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SREEER
Pan-fried Stuffed
Beancurd with

Minced Shrimp

N2 : .
Sautéed Diced Chicken
. with Cashew Nuts



B A B 3R

CLASSIC HONG KONG
DISHES

O irsme
Stewed Beef Brisket
I Small 33 | & Medium 49 | X Large 66

MIZFMAR
Braised Pork Belly with Yam and Fermented Beancurd
7 Small 26 | & Medium 39 | K Large 52

T EERATE
Sautéed Spare Ribs with Green Apple in Sweet and
Sour Sauce
7 Small 24 | & Medium 36 | X Large 48

JIF1 725 8 i %

Homemade Prawn Paste with Beancurd Served in
Claypot

s Small 24 | & Medium 36 | K large 48

‘ HIMIER
-l R T Braised Stuffed Beancurd with Pork Served in Claypot
. Sautéed Spare Ribs with /N Small 22 | 1 Medium 33 | X Large 44
- Green Apple in Sweet _ =
H‘Hh"“h.._______q_‘_ '__q'andjg_u'r Sc.g.e e
— = RGP

Sautéed Diced Chicken with Cashew Nuts
v Small 22 | & Medium 33 | K Large 44

BRIEEER
Pan-fried Stuffed Beancurd with Minced Shrimp
v Small 22 | & Medium 33 | K Large 44

"MK SuhE

Braised Beancurd with Roasted Pork Served in
Casserole

v Small 20 | & Medium 30 | X Large 40

_
@ Chef’s Recommendation o Signature Dish



Glutinous Rice, Chinese
Sausage, Chicken Cubes,
Conpoy, Cured Ham, Dried
Shrimps, Salted Egg Yolk and
Wild Mushrooms

EEF/IMKRIRE
Braised Sea Cucumbe
with Foxtail Millet and
Snow Lotus




L i 3R ek

SHANGHAI-STYLE CUISINE

) I\ 4% K0

Eight Treasures Duck with Glutinous Rice, Chinese
Sausage, Chicken Cubes, Conpoy, Cured Ham, Dried
Shrimps, Salted Egg Yolk and Wild Mushrooms.

H Whole 78

REERA
Home-style Stirfried Pork Belly in Fermented Bean Paste
s Small 24 | & Medium 36 | X Large 48

M=y R 2
Shanghai Stirfried Rice Cake
I Small 22 | & Medium 33 | X Large 44

RiZBEM R

Poached White Cabbage with ‘Bai Ye’ Beancurd Skin
in Superior Soup

v Small 22 | & Medium 33 | K Llarge 44

EXxEIMNEMNZ

Stirfried Shredded Beancurd Skin with Preserved
Vegetable and Edamame

v Small 22 | & Medium 33 | K Large 44

LtERES
Smoked Fish in Shanghai Style
v Small 20 | & Medium 30 | KX Large 40

EETFIKIRES

Braised Sea Cucumber with Foxtail Millet and
Snow Lotus

{iL Per Person 14

_
@ Chef’s Recommendation o Signature Dish



Ffe B2 i il 455
Crispy Roasted Au
Pork Belly




S -

A R APPETISERS

TP WEER
Sautéed Pork Belly with Special Sauce
#% Per Plate 18

BEL
Chilled Marinated Jellyfish
#% Per Plate 16

BEEREE
Deep-fried Chinese Meat Rolls
#% Per Plate 16

mMEARE
Deep-fried Whitebait with Salt and Pepper
f% Per Plate 14

HEEEK
Deep-ried Fish Skin with Salted Egg Yolk
f% Per Plate 14

T Erm TR
Deep-ried Beancurd Cubes with Japanese
Seven-spiced Pepper
% Per Plate 14

- Deep-fried Mushrooms with abi Sauce
Eot ey ep-fried M s with Was auc
Deep-fried Fish Skin with f% Per Plate 12
Salted Egg Yolk

HmS R

Chilled Cucumber with Garlic
ft Per Plate 12

C@ Chef’s Recommendation



& F T
iled-Sakura Chicken Soup
fian Shan Snow Lotus




O xuzzrmpis
Double-boiled Sakura Chicken Soup with Tian Shan
Snow Lotus
8 Per Pot 49 (serves 3 - 4 persons)

B L AT F U E Sk

Double-boiled Australian Sea Whelk Soup with
Chinese Yam and Wolfberries

8 Per Pot 49 (serves 3 - 4 persons)

Blue Swimmer Crab and Sweet Corn Thick Soup
fi Per Person 16

e ) i R Sy S
Australian Minced Beef and Egg White Thick Soup
fiL Per Person 15

I 1| B 3R i%
Sichuan-style Hot and Sour Soup
fiL Per Person 13




HEHE
F ) ]

HRFHRE
Deep-fried Marble Goby
(Soon Hock)

E BH & Sea Bass 800g- 1.2kg At Seasonal Prices
$ R B Marble Goby (Soon Hock) 600g - 1.2kg Bt Seasonal Prices
R 2B Coral Grouper 550q - 700g A Seasonal Prices
£ = & Turbot Fish 800g- 1.2kg B Seasonal Prices

Z A% Serving Methods

g Steamed with Light Soy Sauce
Bt Steamed with Black Bean Sauce
EHE Steamed with Ginger
@ iz Deep-fried
B& # Sweet and Sour
@ KRiEH Poached with Rice Wine
BE Deep-fried Bone with Salt and Pepper
A Braised with Roasted Pork and Garlic in Casserole

@ Chef’s Recommendation



Chilli Crab

ey

A% Live Mud Crab

HE R4 Live Tiger Prawn

B0 A 4T Boston Lobster 550g - 6504

BRI Rock Lobster 5004 - 600g

YE18 3k Fried Chinese Steamed Bun

Z A% Serving Methods

it

&
35 ik 1 B 2%

B

Chilli Sauce

Black Pepper

Ginger and Spring Onion

Salt and Pepper

Steamed with Chinese Wine and Chicken Oil
Poached with Chinese Wine

BTt Seasonal Prices

B4 Seasonal Prices

BTt Seasonal Prices

B4 Seasonal Prices

#I Per pc 1






D= L2
/@cé% SEAFOOD

1

T anEE R E R KT
Wok-fried Canadian Scallops with Egg White and
Truffle Oil
7 Small 33 | # Medium 49 | X Large 66

XOBBRAHTF

Wok-fried Canadian Scallops with U.S. Asparagus
and Macadamia Nuts in XO Sauce

I Small 33 | & Medium 49 | KX Large 66

‘ TP # & 13
. Crispy Prawn Balls with Salted Egg Yolk

7 Small 30 | # Medium 46 | X Large 64

% R R IK

Deep-ried Prawn Balls with Fragrant Cereal
7 Small 28 | # Medium 42 | X Large 56

7+ R B it ER 3K
Deep-fried Prawn Balls with Wasabi Sauce
7 Small 28 | # Medium 42 | X Large 56

5 5% K #F Bk
Stirfried Prawn Balls with Seasonal Vegetables
I Small 28 | # Medium 42 | X Large 56

@ Chef’s Recommendation







AN

BARBECUE SELECTIONS

_
O tzrmm

Peking Duck

¥ Half42 | R Whole 78

IRk = #f
Barbecue Combination Platter (3 Varieties)
I Small 40 | # Medium 60 | X Large 80

5% R XX Hf

Barbecue Combination Platter (2 Varieties)
v Small 28 | # Medium 42 | X Large 56

CP R ES
Crispy Roasted Chicken
#* Half 26 | R Whole 50

= 4P I5e G
Roasted Duck
B Small 24 | 3 Half 35 | 2 Whole 68

BTN sk
Roasted Honey Barbecued Australian Pork Tenderloin
7 Small 22 | # Medium 33 | X Large 44

Afe B2 LM 5% P
Crispy Roasted Australian Pork Belly
7 Small 18 | # Medium 27 | X Large 36

_
@ Chef’s Recommendation o Signature Dish




FRXEZREKA

Pan-fried Grain-fed US Kurobuta Pork




TP Eamme g
Pan-seared Tajima Wagyu Striploin MS8
4 Per Serving 53

Fn BB A 400 Ao
Australian Beef Cubes with Garlic Flakes
/I Small 33 | # Medium 49 | X Large 66

EWFELTAZFR

New Zealand Sliced Beef with Black Pepper and
Onion

/I Small 26 | H Medium 39 | X Large 52

b IR A IS T =
Sautéed Pork Belly with Kai Lan
/I Small 24 | # Medium 36 | X Large 48

HEMER
Sweet and Sour Pork with Pineapple and Capsicum
/I Small 24 | # Medium 36 | X Large 48

b 5% % R R

Pig’s Trotter in Black Vinegar and Ginger Served in
Claypot

/I Small 20 | X Large 40

TP BEAHE =L
Pan-fried New Zealand Lamb Chop with Button
Mushrooms
% Per Portion 18

O=snzEzEn
Pan-fried Grain-fed U.S. Kurobuta Pork
% Per Piece 16

_
@ Chef’s Recommendation o Signature Dish



ZEERER
Braised Spinach Beancurd
with Trio of Mushrooms




BETRRE
Braised Beancurd with Seafood Served in Claypot
/I Small 26 | # Medium 39 | X Large 52

BSEER

Braised Beancurd with Sea Cucumber Served in
Claypot

/I Small 26 | # Medium 39 | X Large 52

_
O =suxam

Braised Spinach Beancurd with Trio of Mushrooms
/I Small 22 | # Medium 33 | X Large 44

D i T

Braised Homemade Beancurd Served on Hot Plate
/I Small 20 | # Medium 30 | X Large 40

XERE
Egg Omelette
/I Small 18 | # Medium 27 | X Large 36

Whitebait Omelette
/I Small 18 | # Medium 27 | X Large 36

_
@ Chef’s Recommendation o Signature Dish



H 22 )\ il

Stirfried U.S. Asparagus, Celery, Gingko Nuts,
Lotus Root, Small Black Fungus, Green and
Yellow Capsicum, Sweet Beans and Carrot




25 VEGETABLES

_
O mz=uw
Stirfried U.S. Asparagus, Celery, Gingko Nuts,
Lotus Root, Small Black Fungus, Green and Yellow
Capsicum, Sweet Beans and Carrot
I Small 26 | & Medium 39 | X Large 52

mEXENSE
U.S. Asparagus with Minced Garlic
/I Small 24 | & Medium 36 | X Large 48

ERENTLHR
Poached Chinese Spinach with Trio of Eggs
I Small 22 | & Medium 33 | X Large 44

RERNKRTFREER

Sautéed French Bean with Minced Meat and
Preserved Vegetable

I Small 20 | & Medium 30 | X Large 40

SN0

(A=, BXH|, WX, FExX, T2)
Sautéed Seasonal Vegetables with Minced Garlic
(Broccoli, White Cabbage, Chinese Spinach,
Spinach, Kai Lan)

v Small 18 | & Medium 27 | X Large 36




IR R =L E
Braised 3-head Australian
Abalone in Abalone Sauce

O 0 51 £8 0 30 62 8 25 5
A\

Braised Fish Maw with Crocodile Fin in Abalone Sauce

HEMESHBE
Braised Sea Cucumber with Goose Web in Oyster Sauce

2B E R
Braised Goose Web with Mushroom in Oyster Sauce

REMBSHEILLE

Braised Sea Cucumber with Mushroom in Oyster Sauce

{3 Per Person

33

{iL Per Person

22

{iL Per Person

14

{3 Per Person

14



BT+ )\ kR IE T &
Braised 18-head South African Dried Abalone in
Abalone Sauce

HTHRER=LEMEEE

Braised 3-head Australian Abalone in Abalone Sauce

i+ EEESs
Braised 10-head Abalone with Sea Cucumber in
Abalone Sauce

BTN+ L aEEE
Braised 10-head Abalone with Goose Web in
Abalone Sauce

EE REME L

Braised Australian Green Lip Abalone

8 Each

158

H Each

56

{iL Per Person

32

{i Per Person

32

BT ¥ Seasonal Prices



/ /

STAPLES

Conpoy and Egg White

o

b 5% B IR 2 TR
Claypot Rice with Chinese Sausage,
Cured Chinese Ham, Liver Sausage

and Waxed Duck

BEEM IR
Fried Rice with Seafood

BFRAEAZERMR
Fried Rice with Blue Swimmer Crab Meat,
Conpoy and Egg White

1 M k5 R
Yang Zhou Fried Rice

EEFHEFE
Stewed Ee-fu Noodles with Chives

BGHE N EE
Fried Noodles with Light Soya Sauce

& Per Portion (serves 4 persons)

52

71y Small

26

7Iv Small

26

71y Small

22

7Iv Small

20

71y Small

20

i Medium
39

F Medium
39

i Medium
33

A Medium
30

i Medium
30

X large
52

X large
52

X large
44

K large
40

X large
40



EXRDRETSFER
Braised Ee-fu Noodles
with Baby Lobster, Spring
Onion and Ginger

@ EBELRENCFE 1 Per Portion (serves 2 persons)
Braised Ee-fu Noodles with Baby Lobster, 108

Spring Onion and Ginger

HERIAE /N Small - H Medium X Large
Pan-fried Crispy Noodles with Seafood 28 42 56
\ 2y s,
o 7 30 K # /N Small - H Medium X large
Hong Kong Style Braised Vermicelli with 26 39 52

Diced Seafood, Salted Fish, Shrimp Paste
and Vegetables

@ T kb P = 4 R A /N Small - H Medium K Large
Stir-fried Hor Fun with New Zealand 24 36 48
Sliced Beef
B =Nk A /N Small - H Medium X large
Sautéed Hor Fun with Prawns and 24 36 48

Scrambled Eggs

_
@ Chef’s Recommendation o Signature Dish



2¥k
Double-boiled Yam Paste
Served in Coconut

2=
Double-boiled Bird’s Nest
Served in Coconut




FH 90 DESSERT

T marEs
Double-boiled Bird’s Nest Served in Coconut
{iL Per Person 45

HEFXR
Double-boiled Yam Paste Served in Coconut
{iL Per Person 14

_
BERFEF
Green Apple and Chrysanthemum-flavoured Tea Jelly

{iL Per Person 12

BHE
Mango with Sago and Pomelo
fiL Per Person 8

BEHT
Mango Pudding

{iL Per Person 8

1R it £
Coconut Milk Pudding
% Per Piece (min. 4 pieces) 1.50

‘AR

Glutinous Dumplings with Grated Nuts and Sesame
Paste

% Per Piece (min. 4 pieces) 1.50

BEERFF

Green Apple and "
Chrysanthemum-flavoured =
Tea Jelly

_
@ Chef’s Recommendation o Signature Dish






