BEM%/N& / B 3 / Appetisers

RSB ARk
YA an4dREFEDD

Sautéed diced beef with spicy salt

RARKEIEA
BIfBEETF
Deep-fried prawn balls

ERRE
BROZEEEIT

Pan-fried mixed vegetables rolled in dried bean curd skin

FEHAE
HROEDY BEEE oV Y—RFEZ

Sliced pork rolls with cucumber and garlic sauce

TBEREER
{BIFEFYYEBOILVROAR
Jelly fish with sliced drunken chicken

A LS
B IFORIRR E & HARFH b

Jelly fish tossed with spring onions and sesame oil

R TEE
BOEDT ) RERFY V—RHZ

Layered pig’s ears marinated with oriental spices

AR
49 RAOHEERKT ) &

Marinated sliced beef shank with Chinese wine
o h e kL

BFEEOH—) v VI Bk
Deep-fried diced bean curd with garlic salt

FAEEBELATHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

120

120

120

120

165

120

120

120

95



SRR S B / N—A_F 21— / Barbecued specialities

ERRER (&®) (—HAIFED (=13 788
ERFvY K= @FEIBETISTFHLEY) —H
Roasted whole peking duck (2 course) (order one day in advance)  whole
AP 220

BFERAENR FHRORFEEAY

Barbecued meat platter with suckling pig

PNE S & 195
VeSO —R
Cold pigeon marinated with rice wine per bird
€7 briil 220

FEOOEHT R

Marinated chicken in soya sauce

b AFET 220
FEROKRBEER M4 R
Barbecued suckling pig
BAYE R TR 200

O—X MY TSLY—RFEZ

Roasted crispy duck with plum sauce

BT UR 185
Fr—>1—0IEbH DB
Barbecued pork glazed with queen’s honey

BRFEEA 185
BOERAOELY /N—R 5 1 —RAbk

Barbecued sliced pig's neck meat

FABESUBTHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge



BB /| R—7 / Soups

PSRRI AERT
MOFEHEAYI VY AR—T
Double-boiled clear broth with bamboo piths,
black mushroom and brassica

i P GRS
BELBAAYY FEADR—T

Braised minced beef broth with egg white and crabmeat

IREBITES
BEIVEVEMDFAYR—T
Double-boiled clear broth

with shrimp dumplings and bamboo piths

BRBREResE
REBAYEYER—T

Hot and sour piquant soup with seafood

MR ASEELHS
FHUTRBABLAKREAYFF R —THEICANT
Double-boiled chicken soup

with fresh ginseng and snow fungus served in bamboo

BATORSE
ZBRLEPAAYI—2VR—T

Sweet corn broth with crabmeat and egg white

FREREER5G
EORAYBREADR—T

Braised minced partridge broth with bird's nest

FHLR / FEH OB FTY / Hot and spicy
FrAEBERENEATHERN—REE

Prices are in Hong Kong dollars, subject to 109 service charge

i
B— A
per person
B
B— A
per person
SA
B— Ak
per person
SHA
B— Ak
per person
B
B— A
per person
i
B— A
per person
B
B— A
per person

175

140

155

155

165

140

295



FEMTEE | BMOREOFE / Bird’s nest and bamboo piths

e AN=EES Sz 1035
BRALBOMAVFERORDELR B— Ak

Braised superior bird’s nest with crab meat and crab roe per person

REY\BEH iz 925
ROPAY HREDQROELE B— A

Braised superior bird’s nest with pigeon eggs per person
HEMTTERSER iz 800
FRBORR—THRTENETOFAY B— Ak
Double-boiled superior bird's nest soup per person

with fresh crab claw and bamboo piths

PrERER Mt 625
HREORETOFOELY =&

Steamed bamboo piths with superior bird’s nest two pieces

A ER ESA 595
FRUERAAYRREORR—T B— Ak

Braised superior bird’s nest soup with fresh crab meat per person

BR)\EH iz 595
BORAYFRFBEEOROWOHE B— A

Braised superior bird’s nest with crab roe per person

ERNESHR A 395
ERAYFEORORY P =&

Pan-fried bird’s nest with egg and crab meat two pieces

PUEFRRTTAE 415
BYYRLBDUY, Ty Pall—LAh, NLE

FMHFRDOITOFEE

Steamed shredded abalone and mushroom,
ham and seasonal vegetables stuffed in bamboo piths

HEHHE SR Sz 315
BEZAAYERORR—T B— Ak
Bird's nest simmered in minced chicken broth per person

FrEERELETHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge



ffENE / HHUFEE / Abalone

R &
DA MR8 —V—RELK

Braised whole abalone in oyster sauce

BFES
BEOMAVYERECOELE

Braised sea cucumber with shrimp roe

HRE—
ROFER, HE., BUYHHUOLHBR

Braised fish maw, black mushrooms and sliced abalone
in a clay pot

PeEAAR
FHEHHLULETELOKEZORHX

Braised fresh sliced abalone with goose webs

ESfehR
FREENYHHULELEI LEHHRODDOR

Braised fresh sliced abalone with sea cucumber and seasonal vegetables

B2
BUYBHDUENLERELFHHROKXLIO

Steamed sliced abalone with ham, black mushroom
and seasonal vegetables

TERES
ERGFECLRODOY

Sautéed dried Sea cucumber with spring onions

SEECH / SEBEHREROSEIHHE / Chef So’s recommendation
FrEER BT ERMN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

R {E
R il

market price

660

1,320

1,080

1,080

750

990



WK EkEE / BEERE / Live fish and seafood

RS

BREE

Live fish

3% B RER
BRELGBRETRIYBEUCESLY,
FLBEICTIRARWE=LET.
g, BUHMR. B/1\%

Pink garoupa, green wrasse,

spotted garoupa

o=t

mENBERE

Fresh prawns

Mgy mrER BERE BRAGESE EER BOHE

BoXoWEE. ITAITCEL, R =YL MEEE,
FXZA—TOFZELA. BHAKOH S EIT

Drunken in chinese wine, steamed with garlic, baked with spicy salt,
poached with preserved peel and diced vegetables in clear essence
or pan-fried with soya sauce

A

BHIBETE

Live crab

R HER ERRE w2

hEEZRL. R/AO—VILFEEE,
LESMNELFREREFIICAICSEL

Steamed in Chinese wine, baked with spicy salt,

baked with ginger and spring onions or steamed with minced garlic

FEIR
SEKEEHE

Live lobster
R ERR wER S
BV —RAXKBEHRES, Le5SNLBKRREERS

ZVZODHLANYFAKRBERL FEEXEZBRSEHLSUY—

Baked with superior essence, baked with ginger and spring onions,
steamed with minced garlic or sashimi with wasabi sauce

FrEERELETHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

R {E
B (il

market price

R {E
B (il

market price

R {E
B (il

market price

R E
B {il

market price

ABA



- &

YEEE/NE / BB / Fish & seafood favourites

TEERERERRR
FHTBEOFIYN—ARTa1—Y—2BDH

sautéed fresh king prawns with chilli and bbq sauce

LU TR
BEDT)VY—R1H

sautéed king prawns with hawthorn herbs in chilli sauce

T SEBERR
N EDMEEPD/IN—AFa1—Y—X1h

sautéed fillet of garoupa with pumpkin in barbecued sauce

R EBERR
NEOYY HDOHEFY—ZAMTF

sautéed fillet of spotted garoupa with sweet and sour sauce

LEETERERE T
BEDTYREDEL-TDISA

pan-fried fresh scallops stuffed with minced shrimps and essence

BRI SR B
BOML &SN EHEEHRL B— A
steamed fresh crab claw with minced ginger and rice wine per person
EERE AT

BEDT Y BEOHMFORDOR

braised eggplant with minced shrimps and chilli sauce

SEREH / SEEFRERO SO E/ Chef So’s recommendation
FEHRLR / FE D DBRATHTF / hot and spicy

FrAEBRELBTHERIN—REE

Prices are in Hong Kong dollars, subject to 109 service charge

385

385

385

385

305

220

275



gt/ NE /| BEEFE / Fish & seafood favourites

E SRR AR
FLBELHERMAVERDOY U T7RA—TR
Poached fillet of sole with dried shrimps and
preserved vegetables in clear essence

RERBGEIER
NAR NLEEFHHRODHLOD

Sautéed sea whelk with ham and seasonal vegetables

BItFFRER
BELRETOTYBRTIALEEBEDND IS A

Deep-fried prawns stuffed with scallops and minced shrimps

FATRRERC
BEOROHY KA FTYTLERDEAY

Sautéed prawns with pineapple and pine seeds

VRERE S {S30A
BoR@gmes B— Ak
Baked crab meat with onions served in crab shell per person
EEMGERSE

N—St) EFRTBEROL L SN EEBHRDOY LML T
Sautéed fresh prawns with vermicelli and ginger,
spring onions in clay pot

i3 ) Gl Rl VS i
ANV BHRER, B, ZOEOUWAYNCIARE B— A&
Baked sea whelk stuffed per person
with diced seafood, abalone, chicken and onions

BT BRI REIBR

FEHORKEY—RIE FTRNFHARBZ

Sautéed fillet of sole with asparagus in black bean sauce

SEpERE / SEERHEREOSHOHE/ Chef So’s recommendation
FEEEHINERTERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

275

385

275

275

220

295

220

275



BEER / RO YT UHE / Vegetarian food

1tgs ERE i
EHMELLESBAILVWANYETRX—F B— A
Braised diced vegetables soup with fresh mushrooms per person
and sweet corn

GBI

FRARGHRENDFOBHE

Sautéed fresh asparagus with bamboo piths

WREH  MERYEEL ME - EE
HE, 2L{LITLEMNDFOELD

Stewed mushrooms and fungus with bamboo piths

HEEE ERRIEELE
BRLEEOMOR

Braised superior vegetables with sliced bean curd

WRAF  BOEE - FEHE BT -8R
EVDE, ROE, BELEHREONOHED
Sautéed diced fresh mushrooms with water chestnut,
pine seeds and gingko

BRI TR
EREBEOTF) ) —ABHE

Braised dried bean curd and chilli sauce

HKEITE
EEFRLFERODOMORT bR 7y FAY
Sautéed mixed vegetables with sliced lotus roots

in a potato nest

FHLR / FEHOBRTFTY / Hot and spicy
FAEEBELATHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

165

265

195

185

175

175

175



PR / BFRME / Vegetables

© BTy B 240
HOEBR-_BLEY Y TK L BERLA

Stewed twin vegetables with sliced bean curd and gingko

R ESREE 250
ERARBLHEROR—TX

Assorted dried seafood with mixed vegetables and essence in casserole

IBETR 185
SELEHEOF AR E—Y—R

Braised bean curd with fresh mushrooms in oyster sauce

TREXNED 185
SPOVAITAETEETHOBHHD

Sautéed string beans with preserved vegetables

e FRERET 185
BEODIEEELEFTOHEDA A RE2—Y—RE

Stewed mixed vegetables rolls with seasonal vegetables in oyster sauce

SRR B 220
2EEOBRLFBUTERNL N\ADOBOE

Braised twin vegetables with fresh crab meat and ham

LSRR 3 220
BEELNLDR—TH

Poached baby white cabbage with sliced ham and essence

@ SEEEH | FEEFAEROSEIHHIE / Chef So’s recommendation
FRIEEEHAUBTHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge



.

ZME / BBARIE / Chicken

MINEERE (—HRITERT) (s3]
ZBR @ETAFTICIFHLIESY) —3
Beggar's chicken (order one day in advance) whole
HELERRLRE 42 / 33 / half bird
BOBHEFXFUOIXTRE g€ /—3H /whole
Poached chicken with chicken essence

S TR 2242 / 3P / half bird
LBRBEODISA g€ /—3H /whole
Shallow-fried crispy chicken

BNt &
AZLBHEETDRR L2
Steamed chicken with preserved vegetables in clay pot half bird
RO HERE

B YERAORAKEY —XhéH

Baked sliced chicken with black bean sauce in clay pot

BCERE T
AYYBREHAROT) V-1

Sautéed diced chicken with walnut and chilli sauce

LEECH / SEBEHRERDHSEIHFEE / Chef So’s recommendation
FEHRLR / FE S DOBRATHTF / Hot and spicy

FREEEHLATHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

650

285
550

285

550

285

210

210



AU / IBIE / Poultry

R PR
BEZAETOFORDLOLEREH

Stir-fried minced pigeon and bamboo shoot served with lettuce

BOREE SR
BUUVRHNEL)DRRKEY -

Sautéed sliced pigeon with fresh lily and black bean sauce

BOHERAL BEFER=1T7#)
TIOR3 108 - ¥ e —F(3 O ERAINYETY)
Poached whole pigeon with soya sauce per bird (30 mins. advance notice is required)
HE BB PLER (533
BEOR—2Z b —H
Roasted whole crispy pigeon per bird
HINEERESA

FFavRELEISNERBOTH) Y-S

Sautéed sliced ostrich with ginger and spring onions in clam sauce

FABESUBTHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

230

250

210

210

210



FEAME / BARE / Pork

SETLRRR R
ARFYTERH—V—RBE

Baked spare ribs with vinegar sauce

x.0. EEEWAT
AYIYBERAET RINSHAD xo0V—R 1

Sautéed diced pork with fresh asparagus in x.0. sauce

RS
FREEK
Sweet and sour pork with pineapple and bell peppers

e R Ak
ART7) TEERBE

Baked spare ribs with spicy salt

KDBEARATT
VEREMFRYLIBHILT

Minced pork with stewed eggplant in clay pot

TEWAHE
ARTFYTOREN—THE

Braised spare ribs with chinese herbs

REER&K
MFEMUIYVBERADEERAY Y-
Sautéed shredded pork with eggplant in spicy sauce

B / FHOBRSAT T T /Hot and spicy
FAEEBELBTHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

200

200

200

200

200

200

200



£RME / FAFE / Beef

X REL-0 220
hERTFUF—AA VAT—F

Wok-fried beef tenderloin “chinese style”

BERBEFAR 220
FUONA=Z V=) LEFEFTHRKEE

Sautéed diced beef with fresh asparagus and macadamia nuts

x.0. BIRFHME 220
MY FRADx0Y—RID

Stir-fried shredded beef with x.0. sauce

TR 220
TALFRADRC L& S EREY -
Pan-fried fillet of beef with black pepper and honey sauce

P REEEE 220
I—R—EE
Braised bean curd with minced beef and chilli sauce
% 2 SHEFG 220

ADELTDFRBEFARE—V—RABKRRE

Stir-fried sliced beef rolls with enoki mushrooms in oyster sauce

r THBRLR / FEHDBRSTIFTY / Hot and spicy
FrEERELETHERN—REE

prices are in Hong Kong dollars, subject to 10% service charge



$lH / X— FJU / Noodles

LrAdy NSt 2SR
HOYRALEHHUDOE LOARRE T

Fried rice noodles with shredded chicken and abalone

T
finy—XEIE

Braised noodles with abalone sauce

pistd= Vg i
EEEAYREZE

Fried noodles with assorted seafood

RIS R
ARLEADELTIAYREEIE

Braised E-Fu noodles with fresh conpoy and enoki

IR BRI
BEAYSAARX—RILOEKREFY Y—IEH

Fried rice noodles with prawns in black bean and chilli sauce

EFRGHR B
ROFNYAYERRZLEE B— A
Poached noodles with shredded fish and fish soup per person

FAEEBELBTHERN—REE

Prices are in Hong Kong dollars, subject to 10% service charge

245

220

220

200

210

130



8% / BR % / Rice

HEAE BRI 275
BEEATFLESOWER

“Fook Kin style” fried rice with conpoy

¢ SEFEUE 220

SEERFH DR
Golden Leaf fried rice

MRS RA YDA 195
HHRAYBERKFv—/\V

Fried rice with minced beef and shrimp paste sauce

EREE QRIS 210
FLREH. BE. hFEAY DK

Fried rice with conpoy, egg white and spring onions

TR 210
A B KR

“Yeung Chow style” fried rice with barbecued pork,

shrimps and preserved vegetables

SRR 195
B, EE., 1 OL LB EZROKRIEH

Pan-fried turnip cake with egg, onion, bean sprouts
and minced pork

TR AR 210
17 EBADKEREY —X

Fried rice with cuttlefish and diced chicken in abalone sauce

@ SEREQ | SEEFHEREOHSEIOHE / Chef So’s recommendation
FrEERANETHERMN—REE

Prices are in Hong Kong dollars, subject to 10% service charge
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