% %

Appetizer

ERMHHER

Fresh Broad Bean with Preserved Vegetable

v BT

Kale with Pickled Pepper

PRES i ¥ 3R

Jellyfish in Chinese Vinegar Sauce

BT HREA

Marinated Beef in Sweet Soy Sauce
BrzaZRT

Sliced Trotter with Sand Ginger

BEAERA

Deep-fried Yellow Croaker in Honeydew Sauce
KR 1% M A 40

Slow Cooked Fresh Abalone in Homemade Sauce
B R WS R

Sliced Fish Maw with Pickled Cabbage

L EW S 3

Chiu-Chao Style Cold Thread Fin Fish in Puning Sauce

ERHETEAEZK, RRREHKRE o, AL4&MOBE R,
RiaA 7 RRIFKEE, HAMBAART, 3o15%B%5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[==] * are signature dish.
All prices are in RMB and subject to 5% service charge.

78

78

138

138

108

158

188

138

188




B4

Barbecue

e R 35 78 3L 48 (REAK)

Deep-fried Crispy Pigeon (whole)
I T X%

Honey Glazed Barbecued Pork

WK E

Marinated Goose Web in Homemade Sauce
KILsih 5 (K / )

Poached Chicken in Premium Soy Sauce (half / whole)
Z R B (FAR/ AR

Salted Chicken (half / whole)

R IFH (61F)

Roasted Suckling Pig (6 pieces)

MR ARIE (FIRAT—REL)

Roasted Whole Suckling Pig (one day in advance)

BRAETERAER, RERRIENE o, HELKMNORE R,
oA 7 RRFKEL AAHBAART, Z15%RE5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

128

218

268

188/358

198/388

588

1588




% %
Soup

firig @7t A

Double- boiled Sea Clam Soup with Nori
FALHA f 4R

Double-boiled Sea Whelk Soup with Green Olive
RE R IR

Double-boiled Duck Soup with Long Coriander
PR E 7

Double-boiled Matsutake Soup with Dried Tangerine Peel
I BARER SR

Hot and Sour Soup with Fish Maw and Chili
L SR SR

Double-boiled Sea Whelk Soup with Morel
REMIB

Double-boiled Fish Maw Soup with Matsutake

BRAETRRER, RRHIEKNEZ o, HELKMNGRE R,
tieA B RRFMER RANBAART, J415%K5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[Z=] " are signature dish.

All prices are in RMB and subject to 15% service charge.

4 /per person
108

158

138

138

188

218

318




G, b5, 8w

Bird’s Nest, Sea Cucumber, Abalone

FRTTFREES

Braised Sea Cucumber with Wild Rice in Taro and Spinach Sauce

faroxHEA M R &S

Braised 60 Heads Sea Cucumber in Abalone Sauce
A HEAEERE

Braised Bird's Nest Soup with Crab Meat
EHEELE

Blanched Fish Maw with Lime Essence

S0 RPN ON

Braised 3 Heads Fish Maw in Carrot and Pumpking Sauce
4L IR 1 3R f fe

Stewed 2 Heads Fresh Abalone

fa it Bt

+ 58 10 Heads

/\EZ8 8 Heads

Braised Abalone in Abalone Sauce

BRAETERER, RARMIEHE O,

H L LRGBS R
Arte A L7 RAMKEEE, FAGBAART, 34#15%R45 %K,

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with * [Z=]  are signature dish.
All prices are in RMB and subject to 15% service charge.

4 /per person
328

368

458

388

788

728

1288
1488




2 15 b 3

Live Seafood

FRE (FI005L, RRA—RAE) 250
Tsing Yi (per 100g, one day in advance)

& 7% Steamed

REFE (B1005) 230
Spotted Grouper (per 100g)

77K Steamed

7% 7K Steamed with Shredded Pork

& &%) Fried with Spicy Sauce

8 44 Poached with Puning Sauce

£ EFE (F10057) 80
Tiger Grouper (per 100g)

77K Steamed

+ i%7& Steamed with Shredded Pork

B &%) Fried with Spicy Sauce

B 44 Poached with Puning Sauce

FR & (F1005L) 70
Marble Goby (per 100g)

77K Steamed

7% 7% Steamed with Shredded Pork

BRJZ 7 Steamed with Dried Tangerine Peel

B 47/ 4B ¥R Baked with Puning Sauce in Clay Pot

# X F#i Y8 Baked with Preserved Vegetable

ERHETEAEZK, RRREHKRE o, AL4&MOBE R,

#ing “ET ARBKER AANBAART, 3415%05 %K.
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with *[==] * are signature dish.

All prices are in RMB and subject to 5% service charge.




2 % % %

Live Seafood

KA (F100532)

Rock Lobster (per 100g)
Z # 9% Wok-fried with Shallot and Onion
%8 7t JL P 7K Steamed with Chicken Oil and Huadiao Wine
L& %5 Superior Broth

HARER (#1005, BRA—RHFEE)
Sea Whelk (per 100g, one days in advance) )
% }4 Poached

A JE Charcoal Grilled

RELILE (FI00, FRAT—AERL)
Chilled Fresh Flower Crab (per 100g, one day in advance)

FE (#10052)

Green Crab (per 100g)
FURER B 7& Steamed with Minced Pork in Huadiao Wine
#r %% 8 Baked with Vermicelli
£ #.)) Wok-fried with Ginger and Chive

BHW (F100L, BRAT—REL)
Mantis Shrimp (per 100g, one days in advance)
Fe. B2 Huadiao Wine Infused
¥t A& Typhoon Shelter-style
Z AT Pan-fried with Chardonnay Wine Sauce

BRAETERAER, RERRIENE o, HELKMNORE R,
oA 7 RRFKEL AAHBAART, Z15%RE5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with * [Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

250

398

220

80

420




2 1 b ¥

Live Seafood

I FR (FR)

Baby Lobster (per piece)
Fe. P 25 7 7 Steamed with Chicken Oil and Huadiao Wine
HEE A 4% Sautéed with Ganba Fungus and Vermicelli
% & et AL Pan-fried with Chardonnay Wine Sauce

REE (F1005L)

Snow Crab (per 100g)
Fe. B 8 0 7 Steamed with Chicken Oil and Huadiao Wine
%Y 48 ¥R Baked in Clay Pot

FHEH (FI1005%, ERAT—RFEL)
Geoduck (per 100g, one day in advance)
FEH % ¥ Poached in Lobster Broth

2o (100, RRIAT—RHERL)

Rainbow Abalone (per 100g, one day in advance)
BR K #3J&.}4 Poached with Dried Tangerine Peel in Congee
# 9% Wok-fried in X.O Sauce

RATHE (B 10050)

Razor Clam (per 100g)
7# JNF H Poached with Bitter Melon
BRI Sautéed with Pepper and Black Bean Sauce
= H 7% Steamed with Garlic

BRAETRRER, RRHIEKNEZ o, HELKMNGRE R,
tieA BT RRFMER RANBAART, J415%K5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

398

138

218

208

68




tAa,BA, BA

Beef, Pork, Chicken

FIEE R EAMIF 4 (1)

Pan-fried M9 Wagyu Beef with Morel and Truffle in Black Pepper Sauce (per person)
HAE G EMoFo 44

Pan-fried M6 Wagyu Beef Cubes with Sea Salt and Lime Zest
BB Fa

Sautéed Wagyu Beef Cubes with Chinese Kale in Satay Sauce
& KZF R A (£L)

Stewed Beef Cheek Cubes (per person)

AEMEERRA

Braised Pork Belly with Huadiao Wine

g REL A

Pan-fried Sweet and Sour Pork with Seasonal Fruits

M KEAR A

Deep-fried Bean Curd Rolls with Minced Pork

B &R K A4

Steamed Minced Pork with Mayou Salted Fish

ESVE SCPEIE

Baked Chicken with Sand Ginger in Clay Pot

e R M F 38 (- AK/%E7K)

Deep-fried Crispy Chicken (half / whole)

wiEZ a2 Rk

Deep-fried Chicken with Sesame in Lemon Sauce

BRI MIATTR

Sautéed Duck with Pickled Radish

BRR 2 2k 5 R

Stewed Goose with Taro in Black Bean Sauce
XO%fFHBFER

Wok-fried Lamb Tenderloin with Sliced Bamboo Shoots in X.O Sauce

BRAETERRER, RERRIENE o, HELXMNORE R,

#ieAh LT ABRBHER. AAGBAART, Z15%05 %,
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with * [Z=] * are signature dish.

All prices are in RMB and subject to 15% service charge.

638

428

428

208

268

158

188

238

288

188/238

158

188

328

268




v 2%

Seafood

B JRGE W& (EAK)

Typhoon Shelter-style Fried Crab (whole)

N 9

Sautéed Sliced Sea Whelk with Cucumber and Lily Bulbs
IR

Wok-fried Scallops and Prawns in Spicy Beef Sauce
HILZARI LB

Wok-fried Egg with Fish Maw and Conpoy

BT B HIBOK (11)

Sautéed Prawns with Caviar and Egg White (per person)
RERAFIR (1)

Poached Tiger Grouper in Spicy Fish Broth (per person)
Bl M BB R

Deep-fried Shrimp Paste with Water Chestnut

ZEAETELER, RRELHNRZ O, hELRANGRE R,
imiaA T ARIBHER, AARBAART, S415%8%5%.
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with *[==] * are signature dish.
All prices are in RMB and subject to 5% service charge.

438

328

288

468

238

268

388




AR, L8

Vegetable, Bean Curd

RFE R F R
Boiled Bean Curd with Salted Pork and Dried Shrimps in Chicken Broth
RN
Wok-fried Chinese Yam with Sakura Shrimps
BRI HEE F
Sautéed Asparagus Lettuce
Bl Zm TR
Sautéed Vegetables in Belachan
ENGE &N ENN &N
Quinoa and Mushroom with Sautéed Spinach in Pumpkin and Carrot Juice
[ B 3R
Seasonal Vegetable
BT AL E
Choice of Greens from Our Daily Market Selection
71 2% Sautéed with Garlic
3% Poached in Superior Soup
#£7h Sautéed with Oyster Sauce
B 4 Poached in Soy Sauce
A ¥ Sautéed

a3 &%) Sautéed with Garlic and Lard Dregs

BRAETERAER, RERRIENE o, HELKMNORE R,
oA 7 RRFKEL AANBAART, Z15%RE5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with * [Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

168

138

118

108

98

88




2, &

Rice, Noodle

B Ae s AR

Minced Wagyu Beef Fried Rice with Green Onion

B EABLBRaYR

Egg White Fried Rice with Sakura Shrimps

RLIR T 2R @

Braised E-fu Noodle with Scallops in Lobster Sauce

f R EAE L@ (fL)

Soup Noodle with Sliced Abalone and Elm Mushroom (per person)
BEH%G

Steamed Rice

BRF% KR W ()

Congee with Minced Pork and Preserved Vegetable (per person)

BRAETRRER, RRHIEKNEZ o, HELKMNGRE R,
HieA BT RRFHER RANBAART, J415%K5 %K.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

188

158

198

98

48




%4 &%

Dessert

4/ per person
BRE &2 48
Sweetened Red Bean Soup with Dried Tangerine Peel
mAH & 48
Mango Pomelo and Sago Sweet Soup
Fasi =% 48
Sweetened Almond Soup with Egg White
B RAE 88
Jasmine Pudding with Bird's Nest and Milk
R EEANEE 88
Avocado Cream with Bird's Nest
BRI 8 328

Double-boiled Bird's Nest Soup with Dried Tangerine Peel

BRAETERRER, RERRIENE o, HELXMNORE R,

#ieAh T ABRBHER. AAGBAART, Z215%05 %,
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with * [Z=] * are signature dish.

All prices are in RMB and subject to 15% service charge.




s (FRER)

Dim Sum (Available For Lunch)

2 2

Steamed

REE IR

Steamed Matsutake Dumpling with Bamboo Fungus

FREIBA

Steamed Shrimp Dumpling with Bamboo Shoot

EREEARE

Steamed Conpoy and Pork Siu Mai

A& ARN

Steamed Chicken Feet in Homemade Brown Sauce
HAREASSLE

Steamed Beef Tripe in Soy Bean Paste

LA A

Steamed Bean Curd Rolls with Bamboo Fungus, Shrimp and Carrot
BrXsa

Steamed Honey Barbecued Pork Bun

e H AR T (L)

Steamed Seafood Soup Dumpling with Conpoy and Matsutake (per person)
o B AR AR

Steamed Crab Meat Dumpling with Shrimp and Conpoy

ERHETEAEZK, RRREHKRE o, AL4&MOBE R,
e L7 RANKEE, HAGBAART, Z4215%R5%F.

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with *[==] * are signature dish.
All prices are in RMB and subject to 5% service charge.

68

88

78

68

78

68

68

88

88




#h #

Rice Roll

BRR Ao 2 For A

Steamed Wagyu Beef Rice Roll with Dried Tangerine Peel
T, 4 S5 R o A

Steamed Prawn Rice Roll with Fresh Dough

Bt AR

Steamed Honey Glazed Barbecued Pork Rice Roll
BELZEH

Steamed Rice Roll with Vegetable and Mushroom

EGEAEATEAER, RRALHE G0, FE4KMNOGRE R,
#inA 7 ARFHKER RAGRBAART, B3#15%R%5%.
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with *[Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

88

88

68

58




A, 2, %

Pan, Deep Fried, Baked

B UG IHRA S

Deep-fried Chicken and Shrimp Spring Roll
FAE KRR [ 42

Pan-fried White Radish Cake with Pork and Conpoy
A X HER

Baked Honey Barbecued Pork Puff

Baked Whole Abalone Puff

— Ao 4B

Deep-fried Wagyu Beef Puff

BR R & 4E

Baked Egg Tart

Baked Bird's Nest Egg Tart

ZEAEARLER, RRALHANZ O, KELRMNGRS R
#rinA T ARFKER RAGBAART, 3215%0%5%.
Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.
All dishes marked with *[Z=] " are signature dish.
All prices are in RMB and subject to 15% service charge.

68

68

68

48/pc

28/pc

18/pc

38/pc




# &

Congee

Congee With Whole Fresh Abalone
L IREEEW
Congee with Assorted Seafood

BRAETERRER, RRRIENE o, HELKMNORE R,
tieA B RRFKEER, RANBAART, F15%R5 %,

Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances.

All dishes marked with * =21 " are signature dish.
All prices are in RMB and subject to 15% service charge.

88

88




