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CHINESE EXECUTIVE CHEF




L
Lo
il

-
T
X

FlEd B PRI E R —RAFNE, HET) Rz,

MBS IR BXX RN, WiE WRRIERTH RN AN, BE
Rel8 X5 ENERME, PTEREVAILEIL, FEhBAaaMz
MUY TESAEATREL, SITREUBEEHELRNRE,

FITI8 CASEH MR (e “B8" — MK, J9lH7T K E RIS BE T ok

CAPTURING HIGH FAVOR
WITH "FRESHNESS"

Chef Zhou Yongxiang, the Chinese Executive Chef of Shangri-La Shenzhen, was born
in Qingyuan, Guangdong.

He has been influenced by Cantonese food culture since he was a child, and is

well versed in the essence of Cantonese cuisine's pursuit of the original taste of
ingredients. He is keen on integrating classic Cantonese cuisine with creative
techniques. He has traveled all over the country for many years, and has presented
the essence of local specialty ingredients on the table in Cantonese cooking methods,
leading gourmets to appreciate the delicacies of Cantonese cuisine.

Chef Zhou has been capturing high favor with highlighting the "freshness" that is the
characteristic of Cantonese cuisine, presenting the fresh taste of Cantonese cuisine
to guests from all over the world.
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APPETIZERS

EHEBER THEMEAR®, RHE%, WERSE, SChTEN
rFERY PR, U R AR > 3,

The chef upholds the spirit of craftsmanship, carefully selects food

materials, and makes exquisite dishes, striving to present elegant flavors
and highlight the quiet beauty of cold dishes.

AVADIIE B8 E

Sashimi Platter

REM, W8, =, eln® oo rME 688 # / Portion

Dalian Abalone, Red Wine Goose Liver, Salmon and Surf Clam

e g, Jedll, KEEBE, ZIHRSHT, rMe 1288 6t/ portion
AbARSHHr, =a@® ooz

Sturgeon Caviar, Surf Clam, Dalian Abalone, Red Wine Goose Liver,
Arctic Sweet Shrimp and Salmon

e KR, LB, KEEM, 2EBAT. rMB 1888 #t/ portion
JetEFiE, =@ o003

Canadian Geoduck, Surf Clam, Dalian Abalone, Red Wine Goose Liver,
Arctic Sweet Shrimp and Salmon

HESE (it 8% / All pictures in this menu are for reference only e
BA_E 44 B B3 10901 A8 95 2 6968 {8 / The above prices are inclusive of a 10% service charge and 6% VAT ;
AL R R i, I RS A B / If you have any concerns regarding food allergies, please inform your server prior to ﬂrde'ﬁ'sg N
(@) Wi/ Chefs Recommendation | =8l Spicy / # 1% Vegetarian | @8 ZEH Nuts /| (@) S3%# Pork / (0) &M Alcohol
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APPETIZERS

R © 004

Arctic Sweet Shrimp with Marinade
RME 223 fit / Portion
S B 2 S S P B LA R A Ak, B Sl

TmIS, EFEBMRHFEAFE, IFS2ER
e, WPIEARIEA R, SRR

5 A fit#s5 f All pictures in this menu are for reference only
BB E A E10% 0 RS B 6% AHEET / The above prices are inclusive of a 10% service charge and 6% VAT
g R, NSRS AR [ If you have any concerns regarding food allergies, please inform your server prior to ordering

@ B+ Chef's Recommendation | @ =¥ Spicy / '@' ¥ Vepetarian | @ SURM Nuts | () S04 Pork / (D =iEhl Alcohol
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FiEBHE 22 005 aME B8 %/ Portion
Grilled Shredded Eel
ZHEEEEL@ o0s RME 88 4/ Portion

Marinated Jellyfish Head with Aped Black Vinegar

ﬁitﬁ‘—{ﬁqa @ 007 rMB 68 i/ Portion

Marinated Clam, "Chaozhou" Style

IKEBERIER 008 RME 68 £/ Portion

Chilled Crystal Crab Meat Jelly

EMREHIETA o009 rME 68 4/ Portion

Deep-fried Fresh Anchovies with Homemade Honey Sauce

BEHEER o0 RME 58 £/ Portion

Mixed Beef Tripe with Soy Sauce

ﬁ"?‘l‘ﬁ.ﬁ 011 ME 58 # / Portion

Mixed Fish Skin with Sauce

HE &L (L #H#855 | All pictures in this menu are for reference only
LA bR 2 B 5 1 0% HTRRL 18 e 6 W RV HHIEER | The above prices are inclusive of a 10% service charge and 6% VAT
AN, SIS AR | If you have any concerns regarding food allergies, please inform your server prior to ordering

(® B2/ Chef's Recommendation |/ (@) %5 Spicy / (@) & Vegetarian / @) SRE Nuts / @ S8 Pork / () S¥HI Alcohol
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HitmEAR® 012

Deep-fried Pork Spare Ribs with Garlic in Honey Sauce

RMB 78 #/ Portion

HicEreesithe, Foniays, EAWE, AREEED, BATEORE, BLEEAESE, OMAEREE,
RO R RSk, WL IRy, OMEINER,

HAIEESE @ o013 RMB 78 8/ Portion "WAXERIN 014 RMB 68 8/ Portion

Spicy Preserved Duck Tongue Spicy Boneless Chicken Feet

BEEETE LR 015 pue 38 4/ portion HOF/FBET@ 016 =as 38 &/ vortion

Preserved Egg with Vinegar Sauce Dried Eggs

Seow B A ft@ sy / Al pictures in this menu are for reference only
L EMRE RS 1000 RSB R HTIR{ET / The above prices are inclusive of a 10% service charge and 6% VAT
R S iR, NSRS AR S If}'-:.ﬂ.J nave any concerns regarding food alle rgles, i‘.hl!,'j'lhn? inform FOUT server prior to ordering

@.l B WES T Chet's Recommendation / @ W Spicy [ @ B Vepgetanan | @ SUEM Nuts / (@) S5 Pork | @ =ieh Alcohaol



W MRE® 017

Crispy Avocado Rolls

rMB 68 &/ Portion

B{ENRE T AT 010 RME 78 #}/ Portion

Mixed Celery Seedlings with Sakura Shrimp

RMB 38 ¢/ Portion

mRTPhi @ 021

Vegetable Salad

BFRREH® 023 rRMB 38 # / Partion

Blanched Celtuce with Fresh "Sichuan" Peppercorns

HERY h@ oz

Crispy Sliced Daikon Radish

rvD 38 £/ Portion

Eﬁ%ﬁ%ﬁ%@ 018 =me 58 # /Portion

Mixed Lily Bulbs with Passion Fruit and
Sweet Osmanthus

aMe 48 &/ portion

MOSHRL® o020

Mustard Shreds with Black Beans

rME 48 # / Portion

HERBLH® 02

Marinated Chinese Yam with Strawberry and
Osmanthus Sauce

IGHFHERE/NE @ 024 =us 38 4/ portian

Cherry Tomatoes with Preserved Plum Dressings

JEmEN oz

Marinated Cucumber with Garlic and Soya Sauce

rMD 38 8}/ Portion

HE &L (L #H#855 | All pictures in this menu are for reference only
LA bR 2 B 5 1 0% HTRRL 18 e 6 W RV HHIEER | The above prices are inclusive of a 10% service charge and 6% VAT
AN i, SIS AR | If you have any concerns regarding food allergies, please inform your server prior to ordering

(®) B/ Chefs Recommendation / (@) %8 Spicy / ) B Vegetarian / @) SBHE Nuts /| @) S5 Pork / (1) S#H Alcohol
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"CHAOZHOU" MARINADE

A K £ B AR BT S {6 KR, TR R T — SRR Y i B T 3k,
AR 5 S0 R WREP & ok, Ma nk .
After hundreds of years of accumulation and inheritance, "Chaozhou®

marinade has formed a unique marinating method, which is famous for
its strong flavor, arnma and snftness. The finished dish will taste swest if it

has more meat, and it will taste fragrant if it has more fal.

EEEMPER (RHRN48NNEGE) 027
Braised Beef Head in Marinade

rve 2188 %1/ Half

'.?;.\
MR E ZrIE L AR BRI T 3 2 AR S R 1Y ,
TR A marmE, HeklR,

NIRRT



I XK BEHESLES Sk ® 028

Chaozhou Marinated Lion Head Goose Head

rMB 178 %0/ Haif

MK KDY 029 e 188 @) sandard AR 030 mve 88 &) standard

Marinated Meat Combination, "Chaozhou" Style Marinated Beef Tendons, "Chaozhou" Style

A AKBH 031 =ve 168 mystandar M EEE L 032 ame 168 # / standard

Marinated Goose Liver, "Chaozhou" Style Marinated Fresh Squid, "Chaozhou" Style

36 B (i fe#% | All pictures in this menu are for reference only

LA_E 4R 60 5 10% H R 25 18 Ko W B B IT8 / The above prices are inclusive of a 10% service charge and 6% VAT

SR g, TP HIES A M [ If you have any concerns regarding food allergies, please inform your server prior to ordering

@ EWTESr Chef's Recommendation / @ 3 Spicy / @ I Vegetarian | @ R Nuts | @ SR Pork | G) =16 Alcohol
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WA S
BARBECUE

N AN LR, wekBEEAMNEIZEDN, RUET
SR bpEE, EREERAR RS,

As an important component of Cantonese cuisine, Cantonese barbecue is
engraved in people's memories not only for the enjoyment on the tip of the
tongue, but also for the fusion of cultural heritage.

KIGHEE =EBHRA®@® 033

Crispy Pork Belly, Cantonese Style

rMB 138 #1/ standard

S ER B REMNEIERE, QSRR
Fkn, EMAK, HEWO, DUSFRARY ORI MBETE R
BRER—R. EEMREMN, 2E-ORS SN
#, IEA—HEE,

HEALEE (Lt 24 | All pictures in this menu are for reference only
BL L B B S 1096098 9 2 Ko %8 H (#R / The above prices are inclusive of a 10% service charge and 6% VA :
L S A i, TN HIBRSE A B | If you have any concerns regarding food allergies, please inform your server prio

@ HSHA Chefs Recommendation / ¥ Spicy / (@) %R Vegetarian / @8 SEM Nuts / @ & Pork / () M Al






ﬁ%ﬂﬁﬂiﬂﬁg@ 034 eMB 88 1/ Whole

Crispy Young Pigeon with Lemongrass

IR EB® o035 AMBE 298 = Whale

Roasted Peking Duck, Served in Three Ways

=RAaEEEE (N25i) « Ceowes, ERann, ERrmt, SULEEA. RS

Choices of Cooking Methods (Additional charge of 25 yuan): Stir-fried Shredded Duck with Vegetables, Duck Floss Wrapped in Lettuce Leaves,
Stir-fried Duck with Salt and Pepper, Braised Duck with Bitter Melon, Boiled Duck Bone Soup with Mustard Greens and Bean Curd

i SAFLE (WRM4NRSE) & 036 e 1888 1/ whale

Roasted Suckling Pig

o i B2 e 037 rME 128 #/ standard

Crispy Roasted Duck with Salad

BB ® 038 rmB 128 #1/ Standard

Barbecued Meat Platter, Cantonese Style

o B (k&% / All pictures in this menu are for reference only

B MR E RS 10% 8 RS B R 6% E# [ The above prices are inclusive of a 10% service charge and 6% VAT

RN SR, WEEESs AR [ If you have any concerns regarding food allergies, please inform your server prior to ordering

(®) HEiE Chefs Recommendation | @ =¥ Spicy / @' # & Vegetarian | @ SURM Nuts | () S04 Pork / (D &iEhH Alcohol
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LW 7S
BARBECUE

VERFFHE RIS 039

Crispy Roasted Chicken
with Flaxseed

EWHWMYE® o0

Roasted Barbecue Pork
with Honey Sauce

HHAP G B e B8 041

Roasted Spiced Goose
with Plum Sauce

it LT 042

Charcoal Grilled Suckling Duck
with Garlic

AE b ERIAS 043

Free Range Chicken
with Scallion 0il

IBE RIS 044

Poached Chicken with Superior
E{in;_; !’Sn:,.'a Sauce and Tea

TS AR
(@) BT C

rME 198 0/ Half
rMBE 338 = /Whole

RMB 128 #1/ standard

rME 198 #/ standard

mME | B8 1/ Whole

rME 168 #1/ Half

rMB 268 51/ whole

RMB 198 %5/ Half
RME 338 5/ Whole

B ShE A g ) All pictures in this menu are for reference only
I A
A B S 1090 R 1 6 MBI | The above prices are inclusive of a 10% service charge and 6% VAT

TR RS, WS IS AR / If you have any concerns regarding food allergies, please inform your server prior to ordering

‘het's Recommendation / @I ¥4 Spicy [ @ I Vegetarian | @ R Nuts | :-153‘ = HHE Pork | G) S Alcohol



Rzt ® 045

Signature Buddha Jumps Over the Wall Soup

EMB 2{]8 {# / Persan
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SOUP
HORZ B TGO SO, DUSTER, AR, FHeI, RN E RO,

The essence of making soup is to select authentic food materials, which are rich in nutrients, easy to absorb, fragrant and
delicious, and carefully prepared with enough food materials, enough time and sufficient heat.

;ﬁ mmﬁﬁ'ﬁﬁﬂﬁ @ (146 EMB /8 4/ Person

Stewed Fresh Abalone with Pork Bone and Chinese Pholidota Herb Soup

B ETEENMIERER & 047 ame 138 f / Persan

Stewed Fish Maw Tube with Old Chicken and Bamboo Pith in Coconut

BpMEMEOIGE S 048 rME 108 4t/ Person

Stewed Minced Chicken with Black Truffle and Bird's Nest Soup

BPIEMSEESRE 0w rmp 88 it/ Person

Stewed Corn with Crab Meat and Conpoy Soup

ﬁ%m& [@ﬁﬁiﬁﬂ @ (50 RMB ?E {ir / Person

Stewed Sea Whelk with Sea Coconut and Longan Soup

ﬁﬁiﬁﬁ?ﬁ @ 051 RMB 68 fif { Persan

Hot and Sour Seafood Soup

R 5L AL ftE% | All pictures in this menu are for reference only

BA_E 40 B F 109 B 95 2 K6 % B (B / The above prices are inclusive of a 10% service charge and 6% VAT
MBS SR, WS AEY AR / If you have any concerns regarding food allergies, please inform vour server prior to ordering
(®) Eii# s+ Chel's Recommendation / @ w8 Spicy / @) B Vegetarian | @) S Nuts | () 539 Pork | @ &M Aleohol
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BIRD' S NEST

WA LkEEN BT -, REGNEE ARSI SUEE, Fin el el .
LA R aRIE OB, RTINS, JMANE, AL, BTSN
Bird's nest has been regarded as one of the "Eight Treasures” since ancient times. In ancient
China, white bird's nest was often presented as tribute to the government and the imperial court,

50 it was also called "imperial bird's nest”. The superior imperial bird's nest is complete in shape,
crystal clear, without much impurities, cool in the mouthfeel, and with beautiful appearance.



FEARBER 0o

Double Boiled Imperial Bird's Nest in Papaya
RME 268 &/ Person

EIARGME, HBFEEEMT, REWNEHE, WEARSECENOOIER, BEMNPEEERD,
—H SR SO OE, R R .

‘Elﬂﬂﬁﬁﬁ 053 RME 238 fit / Parson

Eraised Imperial Bird's Nest with Crab Meat

EERHIEERE 054 RME 238 fir / Person

Double Boiled Imperial Bird's Nest with Almond Cream

mﬁﬁﬁﬁ 055 RMEB 228 fi/ Person

Double Boiled Imperial Bird's Nest with Rock Syrup

3 5h B A fE85 | All pictures in this menu are for reference only
A B S 1090 R 1 6 MBI | The above prices are inclusive of a 10% service charge and 6% VAT

A A i, WS RIS A K | If you have any concerns regarding food allergies, please inform your server prior to ordering
(®) B/ Chefs Recommendation / (@) %8 Spicy / ) B Vegetarian / @) SBHE Nuts /| @) S5 Pork / (1) S#H Alcohol
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ABALONE

Mg, #ERN “E" , XEHARA, ESPFEHEL, ERIETNE, BEFRKEWOIM2H, X—2

BEATIEOREER, DARSESCRIBREAZMAIA TR, SATNEY "WERRe” .

Although abalone is called "fish", it is not actually a fish. In terms of zoological classification, it belongs to the same class
of molluses as oysters and conches. This precious seafood delicacy is known for its delicious taste and tender meat, and is
known as the "soft gold of the ocean”.

YEEHI203LTE M 056 rvn 2188 5 Rach

Braised 20-Head Yoshihama Abalone with Oyster Sauce

w63k T8 o057 auB 988 7 /Bach

Braised 6-Head Abalone with Thick Gravy

WHHHN83L T 058 rRME /88 R/ Rach

Braised 8-Head Abalone with Thick Gravy

W10k T8 059 aMB 688 R/ Each

Braised 10-Head Abalone with Thick Gravy

FEEHIMNM3ILAM 060 RME 388 ./ Bach

Braised 3-Head Australian Abalone with Oyster Sauce

WL - f##@% | All pictures in this menu are for reference only
B4 L £ 551 0946 A% B 55 B e 6 %6 BB / The above prices are inclusive of a 10% service charge and 6% VAT
WA R AR, SRR S AR /1 you have any concerns regarding food allergies, please inform your server prior to ordering

(®) HWIES Chefs Recommendation / () %8 Spicy / (@) #®& Vegetarian /| @) SB% Nuts / (@) #3589 Pork / () S7EH Alcohol
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175 515
SEA CUCUMBER & FISH MAW

e, JMEeRmEemEarmRened, MERTA "RHART 2, FEATEAN
T F Hlufir

Sea cucumbers are all sea cucumbers or other species of sea cucumbers in the family Holothuridae. They have
always been listed as one of the ']i:i!;'.'l'. Treasures of the Sea"” and have an irreplaceable edible status,

-#5':] 3 (61 rME 288 it/ Person
HIE>
50-Head Sea Cucumber

@ik sii-HL. iR, il

Cooking Methods: Stewed with Abalone Sauce, Braised with Coarse Graing in Golden Soup, Stewed with Millet in Golden Soup

ﬁ&ﬁﬂ%‘{ (62 BMB 168 {it / Person
60-Head Sea Cucumber

ik B, sRimhlRE, iRl

Cooking Methods: Stewed with Abalone Savuce, Braised with Coarse Grains in Golden Soup, Stewed with Millet in Golden Soup

b [ pE L N § P TR, N1 . S & PP o DR r iy, Ll
seom s (Bt [ All pictures in this menu are for reference only

L L4 B2 & 10900 15 95 2 X 6% TR {E#R [ The above prices are inclusive of a 10% service charge and 6% VAT

1 FRR 6 1o g e Efe el 13 TR A& I-1 I = o =T i ki a
AL EE T L e B (IR S AR T I vou have any concerns regaraing ! i

(@) E&E Chef's Recommendation @ 8 Spicy | @ # & Vegetarian @ Sk Nuts /@ S3H

£ tood allergies, pleasa iniorm your setrver prior to ordering

Park (D EER Alcohaol



fERAN AL, RHEASMNTHE, S8R, a8FE, DESRAMIFRE, mEH “BEAE" fX
B, CRGREAT ST R

Fish maw is a dried product of various types of swim bladders. It is as famous as bird's nest and shark's fin. It
15 famous for being rich in collagen. It has always been known as "ocean ginseng and has a chewy and smooth

mouthfeel.

SIERE 063

Premium Fish Maw

Wi ML, iR, EEdotel

Cooking Methods: Stewed with Abalone Sauce, Braised wi

ﬁ‘f E W fﬁlf 064
Fish Maw Tube

ik STHIL, SWERE, SRkl

rME 198 b/ Person

th Coarse Grains in Golden Soup, Stewed with Millet in Galden Soup

rME 128 2/ Person

1

Cooking Methods: Stewed with Abalone Sauce, Braised with Coarse Grains in Golden Soup, Stewed with Millet in Golden Soup

i

g {3 / All pictures in this menu are for reference only

ro o k]

[ b ] 45 1 (104 B 4 5 T8 £ 06 MR [ The above prices are tnelus - 100 Camieb rhares and €08 VAT
Bl b c B E 1090 R of B R 6 WA {EFR / The above prices are inclusive of a 10% service charge and 6% VAT

LEl b T £ Bt g oy ot w4 R (I A
MBAENM S RENE, WerAlks

(®) BiffiEST Chef's Recommendation @' I Spicy @ # 5 Vegetarian

A B I vou have any cCOncerns 1g-;'>l;:r-!|i'|;; fovndl u||f-1';;i|‘~:~', please inform YOur server prior 1o ordering

@ &%% Nuts / @) S3P Pork / (D) &iEH Alcohoal
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LIVE SEAFOOD

CHEEET , W il |, SRR, HiaedRE—. MERREA SIS MF R,
HRATH A MG, O R R

“Seafood" means products from the sea, which has various types. Seafood has always
played a very important role in the history of human development and is an important
fond somnroe

Mrg=BJEUd 065 rMB 188 505 / per 508
New Zealand Lobster

ik Lig, Z4W, REE, PN, RREEEER, Wik

Cooking Methods: Baked in Superior Soup, Baked with Cheese,
Stir-fried with Ginger and Scallion, Stir-fried with Chili and Crispy Garlic,
Steamed with Vermicelli and Minced Garlic, Stir-fried with Salt and Pepper

i w1y AL OGS RMB 68 #5035/ Per 50g

Boston Lobster

Gk bR, EA, CEREMRED, REE, BN, REN

Cooking Methods: Baked in Superior Soup, Baked with Cheese,
Stir-fried with Egg and Black Truffle, Stir-fried with Ginger and Scallion,
Stir-fried with Chili and Crispy Garlic, Steamed with Minced Garlic

Tl P9

Premium Lobster, Served in Two Ways

Wik A{EZ LR, RENFNE
Cooking Methods: Lobster Ball with Mashed Shrimp,
Cuttlefish and Cheese, Stir-fried with Egg and Fresh Milk



;’:EEE% 067 RMB 58 K [ Each

o-Head Dalian Abalone

Wik BERIEEERE, BN, PR, B

Cooking Methods: Steamed with Dried Tangerine Peel and Shredded Ginger, Baked with Scallion Oil,
Sreamed with Chopped Peppers, Steamed with Soy Sauce

XFB o068 RMB 28 #5508 / Per 50g

Razor Clam

Wik : W, S, SEREE
Cooking Methods: Stir-fried with Ginger and Scallion, Stir-fried with Soy Sauce, Steamed with Vermicelli and Minced Garlic

HHUF 069 RME 38 1850 / Per 50g

Kuruma Prawn

Wik B9, EHEHEE, 2. BRhS. RPN, SRR

Cooking Methods: Poached, Baked with Fragrant Jasmine Flower, Cooked with Maggi Sauce, Cooked with Premium Soy Sauce,
Stir-fried with Chili and Crispy Garlic, Steamed with Vermicelli and Minced Garlic

E%FAF 070 rvB 18 tes0%  Persog

Greasyback Shrimp

Wik: B8, REHER, 0, G, BRED, e

Coolking Methods; Poached, Baked with Fragrant Jasmine Flower, Cooked with Maggi Sauce, Cooked with Premium Soy Sauce,
Stir-fried with Chili and Crispy Garlic, Steamed with Vermicelli and Minced Garlic

¥EE A2 | All pictures in this menu are for reference only

BA_E #irs £ 40 5 1090 A4 Bl 5% 38 K6 %R (% / The above prices are inclusive of a 10% service charge and 6% VAT

MSRAT A R O, SIS AR | If you have any concerns regarding food allergies, please inform your server prior to ordering

@ HHBFEST Chef's Recommendation / @ ¥ H Spicy [/ @ # B Vegetarian | @ =R Nuts | @ =M Park [ (D =1EH Alcohol



LR

Premium Crab, Served in Three Ways

Bk MERTEICAMEED, SRR, W

Cooking Methods: Stir-fried with Black Truffle, Mushroom and Green Vegetables,
Steamed with Native Egg in Superior Soup, Baked in Vanilla Juice

fprirnag 28 o7 RME 68 #5508 / Per 50g

Alaskan King Crab

Sk SER, B, R {OOHE
Cooking Methods: Stir-fried with Ginger and Scallion, Stir-fried with Chili
and Crispy Garlic, Steamed with Minced Garlic, Baked in Vanilla Juice

TR on rMB 58 508/ per s0g
Mud Crab

Wik REE, @R, SRR, TWNAN, SIENRNE

Cooking Methods: Stir-fried with Ginger and Scallion, Stir-fried with Chili
and Crispy Garlic, Steamed with Vermicelli and Minced Garlic, Baked with
Fermented Bean Paste and Ginger, Baked with Salted Egg Yolk

HhE AU ftE ¥ [ All pictures in this menu are for reference only

RE®E 073 RMB 38 505 / Per 50g

Red Crab

ek WRAUHE, [P, WAL, SERER, TERRN. SbEWNN

Cooking Methods: Chilled in "Chaoshou” Style, Stir-fried with Ginger and Scallion,
Stir-fried with Chili and Crispy Garlic, Steamed with Vermicelli and Minced Garlie,
Baked with Fermented Bean Paste and Ginger, Baked with Salted Egg Yolk

Bl R B & 10000 6 55 2 R e% T (48R | The above prices are inclusive of a 10% service charge and 6% VAT
s L e, WS RS A& [ 1f you have any concerns regarding food allergies, please inform your server prior to ordering
(@) EHHES Chef's Recommendation / () 3 Spicy / (@) & Vegetarian | @) FEH Nuts /| @) 331 Pork / (@) S#E# Alcohol
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A At 7h5
LIVE SEAFOOD

Iﬁﬁ!ﬁ 074 RME 128 AES05E [ Per S0g

Leopard Coral Grouper

Wiik: T, BFEAR. JESFEHAY. hIRER. TIERME. HRIEE

Cooking Methods, Steamed, Steamed in Homensade Style,

Poached in Lobster Soup, Steamed in Traditional Metnod,
Wolc-fried with Green Sauce, Pan-fried Baked Fish Bone and Belly

ﬁglm 1'.-;'.-"_3 EME 128 5:|r.|'-1: Per .-[:E,

Red-spotted Grouper

ik AR, BEREE, B, BN, fRENAEE
Cooking Methods: Steamed, Steamed in Homemade Style,
Steamed with Soy Sauce, .‘...k fried with Green Sauce,
Fan-fried Baked Fish Bone and Belly

ZERHE o7 avB 48 #505% / Per 508

Tiger Grouper

ik TR, e, fYERELGE. JESFSRL). EEREE. FHENEE
Cooking Methods: Steamed, ""1.L-ﬂ.['i_.'l'i[' Homemade Style,

Braized with Brown Sauce in Traditional Method,

Poached in Lobster Soup, Wn.f. fried with Green Sauce,

Pan-fried Baked Fish Bone and Belly

%ﬁﬁl 077 RMB 38 ##50% [ Per 50g
Marble Goby
Wik Ak BRECEI AR, BFEAE. THE

Cooking Methods: Steamed, Steamed with Dried Tangerine Peel and
Ginpger Sauce, Sieamed in Homemade Syle, Suabed in Ol

SEShE AL @ | All pictures in this menu are for reference only

FEE RS0 A EFE e | The above prices are inclusive of a 10% service charge and 6% VAT

A o-b T i A5 r e = Ao Y A By I TE : . P ] o mm e - TTTOET - ™
MMM, WEHIBEEALR I vou f-d'.u ANy CONCerns n::',_hrcl ng food allergies, please inform your server prior to ordering

(®) BENiESr Chef's Recommendation / @I ¥ Spicy [ @ T Vege f @ SR Nuts [/ () S35 Pork | @ 1 Alcohol



A L 3K

INDIVIDUAL SELECTION
RSB R A NEE, CURMEREE T, BROME, M- A—fhnRe
RRE, LR EEFISER,

--Selecting preciousingredients as raw materials, coupled with exquisite cooking

techniques and préeparation methods, the dishes are presented to diners in individual
- dizhes, allowing diners tn enjoy a comfortahle pxperience

BB MAATR L WRIE 07

Baked Boston Lobster with Egg and Black Truffle Sauce

e 388 fr/ person



A HSALIERFI\RCRMIT 079

Pan-fried 5A Marbled Wagyu Steak Served with Black Pepper Sauce

RME 638 to/ Person

aMB 338 1/ Person

RS/ NETRIEF®  o0s0

Steamed Baby Green Lobster with Egg White

W ROE RS AL os2 aMB 108 ¢/ person

Pan-fried Deep-sea Cod Fish with Homemade Wampee Sauce

RME 33 {i / Person

FHEENCEGRIN 084

Pan-fried Marinated Lamb Chop with Thyme Leaves

INE ZE TR/ 081 rvs 108 4/ person

Pan-fried Beef Short Ribs with Green Wheat and
Black Pepper Sauce

HERESLEEF 083 RMB 78 i/ Person

Pan-fried and Baked Tiger Prawn with Creamy Garlic Sauce

WA T WA/ A o085 rMB 58 i / Person

Steamed Small Yellow Croaker with Fermented Bean Paste,
"Chaozhou” Style

6L L3t #8-9  All pictures in this menu are for reference only

BLE RS E £ & 1096 A0 H 95 2 B 6% YN (B2 / The above prices are inclusive of a 10% service charge and 6% VAT
LR R SEEC e ME, ISR A / If you have any concerns regarding food allergies, please inform your server prior to ordering

(@) BifEiES Chef's Recommendation / (@) ¥ Spicy / (@ & Vegetarian / @) SB% Nuts / @ &4 Pork / (T) &¥ift Alcohol
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L TR :'a'-'i-'!'ll:"l!;llf

MR =Pt 087

Teochew Trio with Seaweed Roll, Crispy Tofu and Meat Roll

rME 88 @/ standard

M ASARREADNERE, HEMNERSENES, BN, IWPEEE EHNRRLE,
T CA=H AR S, =R S e S TR 1] R —Re a0 3 4 RU,

BRBULUE® o088 rMB 198 #/standard

Braised Spare Ribs with Shrimp Sauce

REIGHBEEBT® 089 rME 178 #i/standard

Braised Pork Trotter with Plum and Dried Tangerine Peel

HABERR® 090 rME 88 #/standard

Deep-fried Kueh Meat with Teochew Style

IR g 092 rMB 88 #1/ standard

Pan-fried Oyster Omelet in Teochew Style

36 B (i fe#% | All pictures in this menu are for reference only

LA_E 4R 60 5 10% H R 25 18 Ko W B B IT8 / The above prices are inclusive of a 10% service charge and 6% VAT

SR g, TP HIES A M [ If you have any concerns regarding food allergies, please inform your server prior to ordering

@ BfhirEsr Chef's Recommendation | @ 3 Spicy / @ I Vegetarian | @ SR Nuts [ @ SN Pork [ Gj S Alcohol
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 Steanied Hele Crab with Minced | Pﬁ"fk
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BATEHPFFITHEAN R @ 003

Fresh Baby Abalone with Scallion Served
with Wasabi Prawn

rME 168 #1/ Sandard

HESN, MANRAT, HERE; WIFRE
B, TARMETIFER, BFARRROEN, WA
H; Z&HE, Dl-EXnhENmaa®, REk
.

3 5h B A fE85 | All pictures in this menu are for reference only

LA bR 2 B 5 1 0% HTRRL 18 e 6 W RV HHIEER | The above prices are inclusive of a 10% service charge and 6% VAT

AN i, SIS AR | If you have any concerns regarding food allergies, please inform your server prior to ordering

@ B RS+ Chef's Recommendation / @ ¥4 Spicy [ @ # 1 Vegetarian / @ SRR Nuts /[ @ E3H Pork (D A Alcohol



RME 258 #| [ Standard

IR @ 094

Steamed Large Fish with Chopped Pepper, Black Bean Sauce, Original Flavor, Yellow Pepper Sauce

A=), RN, KRS ARG SR MICTE, S50 R R ILA A PN

M. B W, W W, IEEO0AER,

ISR R REER 095

Baked Eel in Claypot, Shunde Style

rME 388 #l / standard

tRIRTEME 097

Baked Sea Whelk with Salt

e 238 #/standard

e BHES HIF & 099 rdB 118 #/ standard

Baked Prawns and Pork Ribs with Pumpkin and Minced Garlic

oM R &4 / All pictures in this menu are for reference only

e LRI UF T 096

Wolk-fried Sliced Conch with fucchini

rve 198 #/standard

Lokt Eget ooz e 158 #/standard

Crab with Vermicelli and Crispy Garlic in Claypot

LokERESLAEE 100

Deep-fried Bombay Duck with Shichimi

RMB /8 i/ Standard

B EfrdE B AE10% 5 RSB Eam PR [ The above prices are inclusive of a 10% zervice charge and 6% VAT
ATEEN TR, WS AR AR / If you have any concerns regarding food allergies, please inform your server prior to ordering

(®) EWi#E Chefs Recommendation / (@) %8 Spicy | @ 2 Vegetarian /

e} U= Nuts /| @) S8% Pork / (L) S7EM Alcohol



RME 238 # / Standard

ROMBRERHZN® 10

Baked Qingyuan Chicken with Perilla and Conch

LA LA B, MR, ORISR, S Ew AR, BREERD,

—HMFHFRNE—HERLNHH=H%E,

LHBERTFE® 102

Braised Beef Ribs with Black Pepper Sauce in Stone Pot

AME 228 # /standard

HHIRRRSHREFI BE KRS 104 rve 188 o/ standard

Braised Teal Duck with River Snails and Sour Bamboo Shoots

IWHESATh® 106 RME 118 #/Standard

Stir-fried Beef Cubes with Walnuts and Mustard Greens Stalks

PR BFBEHEYS 103

Charcoal Grilled Free Range Chicken with Fresh Baby Abalone
and Sweet Basil Leaves

e 1 88 &/ standard

?ﬁﬁ:ﬂiﬂ?ﬁﬁ#ﬁ E] 105 rMB 128 81/ standard

Stir-fried Ox Tongue and Cuttlefish with Ginkgo and
Mustard Greens Stalks

EME 98 #/ standard

Pt EA;-P@ 107

Wolk-fried Beef with Hangzhou Pepper

B ShE A geEs ) Al [,'in;:h'.rn;':; in this menu are for reference only

A B S 1090 R 1 6 MBI | The above prices are inclusive of a 10% service charge and 6% VAT

A s, W SHIESE AR/ If vou have any concerns regarding food allergies, please inform your server prior to ordering

s . ) & B ples, P ) P B

@ FTWiTES Chef's Recommendation | @I 3 Spicy [ @ # 1 Vegetarian | @ SEHE Nuts [/ (M ZH® Pork / (D 2if Alcohol



o B (k&% / All pictures in this menu are for reference only

2

U2 e 45 32 /N D
LINGNAN STIR-
FRIED DISHES

AREHERIGATE® 108 s 88 &/ standard

Baked Spinach Tofu with Sea Urchin Sauce in Stone Pot

sevbEaL 109

Pan-fried Pumpkin with Salted Egg Yolk and Oatmeal

rME 88 #/standard

N R ROE RO 100 RMB 78 #/Standard

Pan-fried Lotus Root Cake Stuffed with Shrimp Paste

HXRBRKMIMGE® 111

Braised Stuffed Tofu with Minced Pork,
Pickled Vegetable in Tlakka Style

rMBE 68 &/ standard

L EMRE RS 1000 RSB R HTIR{ET / The above prices are inclusive of a 10% service charge and 6% VAT
dIREN LS REE, WS RS AR /1f you have any concerns regarding food allergies, please inform your server prior to ordering
(®) HEiE Chefs Recommendation | @ =¥ Spicy / @' B & Vegetarian | @ SUEM Nuts / (@) S5 Pork | G:J &iEhH Alcohol



KEASOELE 112 RME 88 #1/5tandard

Stir-fried Lion's Mane Mushroom with Okra and Lily Bulbs

FREAGERETEEE 13 rmp 138 #1/standard

Wok-fried Morel Mushroom(Stuffed with Mashed Shrimp) with Asparagus, Lily Bulbs and Sauce

TAME B NERE PR @ 114 ap 108 &/ standard

Deep-fried Shanghai Bok Choy Pancake with Almond Crisps Served with Cherry Juice

XOFEERIEMRDEHRAO® 115 rMB 88 #/standard

Wok-fried Pork, Chive and Lotus Shoot with X.0. Sauce

B EEOEAN 116 RMR J 8 @) Srandard

Stir-fried Chaozhou Eggplant with Basil and Fermented Bean Paste

ﬁﬁ?ﬁlﬂ#ﬁ@ 117 pmB 58 #1/standard

Sautéed String Beans with Preserved Olive Vegetable

MR (L& / All pictures in this menu are for reference only
EA R E 60 & 1 0% 4 AR 55 28 R 6 W A IR / The above prices are inclusive of a 10% service charge and 6% VAT
s REEE i, IR AR [ If you have any concerns regarding food allergies, please inform your server prior to ordering

@ K4 Chef's Recommendation / @ ¥ Spicy / @ # & Vegetarian |/ @ B Nuts |/ @ =M Pork / (DI A Alcohol



@

Hh 77 R
REGIONAL SPECIALTY

2 HEXRZE, ﬂﬂ&ifﬂ#f A 518, BOh T EERCHI B A L 048 B T Bk

Taking the advantages of various local flavors, the cooking techniques are rich and varied, and the ingredients used are -
cxotic and wide-rangin iving to restore and reproduce the classic local flavors on the tip of the tongue.
o
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ﬂ%ﬁﬁﬁﬁ%ﬁﬂﬂ# @@:’ 1186 RMB 458 #1/standard

Pan-fried Marbled Beef with Fresh Sichuan Peppercorns

EREESEEEEAR @ 119 RMEB 268 #/standard

Boiled Mandarin Fish with Pickled Cabbage

AR EZIF@ 120 rMB 228 61/ standard

Stir-fried Mantis Shrimp with Chili and Crispy Garlic

ﬂﬁﬁﬁﬁ@ 121 rMB 1 58 #1/standard

Poached Bullfrog with Pickled Ginger and Pepper

BIRUKE#ML@ 122 rMB 128 #/standard

Steamed Reservoir Fish Head with Chopped Red Pepper

s KEFH@ 123 rMB 108 #/standard

Boiled Sliced Beef in Chili Qil

JIAFRBRA@® 124 rMB 88 # / standard

Twice-cooked Pork, Sichuan Style

MR ARCYEIEE® 125 rMB 88 #/ standard

Dongpo Pork Served with Deep-fried Twisted Bun

BMETE® 12 aMB 68 # / Standard

Stewed Sichuan Style Mapo Soft Tofu with Minced Pork

36 B (i fe#% | All pictures in this menu are for reference only

LA_E 4R 60 5 10% H R 25 18 Ko W B B IT8 / The above prices are inclusive of a 10% service charge and 6% VAT

SR g, TP HIES A M [ If you have any concerns regarding food allergies, please inform your server prior to ordering

@ EWTESr Chef's Recommendation / @ 3 Spicy / @ I Vegetarian | @ R Nuts | @ SR Pork | G) =16 Alcohol



FH el Ff 2t
SEASONAL VEGETABLES

R RSE. B, B, £NFEOHERX, EME “ARAR.
FEEART , HENEERER "S8HESNT

Harvesting time is closely related to the four seasons of spring, summer,
autumn and winter. As the saying goes, "Refrain from eating anything
which is not in season”. Our seasonal vegetables strive to "try fresh things
at the right time",

W mEA R 12 RME 68 #/ standard

Stir-fried Lettuce with Sweet and Sour Sauce

M .-I-'-. T 5 . Ll
={Em 128 rvE 98 #l ) standard
Broccolini

fiih: =k, WP

Cooking Methods: Stir-fried with Minced Garlic, Stir-fried

=MW 179 rME 58 #/ standard

Kale Seedlings

fiik: MRy, BHD, AX

Cooking Methods: Stir-fried with Minced Garlic, Stir-fried in Ginger Sauce, Poached

%Jt\ 130 rME 68 1/ standard
Choy Sum
ik wEL, £, A%, ik LE

Cooking Methods: Stir-fried with Minced Garlic, Stir-fried, Poached,
Coocked in Salt Water, Cooked in Superior Soup

=1 131 rvB B8 81/ standard

Broccoli
WiRE: SR, WD, EIR. SEM

Cooking Methods: Stir-fried with Minced Garlic, Stir-fried, Poached,
Cooked in Oyster Sauce

HERE 13 rvE B8 81/ standard

Baby Cabbage

fiih: =D, ERER. 28

Cooking Methods: Stir-fried with Minced Garlic, Soaked with Egg,

Braisted inn Gulden -F:l..l-.JJl

Seow B A ft@ sy / Al pictures in this menu are for reference only

L EMRE RS 1000 RSB R HTIR{ET / The above prices are inclusive of a 10% service charge and 6% VAT
R S iR, NSRS AR S If}'-:.ﬂ.J nave any concerns regarding food alle rgles, i‘.hl!,'j'lhn? inform FOUT server prior to ordering
@.l B WES T Chet's Recommendation / @ W Spicy [ @ B Vepgetanan | @ SUEW Nuts [ ) S8 Pork | @ =ieh Alcohaol
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JTRER
CANTONESE STAPLE FOODS

RiEREnER, TSRO TEEiZRbmsE, BEfxilegs,
7 fE L1 2 i

Exquisite and elegant staple foods can often evoke the taste that is deep in the memory,
and it can not only satisfy the hunger, but also satisfy the appetite.

i EEIBYo UM R 133

Seafood Congee with Shrimp and Crab

rve 168 ) standard




e

JTAER

CANTONESE STAPLE FOODS

L EER 154

Clay Pot Rice with Eel, Taishan Style

rME 98 )/ Stundard

BRBTFIR ® 136

Clay Pot Rice with Cured Pork Belly and
Cantonese Sausage

SHEBEHDER 138 rMB 98 #l /standard

Fried Rice with Egg White and Conpoy

BRI 140 RME 88 #/standard

Hakka Pried Rice with Sauerkraut and Beef Slices

DH I R R

Soaked Rice in Seafood Soup

142 ERMB 68 i / Person

MHINCKINARERE @ 144 rus 68 6/ sundard

Teochew Minced Pork and Preserved Turnip Congee

XOHE T4/ 146 rMB 88 #l/ standard

Wok-fried Beef Eway Teow with Signature X.0. Sauce

HinfE A {Lpt@&3 [ All pictures in this menu are for reference only

RME 113 # / Standard

s kb 135

ave 88 # / standard
Stir-fried Noodles with Abalone in Black Bean Sauce

EME 68 M/ standard

—2zuuffEm 137

Pan-fried Crispy Noodles with Three
Shreds of Delicacies

BERIKE® 139

Boiled Vermicelli in Thick Soup

RME 38 i / Person

Anhtgim 1w

Tossed Noodles with Scallion Oil

RME 38 &/ Person

EahEE® 143

Steamed Minced Pork Dumpling "Xiao Long Bao"

RME 38 3#: /3 Pieces

WA ® 145

Pan-fried Minced Pork and Spinach Bun

RME 28 3#: /3 Pieces

EHNERGE 147

Pan-fried Coarse Grain Pancake

RMB 28 3% /3 Pieces

LL_E s E R & 10%609 55 B K 696 (I {E % / The above prives are inclusive of 4 109% service charge and 6% VAT
EREERLE A, 1WS RS A A / If you have any concerns regarding food allergies, please inform your server prior to ordering

(@ MR Chels Recommendation |/ (@) %8 Spicy /| @) B Vegetarian / @) S%E Nuts | @ S#m Pork / (@) ¥ Alcohal



@

i i
DESSERT

MHBERYEE, E2RROEE. BRI ERIARELANIE, GBI GG, B LIS &R D R R
TEBRIIMNFE G,

From the exquisite production, careful color matching, and modeling design, it shows the healing effect of the soul. It makes
peaple feel happy just looking at it. It also captures the hearts of gourmets with its sweet and mellow taste.

FOERREEE 145 MY HMBER 100 KBIEHELLRE 150

Swan-shaped Durian Pastry Baked Black Sesame Epg Tart with Bird's Nest Marble-shaped Yam Cake

RME 59 3 /3 Picces RMB 78 3# /3 Pieces RME 28 38 /3 Picces



e

il
DESSERT

BHERMT & 151

Home-made Passion Fruit Pudding

RMB 38 fit / Person

HRLZ/NE 152

Yam with Blueberry Sauce

RMB 28 fii / Person

EiH®E 154

Chilled Sago Cream Soup with Pomelo and Mango

rME 38 iz / Person

EZETFAGHSBE® 156 s 48 fr/reson

Stewed Pigeon Epgs with Bamboo Piths and
Lotus Seeds and Lily Bulbs

e 158

Huanggiao Sesame Cake

RME 38 35 /3 Pieces

HhE AU ftE ¥ [ All pictures in this menu are for reference only

MM 153

Stewed Orange with Blueberry

RME 38 1t / Person

ANTHY -2 IO ES

Steamed Milk Custard with Red Bean Paste

RME 28 i/ Person

FEART 157

Fresh Mango Pudding

RMBE 28 fir / Person

T8 MBE 159

Deep-fried Radish Puff

RME 28 38 /3 Pieces

Bl R B & 10000 6 55 2 R e% T (48R | The above prices are inclusive of a 10% service charge and 6% VAT
s L e, WS RS A& [ 1f you have any concerns regarding food allergies, please inform your server prior to ordering
(@) EHHES Chef's Recommendation / () 3 Spicy / (@) & Vegetarian | @) FEH Nuts /| @) 331 Pork / (@) S#E# Alcohol
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