE & F v XY ADMEEDA—T

RXERY £ ¥ Per person #— Ak 180
Vegetarian wonton soup
PAZ S S
KT EE i Per person #— Ak 140
Sweet corn soup with diced bean curd
FyERaY EGEDOA-T
= EE R i Per person #— Ak 85
Vegetarian fried rice wrapped in lotus leaf
BRI BGEDFE W FH
TR K 0 i 260
Vegetarian fried brown rice
* NIRRT VHBT v =NV
. S # HE S5 f . _ 230
Braised assorted vegetables with glass noodles in a stone hot pot
T D IR L BN OFIAR
@ SO R 240

Braised bean curd with bitter melon in black bean sauce
TR =AY OFARTE Y — R

T RS 200
Braised string beans with preserved olive leaves
ATV A =T DEDIHDHY)

R B MR R B 220
Deep-fried spring rolls with mixed mushrooms and truffle pesto

PV a7 ERFADEE

@ LT EaRESN 240
Poached bean curd skin with dried goji berries and fresh lily bulbs
HIEAGIR A DIRDEIAR

fETT A R SR 220
Sautéed lotus root with honey beans and fresh lily bulbs
HAEWREA VT VEDY T—

o H 28 220
Steamed eggplant and bean curd in garlic sauce
M ETEO=> =771

X0 HWEAH T F 4R 220
Stir-fried shredded black fungus and potato

in vegetarian X.O. sauce

HRGEL Lo NEOXRYZY T X0V — AW

T LR 230
Stir-fried minced vegetables with pine nuts served with lettuce
RPN LMD RO DY L 2 AR Z

Please advise our associates if you have any food allergies.
T f S A B AT R E o S 1 BRAM B e B B B AT B OB -
BT LIVF—RISHH 258, FREICBIEATIREW,



L
Rive and Noodles wwm - mpm HKS

@ I ¥ PR R By 480
Pan-fried vermicelli with prawn
HifE L BEROBD

& F A far JE ML (R 307 4 ) 360

Fried rice wrapped in lotus leaf (Preparation time 30 minutes)
B =L AR T v —N> SHOE B

® X.O.15 iy ff 1 S 1 340
Fried rice with seafood and X.O. sauce in a stone hot pot
AEA D HEE T v — /X O Jak

Ry BRE AR 360
Fried quinoa rice with crab meat, egg white and goji berries
oL aA0E, IHADHBAKDT ¥ —/>

W AR A S Ay 320
Fried rice noodles with spare ribs and sweet corn in egg sauce
ANT ) T ETEFAD L5 —ABETk

BT 780000 £ % DY A% 905 L 380
Braised flat noodles with shredded abalone,

pork, ginger and spring onions

MY D fils & RN D75 Ll

S AR T TN S BRI G Al 320
Crispy noodles with chicken fillets and bitter melon

in black bean sauce
B L ENOREZ I

MEBIFRNBEG R i Per person Akt 168
Inaniwa udon with sliced beef

and matustake mushroom in bouillon
E EHARGIES E A

W E A AR ERESA A £ i Per person Ak 168
Braised fresh shrimp wanton and bamboo noodles

with shrimp roes, spring onions and ginger

BET Ry EBEDT, EEADX—FL

£ i hh HE A 3 AR i Per person 5-Mt 168
Soft noodles with crab meat

and tomato in fish soup
BHLFYPADBDA—TZX—TF)L

N = 9 A\ Per person #-A 110
Noodles with Sichuanese meat sauce

N

Ji B fifd fa o g e 2 R £ fi Per person &AMt 160

Congee with chicken, abalone
and straw mushrooms
RS A A LIRE D HH

(RN g £ i Per person Ak 140
Congee with salted pork and century egg
e E—2 A0 Bl

SR AR SR K R B\ Per person # Ak 130
Congee with sweet corn and shredded lettuce
AA—haA—=2ELRZAAND B

7% ol JF 8 5H —{f Three pieces =2 72
Steamed or deep-fried man tau
FREERRE (KL SU3HI)

@ HEHENM  Signature dishes #5ni
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