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Smoked Pork Hock with Squid Salad with Shaoxing Wine Shrimps
Japanese Sesame Sauce Japanese Sesame Sauce 280
380 380

EREH WS E BROmITE X

Edible Tree Fungus with Braised Duck Tongue Chinese Broccoli with Oyster Sauce

Special Sauce 200 180
280

MHﬁFN ﬁ# )\ 18R E M
Sesame Broccoli Bitter Melon Cold Salad Pickled Tomatos in Plum Sauce

180 180 180

&L PR

Five Spice Peanut Cantonese Style Pickles

100 100
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Beverage
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A conversation between tastes and your heart.
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Jasmine

HESEE

Oolong

A SE
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Puerted

EH% Tt

Puer Chrysanthemum Tea

BES

Tieguanyin
RETE (mmyE)

Rooibos Tea (Caffeine Free)

HJHEBRE

Special Tea

40

40

40

40

40

40

FE @mxa mwz. 2w

Lavender, Verbena, Oolong Tea

BT CEEFs S5 HEmEen)

Rooibos, Mint, Rose Hip, Green Tea

B sr-EEE gED)

Roselle, Lemon Grass, Tieguanyin

BE mmzp s8E58)

Rose, Balm, Jasmine

US4 CEHE HEE BE)

Chamomile, Rosemary, Puer

WEHBEEZEMBIO0O %R E
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Tea

EEAL

Honey Black Tea

BEHFASRE

Luya Black Oolong Tea

5 5

Special

50

50

ALNEE

Hong Kong Milk Tea

BEESEH

Tieguanyin Milk Tea

AR R B

Silk Stocking Milk Tea

SR %

Iced Lemon Tea

IR L

lced Lemon Cola

RiE

Salty Lemon Seven

AEEZH

Grape Vinegar

330 / #

3305/@hT

330/ %

300/ #

300/ #

300/ #

300/ #
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Soft Drinks
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Daily Juice

EE.500/ & 150
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7.Up

60

AT [ 7] 4

Coca Cola

60

B SR 7K

Mineral Water

60

T 1
LEHPAE ST = 200

Guava and Orange Juice

ey
AR RS =50

Green Tea (Sugar Free)

B 8 7K ik %5 & 51 PR

Corkage Fee Standard

AEERTmE NBEENWBHKRGE-
Thank you for dining with us.
Please be informed our corkage standard.

ZUB (40%M L)
Liquor (40% up)
Whisky . Brandy . etc

# 500

AT R

Wine

R 300

BRBEBE AR
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Beer

,%:.%” 1 -
878 & B EE 600ml o

Gold Medal Taiwan Beer 600ml

oy
B & EA 600ml .

Budweiser Beer 600ml

B RER 600ml St

Heineken 600ml

[ 2= 2N

Domestic Spirits

47 15
B%ﬂznl:l -~ E 600ml 550

Aged Shaoxing Wine 600ml

58° &= A 1200

Kinmen Kaoliang

H 1t

Other
] )
Dried Plum 50 / 173\
‘A 50/ 5

Lemon Slices

KA 30/ 18

Crystal Sugar

UEHBEEEAMB1LI0% R FH &



Cantonese Cuisiné
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An expedition of taste from mountain to sea.
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ROASTED DUCK
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ROASTED DUCK

BEEMEZENRE
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Roasted Duck (Please Pre-order Three Days In Advance)

*E—Iz
The First Cooking Method
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The Second Cooking Method (Choose One)
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The Third Cooking Method (Choose One)
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Cantonese-Style Barbecue

TEMEH ke/—2) sERE

Roasted Crispy Chicken in Garlic Flavour

(half/whole)
480/920

AFEHHE =m) (aun) BERE

Roasted Porkling Platter (Weekend Exclusive)

700
IEEFHFE =m (aan) BERE
Signature Roast Porkling (Weekend Exclusive)
580
TRt & s
Cantonese Assorted Platter (Regular)
450
5K 1% 48 BB 45
Shaoxing-Soaked Chicken Roll
300 / 380
B V& ¥ AE A5
Roasted Duck
285 /880

LEHBEEAMKLIO% R #HE
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Cantonese-Style Barbecue

= 3 ek
BITIRR (ammm
Roasted Barbecue Pork with
Honey Sauce

285 / 380

BEHHE(MRAE/FE M)

Chicken in Japanese Style

285/ 380

7 T B8 ok B (H:F H’/Z_J/HEEL ) (BE)

Sausages platter in HK style
(Flavoured sausage)

2801 /360
ZERFR came
Braised Beef Shank With Mixed Sauce

285 /380
BRIEE (o
Pig Trotters in HK STer

2800 380
{EE! ﬂ .‘£ n\/%\
Marinated Jelly Fish with Cucumbers

22085 320

WEHBEEZAMUWLIO0%RHEE
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Seafood

tE I B IR

Cantonese Fried Shrimp

540

FRIBR

Minced Shrimp with Lettuces

500

EDVBRCHIEE rrm
Stir-Fry Shrimp, Tofu with
Salted Egg Yolk

380

HRXZEEEREERE =6 Gan)

Steamed Garoupa in Japanese style
(Per piece)

240

ZAWMA CEE/FTF) emmmucos)
Steamed Grouper
(Steamed/Cordia Dichotoma)

1800

UEHEBERMUWLI0%RH &
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Hong Kong Casserole

T bk W,
EREHMME

Assorted Seafood with Vermicelli in Casserole

530
OEBHIRER sz
Seafood and Tofu with XO Sauce Stir-Fry
500

BT A M R
Roll Dried Tofu and Beef

460

MR TEE o

AR GEEX) 4
Spicy Crispy Pork Intestine and Tofu Claypot

420

WEHBEHZAMBIONRH E
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Stir Frying

KBS sur) S

Griddle Sliced Beef in Chili Ol

450

REWER (ams
I (BE4

Stew-Fried Chinese Kale and Beef

420

BKNEEBH B (emmmn309) (20
Wuxi Style Spare Ribs in Sweet Red Yeast

Rice Sauce

420
TFIRUNE=GEE eum
Dry-Fried Pork Intestines with French Beans

420
B UK U S T A
Stir-Fry Squid with French Beans
and Mashed Garlic Sauce

420
VEEE PR BRI BE (amm
Fried Sweet and Sour Tenderloin

400

UEHBESERAMWI0%MRKRS H
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Cantonese Daily Soup

400
m I S
Pumpkin Seafood Soup

380

t[E xﬁ ):II 7z

Sliced Chicken Broth with Mushroom

360
BRBEET S (—AH)
Escargot Bamboo Shoots Soup (Per Person)

0

LEHBESEMK1IO0%MRKRSH
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Rice / Porridge

SR TIeER
Mullet Roe Fried Rice

340
BMIDER amm)
Cantonese Style Fried Rice

300
Taro Pork Ribs Rice

280

B IR B IFER (amm

Claypot Rice with Preserved Meat

280
EEE R
Porridge with Boiled Scallops & Fish Slices

240

LEHBESRAMWLI0%MRKRFP H
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Noodles

I IRRAAR @un

Stir-fried Rice Noodles with Pork

300
AN (aus
Stir-fried Rice Noodles with Beef

300
BN EE (amm
Cantonese Style Fried Noodles

300
FROE s
Beef Fried Noodles

300
MIRA KRB FREE ez
E-Fu Noodles Braised
with Flatfish and Pork Neck

300
BV IR (amm)
Taiwanese Style Fried Rice Vermicelli

300

UEHBEEAMBLIORSE
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Vegetable

HEARDES

Stir-Fry Mushrooms, Ginkgo and Asparagus

XOE#ZBTEHRNUFG
Sautéed Sergestid Shrimp and French Beans
in XO Sauce

3= |y 2 BE
=P A

Fried Chinese Broccoli

BT 1

Fried Baby Cabbage and Sakura Shrimp

IREEEKER

White Water Snowflakes Stir-Fried with
Ginkgo and Wood Ear Mushrooms

LEHBEERMBIO0O%RKRSE &

400

340

320
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Vegetarian

== ey B e =
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Stir-fry Sorted Vegetables with Soapberry and

340

Chinese Yam

= ==, o
EH M KE
Stir-Fry White Water Snowflake with Fungus and
Enoki Mushroom

320

—+ 4= £ == -_0;‘1/- A o
AERER/N\ERER =mmmason)
Steamed Eight Treasures Vegetable Rice
in Lotus Leaves (Vegetarian)

280

= TR 7 8

Stir Fry Flat Rice Noodle with Assorted
Vegetarian Ingredients (Vegetarian)
280

UEHEBEERAMWIO%NRKRH &
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Dim Sum
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DIiM SUM

A 4

N EE
Small 85
iR 2L
Medium 115
PN
Large ] 25
15 &4
Superb 155
=5
v 180
Special
k- 280

Excellent
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Steamed Salty Dim Sum

inbe) - JUEACEEED) W AZ IS R R BITHRA (=)

Bean Curd Rolls in Soup Olive Kernel Sponge Cake Beef Balls with Bean Curd Sheet

INEE - 85 N - 85 INEE - 85

aa%i"fﬂin (B8FE) = mﬂ%g (BHE%R) f%,ﬁ,miﬂx (&

Glutinous Rice with Pork Balls Bassil Flavored Shumai Shark’s Fin Dumplings with Shrimp

2% %5 95

= E2 £ 4] = 3 on
RE XIEE (e 453 S v Bl T m¥%%ﬁﬁﬁ>
Barbeque Pork Buns Chicken Feet Braised in Oyster Ol Shumai with Fish Egg
520 120 120

-+ A b . ”'EE' N7 T ﬁf— T A
mmixw for AR K F& R 2 P B
Shrimp & Chives Dumplings Glutinous Rice Wrapped Hot and Sour
120 in Lotus Leafs Chicken Dumplings
120 FREE - 115

P AR HEEE RS
Bk H B AR 10%E B R
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Steamed Salty Dim Sum

B TR um XOBTRFHE @un BEEAM @
Pork Spare Ribs Scallop Taro Cake in XO Sauce Pork Intestine
in Black Bean Sauce j( 15 s with Pickled Cabbage
[1310; 180

SR (NESY =R = WwEER
Jiaxian Taro Bun Shiitake Mushroom Siomai Mushroom Cabbage-Rolls
130 REE - 125 AB5 - 125

=2 E %‘-II\EE:EXE EEEAR

Egg Yolk Buns Shrimp Dumplings with Bamboo Shoot Wanli Crab Meat Dumplings
1153 160 160

BRFFE Eﬂjﬁifﬂiﬁ\,md’)‘@ INBE B 05 B

Beef Short Ribs Egg Yolk Buns aE%) RERE
with Black Pepper Sauce $2E 180 Steamed Bun Stuffed
165 with Juicy Pork
185

) TR RIERE
MEEEEAMBKLO%MES &
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Pan-fried and Deep-Fried Dim Sum

= // ﬁ Ijz
Deep-Fried Glutinous Rice Pan-Fried Turnip Cakes Deep-Fried Glutinous
Sesame Balls with Red Bean Paste 95 Rice Dumplings
90 90

E=ZVEEE an = & m D EK HEETEEA o

Deep-Fried Garlic Chives Spring Rolls Golden Quicksand Ball Deep-Fried Taro Dumplings
120 120 130

Fm‘tiEiTZ?% Hﬁ)ﬂii’ﬁ)ﬁﬁuﬁ% EETER

Sesame Chive Roll Crispy Condensed Milk Silver Roll Turnip Pastry
130 RB5 - 125 160

= T fF IR B I8 R &F iR ¥ 3E 3% 5 4R AU B

Deep-Fried Shrimp Cake Fried Bean Curd Rolls with Shrimp Leek and Shrimp Pancakes
179 175 179

UEHBEAMBLIO%EKRHE
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Baked

RN ‘ NS~ &
KIRFEE K HEE “‘*+E EFR (amm)
Butter Egg Tarts Chocolate Egg Tart Baked BBQ Pork Puffs
90 90 120

ke B Bt %ﬁl%ﬁ*ﬂ#(ég BRXES cm
Walnut Cheese Pancake Baked Shredded Turnip Baked Bun with BBQ Curd
FE- 115 130 A - 155
58

Steamed Rice-Roll

I_-FWH’/Z_J-I-Q (BrrzE) * B&y lI-ﬂ (BEF

Beef Rice Noodle Rolls BBQ Pork Rice Noodle Rolls
i BE -uliss ¥R -180

;a,nﬂExH 2 BEiEe—

Chive and Shrimp Rice Noodle Rolls Youtiao Rice Noodle Rolls
FEBE - 180 525 - 180
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Dessert
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Milk Cake with Red Beans Macrobiotic White Dutch Matcha Cake with Red Beans
/J\EIE £ o5 Runner Bean Cake /J\EIE o -
INBh - 85

=
\ 3 5 —++ = =+ A =] =5
EEHERT EiEHFE FREESE
Caramel Egg Pudding Sweet Taros Brown Sugar Tapioca with Taro Paste
INEE - 85 INEL - 85 INEE - 85

RRAGH HTRECERE AERHMEE
Black Rice Red Beans Dew Almond Bean Curd Snow Lotus with Red Dates Soup
A - 115 hE - 115 mE - 115

BT B ER BLCRINE BATERZE

Mango Panna Cotta Almond Panna Cotta Turtle Jelly with Honey
HE- 115 hE- 115 mE - 115

WEHEER
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Plain Organic Tofu Pudding Apricot Kernel Drink

with Fried Bread Stick
N 2204 eS8 155 / LA

(AAN(E)UERE)
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