APPETISERS

B R $ 165
Jelly fish with
sliced drunken chicken

( OUF &HEYY) BOI\NR DRI

P A A s 120
Sautéed diced beef

with spicy salt

A IOHFREFEDD

YEBAEA $ 120

Pan-fried mixed vegetables
rolled in dried bean curd skin

HRDZESHBT

AR VE AL $ 120
Deep-fried prawn balls
wHeEET

R E A A $ 120

Sliced pork rolls with
cucumber and garlic sauce

HILDFYI) KRS &
ZUZUV—REFR

D R 11 $ 120
Jelly fish tossed with
spring onions and sesame oil

(BT DRIFAE & BRRRHERK

KRBT B $120

Layered pig's ears marinated
with oriental spices

BDEDT ) x8pF ) V—RAdA

9y 78 2 AR 5120
Marinated sliced beef shank
with Chinese wine

FIRADPEIERKY )

HEMELEE s

Deep-fried diced bean curd
with garlic salt

BTREREDAH—) vVl Ak

BRI
Hot and spicy
EDORMTITT

& Himias

Chef's Recommendation
SEEFNEROSEHEE

P EE BB E R IN— R E AR BRI R 2R L E YR )
Prices are in Hong Kong dollars
and subject to 10% service charge

m#ELBRBRRYRS » FEBHRERGE

For those with special dietary requirements or

TARTOMEEER VN LRERU T —E A8 allergies who may wish to know about the food

ingredients used, please ask for the manager



BARBECUED SPECIALITIES

INR— X% 2 — ¥

L7 H K s 788

(=4) (—B#FEIT) #% Whole —#
Roasted whole peking duck

(2 course) (order one day in advance)

Ry v F—I

(MRETIETFH L)

FUgk o5 AR $ 220

Barbecued meat platter
with suckling pig

BERREATHEOREEEAY)

KB h $ 220

Marinated chicken
in soya sauce

FFDEHT!) 2

AR FLREAFE $ 220

Barbecued suckling pig

o5 s 200

Roasted crispy duck
with plum sauce

A—=X N v I T LY —RFA

R B4 44 $ 195
Cold pigeon marinated #% Whele —#
with rice wine

MERDRE

BB L% $ 185
Barbecued pork glazed
with queen's honey

Fir—3 2 —DF LA DEK

B J 5% 58 A $ 185

Barbecued sliced

FHORBEERZ 1 pig's neck
BOEADEY) L)/ S—~F 1 —Ek
R ¢ meTmE FABESASTAERN—RBE  OERARARS LAY EA

Chef's Recommendation Prices are in Hong Kong dollars MAEZBREEYMA S @ SERHBEEELE
SEEFEROSEOHHE and subject to 10% service charge For those with special dietary requirements or
TATOMEEER N LRERUYT—E X4 allergies who may wish to know about the food
ingredients used, please ask for the manager

Hot and spicy
SESHORAHTTT



SOUPS
A—F

e & R L W $ 295

Braised minced partridge  per pe}%oﬁn
broth with bird's nest .

FDEN)BHREADI—

A FEREREIEIR s17s
Double-boiled clear broth  per pe-go“i
with bamboo piths, B—AR
black mushroom and brassica

MOTFEHEFAY DAY AR—T

A EEA S 5 165

P i
e 2] P
Double-boiled chicken soup
with fresh ginseng and
snow fungus served in bamboo
WELREAZ CAKE
AW FF 2 Z—=FHEICANT

CEWRE BRI LS $155
Double-boiled clear broth  per peries
with shrimp dumplings B—AAE
and bamboo piths

WET Y EMDFAY Z—F

f ok 2k o 0 5155

Hot and sour piquant soup  Pper peioﬁn
with seafood e

ARREAVE) X7

R S $140

Braised minced beef broth  per peﬁ—gi
with egg white sA
and crabmeat

BPECBAN) HHERDI—T

LR § 140

Sweet corn broth with Per pe’icﬁ

crabmeat and egg white HEA

BReWPaAY) I—X—

BRI
Hot and spicy
EXDORMTTT

¢ B BB B AT E R IR
Chef's Recommendation Prices are in Hong Kong dollars
S E R E DS EHEE and subject to 10% service charge

AR ER IR R 2R L E YR )
Mm% LBRERYKRS - FEHRERGE

For those with special dietary requirements or

TATOMEEERF LRERUT—E 2N allergies who may wish to know about the food

ingredients used, please ask for the manager



BIRD'S NEST AND BAMBOO PITHS

ROELADTH

IR INE $ 1,035

Braised superior bird's nest  per pefoﬁn
with crab meat and crab roe  #A#%

BREEDOIPAYFERROEDZE L&
A8 TR INE % $ 925

3 ST 5
Braised superior bird's nest  per person

with pigeon eggs 2R
DTN FHEFRDLDZE L &
& $ 800
N &4
MEZHBER e

Double-boiled superior
bird's nest soup with fresh
crab claw and bamboo piths

FRRIROEX T FELER ETDFAY)

A EBRE M $ 625
Steamed bamboo piths Two pig:{et.

with superior bird's nest =

BERRDE L DT DL

BEREER s
Braised superior bird's nest per pefoﬁn

soup with fresh crab meat ~ #7A#%

FERBRANFEROEX—

2 E A 5 595
Braised superior bird's nest per pe&oﬁn
with crab roe &AM

BOBPNY) FFERDREDHDE

A ALEE X% $ 395
Pan-fried bird's nest Two pifcﬁs

with egg and crabmeat =

BAAYEROEDR) G

9 5 BRAL 2 § 415

Steamed shredded abalone and
chinese mushroom, Yunnan ham
and seasonal vegetables stuffed

in bamboo piths

VIV EL U, v yiall—LA
INLEERBEOIDFEE

BHXREE $ 315
o

Bird's nest simmered Per pe&on
in minced chicken broth ek

WIEERAAY HRODEZ—F

IR
Hot and spicy
SESHORAHTTT

@ EiEs
Chef's Recommendation
SEEFEROSEDHHE

FiEE RGBTt E R n—RGE AR BRI R 2 SRR L YR )
Prices are in Hong Kong dollars
and subject to 10% service charge

7 LBRERYRS - FEHRERGE

For those with special dietary requirements or

TATOMEEFRN LRFERCT—E allergies who may wish to know about the food

ingredients used, please ask for the manager



A BALONE
HbUHE

¢ RE ke B 1R

) Market pri
Braised whole abalone pt ‘;;ﬁ

in oyster sauce

MDA A RT—Y—RAELE

L E—E $ 1,320

Braised fish maw,

black mushrooms and
sliced abalone in a clay pot
BOF &R, HE.

HY) HHU DL RE

#F Jo bo | $ 1,080

Braised fresh sliced abalone
with goose webs

WEARDHHU & 7 EILDKBEDDDHE

BEAREEGR $ 1,080

Braised sliced abalone

with sea cucumber and
seasonal vegetables
FEELFDHOU EREZE
FHHFEDIDHE

e A ~

T B ES $ 990
Sautéed dried sea cucumber

with spring onions

R Z ERBDIDY)

T A LB 6 $ 750

Steamed sliced abalone

with Yunnan ham, chinese mushroom
and seasonal vegetables

BUI OO E/NLEHELE
ZHHRK—DEL HD

T M S $ 660

Braised sea cucumber
with shrimp roe

BEDWPA) B ZZDELR

© HEEE
Chef's Recommendation

EXDRMTTT FHEFEROSEHEE

P EE BB E R IN— R E AR BRI R 2R L E YR )
Prices are in Hong Kong dollars
and subject to 10% service charge

& ZERBRRYKRS © FEHRERGE

For those with special dietary requirements or

PTARTOMEIER VN LRERO T —E AR allergies who may wish to know about the food

ingredients used, please ask for the manager



SELECTION SEAFOOD
oA

H IR FEE (ww wx 22w B R

Live fish (Pink garoupa, green wrasse, spotted garoupa) Market price #4f

TEEAE pHALSAETREVSRY (AL, ZELHBCTTARVALET. 4%, SHHE. B/\%

.‘ £4 - i " &
BRI (Marw o A R AR LR b L) 1%
Fresh prawns (Drunken in chinese wine, steamed with garlic, baked with spicy salt, Market price R
poached with preserved peel and diced vegetables in clear essence

or pan-fried with soya sauce)

EEZRIERTE BB, CAIC(EL. ZM—VILMEE FEL T OBEL . SHERDD S BT

BUVBE Gems - mams - 8685 - %% 5%) AR
Live crab (Steamed in Chinese wine, baked with spicy salt, Market price H4i
baked with ginger and spring onions or steamed with minced garlic)

BRIERTE PHEEL. U —VILFEE L LN 3 RERE GCAIC (&L

FEHR (Lwm - §85% - % 1 H) AR
Live lobster (Baked with superior essence, baked with ginger and spring onions, Market prige W4

steamed with minced garlic or sashimi with wasabi sauce)
BRAEZHE suy—2x82l&. L& IrCARABERS
T ZODHLANNFARRERLEGEREEN LAV Y —AFA

HERR & BmEE FrEER BT ERIN—REE JIFSEES7S N8 S ek RS = /] 510
Hot and spicy Chef's Recommendation Prices are in Hong KO"Q_ dollars mEEEEEYN S B EEELmE
EHOEATTT SEEREROSEHEE and subject to 10% service charge For those with special dietary requirements or

FARTOEBEER L RERU T —E A4 allergies who may wish to know about the food
ingredients used, please ask for the manager



FISH & SEAFOOD FAVOURITES

i A 22

fF % K Bk $ 385
Sautéed king prawns

with chilli and barbecued sauce
HEERBEDF!) /X

— 0 —/— D

f 35 3 LA IR IR s 385

Sautéed king prawns with pineapple
and hawthorn herbs in chilli sauce
BED /Ay TILAY)

F1) N/ —Zkbsd

$ 385

i N B BE SR

Sautéed fillet of garoupa

with pumpkin in barbecued sauce
ING ENFTHRD/N
—ARFa1—Y— D

WAk E BEER $ 385
Sautéed fillet of spotted garoupa
with sweet and sour sauce

INTDYI) BOHEEY —XHF

LG ERAE AT 5305

Pan-fried scallops stuffed
with minced shrimps and essence

WEDT ) FEDE-TDT7Z4

$ 275

f AR A8 B T

Braised eggplant with
minced shrimps and chilli sauce

BEDT ) BHDITDIHDE

PEFRBAGE M 5220

Steamed fresh crab claw
with minced ginger
and rice wine

BONL & )H° REEZEL

Per person
B—A

AR ER AR 2R L E YR

FrEEBEAETHERN—REE
Prices are in Hong Kong dollars

and subject to 10% service charge
FATOMRELES FILREROY —E A8

B & B
Hot and spicy Chef's Recommendation
LSOOI TT FEEFEROSEDHHE

m#ELBEBRYKS @ FEHRERLE
For those with special dietary requirements or
allergies who may wish to know about the food
ingredients used, please ask for the manager



FISH & SEAFOOD FAVOURITES

o4

BERREMEIRS s385
Sautéed sea whelk with ham

and seasonal vegetables
NAR NLEEFBHERDOBD LD

LR RO RN

Sautéed prawns

with vermicelli, ginger and
spring onion in clay pot

N—=3I T EHRLRELDDL &
VB ERBERPDY LA T

$ 295

BFRBEEL 5275

Sautéed prawns with
pineapple and pine nuts

BEDWOY /A Ty TILEDEALY)

iy 3% $ 275
3R IZ AL R

Poached fillet of sole with

dried shrimps and preserved
vegetables in clear essence
TLEZEFEEYAYFE
DY 7 A—T&

ST 5 &) LM AR
Sautéed fillet of sole with
asparagus in black beans sauce
FEHDERZY —RAkED
VAINTHARA

$ 275

$ 275

BIE T RER

Deep-fried prawns stuffed

with scallops and minced shrimps
BELEETOTYFTEAE
BEDT7 74

e BR G B $ 220

Baked crab meat with Perpeﬁ—gin

onions served in crab shell ~ #A%

BORERX

BAIBELEIE 520

Baked sea whelk stuffed Per peﬁoﬁn
B—AM

with diced seafood,
abalone, chicken and onions
Ayl BEHEEE. B, BOFEDHY
A Bl

f

AR
Hot and spicy
SESHOWRAHTTT

¢ BEEE
Chef's Recommendation
SEEFEROSEOHHE

Fra 8 B S et E R I— R B
Prices are in Hong Kong dollars

and subject to 10% service charge
FARTOEBEER L RERD T —E A4

FUPSESS7S - e eI SRS )} 51y
MEZBRANNS - BEHREELST
For those with special dietary requirements or
allergies who may wish to know about the food
ingredients used, please ask for the manager



VEGETARIAN

I SHES
~5n}7 > Hm

&Y B A% $ 265

Sautéed fresh asparagus
with bamboo piths
P RRZH REDFDIHE

Jo & A $195

(HERIKRARE BT~ TF)

Stewed mushrooms and
fungus with bamboo piths

BE. S (BT ETOFOERLD

ik $ 185
(2B A NBHELE)

Braised superior vegetables

with sliced bean curd

K FBODE

Jo AL F $175
(FF* BeF -~ 83 F - af)
Sautéed diced mushrooms

with water chestnut, pine nuts

and gingko

ESDE. TRDE.
RECEHEOHDOHD

fas%aTxi $175

Braised dried bean curd
and chilli sauce

LRIBOF ) V—AHE

HREIH $175

Sautéed mixed vegetables with
sliced lotus roots in a potato nest
BRI ERDYDHY)
DRT PRRTy b AV

& E $ 165

Braised diced vegetables Perpeiéﬁ

soup with fresh mushrooms =~ #~4#
and sweet corn
gRECEIDHAILWLY

AUV BR—

Hot and spicy

EXDDRMTTT

© HEER
Chef's Recommendation

SEEMEROSHHIE

A EE BB E RIN— R E AR BRI R 2R L E YR
Prices are in Hong Kong dollars
and subject to 10% service charge

mELEBREYNR S  SEHREEKEE

For those with special dietary requirements or

TARTOMEEER N LRERO T —E A allergies who may wish to know about the food

ingredients used, please ask for the manager



VEGETABLES

ESis

Bk EBEEEG 5250
Assorted dried seafood
with mixed vegetables

and essence in casserole

HRABREHRDA—TR

O KA S IAEFE 5240

Stewed twin vegetables with
sliced bean curd and gingko
BOEFHR_ECHY)

\) S8 & RERIDA

TREEMINER  s220
Braised twin vegetables

with fresh crab meat and ham
REBDEHRE FEE R EAR
EINLDIDEDE,

EHATR $ 220
“ﬁﬁ” ;_‘}-ﬁ-

Poached baby white cabbage
with sliced ham and essence
BEENLDRA—TE

R E B $ 185

Braised bean curd with
mushrooms in oyster sauce

EREAEMEDH A AT —Y =R

FAEEWEL s
Sautéed string beans

with preserved vegetables

SPVATA L FEEITYDNDHD

ME L EEBHR 818

Stewed mixed vegetables rolls
with seasonal vegetables in
oyster sauce

BRODILE & E FHDE K
DAARGT—V—AEK

AR BRI R SRR S L YR )

S ¢ BEme FrE (B B A TTA S R — IR
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars mMEZEBRBEREYWE S e EEaE
FHORTTY SEEFEROSEHEE and subject to 10% service charge For those with special dietary requirements or
FTAATOMBEEFR N IRERUY—E AR allergies who may wish to know about the food
ingredients used, please ask for the manager



CHICKEN
4422

B g K 5 650
(— B #7F87) #4 Whole —#
Beggar's chicken

(order one day in advance)
SEE BHEITCTFH(EEY

@#%flg#t%; 4 Wh$ISEa?
R IR

Poached chicken $ 285
with chicken essence %4 Halfbird %3
WOFUFF T HFIE

Lo MR s 550

k8 ’)]Hﬁ‘;ﬁ%& $ 285
Steamed chicken 4 Halfbird ¥

with preserved vegetables
in casserole

ZLIBPEETUHRA

R BFHBRE  s210
Baked sliced chicken with
black bean sauce in clay pot

WY BRDEARG Y — XD

fA=ERET 5210

Chef's Recommendation

S ORI TF SEEFEROSTDHRE

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

Shallow-fried AR phole= Sautéed diced chicken

crispy chicken $ 285 with walnut and chilli sauce

EEREBED7SA 4% Halfbird ¥ BV ER & ARDF )V — kb
© BifiEe FrE B B BT E R I— RIS E WERHRMRRE RN LEYRH

m#ELZBRRRYRS - FEHRERGE

For those with special dietary requirements or

PARTOMEEER N LRERO T —E AR allergies who may wish to know about the food

ingredients used, please ask for the manager



POULTRY
M52

ok ST WAL 5250
Sautéed sliced pigeon with

lily bulb and black beans sauce

EYIUBRE L) DRAEY — e

ERE WS 5230

Stir-fried minced pigeon and
bamboo shoot served with lettuce

BEERAETDOTFOMHDEDL 7 X BHA

o 2% 548 § 210
(ﬁ;ﬁ::“‘_‘ff}ﬁ) &4 Whole —#

Poached whole pigeon

in soya sauce

(30 mins. advance notice is required)
PSR 5B L EIHEARA
(BonERsEL ) £T)

e & K 5U48 $ 210

Roasted whole crispy =~ #% Whole =7
pigeon
BEDO—2

BABEEEBHA  s210

Sautéed sliced ostrich with ginger
and spring onion in clam sauce
FFavRELLINER

D7) V=D

HERIR & BmEE FrE (8 B BB TR E R n— RIS B JIFSEES7S =8-S ek R S = /] 510
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars mMEZEBRBEREYE S R R EEmE

SEEHEROSEHEE and subject to_TO% service chafge For those with special dietary requirements or
FARTOEBEEFR LRERDT—E A4 allergies who may wish to know about the food
ingredients used, please ask for the manager

EHDERAFTTT



PORK
W 1 32

TR s 200
Baked spare ribs
with vinegar sauce

AR TERH =Y —AEE

XOEZEHIW AT  s200
Sautéed diced pork with

fresh asparagus in X.O. sauce
AYIVBRE 7 AT H X

DXOY —RKkb&d

AL m o s 200
Sweet and sour pork with

pineapple and bell peppers
FrRLEFK

A0 A H 5 200

Baked spare ribs with spicy salt
A7) TEFRG &

A58 R Ak e T $ 200

Minced pork with
stewed eggplant in clay pot

OSRAEMTROLIHRBIILT

B A 2% $ 200
Sautéed shredded pork

with eggplant in spicy sauce

¥ YY) RROOEFHL

A =D

+ & B A B $200

Braised spare ribs
with chinese herbs

ART ) T D EN—T &

BRI
Hot and spicy
EHORMTTT

¢ B
Chef's Recommendation Prices are in Hong Kong dollars
S E R E S e and subject to 10% service charge

FrE{E B B AVETTAT E R IN— R E AR BRI R 2R L E YR )

& LBRRRYRS » FAEHRERGE

Faor those with special dietary requirements or

PATOMEEER N LRERD T —E A allergies who may wish to know about the food

ingredients used, please ask for the manager



BEEF
4 At

P X 5 220
Wok-fried beef tenderloin
"chinese style"

RERS Y —O( 2 AF7—F

AREHHFAL 520
Sautéed diced beef with fresh
asparagus and macadamia nuts

FONRZ ZV L BFEFWRGES

BT EMFE 5220

Pan-fried fillet of beef with
black pepper and honey

ZALHFRADRIL LI &
Ry — b

XO#M Wb 5220
Stir-fried shredded beef
with XO sauce

Y1) HFRDXOY — X Ubsd

f AR 2R § 220

Braised bean curd with
minced beef and chilli sauce

T—R—ER

WMEEIEFME  $220

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

EF A RGT—Y/—REBEHRGE

WERR & BmER FrEER BT ERIN—REE JIFSEES7S =8-S e RS = /] 510
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars MEEERBEYRS R RE

ST SEEREROSEOHEE and subject to_’lO% service chafge For those with special dietary requirements or
FARTOEBEER L RERDT—E A4 allergies who may wish to know about the food

ingredients used, please ask for the manager



N OODLES
X—F )L

W bh B T 5245

Fried rice noodles with
shredded chicken and abalone
MUV BREDHHUDE LA
BB & EE

4, Bt 354 $ 220

Braised noodles
with abalone sauce

iy — XX

RS $ 220

Fried noodles
with assorted seafood

BREBEEHANY &L

FHARIE IR 4T $210
Fried rice noodles with prawns

in black beans and chilli sauce
WEANY) ZAZXAX—F LD
RREF)V—Rib&D

BAELWBAFSE 5200
Braised E-Fu noodles

with shredded conpoy and

enoki mushrooms

BREEADESLETANREE

@ G iER $ 130

Poached noodles with Per pe&oﬁn

shredded fish and fish soup ~ #~4#
ADETIINY EmEZEL €L

IR & EmiEE FraE B S et E R n— RS2 WA R R 2 sl R YA
Hot and spicy Chef's Recommendation Prices are in Hong Kong dollars mMEZBBREYH S S eEEmmE

EHDRATTT SEENEROSEOHEE and SUbiF—‘C_t to _10% service charge For those with special dietary requirements or
TR EER N LRERUYT—E X allergies who may wish to know about the food

ingredients used, please ask for the manager



RICE
&R 48

AR IR $275
Fook Kin style fried rice
with conpoy

BERTL BEOMR

&K IR $ 220

Golden Leaf fried rice

EEERFRIER

e A M I AR $ 210
Yeung Chow style fried rice

with barbecued pork,

shrimps and preserved vegetables

FER B IR

BAEEEG BN ER S 210

Fried rice with shredded conpoy,
egg white and spring onions

FLEE. E. BEAY LR

g, 5 b A K AR s 210

Fried rice with cuttlefish and
diced chicken in abalone sauce

A NEBRADWIRE Y — X

R A A I AR $195

Fried rice with minced beef
and shrimp paste

AN BZRKTF +—/\>

X i B § 195
Pan-fried turnip cake with egg,
onion, bean sprouts and

minced pork

I F&E. L B & RDORRE

SRR
Hot and spicy
SESHOWRAHTTT

& HEEs
Chef's Recommendation
SEEFEROSEOHHE

A ER BT E RN R E AR BRI R 2 SRR M S L YR )
Prices are in Hong Kong dollars
and subject to 10% service charge

7 ZBREREYRS - FEHRERGEE

For those with special dietary requirements or

TATOMEEEFR N LRFERCT—E allergies who may wish to know about the food

ingredients used, please ask for the manager
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