B RD Roast DuckPeking Style)

BS99 19 7,0000. %

£ 3,500

BE A B g
Roast Suckling Pig Special Assorted Cold Meat Platter

HERN A D
X 8,008/ 4,500

o & ¥k
X 2,800 /4 1,500H

T

B DO BERK BHREDEDLY

Hﬂﬂgyi}% Roasted Pork E_Tﬁﬂ% Assorted Cold Meat
B IR (Fr—v2) ZHEFORNoDE
X 2,8001,7/h 1,500 K 5,500/, /v 2,850
J#FE  Roasted Chicken G ¥R Jelly Fish
FEADE M & AELGH
K 2,800,/ 1,500 K 4,500,/ 2,400
HYIIE
Chilled Marinated Boiled Chicken

K 2,800 /v 1,500

KL BEHEIA Shark's Fins De Luxe

HEHINMDE A
1% 5,700 mH

=

AR

Shark's Fins with Crab Meat in Soup
gl’ﬂ)\’).&ﬁ‘aﬂx"'f
K 8,250/, /Ivigi 1,400

—ih ol

Shark's Fins with Bamboo sprouts,
Mushroom & Chicken in Soup

g H#E BAHYIHONZR—T
K 7,800, /g 1,300/

Mo fodll
Shark's Fins with Crab Roe in Soup

BORANY I DONR—T
* 8,250M, /@i 1,400F]

FLEEf I Shark's Fins Soup
2D MMR—T
K 7,800, /i 1,3001

fifl Fy %% Abalone with Vegetable Soup
bbrR—7
K 4,800/, /v 3,500

[ M6l Fr Sliced Braised Abalone, De Luxe
Sbbl oA
K 7,500F],/)v 5,0001

1536l i Abalone in White Cream Sauce
WD) —bA
K 7,500,/ /v 5,000

%]:‘}(}'Eﬁ@ﬁ Dice Cut Braised Abalone, De Luxe
32bbrOEihA
K 7,500, /v 5,000F]

FEER fifl Fy- Sliced Braised Abalone with Chicken
LBAD AN A
K 7,500/, /v 4,8501]

J@‘,ﬁ@)—f Sauted Abalone with Vegetable

WEFEDWD
X 7,500/, /) 4,8501]

XAME I BLIA ARG ERDE T,
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ﬁ”—’/ —AhEALeIcEAY 6601 %L 2E%TF GBAD) 6601 kBEE0H 55011

S Hf ./ 8
253 ALe)GEAY 660 HWEET YEE T

ZA (G 3 BRA. E.HED BFI/97 6601
ELA B
SoANEALsIcERy 600  REREEFoEAD  660PT gk
S B i fo i s PR Ay ik Y€ 0) 6601
K& B GEAY) 660 TheV &L tF crary 770 T

YERFF 660

KOENY S & H Ay 770 IS S B
) j' QELTHEVNN B F GEAY) 770 5 EER

BEA  Roast Suckling Pig | _ HAIANT2HBFEAF cEAY) 5501
B &%k 8801 -

HH%E X BE Roasted Pork mﬂ;ﬂa") i)\ ') ,%_ ﬁ 3_ 55()']]
¥R (Fr—va—) SSOH

A e

%9y 88014 R% & &EAY) 550H]
e Wy

HbREDAE—7 A% 880H L 2. P& LIVIND

B HRETHELADERT (SEAD) HEWEALYI 660
HADE M X 7701 -

WPIEE B Jelly Fish e "

,Z\@( 5 ’ 7701 A7 RI—HF T @@An) 7701

1) KEE

ARPTH 770 Va2—A 660

= w

WEBED 7701 e

ﬂ%ﬁﬂi% x%\ I-E\ ﬁﬁ\

E—%Y 7709 95 /aNhBEABF 6601

i B

Epihi ko4 EEkF 550H NMEZEXNWABF 9901

g o R L S

ERADIKRDAYF crry) 770
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EI RN E |
Stir Fried Beef in Black Beans Sauce

RO FARH DA
K 4,100/, 2,350

193

Stir Fried Beef with Vegetables

FALHEW D
K 4,100,/ 2,350H]

KA A

Stir Fried Beef and Broccoli

‘fafyjl)"‘&#‘lﬂa)yd)
K 4,100F,/ /i 2,350
T A PR

Stir Fried Beef and Green Pepper

E-R/L$ADlatnh i o
K 4,050/, /v 2,050/
7= i

Braised Beef Rib
FNFTRADRHLLHE
K 5,000/, /v 3,000F]

i A

Stir Gried Beef and Tomato

Q=L FSTOF 5
K 4,000,/ 2,400

[ A ]

ﬁ%m Sweet and Sour Pork
279
X 3,500F1, /v 1,850

Fe FLATA

House Special Steam Braised Pork Belly

RN T RAD R D6 A
K 4,400/, /) 2,640

[ Fx A ]

KEPIAL
Fried Minced Pork Ball in
Sweet and Sour Sauce

A EF
X 3,400P/h 1,750

B S HE
Chopped Pork Spare Ribs with
Sweet and Sour Sauce

FILERT 9
X 3,750/, /v 2,050
g - e

Sauted Chopped Pork Spare Ribs in
Black Beans Sauce

FiENFRD
b F k@ 1 A
X 3,750M4, /v 2,050F]

18T

Pork with Vegetable Chop Suey

RN MEE
K 3,400 /v 1,800

Stir Fried Pork Strips with
Chinese Pickles

ADFphd
VRl EREE )
K 3,400 /v 1,750

Stir Fried Pork Strips with
Beansprouts

ErYLADF oI A
X 3,450,/ 1,750

U Pk

Sauted Seasoned Pork Sparerib

BiENFTRD
16 30 H2 AL %
X 3,750,/ 2,050

ceiginfOysicrgsa cel

Lt A

WS 89@/@]\) 292“ IH

[# ]

Chicken with Caul Bower

NFHEL
JoWEANDIT A
X 3,500F9, /v 1,800

Butter Fried Chicken with Mustard
NHLAD
ROWBADT YT 7

K 3,500/ 7/ 1,800
A

Deep Fried Chicken in
Chinese Seasoning

BoEBT
X 3,5001,//h 1,800F]
)

Stir Fried Chicken with
Vegetable

HELEADY D
X 3,500,/ 1,800
MR T

Stir Fried Chicken with
Cashew Nuts

BALAY29F 97 DH D
x 3,500,/ 1,800
A4 1 7

Stewed Chicken with
Mushroan

“fELLTHRDIEHE
X 3,500F, /) 1,800

[ %]

RLBES 1l
Mushroom,Vegetable with
Opyster Sauce

fEDEM
X 2,800/, /i 1,700/

WyihE15%

Vegetable in White Cream Sauce
CEIVALVE »

K 2,600F, /i 1,400
YPIF S Seasonal Vegetable Saute
FHHEEOY D

X 3,000,/ 1,700
S8 Vegetable Chop Suey
NE$

X 2,800M. /i 1,500
P Green Vegetable Saute
TEOYD

K 2,800F1, /v 1,500

[ZD4h]

XOZENh
Vo % 38 542 98 (=) T70["]

XOBAD B =5 (3EAD)

A1 Chop Suey
BRI

K 3,000F, /v 1,800
H& Spring Roll

A E &

K 2,200F /i 1,250

KATAFIIBLIA ARG ERDE T,



%Eﬁ%‘Lobster

TR =D 03

R TS ..

2D BB,

b B e
| e~ —XAIZ

[E]

ﬁﬁ(f[kﬂ%fék Prawn with Tomato Sauce
KZEDIR Y —ZAH

K 4,600, /v 3,000F
ﬁlid:mﬂ%f: Fried Shrimps with Tomato Sauce
TEQrTby—2

X 4,000/, /v 2,4501
?i}%ﬁlﬁ%ﬁk Fried Prawns with Chili Sauce
KRZEDF)Y—ZAH

X 4,600/, /v 3,000
T-HEMR{ " Fried Shrimps with Chili Sauce
hTEDFN Y —Z B

X 4,000, /v 2,450

J:’Fj([[“f% Prawn Tempura

KZED R4

K 4,600F,7 /v 3,000M

Eﬁfﬂﬂj{ﬂﬁ% Fried Prawns with Sweet and Sour Sauce
KEDHEEH

K 4,600F, /i 3,000

P RKMEER  Stir Fried Prawns and Vegetable
KIELHEYD

A 4,600F, /v 3,000

YO SEMR{  Stir Fried Shrimps with Vegetable
STELHEH D

K 4,000,/ 2,450

*’Fmﬂgﬂ Deep Fried Minced Shrimps Ball
TEDTh G BT E T

A 4,000,/ 2,450

JiEE SR { - Stir Fried Shrimlzs and Cashew Nuts
AV 29F 9V ZEDQH D

K 4,000F9, /v 2,450F

E{fﬂ?ﬁ\f* Fried Prawns in Mayonnaise Sauce
AKZEDRIR—XFeZ

X 5,600,/ 3,350

KIED

YAR—XMZ

Braised Mayonnaise Sauce

¢ X.0.EDD
Sauted in X.0. Sauce

® X LEEDD
Sauted with Ginger and Spring Onion

AN ARLY 24

Sauted in Tomato Sauce

&5V —2fpd
Sauted in Chili Sauce

=

[=E]

HHEMR{ Sauted Shrimps with Scrambled Egg
EFLhEDHD

K 4,000/, /v 2,450

YHSEMR1 Sauted Shrimps with Vegetable
HELIZEDOY D

X 4,000/, /) 2,450F

{%*@‘m%}f: Shrimps Sauce
’l‘;‘Eo)ﬁoél)y’&)

K 4,00011, /I 2,4501]

TR Shrimps Omlette

TEL:

X 3,500/, /) 1,900
s ‘
AQTR9—=%F 8F 7701

rz, - W

O7R9—5B T T

[%=]

%ﬁ{ﬁfﬂ:’l&% Shrimps and Chicken Roll
HabEXNYWAS T

K 4,000F, 7/ 2,000

AZETEADSEBT

%%‘-% Crabs Meat Omlette
Mk
X 3,500F1 /) 1,900

[#]

LipBEeVay

Fried Sliced Fish with Sweet Sour Sauce

b & e 0dEER T
K 3,500,/ 1,800

it
Sliced Stir Fried Fish with Vegetable

Bh@ALTFRDIEA
X 3,500,771 1,850

1 =it

Three Seafood Mixture Saute

QLAHDIEA
X 5,600/, /i 2,900F]

b i ik £
Sauted Cuttle Fish with Vegetable

WHEHEOW D
X 3,850/, /v 2,000

it R
Stir Fried Scallop with Vegetable

EETALHF E2OHD
X 6,200F, /v 3,500
X. 0.5 1 HE fi

Stir Fried Scallop, Cuttle Fish and
Asparagus with X.O. Sauce

FETA . WHETZANTD
X.0.32 W &
X 4,600,/ /v 3,000

FTE.WHETFRINSDX.O0E WD

XA I3 BLA A RGLE LD ET,
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%%Ii:/&:\ﬁﬁ Chicken Sauce withRice

Lhan) g A5 R 1,050
8 & Chop Suey Rice

e NEE X 1,050
(’E’Wﬁﬁ Pork Saute with Rice

) & A # AR 1,050
W3 2F P

Beef Sauted in Oyster Sauce with Rice

FALRBHOGATIR 1,100/
A AR

Stir Fried Beef and Vegetable in
Oyster Sauce with Rice

FALTEIXAHR
HE AR A

Shrimps and Egg Omlette with Rice

1,100

T E EHHR 1,050
75 i 2 P il

Stir Fried Beef and Tomato with Rice

A X SE £ 1,100/

flIAIfR  Braised Pork Belly with Rice

NI RAE B R 1,250}

*DB\‘]J@‘@& Braised Pork Belly Over Fried Rice
) VA4 [0)

PhohE W R 1,450

RINZADP LS ER

ﬁ{iﬁﬁ Egg Fu-Young with Rice

DT EBER 1,050F]
LE%ESR Wonton Soup
A 1,050

i R il

Fried Rice covered with Seafood Sauce
wEHADGF+—1Y 1,350
%mﬂ@ﬁﬁ Crab Meat Fried Rice

PEX YN 1,050
%%'ﬁ*}‘ﬁﬁ Chicken Fried Rice
LhAF+—nY 1,000
[,[{E%{:"}@‘ﬁﬁ Shrimps Fried Rice
TEFy—1V 1,050/
fFli‘]J@‘ﬁb( Beef Fried Rice
FAF+—nY 1,050
i@‘ﬁ}i Fried Rice

Fr—nv 1,000
A K51

Stir Fried Pork and Beansprouts and
Noodles in Soup

FIR—=RY 9801
fLIAIAL Braised Pork Belly and Noodles in Soup

NWNIAEZNYZE 1,250
A b7hde2le 1,100
$AreMEA R 1,100

FHRNYN A
FowhkD
Chicken and Vegetable Fried Noodles
LhAanFwhe szl 1,050
WA~ 5
Shrimp Fried Noodles
rTEREZR 1,050

{ﬁﬁiﬂ@@ Sea Food Fried Noodles

BEHAOTREZE 1,350

H‘ﬁ%ﬂ@‘ﬁ Chop Suey Fried Noodles

ARPEZE 1,050

"REe=zi

R Be\ef Fried Noodles

NP EZEE 1,050
H“fl%?’yajﬁ Chop Suey Noodles in Soup
282 (Bhh) 1,050
B 51t

Stir Fried Meats Noodles in

Clear Broth Soup

2BZE (45%) 1,050F]
Rl Chicken Noodles in Soup
thaoFwhzl 1,050

WA Shrimps Noodles in Soup

TEZ@ 1,050
W2 R ?ork Noodles in Soup
FATAZE 1,050

Y BEW Al Roast Pork Noodles in Soup
WHEERE Fr-va-rn 1,050
WPl Pork Noodles in Soup
RAIEAZE 1,050
2

Roast Pork Strips and

Spring Onions Noodles in Soup

2¥z2@ 980
K Fu-Young Noodles in Soup
NMTEZR 1,050H]
oA H?  Fried Rice Noodles

YE-77 1,250

KAME IBLAA LKL ERDET,




HAEHE Almond Jelly

%4287/ 660m

i‘:%}fzfg‘ . %i{% Vegetable Soup %*"jﬁ
iced Mushroom, % —7
Bamboo sprouts and Chicken Soup %éz 7 Mafléo P?l:iding
)N Z,SOOIIJ//J\ 1,300/ SR Sweeot Corn Soup with Egg 660
s b RV Sl
20 ushroom Sou
*&ﬁ{?%h%)\,)zs__; X 2,500/, /v 1,500
j( 3’300H/,J\ 1,650|IJ ﬁ@ﬁ{% Abalone with Vegetable Soup l *HB(+%/%

SH f)a")?ﬁ‘X—"f ] Coconut Puddin
8% Chop Suey Soup g
2B8Z2—7 K 4,800/, /1v 3,000F] 223+ Y5—R
X Z,SOOH/IJ\ LSOOH RLBEMHN  Shark's Fins Soup 660F3
ALY  Meat Ball Soup with Vegetable £
BART LEEANZ—7 -

K 2,500F, /) 1,300 {f‘*ﬁ"ﬁ ;
mﬁfgi% Sh:imps Soup with Vegetable 'flli ﬁ-)\')y'lf '} <
TERX—7 660

A 2,700,/ 1,500

B35 Bean Curd and Vegetable Soup

BRLHEEDR—T o, 47

% 1,85011,/ /i 1,300[] it
ALY Egg Sou JELXHND
13 2—7 23737
* 1,900/, /h 1,000/ 660

XA I3 BLA AR RGLERDET,

GEMRA"  Braised Shrimps with Bean Curd

! ) | BRLEDAM X 3,500,/ 1,800

WREETJE  Braised Spicy Minced Pork with Bean Curd

v—+£8 X 2,600,/ 1,500/

%ﬁﬁﬁﬁ% Braised Mushroom with Bean Curd

LAY X 3,500,/ 1,800

*DWE’% Braised Bean Curd with Pork Belly

SRLBENTRADE D X 4,000 7 2,500

/\%E@ Braised Fried Bean Curd with Assorted Meat

AhB B AAAE X 7,000,/ 3,600
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