A%  Appetizer
AHOWR=MEEY DY ASR=PHE  ¥2.800
Today's Three Kinds of Appetizer
<HUmH FRIEER 2,400
Jelly Fish
IEREF % —3 2 — I 1,800
Barbecued Pork with Special Sauce
K LBOHIME () — 2 gt 1,800
Steamed Chicken with Sesame Sauce
S HWERR &Y IR R 1,400
Two Kinds of Pickled Vegetables
SO Shark’s Fin
RSP ONER fLBERIVA  ¥15,000
Braised Superior Shark's Fin with Brown Sauce (Large Size)
Shonks | AL 7,400
Braised Superior Shark's Fin with Brown Sauce (Small Size)
RINHZAD SPONZA—T (LA WAy 2,500
Shark’s Fin and Crub Meat Soup (1Cup)
Wi BB Lobster & Shrimp
Ty —2& BRI ¥2,800
Braised Prawns with Chili Sauce
MEL Ay 2a—FyY WIFEEDD PRI ER 2,800
Stir Fried Prawns and Cashew Nuts with Hot Pepper
it & BB RAD A IR A Bk 2,800
Stir Fried Prawns and Seasonal Vegetables with Salt Flavor
INIEET Y Y — A& WEBERRL 2,500
Braised Shrimps with Chili Sauce
N L REIFREA Y BHADD IReRedE 2,500

Stir Fried Shrimps and Seasonal Vegetables with Salt Flavor



BRI Crab

RZNH PO Bl — AR Z KEMAN  ¥1,800
King Crab Omelet with Sweet and Sour Sauce
FTOVWEINT 74 (14~) AR 1,400
Deep Fried Snow Crab's Claw (1 piece)
AR Seafood
FURREHAT R — 200 bk ¥3,000
Fried Sea Bream with Special Sauce
FHD ALY hERE RE T RS 3,000
Steamed Sea Bream with Special Sauce
L. HEZRHTERAD E i I ket 2,600
Stir Fried Scallops and Seasonal Vegetables with Salt Favor
WALHET S a—F> PIFE s BARRH 2,600
Stir Fried Scallops and Cashew Nuts with Hot Pepper
YR HH Vegetables
HRAL BROADPD Mpzdx  ¥2000
Steamed Leafy Green Vegetables with Crab Meat Sauce
HROD IR 1,800

Today’ s Stir Fried Leafy Green Vegetables



EFI’/%: ﬂq‘ffﬁ Bean Curd

DU BRI IS PUNTDRREEGR  ¥1,900
Braised Bean Curd and Minced Pork in Szechwan Chili Sauce

FUREE T FUREE IR 1,900
Braised Bean Curd and Minced Pork with Salty Chili sauce

BENLT A BRI 2,000
Braised Bean Curds and Crab Meat

PIRIBHE Meat and Poulty

Sautéed Beef Loin with BBQ Sauce

u—R FARE—Y—RIDH sl bk 3,700
Sautéed Beef Loin with Oyster Sauce

FHAEINE —=< 2 1) HUEA 2,000
Stir Fried Beef and Green Pepper

Mg (CHWE £z BEE) REAZL 2,300
Sweet and Sour Pork (Choice of Sweet Vinegar or Black Vinegar)

BREHY 2—F P)IJEEF-1Ded R T 2,000
Stir Fried Chicken and Cashew Nuts with Hot Pepper

RSy 2a—FY i BESSE T 2,000
Stit Fried Chicken and Cashew Nuts with Soy Sauce

BRSBTS W —ARA B/ s 2,000
Deep Fried Chicken / Deep Fried Chicken with Special Sauce

R Z Y7 (1K) JERTEG 1,600

Peking Duck (1 Pieces)



K Noodles

HHADOPZIE fHsp  ¥2300
Chinese Soup Noodles with Chop Suey

BFEADDDZIE e 2yl 2,000
Chinese Soup Noodles with Vegetables

KRk~ fi IS ] 2,000
Chinese Soup Noodles in Spicy Sesame Soup

Fx— a4 X HiH 2,000
Chinese Soup Noodles with Pork and Leek

THADEEEZIE fH-Sb 2,300
Chinese Fried Noodles with Chop Suey

PRADBEEZIE el 2,000
Chinese Fried Noodles with Vegetables

LifphEE 2 i 2,100
Shanghai Style Fried Noodles

X Rice

27730 =N AR B ¥2400
Fried Rice with Crab Meat

T H AR fH-itdi 2,200
Fried Rice with Chop Suey

TLAERELHEEAVBE TRk 2,000

Rice Porridge with Dried Scallops and Leafy Green Vegetables



A—77" Soup

RINH=ZAY A= Z—=T (1 AG) MAWRKE  ¥1.000
Sweet Corn Soup with Crab Meat (1Cup)

BHA DB A—T (1A FHRE el 900
Egg and Vegetables in Soup (1Cup)

JH.0 Dim Sum

HHAVEE (1 4~) MRS ¥550
Deep Fried Spring Rolls  (1pieces)

AL 2 {H~) fE AR 800
Steamed Dumplings with Shrimps (2pieces)

HbRgESE (218 ~) HEARBESE 800
Pork Shu-Mai (2pieces)

T H—p Dessert

Habk AR HOEB ¥950
Almond Jelly

BEFHAYITFYIINVT GISERIERS 950
Coconuts Milk with TAPIOCA

< d—7V R A 950
Mango Pudding

SRR (28 ~) FEZIRER 800
Deep Fried Sweet Sesame Dumpling (Zpieces)

KHDT AR ARERE 950

Icecream



