C

o
L)

sls
x i &
FLAVORS

ABEHELEARSE

%, - BlIBERA SR
Mg, - ARBOHOLBERE
'8F, - EARGENEHMS



B BUNE DR

MRER D e BRESFAEDE  GEEE

Smoked Pork Hock with Squid Salad with Shaoxing Wine Shrimps
Japanese Sesame Sauce Japanese Sesame Sauce 280
370 370

BREE HESE RATHME

Edible Tree Fungus with Braised Duck Tongue King Oyster Mushrooms with
Special Sauce 200 Bonito Flakes
280 180

P

=y 3= = == Al ok -3 el
%:Hﬂﬁ% : A E N ¥g & & AN
Chinese Broccoli with Oyster Sauce Bitter Melon Cold Salad Pickled Tomatos in Plum Sauce
180 180 180

4 i 78 8 3% EEEE & 308K
Sesame Broccoli Five Spice Peanut Cantonese Style Pickles

180 100 100

MEHBESAMEKL%RHH
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Beverage
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A conversation between tastes and your heart.
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Tea

&h

r 40
Jasmine
HERAE %0
Oolong
It SH 2
= oH R
Puer Tea 4 O
HHWIE A0
Puer Chrysanthemum Tea
‘ T
i 40
Tieguanyin
RHETAE (mmyE) 40
Rocibos Tea (Caffeine Free)
- 4 e
BERE
Special Tea
BB e -BHE BRR) =0
Lavender, Verbena, Oolong Tea
B Gz 95 HRE8%) 50
Rooibos, Mint, Rose Hip, Green Tea
B Gem BRE-WED) 50
Roselle, Lemon Grass, Tieguanyin
ME mmx 588 -BR) 50
Rose, Balm, Jasmine
BB C¥EE RS %E) =

Chamomile, Rosemary, Puer

MEMBESAMYKLIO%RHB A
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Tea
BEA
Honey Black Tea 50
FEEF AL & e g
Luya Black Ooclong Tea

Specidl
HEXEE
Hong Kong Milk Tea 330 / *:F 120
HEESEH
Tieguanyin Milk Tea 330 / *;F 1 20
AR AR
Silk Stocking Milk Tea 330 / ﬁ ] 20
R
lced Lemon Tea 300 / ﬁ ] 05
R G
lced Lemon Cola 300 / *;F 105
Bk 1%
Salty Lemon Seven 300 / *;F ]05
BEEZH o

Grape Vinegar

MEHBERAMWKLIO %R H A
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Soft Drinks
=) -
= Sk R & 500/ #F 150
Daily Juice
tE 40
7.Up
a] [ 7] 4
Coca Cola 60
B SR 7K
Mineral Water 60
B RSt al.
Guava and Orange Juice = 200
Green Tea (Sugar Free) = 200
B & &Kk &R A
Corkage Fee Standard
HEERFRE FEBERNBCE KR E-
Thank you for dining with us.
Please be informed our corkage standard.
SUE (40%5LE) :
Liquor (40% up) HH 500
Whisky . Brandy . etc
B WA e
MBEBE ARER-

MEMBSAMMY LI %RHH
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Beer

84 % EE 600ml 180

Gold Medal Taiwan Beer 600ml

B A 600ml o

Budweiser Beer 600ml

B E R 600ml o0

Heineken 400ml

[l 2 2

Domestic Spirits

Bﬁﬂznﬂ!fﬁ 600ml 550

Aged Shaoxing Wine 600ml

58°&FIERE 1200

Kinmen Kacliang

H 1th

Other
56 18 =
Dried Plum 50 / 1ﬂ
B A 50/ 1%

Lemon Slices

K KR 30/ %

Crystal Sugar

BLEGH B B AMELI0%MBHE
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Cantonese Cuisiné

WM ERRE  RENFLIZIK

An expedition of taste from mountain fo sea.
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ROASTED DUCK
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ROASTED DUCK

I 8 D0 A
BRIEEBETE = 12 (mimm=xma)

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

og—z
The First Cocking Method
RERRE

¢ B 07 (3
The Second Cooking Method (Choose One)
0 2 85 B
XOE £ H B4 X EAHE
FEBREKRW

JER| B )b S 5 / £ SR B

e — np—
B =z g
The Third Cocking Method (Choose One)

BIRAEEIREAE
BEIEEHRLES
BRI B S

MERES

UEGH B ERMMBLIO0%MRSH

&

— £ 2800
# £ 1500
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Cantonese-Style Barbecue

P IR ra 1 e
g
SRR

> N

T e R (ke sERE

Roasted Crispy Chicken in Garlic Flavour

(half/whole)
470/900

LEEHE o) (aun BERE
Roasted Porkling Platter (Regular)

680
IERAFE =m (pux) BRERE
Signature Roast Porkling (Regular)
580
iR Bt sm)
Cantonese Assorted Platter (Regular)
420
KRB B
Shaoxing-Soaked Chicken Roll
300 / 380
BA Y8 4 AL B5
Roasted Duck (Regular)
280 / 360

e B BEAMULO %R H H
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Cantonese-Style Barbecue

=R 2 JAN g
BT R (amm
Roasted Barbecue Pork with
Honey Sauce (Regular)

280 / 360

BmHE(MRALE/EE M)

Chicken in Japanese Style

280 / 360

AT kB (AR5 /B AE) (aum

Sausages platter in HK style
(Flavoured sausage)

280 / 360

FAEBRFRE cans)

Braised Beef Shank With Mixed Sauce

280 / 360
ANEH (ammn)
Pig Trotters in HK Style

280 / 360
= N8 44
Marinated Jelly Fish with Cucumbers

220 / 320

LEB#HERAMU10%ARH B
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Seafood

& L UE B AR

Cantonese Fried Shrimp

480

Minced Shrimp with Lettuces

460

EEEVWEE erm

Stir-Fry Shredded Crab, Tofu with
Salted Egg Yolk
340

HXZXEBEERAE &6 cezx)

Steamed Garoupa in Japanese style
(Per piece)

7%_#4’ [ itk uu m il |
- W?

230

ZOWMEB CEZE/BF) =mrmucos)

Steamed Grouper
(Steamed/Cordia Dichotoma)

1600

ZIEB B (BE/BF) cemmmncos)

Steamed Flounder
(Steamed/Cordia Dichotoma)

1600

UEGH# EAMU L0 %R A
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Hong Kong Casserole

teot, aLn !ﬂ &¥ *fa ,.\5! {75

Assorted Seafood with Vermicelli in Casserole

530
XOESHIEBEBR Gy
Seafood and Tofu with XO Sauce Stir-Fry

480
Brmagsdhi
Roll Dried Tofu and Beef

440

MBS S8 & (amm) Gex) 44

Spicy Crispy Pork Intestine and Tofu Claypot
420

MEBHBEAMMKION R % &
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Stir Frying

BB KB HF (ams) 4

Griddle Sliced Beef in Chili Oil

450
FTFTEMNFRA (e
Stew-Fried Chinese Kale and Beef

420

ALZAKIERE SR HE S (emmmu309) (8RR

Wuxi Style Spare Ribs in Sweet Red Yeast
Rice Sauce

420
TIROAEEEE aum
Dry-Fried Pork Intestines with French Beans

420
R 0k 7n & U 3= 5 B4R
Stir-Fry Squid with French Beans
and Mashed Garlic Sauce

420
tREE Ph IR BE (aum
Fried Sweet and Sour Tenderloin

380

LEM#BERMUBLIO %R &



ENTH S cermmai05) (485%)

Cantonese Daily Soup

380
PRS-
Pumpkin Seafocod Soup

360
TR 5
Sliced Chicken Broth with Mushroom

340
BPRABEESZ —AH
Escargot Bamboo Shoots Soup (Per Person)

180

MEHHEHRAMBLIO0%MRHB N
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Rice / Porridge

S8 FIER
Mullet Roe Fried Rice

330
BERERIEER @u
Stew Beef and Scrambled Egg with Rice

290
BN ek e
Cantonese Style Fried Rice

290
FEHBER eun
Taro Pork Ribs Rice

280
B DR R AFER (amm)
Claypot Rice with Preserved Meat

280
BHEARRW
Porridge with Boiled Scallops & Fish Slices

220

BUEGH # EAMULIO0%IRH A
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Noodles

YDA PR A K (am)

Stir-fried Rice Noodles with Pork

290
IR (e

Stir-fried Rice Noodles with Beef

290
BN (am5
Cantonese Style Fried Noodles

290
FRYE ass
Beef Fried Noodles

290
BB R A M F AL R A
E-Fu Noodles Braised
with Flatfish and Meat Strips

290
B3I KE eum
Taiwanese Style Fried Rice Vermicelli

290

LEH#EAMU10% BB H
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Vegetable

HiEERDES

Stir-Fry Mushrooms, Ginkgo and Asparagus

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

SZE Ay R BE
=D

Fried Chinese Broccoli

2 TE S 1 2

Fried Baby Cabbage and Sakura Shrimp

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

MEHBERAMUMBLIO%RS A

400

320

320

300

300
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Vegetarian

=] - =
=i F 0L % M R

Stir-fry Sorfed Vegetables with Soapberry and
Chinese Yam

320
EH & ) K&
Stir-Fry White Water Snowflake with Fungus and
Enoki Mushroom

320
%m0 i i K B
Pumpkin and mushroom

300

HERERZR/N\EFER erammusd)

Steamed Eight Treasures Vegetable Rice
in Lotus Leaves (Vegetarian)

280
=8R8
Stir Fry Flaf Rice Noodle with Assorted
Vegetarian Ingredients (Vegetarian)

260

UEHBERMUBLIO%MRH A






—— L = _—
S — —

KENKEE RIBANENRE
HZEEMNER KAXDSAXKS

A piece of liuli or a piece of jade.
Classic and fascinated.
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Small

Gk

Medium

K R

Large

15 %4

Superb

Special

Excellent

DIM SUM

k4

85

115

25

155

175

280
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Steamed Salty Dim Sum

LZETE aun) BAZ B Rk BYTHRAR @=ax)

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

B - 85 INEE - 85 INEE - 85

\\ s ©

RS "N — st - - 3 .
B koA - 4+ L+t &+ == - T A
mELHRA (eur  EIEBEIEE esn  BERYReuRn
Glutinous Rice with Pork Balls Basil Flavored Shumai Shark's Fin Dumplings with Shrimp

70 20 20

BRENIEE (aum) 95 S & BT BFRIEE e
Barbeque Pork Buns Chicken Feet Braised in Oyster Qil Shumai with Fish Egg

hE - 115 hE - 115 & - 115

7K && 3E R BR o RIH K B R 2 N BX

Shrimp & Chives Dumplings Glutinous Rice Wrapped Hot and Sour
':F' Eﬁi 115 in Lotus Leafs Chicken Dumplings
HE- 115 B - 115

¥ A RIEE IREE
BE Y BB AN UK 10 %M B R
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Steamed Salty Dim Sum

N

BT ABEE (aum XOETHEHFER eum MEEFKEE eum
Pork Spare Ribs Scallop Taro Cake in XO Sauce Pork Intestine
in Black Bean Sauce j’( gﬁ‘i S 195 with Pickled Cabbage
AR5 - 125 KB - 125

B AL FE 8 fEREAIEE B 4% 2R
Jiaxian Taro Bun Shiitake Mushroom Siomai Mushroom Cabbage-Rolls

KB - 125 KEL - 125 KEE - 125

=mE ML E BRIEBRE BEEAR

Egg Yolk Buns Shrimp Dumplings with Bamboo Shoot  Wanli Crab Meat Dumplings
& - 155 1RE - 155 & - 155

: e

EWMFFE BFEHHEERERDE I\BE B35 B

Beef Short Ribs Egg Yolk Buns (B4 BRARE

with Black Pepper Sauce 160 steamed Bun Stuffed
m %5 - 155 with Juicy Pork
FE - 175

i () TR iR
LUEHBEBEEAMBIONwR &
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Pan-fried and Deep-Fried Dim Sum

270 % Ff Bk HEEU%%@#(‘:.%%) ﬁ’j@m}(ax (&5

Deep-Fried Glutinous Rice Pan-Fried Turnip Cakes Deep-Fried Glutinous
Sesame Balls with Red Bean Paste 90 Rice Dumplings
INEE - 85 90

== PE ¥ = 2% 3 ‘ ++ 5 ¥
EBIEEFE aum) = R BK R EA e
Deep-Fried Garlic Chives Spring Rolls Golden Quicksand Ball Deep-Fried Taro Dumplings

F2L - 115 REE - 115 KB -

2 ik dE 32 ¥ Be B2 IR YT iR 44 B RE TR

Sesame Chive Roll Crispy Condensed Milk Silver Roll Turnip Pastry

KB - 125 KEE - 125 1825 -

= T & O Bt I8 K2 5 iR 4 3E 3% & 8% 70 B

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

170 170 170

MEHBEAMWBION RHBHE



VELE (EERREL309)
Baked

EIREFFEE SEhHEE B X IERK (amm)

Butter Egg Tarts Chocolate Egg Tart Baked BBQ Pork Puffs
90 20 RE - 115

W

Mk REE) SE B REMIRE eun SEXMEE @un)
Walnut Cheese Pancake Baked Shredded Turnip Baked Bun with BEQ Curd

2k -115 KB - 125 122 - 155

B 17 48

Steamed Rice-Roll

BRTAEGN ene) MRXERD esm)
Beef Rice Noodle Rolls BBQ Pork Rice Noodle Rolls

1R85 - 155 152 - 175

1E = B 0B B D EHE W
Chive and Shrimp Rice Noodle Rolls Youtiao Rice Noodle Rolls

1585 - 175 1585 - 175

UEH#ERMULIO %R &
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Dessert

””’""m’""mm}lj il HJWW

-
i g

4. =5 =
B4 2 kR =&k AL S %
Milk Cake with Red Beans Macrobiotic White Dutch Matcha Cake with Red Beans
JJ\Eﬁ Bes Runner Bean Cake :’J\%ﬁ . 85
INEh - 85

EREERT BEHEEH TR FREEBE

Caramel Egg Pudding Sweet Taros Brown Sugar Tapioca with Taro Paste
INES - 85 INEE - 85 INEL - 85

KA T  HBECTE (BB

Black Rice Red Beans Dew Almond Bean Curd Snow Lotus with Red Dates Soup
B - 115 RESF- 115 hES -

& = B 1 B8

Mange Panna Cotta Almond Panna Cotta Turtle Jelly with Honey

2 -115 REE - 115 o2 -

MEM®ESEA
ho 4 109% AR # &

REREHERITE @L?Eﬁ

Plain Crganic Tofu Pudding Apricot Kernel Drink
ith Fried Bread Stick

}J\ 215 / * 320 with Fried Brea c
V5551 sin

(AN(B)ULRE)



KINBELLITCREERIBEER!
RERBEABHELAEAARABTESE
ERERRIUETZZSHRMNER

MR M



LV N

FEFET$40+10%/f

IR 7N T
ERHER | BEHTE / mESN / AMABEE | EHETRE

W ER BES =022 — »U8 R BT
R BEHE i RO - R (6524)

BRBRERE /| BEEERAKRGBE) /é%ﬁ}:?ﬂﬂmﬁ (658)
%ﬁzﬂﬁﬁiﬁ 3%) /| ES¥XEAEQE) /| ELRLE03E)

W ER BES =022 — (3121
ERBBE [ XOBBID R 18 | FEBARBR

Je P U A X B O - KB (6124)
BEFHEARE) / XOEBTEFBEEm) /| ZMiEZE(3%)
CHEREE(3E) | BEAERDIE) / Mo R BRIN IR &% (2%)

% EADE (321)

MKRKBREHEERAN /| BEAEBAERAN /| BFEERHR

JE P s X BN D (6524
IREANINuE) /| REEKNGcE) /| BEHESEE)
xR EEE (k) | REREEERGE) /| AW KR (3E)

B BB TS =02 2 = (as21)
BRARETENE BEBES
BEBCHELBE | BEBESD

A NE R O K]
TIREHEHE ~
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TIIREEZE x)
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