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Should you have special dietary requirements or have allergles, and would like to know the iIngradients of the food, please consult the manager
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All prices are in RMB and subject to 15% service charge.
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B = FFBRIZE Chef Signature Dishes

ChefSignature Dishes | HEEMEEE 7
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W = EHE Chef Recommendation

2 AN (F AN RGT)

Chynna roasted fruity Beijing duck (reserved 60 mins in advance)

328 /s

Py IR

If need refilled :

FLEME.o/ . MEEL.oT/M. HEMRIT/Y. EEMB28T/

Duck sauce RMB9.9/portion, scallion RMB2.9/portion, cucumber RMBS.9/portion, pan cake RMB9.9/portion

Chef Signature Dishes [
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Deep-fried prawns with mustard and peppermint

1 ( ]8 ' | standard

15 4 L =

Sautéed chicken wing and shrimp with dry chili

78 /8 standard

W = E I ChefRecommendation ChefSignature Dishes . | HEEMEWRE
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Braised fish maw with scallion Bralsed pork belly and scallion

288 /I | Person ()8 /i | Person

W = E i ChefRecommandation ChefSignaturs Dishes | MEHDEE W B 13
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Roasted lamb ribb with cumin and cumin

32 8 /4 ¢ Standard 258 SH | Half
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Wok-fried beef with cuttlefish

298 /1 | standard

W = EHE Chef Recommendation
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Stir-fried ox-tall and ox-tongue with sweet and soybean paste Wok-fried lamb tall with fresh pepper

118 /LI Persan 238 /8| standard

W EEHY ChefRecommendation ChefSignature Dishes |  MEFEME & B 17
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Homemade stewed pork Intestine, pork lunge in Beijing style
{one kind of choice: pan cake, dough sticker or noodle)

(u_ /B | sat

W = E 7 ChefRecommendation ChefSignature Dishes |  MEFEME & B 12
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Homemade noodle with minced pork and diced eggplant

38 i | Person

FEURE .

Homemade tofu pudding topped with rose Jam

28 /T | Person

¥ =B Chef Recommendation

ChefSignature Dishes . | HEEMEW B 2
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R~ B Appetizer

YRFARE AT T =

Marinated shrimp with yellow wine

68 /5 istndard

W = EHE Chef Recommendation

ARG .

Homemade sweet potato and red date roll

56 /mistardard

AR .

Deep-fried pork with sesame

9 8 /)1 standard

Appatizer [
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¥ =B Chef Recommendation

&E _f‘% ﬁ;ﬁ#_ﬁﬁ r 46 /81 standard

Poached tomato with lychee juice

e %0 9% fa )l =

Marinated fresh fish maw with scallion

()8 /" standard

AW 45 o - e

Marinated beef shank in Beijing style

78 /| stardard

Hﬁﬁﬂh Ei H m r ?8 /| standard

Shredded scallop with scallion oil

FEAREGE .
Eqg pancake roll with arugula salad, mushroom
and nori with mayonnaise

4 6 /| standard

EiH T

Marinated pork trotter with fermented soya sauce

78 F | standard

Appatizer | ®E-SE W B 27



EFRITAEE, hEAEE K

Mixed cabbage with sesame sauce Mixed jelly fish head with peppers

38 /# | standard 88 /| standard

%?ﬁgﬁﬂ 78 /1| standard

Marinated chicken with chef spedal sauce

W EEHY ChefRecommendation

JRFIE ST ARG B

Homemade duck web with mustard

7 8 /| skandard

B AR T

Shredded abalone celery with pine nuts

46 /18| standard

EFETEEIN

Marinated cantaloupe with haw jelly

38 /| skandard

Appatizer
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FEI~im Soup

A £ 5 £ JER Ay

Braised abalone and deer tender with caviar

1 38 /i Persan

SR TS T A X bR fr i

Double-baoiled fish glue with conpoy and chicken

88 /i Person

S I EISILE

Double-boiled sea cucumber with morrl mushrooom

88 /i Person

Double-boiled conch with conpoy and pigeon egg

88 /i Person

O ERBHF Chef Recommendation

LR R L

Spinach with minced scallop in superior soup

I 68 /1 standard

SR 2 o B 7

Traditional hot and sour seafood soup

78 /il standard
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Bralsed sea cucumber with pork and scallion (reserved 30 mins In advance)

5 5 8 /| standard

7 FETi I i 2 RIS Joe i £

Braised sea cucumber with vinegar Braised fish maw with scallion

128 /| standard l 28 /il | Persan

W = E I ChefRecommendation

fi I BEEE A TR R h &% (hifertiEzosr )

Buddha Jump over the wall with fish head, fish maw, sea cucumber and abalone with dough stick
(reserved 30 mins in advance)

468 /| Standard

PR Bk

Kong Pac Hairtall with almond and chef special sauce

1 18 /| standard

New: Beijing Specialty-Seafocd

[ BF-TRE- W W 33
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Baked yellow croaker with gold garlic and pepper

1 88 /8 | standard

B AT Al B A7

Deep-fried prawns with mustard and peppermint

1“8 /| standard

W = E I ChefRecommendation

PR 32 B2 JE B, £ 1

Braised cod fish roe with bean curd In Sichuan style

98 /M| Person

EeHE AR

Deep-fried shrimp with chef special sauce

128 /1 Standard

ST R EHS

Wok-fried squid with Chinese parsley

88 /| standard

PSR R £

Boiled cod fish with chilli

258 /| Standand

New: Beijing Specialty-Seafocd

| - W W 35
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Wok-fried prawn with minced pork

] 18 /LI Person

P AR £ e JE 2 TR v

Braised yellow croaker with minced pork and plain rice

21 8 /| standard

;Eﬁﬁﬁfﬁhm%ﬁ% 218 /p1standan

Steamed fish head with diced hot red pepper

W = EHE Chef Recommendation Mew Beijing Specialty-Seafocd |  BE-FHIE B8 W B 37
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Bralsed gluten with scallop

Poached assorted of seafood and quall egg with mushroom

98 /B | standard 168 /11 standard

5, =)
FRE—MHr
Bolled assorted of seafood, porkand
pickle cabbage in superior soup

98 /4 | Standard

Mew Beijing SpeciatySeafond | BE-FE -8 W B 39
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HE~ T HiSE- 4= ZEA New Beijing Specialty-Beef and Lamb

e A A 1R

Wok-fried diced beef with fresh pepper

158 /| standard

Bralsed beef tender with crispy scallion

1 38 /| standard

R PR R

Wok-fried beef with cuttlefish

298 /| standard

HRATIEE A 1 4%

Braised beef fillet with chef special sauce

98 /1 standard

A RE R

Stir-fried ox-tall and ox-tongue with
sweet and soybean paste

1 1 8 /1| Person

TR KIS

Wok-fried beef fillet with cumin and coriander

8- 8 /1 standard

N K& DR

Boiled beef with spinach In spicy sauce

98 /8 | standard

Mew Beijing SpeciattyBeefand Lamb | RE@-FER4+, FAEE 4



¥ =B Chef Recommendation

ERrpeth i ieF R v

Wol-fried lamb tall with fresh pepper

238 /| standard

WA K bt

Roasted lamb rib with cumin and cumin

328 /| standand 2"-)8 SHE | Haf

FUsE AL MET-41E

Boiled lamb chop in crock

I _'H # =standard

IR Z BB

Deep-fried diced lamb with sesame

=
98 /8 standard

Mew Beijing SpecialtyBeef and Lamb

WE-FREE, FFAW W 23



B New Beijing Specialty-Chicken and Duck

R e

Braised chicken wing with conch in dry chili

178 /1 standard

R REEAE «

Stewed chicken with chef special sauce

1 98 /1 | standard

A LT ik e L & h B R

Braised duck slice with vermicelll Sautéed chicken wing and shrimp with dry chili Stir-fried kong Pao Chicken with almond

68 /¥ | standard 78 /9 | standard 78 /| standard

W EEES ChefRecommendation Mew Beijing SpecialtyChicken and Duck
Spe




ZE~ T HISE-JE A New Beijing Specialty-Pork

W EEHY ChefRecommendation

LR

Braised pork rib with pickle Chinese cabbage with vermicelli

1 18 /| standard

TR/ B IR A

Wok-fried diced pork with black bean sauce

? 8 /¥ | standard

EETIIWAN .

Traditional sweet and sour pork

98 /@1 standard

A A v

Bralsed pork belly and scallion

68 /il | standand

P K N [ - 88 /8l standard

Dried-fried meat ball with chicken cartilage

fﬁ'fﬂ‘ﬁ% :.n] ijﬁ'fﬁﬂ |J|:;f‘ 88 /1| standard

Braised pork with preserved vegetable and lotus-leaf pancake

Mew Bejiing Specialty-Pork [

BR-FRR-HA W W a7
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Boston Lobster
Steamed with garlic or Baked with cheese

518 /500

W = E I ChefRecommendation

EIRHE
THAR. BEIR
Tiger Grouper

Steamed with soya sauce or Steamed with
fermented soybean sauce

358 /5009

Facfh
WK, 14, BT

Blue cod
Steamed with soy sauce or Braised with chef spacial oyster sauce
or Steam ed with fermented soybean sauce

218 /5009

Hfa

HA Ok

Mandarin fish
Stearmed with soy sauce or Braised with chef
spedal oyster sauce

218 /5009

{16
Ak, ek, Bk
Eel

Steamed with soy sauce or Braised with garlicor
Braised with scallion

208 /5009

by

cafoo

fiy £fy
THk. 0k
Sea Perch

Steamed with soy sauce or Braised with special
oyster sauce

128 /5000

Seafcod | WES-IL, R AL S W EE 29



W EEHY ChefRecommendation

AL E AR »

Deep-fried local snack In Beljing style

e T L

Deep-fried tofu with assorted fresh mushrooms

46 /811 standard

78 /%11 standard

GE (ekep: Soliidc]

Sautéed morel mushroom, lily and asparagus

\\

ERVLZ S

Braised bamboo In superior soup

98 /| standard

5 8 /| standard

Chyrina Vegetarian

/

Bo-wuE E =



DEWLE

Bralsed potato with dry shallot

38 /| standard

LLABRAR R E

Braised baby cabbage with dried shrimps

-
38 | standard

71N e KA 4
Wolk-fried assorted fresh mushrooms with

oyster sauce

58 /]| standard

W = E I ChefRecommendation

R T

Deep-fried eggplant with sweet and sour sauce

-
38 /| standard

WERE TR RS b

Bolled white turnip with chicken soup

46 /8l | standard

Fh s 7N 3
Poached quail eggs, black fungus, mushrooms
and assorted vegetable

7 8 /| standard

SHEMRLREA

Wolk-fried cabbage with egg and vermicelli

46 /| standard

JLISF ) e kb i

Sautéed egg with homemade tomato sauce

-
38 /| standard

PEERE. A GET . BEEER . R,
2L MR, BER., EX

. s, WE. gt

Broccoll, Pea shoot, Baby cabbage, Cantonese choy sum, Cantonese kale,

Snow broad pea, Chinese little greens, Spinach

Sautéed, in superior soup, with minced garlic, poached

4'6 /1 standard

[ WA W




[ ZE29~F K Rice /Noodle /Dumplings

A I - 1k

Homemade noodle soup with braised beef

{'}8 /il | Parson

B T 1

Homemade noodle with minced pork
and diced eggplant

38 /L Person

WX A

Steamed bun with minced pork

28 /1| Piace

R K

Bolled dumpling with minced pork and celery

46 /5I04T) | standard (Haff Dazen)

Y NEP I LY 9/ 8%

Boiled dumpling with Chinese cabbage, dried shrimps and egg

38 SBISEET) | standard (Half Dozen)

Fice /Noodle /Dumplings

®mP-EH W W 55



EAb s =R i
Beljing style homemade noodle with
soy bean paste

4() /11 | Person

W40 1 R AZTE

Homemade dough drop broth with millet

38 /I | Person

FEKMNF .

Deep-fried dough sticks [ A

15 /48 | stick

ZALRT T AE
Traditional pancake with minced beef : s
and scallion Gl p

He T R Hb TR 78 /5iT) | standard (Half Dazen)

Fried rice with diced beef and mushrooms

78 /| standard

l"

RFEGE K EER—-, kRE W, TR R 5 2 b
Homemade stewed pork Intestine, pork lunge in Beijing style Stir-fried pancake with cabbage and bean sprout
{one kind of choice: pan cake, dough sticker or noodle)

68 /51 stangard

f}g [E st

W = E I ChefRecommendation Rice /Noodle /Dumplings | 2E-TR & B 57



2y~ R Dessert

FEEESH
Combination of Chinese dessert

{chestnut cake with pine nuts, rose jam cake with Chinese yam,
salted egg yolk with purple potato and sesame cake)

19 rsms rortion 38 tsiemss) portion

LI MMSRUK B =

Homemade Ice cream with dough stick

38 /I | Parson

See you soon

FEUHE

Homemade tofu pudding topped with rose Jam

28 M | Parson

W EEHY ChefRecommendation



W = EHE ChefRecommendation
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