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“Huai Yang" Style Braised Duck
Stuffed with Eight Kinds of Fillings

(LR SRR &

Marinated Crayfish with Rice Wina

| HEFE Chet's Recommendations (55} B Spacy

kel S B80S 10 w25 28 56 % B AT

2 SIGNATURE DISHES

A REA ©

“Huai Yang" Style Sweat and

Sour Mandarin Fish

JRLFRFATHERE It ©

Braised Eel with Rice Cake and Garlic

: FoEE# Roated in Mature

The sthwe prices are meusye of 8 10% sapdee change and 8% VAT,

AL T A S, AHERS A, Plesss inform us in advance iF you ke arry food allengias,

HIDFRFEME &

Wiok—fried River Shrimp

b iR AFLES ©

"Jin Ling" Salted Pigecn

MR ARHE ©©

Steamed “Xing Kai Lake" White Fish
with Two Flavors

TR GRS (R ) ©

Braized Yellow Croaker with Hand-made
Rice Cake [ Deep-fried Rice Cake )

ERIGELE T,

T RELERN &

Braized Pork Belly, Sepved with Radish
of Presarved Yegetabla
(3 b e i T 3E)

AR LBk © &

Stewed Fizh Head with Sea Cucumber
and Abalone in Supericr Broth

BERsF R, MRB)ERA

(LA R VA

Skow Cooked Veal in
“Jiang Man" Style

MR R ©

"Huai Yang™ Style Fried Rice
with Eal

B RE, Photas are far relersnce only
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Marinated Crayfizh with Rice Wina

' 588 fiPortion /
= __/\I

HrefEmEpRAR , ALl Ere e
A AT T AR S R A A D

TEWRRENE, WAk, Rk, \ /

Sl . EERA. AR _ /
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“Jin Ling" Salted Pigaon

eny 45 s oppan cuy B8 oavhale

ARG FLES . o TCO, P AT, W R A

-”; I Chal's Recommandations /: B Spicy (H,:‘: #EE B8 Roated in Mature

A TR i, AR L, Please inform us in advance if you heve any food allengies,

Bt/ hEA

Honey-Marinated Cherry Tomatoas

chy 4G #liPortion

SEFH TR AN A, PR (DR . BREE, Mo bR AR e R EEIE RO P R A RE

EeREt, MR N R0 FE

IIFERARE ©®

Maoringa Seedling Salad

CHY 69 fl{Portion

MR R AR SR, PITFRRI A IR R SR S AT — s, AR

Fer P e Bt el e, R A

B A {atEdcs B0 T, Pholos are for relerence anly

HSIAaToD @) By =



cvr 168 fi#/Portion H ¥ S5 F G &

Poached Sunflower Seed Fed Chicken

o 398 rmat N 698 Fwhole

th K E WAL ey B8 s firHalt

Brined Pork Intestines with Sliced Gluten

L E IR o8 fyEsiion AR, LG 0 B T 75

“Jin Ling" Style Assorted Vegetables L TR P o 1o S = o 1 1] [ 1

=22 3| M cnr 68 flPartion

Bean Curd Skin with Kalimeris

%ﬁ/}j{”{fﬂ cuy @8 fFlfPartion

Brine Duck

(& e cw 118 tiportion

Deap-fried Plaice in Sweet and Sour Sauce
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Foached Seafood with Special Sauce

(A . BEBAECI BB AN,

e 634

“Huai Yang" Style Marinated Pork Knuckle

s E

farinated Srmall Scallogs with Garlic

i PR 22

Mixed Celary with Shreddad Fish Maw

R

“Jin Ling" Roasted Duck

LM =FF @

Beeaf, Beef Tongue and Baef Tripe in Chili Oil

| Chef's Recommendations () 30 Spcy LA

A 10%

FEEE# Roated in Mature

cwr 118 #lipartion

cuy | 18 #lPortion

cuy 128 #lfPortion

ey 128 #lfportion

chY 1 38 s nyHal

ey 168 Hliportion

A0 T B . The b prices are niclusive of 8 10% Sapdce charge and 6% VAT,

 THEW S EL, Pleese inform us in advance if you heve any food allengies,







ith , Black Fungus and

CHY ‘jS 1':‘.7."F":'|'5':'|"

THAHEA N+ 3k

Double-boiled Pork Ball Soup

cwr 58 fi/Person

AT AER SR ETHLE, B OWIE, rafh . A DIRIE, Rz

catesd in Mature

A H A m kb

Doubde-bailed Eel, Sea Cucumber, Fish Maw, Abalone, Dried

Pork Tendon and Assorted Mushroom Soup

cwr IR 8 fiE/Parson

e R L A
FRTE S 0T e
HETbE . A
SO0 b it Y Y S Y
EEE e, IR

Scallop,

I
s
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“Jin Ling" Style Double-boiled Salted Duck
with Roasted Duck in Brath

i SRS L ST B LR e p U T AT LR LR e
o EERL, (TR, EEEREEL. ekl

v O [ i s 2 e

R’:Fu.{ 2 EI‘LEE; n_.ﬁ
Double-bailed Shredded Bean Curd Soup, Baked Minced Pork
and Spring Onion Puff Pastry with Sesame

HHE R H

Stewead Carved Bean Curd with Pigeon Egg (Individual)

B AR S LS K S

Double-boiled Bean Curd Soup with Fish Head and Basil Leaf

B8R e

Double-boiled Yellow Croaker Maw Soup with Pother Mustard

(T B Spacy W

The sbnwe prices are mcusye of 8 10%

FEEE# Roated in Mature

CHY 458 Hlfpartion

AR TR E O, EahE,

cwry 128 {iE/Parson

charge and 6% VAT,

Eame inform us in advance if you heve arry food allengies.




HREIL BRI rasmT s

Braisad Pork Belly

oMY 49 Hi/Parson CHNY 168 fa/Fortion

ITRILLEE 3 "Rl
SR BLERE TR . DR e . 5 & RhiSEEEE,
i 2 o et e 1 R L A

S IF B T R

e B T E . fmkEpg A BIE . NE A

Bl Rt o B A, Pholos anre for reference anly



g e
Stewed Hogskin with Fizh Balls, Shrimg,

Pork Tripe ,Egg Rollz in Broth

ey AR FiiPartion

“Jinhua®™ Ham,

e FHiE

“Jin L I"-I:|"



.er Stuffed with Crab Roe

7 RAFER 158 firportion

kKung Pac Shrimp Balls

= S e Ml = g W A
Sl SV o e TR

A ELGE TSR VRN L S O R e

FUE L TR O S S, R A S

%%*’;1} 5] Hi—{ cwr 158 miportion

Braised Baan Curd with Crab Roe

hE (T HR AR LR IR Bl 45 B cur 188 fliPortion

Fried Eal with Pork Intestines, served with Spring Roll Wrapper

o1 o U A E enr 198 wirportion

Wok—fried Sliced Baaf Fillet with Yellow Pepper Sauce

AE kb 22 cur 258 fliPortion

Stir—fried Shredded Fish with Chives

LA T HEF (65Y) cur 268 flrPortion

Braised Pork Rib with Pine Muts

iy [ v i M R Y on 188 xamarr N 358 Amwhele

Crispy Chicken with Garlic




L FAGE M B2 /N IA

Slow Cooked Veal in “Jiang Man” Styla [Half portion/ Portion)

ey 458 wyportion oY 298 dpHan

FEA R, MR, P TR, i AT
A RN AR

. Plesse infoam us

/R B I

Braised Sliced Eel with Duck Blood, Beaf Tripe,

Shrimp and Seafood in Chili Sauce

cur 238 fifPartion

HSId LOH



47 ) \ A

"Huai Yang®™ Style Braised Duck
Stuffed with Eight kinds of Fillings

cuy R #lPortion

CAENT REEEERANA T TRm R —, B Ay, Wl B fiFE. B BT, BT, Fi. ]
FULSEARPEEE T pe, SHEEFIER, HIEEEN, SOER, W5 DA R, AR, FE s, JNEE
B E - T | L R R S

BLHD Bpacy fOEE R Footed in Matune

&8 EAREIE{R . The Sbowe prices are noushe of a 10% ==race charge and 6% VAT

Flesee inform us in sdvance i you Feree arry food slenges,

D v B Y2



RIVER FISH & SEAFOOD

SR LI ] v

sk SRR R A
Braisad Eel with Rice Cake and Garlic

cuy P58 mpoartion

fegi 5 alEr, B S5 B E

TELLRERS ff r) RERS BN T9FRE . B,
JERFUFST. L0l e e, fERCILERREE ol L, iR RE S AR A B AL




WA & ©

Stearned  “Xing Kai Lake” White Fish with Two Flavors

chy 688 FiEach o JOB EgiHai

MULE e AR, R, e
MR, MRIEEESE, TR, 49 NTEE RS Sy — b A e

(i) U Spacy "..-: tOEE R Rooted in Mature

s ol & 10% % charge and 6% VAT,

P o) Ferver arry food alemgies.
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Photas are lar refer

=nce orily
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Stearmned Reeves Shad

eny 88 #/Each

TR TEE R i {EL AR

K—wi K&, 8 FaESiEn,

shREOmE, WHEETE,
o A, B A
BRZEST, ARTEIEIY KR #fis —

B Sy

IR . The shove pricas are

Plsres inform us in advance

o M AR oK o A EC AR RS BT R AT

Braised Yellow Croaker with Hand-made Rice Cake | Deap-fried Rice Cake )

cir 1288 #/Each

K H EROURECE TR T 1] AR 0 P S SR
FATEFRERE L be &k, Sl RuA9EEE. B EERTAcmsit .
B P AT AR LS LA ) e R A R ) I

$EEE # Rooted in Mature

we of & 10% =ar,

P arry food = Protas are lar relarsnce ony




AR E LRSS © &

Stawed Fish Head with Sea Cucurmber and Abalone in Superior Broth {Half portion/ Portion)

ey 1 588 #/Portion oy BRE & fiHali

01k 0 A TG00 -0 0 . 3%
LA 3 L A EE 48 1 = 3K —
WYL Sk L B S

kAL, B I, RS
RS 1K T A 22k

G} B Spacy "..-: FoEE# Roated in Mature

0 B AT HRER . The sbewe prices are nclusive of 8 10% sapdee change and 6% VAT,

WS, Pleese inform us in advance if you heve any food allengies,
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(Al [, Q9 3EER, LEPR[BIBR TC 55

WS AREA , Al o, RS AR — L S A0 T R ) 25 ik B R
MR LR RE . EME A e, B

P S ML

Wok—fried River Shrimp

cuy 98 @#l/Portion



PREMIUM DELICACIES

£ F

HIRiLZ © civ 228 fijPerson

P LK

Braised Sea Cucumber with Scallion

HpEapbaztE e oo LT S o B B R e i, MBI

WL ARy ST AR, T, 1

[ :.l_;l-_'l 1

Eﬂ?“ﬂt'ﬁmﬁilﬂi ey 4R8BS fiPersan

Braized 10-Head Abalone in Cyster Sauce

iﬁﬂ?lﬁ’ﬁiﬁ@férﬁ “:J{ cwr 1188 fi/Person

Braised 6-Head Abalone in Oyster Sauce

fif0 31 E 2 e £ 43 cwr 1680 firperson

Braised 4-Head Abalone in Oyster Sauce

TS Hm U A Photos are for rederencea anly




e ewv 25 /509

handarin Fish

iz T, EEGR

Steamed. Steamed with Fermentad Soya Beans

B v 28 jsog
harble Goby
Wi TR, TR

Steamed, Steamed with Fermented Soya Beans

[1=]

¥ He Bt cwv 35 r50

iger Groupear

B JHE, UEE

Steamed, Steamed with Fermented Soya Beans

IREBE

Spotted Grouper

W% Ak, MCWUEZE, EER

Steamed, Steamed with Pepper Sauce, Steamed with Minced Ginger

¢ - W g R

Boston Lobstar

o 68 /509

B BABRR LUMEAR, sRENHEAR, B, MR

Buoiled Boston Lobster with Rice Wine, Steamed with Varmicell,

Fried with

Chili, Braised with Mapo Tofu)

T T BE miaEsi ey 108 500

King Crab

fhris: #

HREEER, W

R, TEREAIOEE,

PARETY K

Steamed with Bean Curd and Vegetables, Steamead with Vermicelli,
Steamad with Minced Pork in Rice Wine,

Poached

with Shredded Radish and Basil Leaf in Fish Broth




VEGETABLES
=0

EREATTR

Stirfried Grean Papper with Water Bamboo and Edamame Beans

CHY 68 fl/Fortion

0. B TRERTME, RAEEH. ESERE. WHIFRMIH =R,
(CENEESE e v E AT B



<t (Eil, =H, HP, B859)

Seasonal Vegetables (Ginger Sauce, Minced Garlic, Fried, Paachud}

oY 8 fifFartion

i A L R T (BB ETSE . RO R T SRR L
H bk dg — 0 3nE f O

FHREGHRE G

Stir—fried Ginkgo with Asparagus and Lily Bulbs

cur B8 fFiPartion




STAPLE FOOD

Fi 45 108

A TR

Fried Rice with Eel

cuy DR wfPortion

PSRN, I kS

HZE iR s, BATEE RIS E, (HEmn] L]
e, FEfTA000 2 Eaig Ty, A R il LRt i e AR e
WA iR e




B PR AN H A

“Yang Chun" Styla Noodles with Shriimp Roa in Fish Broth

chwy |2 @/Person

FIEEgERT . AN, Rz il
I, B R, fETE L OR R B, HE A R SR i
EAE MR R ATl

IR IR

"Yang Zhou" Style Friad Rica

chy 8 El/Portion

Bt 1

Booted }I'_NHI..IIE 3

e Cheds Flcammandations 308 Spoy - ARG
l-_,J. 4 E'_ﬂg-ﬂ.:ﬁ% ﬂ!m’ﬁﬁ}iﬂ‘.i?ﬁ HERE,  The shows rites e i-'ft_hs'u'ﬂ'nfa 105, ‘.oe.lwir.__e charge-and B VAT,
AL T B B S o TR, Pledme informt s advmneel peu e any Riod allemies.



DIM SUM & DESSERT

E B
= e ] 5
FARA T A RS J LN

A EL@E Y 4 Bl

Fan-Fried Pork Bun

cwt 1R 4/ Piace

OB AR, — B kRS

PR, & . BTk, SPELEWER,
N iEaREarTt . RN RS, SAERT




Brown Sugar Glutinous Rica Caka

" 68 4T/ Half dozen

e/ N7

"Huai Yang”® Style Steamed Pork Dumpling

chy GR  #$T/Half dozen

HET7 LI

“Huai Yang® Styla Pan—fried Dumgpling

CHY 58 E ¥/ Half dozen

B

Baked Mined Pork and Spring Onion
Puff Pastry with Sesame

CHY 68 2§/ Half dozen

BN EE

Spring Rolls stuffed with Shrimg

cny 58 #$7/ Half dozen

':"_-\'; H7 Chef's Recommendations (7

\:/':‘; HHr Spacy {‘,j ROEE R Rooted in Mature

Wk H &

Pomelo and Sago in Mango Puree

CHY 38 fi/Person

EFRRE AR

Sweetaned Rad Bean Paste with Dried Tangerine Peel

CHY 38 fi/Person

ik SR S

Bean Curd Moussa with Sea Salt

CHY 48 fi/Person

FRAEA 7

Glutionous Rice Dumpling Stuffed with Seasame Paste

CHY ]_8 fi/Parson

Ll S B 1 D% i 4 M B AR A R . The above prices are nclusie of 8 10% sardce change and 6% VAT,

A TR i, AHERIS L Plesse inform us in advancs if you heve ary food allangies.

J 7 R F AT A

Double-boiled Bird's nest and Boat—fruited
Sterculia Seed With Papaya

CHY 258 fiifPerson

HEfEes BALERAE, Photas are far relenance onby



i DRINK

ik SOFT DRINK

AT 18] 5 e 30 s/can
Coca Cola

TEA] R cwy 30 #/Can
Coke Zaro

FH cwy 30 #/Can
Sprite

T K cwy 30 #/Can
Soda Watar

HEit cwv 30 #/Can
Cocanut Juice

iRk STILL MINERAL WATER

F ez 375ml ey 45 giBat
Voss

K 330ml cwy 50 #iBot
Evian

K 750ml cvv 79 #isar
Fanna

SHN K SPARKLING MINERAL WATER

353 A 330ml ot 45 gi/Bot
Farraralle

EEK 330ml covv 50 Fi/Bot

Parriar

-; I Chal's Recommandationg /.-: B Spicy -ﬁ; HOE B Roated in Mature

BLEHRE B EE 10% S 8 B 6% AR . The swove prices are nclsive of 8 10% serdce charge and 6% VAT,

i TR i, AHERIS L Plesse inform us in advancs if you heve ary food allangies,

VAL ASANIHO 3¢ Rt (55 20

o & B oot o Be |
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FUTIAN

SHANGRI-LA
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