Bij3% Appetizer

AHOWF MY 5D ASRZ=PHE  ¥2,600
Today's Three Kinds of Appetizer

< blFm% PRUGFER 2,200
Jelly Fish

BES W) “HREREY A DE A 2,600
Two Kinds of Barbecued Appetizers

FMAVERY 7 X fi HLibhi 1,800
Seafood and Vegetables Salad

A& LIBOWHIRE Y — A g 1,600
Steamed Chicken with Spicy Sesami Sauce

BeEFy—a— AP 1,600

Roasted Pork Fillet with Honey

IR D 12 AT Y — AT ERR 1,500

Sliced Pork with Gatlic Sauce

B H AR A% FE BN 1,200

Two Kinds of Pickled Vegetables

E—Xv & 1,100

Preserved Duck Egg

A —"7 Soup
FESIMIA U TLH A —7" (1 Ajil) - EREE B ¥900

Spicy and Sour Soup

RINHFZAY a—Y Z—7 (1 ARi) PR SR 900

Sweet Corn Soup with Crab Meat (1Cup)

BUA DA —T (1 AHi) RXEID 800

Egg and Vegetables in Soup (1Cup)




LN

&b)@hﬂﬁﬁ Shark’s Fin

FERESPONER (1) FLEERTV ¥18,000
Braised Superior Shatk's Fin with Brown Sauce (Large Size)
SPONER (L) RLBENE 7,000
Braised Superior Shatk's Fin with Brown Sauce (Small Size)
BIGNF LT AN SPONA—T (i) A% 2,400
Braised Superior Shatk's Fin and Crab Meat in Crab Roe Soup (1Cup)
BINT =AY SPONA—T (A WA 2,300
Shatk's Fin and Crab Meat in Soup (1Cup)

HbH Z)\ﬂqfﬂ Abalone
RERHDOODRAEL kY -ty —2) 1 AMAMA 3,300
Steamed Abalone{Choice of Ginger sauce or Hot sauce)
HHOUODENMA 2 7Y — LK KLpEdf / g 3,000
Braised Abalone with Soy Sauce or Cream Sauce

ﬁiﬁ\ ﬂqfﬂ Seafood
AHDREAAL wes R i kg 2,800
Today’s Fresh Fish{Choice of Steamed or Fried)
T H SRR AD D INF R 2,400
Stir Fried Scallops and Seasonal Vegetables with Salt Flavor
WAL HEHY 2a—F P 1-ibsD IR H 2,400

Stir Fried Scallops and Cashew Nuts with Hot Pepper



Wi R Lobster & Shrimp

07 ZAZ—=7—=N FYJ—RHK HEBEHEMR ¥3,500
Braised Lobster Tail with Chili Sauce
a7 AR —7—) XOEhD X O &l 3,000
Stir Fried Lobster Tail with XO Sauce
fEFY V) —2E HEREMERER 2,600
Braised Prawns with Chili Sauce
ey a—FyY WINEEFDD ORI 2,600
Stir Fried Prawns and Cashew Nuts with Hot Pepper
il & BB REA D B DD INFSR R BR 2,600
Stir Fried Prawns and Seasonal Vegetables with Salt Flavor
Mg~ I 32— RV — 20 TR 2,400
Stir Fried Prawns with Mayonnaise Sauce
INEETF VY —RE iz 2,300
Braised Shrimps with Chili Sauce
INfEEE 70y 2V — B gy 2,300
Stir Fried Shrimps and Broccoli with Salt Flavor

R Crab
BINFT LD BE — AR KRN ¥1,600
King Crab Omelet with Black Vineger Sauce
THWEMTIA 1 A~) THEEN 1,200
Deep Fried Snow Crab's Claw (1 piece)

By %ﬂq‘@ Vegetables
J\EX WI\B X ¥2,000
Braised Mixed Vegetables and Pork and Seafood
HRAL WEY =20 EP (7 P2 1,900
Steamed Leafy Green Vegetables with Egg White Sauce
P P —RARA R &t 1,700
Braised Eggplants in Szechwan Sauce
L HE DD DA 1,700
Stir Fried Vegetables
KHOHE XD HhEX 1,600

Today’s Stir Fried Leafy Green Vegetables



5

FI% }H‘{E Bean Curd

mIREEE O PWIBRETR ¥1700
Braised Bean Curd and Minced Potk in Szechwan Chili Sauce

REER CURETRE 1700
Braised Bean Curd and Minced Pork with Salty Chili sauce

il M LRI 2 TR R 1,700

Braised Deep Fried Bean Curds and Mirced Pork in Spicy Sauce

I;S‘Hq»fﬁ Meat and Poulty

EHpEE 74 LY A auxF—F%
GREEY — R sree B —R) A/ G855 ¥4,300

Sautéed Japanese Beef Fillet {Choice of Red Leek Sauce or Hot Black Bean Sauce)

HpE 0= N=_RFa—y =24 WHREPHE 3,500
Sautéed Japanese Beef Loin with BBQ Sauce
[ =R A 2R =Y =2t i bgE 3,500

Sautéed Japanese Beef Loin with Oyster Sauce

RETayaY) — FAf ZAX—Y =R HERGRA 2,200

Sautéed Beef with Oyster Sauce

R ) E—= i TR 2,200
Stir Fried Beef and Green Pepper
R TR A RS 2,300
Braised Pork Flavored with Soy Sauce
[ R GV S VR VO [l SN A 2,100
Sautéed Sliced Pork with Cabbage with Soy Bean Paste
WEWR CHE e SRR EEAN 2,100
Sweet and Sour Pork (Choice of Vinegar or Black Vinegar)
BREHY 2a—FY

CERMkDaD s U1 4D R/ EIRET 1,800

Stir Fried Chicken and Cashew Nuts (Choice of Soy Sauce or Hot Pepper)

WHERT / BRIEERT iy — 22 e/ amemse 1,800

Deep Fried Chicken / Deep Fried Chicken with Special Sauce

Rxy 7 (1 zl:) ARG 1,500

Peking Duck (1 Pieces)



i Noodles

SHONERAY OPZIE N ¥3,100
Chinese Soup Noodles with Shark’s Fin
5 N Ro TR » 8 figk H 2,300
Chinese Soup Noodles with Seafood
LHADDOYZIX sl 2200
Chinese Soup Noodles with Chop Suey
RESTIA D LH DWW 21X PRk Al 1,900
Chinese Soup Noodles in Spicy and Sour Soup
PREAD O ZIE e Rl 1,900
Chinese Soup Noodles with Vegetables
FERRE % i i 1,900
Chinese Soup Noodles with Spicy Sesame Sauce
AR HAPTHEE ZIE fik HU i 2,300
Chinese Fried Noodles with Thick Starchy Seafoods
HEHAY HAPTHEEZIX fHb 2,200
Chinese Fried Noodles with Thick Starchy Chop Suey
LHERBES 21 ifppb 2,000
Shanghai Style Fried Noodles

RAY HAPIHEE LI E3 32T 1,900
Chinese Fried Noodles with Thick Starchy Vegetables
THWR LA Gl i) fTatmrs 2:400
Chilled Noodle with Chop Suey (Choice of Soy Sauce or Sesame Chili Sauce)
FINAD W0 LA (el i) i 2,500
Chilled Noodle with Seafoods (Choice of Soy Sauce or Sesame Chili Sauce)

i)t Rice

HFRAAD B fige i 2 ¥2,400
Crisp Rice and Seafood with Salt Flavoed Sauce
HHAYBZY E 2300
Crisp Rice with Chop Suey
A Zav = YNUF i BN IR 2,300
Fried Rice with Crab Meat
LHAD bl fHaib ik 2,000
Fried Rice with Meat and Seafood
FxX =Y a—=bLTANT AN
PR AR A IEPIPeRi 1,900
Fried Rice with Pork and Asparagus in Spicy Flavor
TUHMLHRAY Bil TRk 1,900

Rice Porridge with Dried Scallops and Leafy Green Vegetables



fCy Dim Sum

PIEUKER F HRI A (41H)

Braised Dumplings with Spicy Sesame Sauce (4pieces)

INGERL (28 ~)

Chinese Soup Dumplings (Zpieces’v)

A LT 2~)

Steamed Dumplings with Shrimps (2pieces~)
o

HebkhEse (2 MH~)

Pork Shu-Mai (2pieces~)

HHAVEE 1K)

Deep Fried Spring Roll (1piece)

T H— |} Dessert

RPN
INGERL-
fif A MR
FERRBETE
FE G

¥800

800

700

700

500

FEAR AR

Almond Jelly

REAAAY TAF Y INY
Coconuts Milk with TAPIOCA
~vI-=7) v

Mango Pudding

KHOTA A 2tk ¥y —_Rvy b
Today's Ice Cream or Sherbet

7Y T7E—R

Pudding with Cut Fruits

RN (2 M ~)

Deep Fried Sweet Sesame Dumpling (2pieces)

oYY
Bk
i)
AR
I A T
TR

¥900

900

900
900

900

700



