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kR R & AE IR @aans ot/ t1800-

Suckling Pig w ll'h Superior French Cavier

B kE2E T R A4 3L B @uenn 00/ NT. 1980-

Br us(d Marble Goby and Roasted Pork with Leek and Garlic

ik FRE K Y | —& nt1200- 144 x1680-

Spicy Crispy Roasted Chicken

Bl AT Bk gs 3E g NT.1080-

Braised Eel Balls with Japanese 1 .ecks

3 A7 R N JEHEE Nt 980-

Roasted Goose Braised Blrtu \I(lnn with Blackbean sauce and Garlic in Clay Pot

BH %5 5 )& L 85 BR auemowm il Nt.980-

Honey Rox 1st(d E cl balls

(RE & AR £ B A HE 51 N1.920-

Pan Fried American Beef Short Ribs with Dried 'T'angerine Peel and Lily

A9 R AL 51 N1.880-

Fried Squid with Shrimp Paste

IR A AR B2 o K PR 5 NT.820-

Roasted Duck Braised with Chestnut and Plum Sauce in Clay Pot

Pl EEEESNIERIFEE 10% All Prices Subject to 10% Service Charge
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£S5
B

7}7]51 _%% ¥s & nt.750-

Deep-Fried Duck "T'ongues

B e & & B Nt.750-

Deep fried Mullet Gizzads

’;:EJL %‘E 7}7]51)'] ?* | § 7]'\32& | —= ~t1200- | 2% nt650-

Poached Chicken in Chili Oil

245k B B IR G s n1530-

Hong Kong-Style Sausage and Pork Liver Stuffed Chinese Sausage

?7}%?—' f- 2 B nt.530-

Pan Fried Shrimp Pancakes Wlth Lime I eaf

n| JH‘X% %* -fﬁ fi @mnsn nT.500-

Beef Shank with Hot Sichuan Pepper Sauce

B AE o) AR 8, Nt460)-

Deep fried Sillago Sihama

S ARRIE GRS d60-

Cirispy Lancelet

.’vf}% I ;{‘3:74 7})[, NT.228-

Deep-Fried Walnut Coated with Honey

& 35 4 £ 1 228-

=% Pan F ried Bean Curd Skin Stufted with Mushroom

12 ’HIXEL N i NT: 148 -

Chicken Feet with Pickled Peppers

T A nr118-

Marinated Black Fungus - cold dish

+ BB Y xr118-

[ayered Pickled Radish

F 24O T i NT:40-

Ginger flavor Soft Boiled Preserved LLggs

1\\\-

PA B ESIIIRFZE10% All Prices Subject to 10% Service Charge
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1 bﬂi 3’L %‘ | —&mnz NT5200 ! +§m nt.2700- 1 # nt880-

Suckling Pig ) BEERR

1 2N ‘. Az » i 3 =, —
g Wl -’—él,% % ‘?%(5&*&%@%?&%) | —% ~t2980

Roasted Duck in Pei 1’1 Sty I(

T“RE R \f'% | —srinz Nt2080- wpsamezrsn | — Nn1880-

Peking Roast Duck(Popiah or Sesame Flat Bread)
(EE—E:-DEERA RS W O0st MG/ LOE G FREHG BEEDBA WEEED B

»o,L # }gi 5{}% | —& NT.2380)- | 3% nT.1280- | i nt.7 00-

R() asted (Goose

Z HOKE TS | - ~t1780- 1 4% ~nt980- 1 5 Nt550-

Black Pepper Roasted Duck

) é)é}. | —& ~t1080- | 4% ~t.550-

Soy Sauce Poached Chicken

FL % Bt fx  we1350- e & ¥ A g NT.550-

Suckling Pig Platter {) BERR Crispy Rmst Pork Belly @ EZ#R

) % A% i & 35 S
')\7%‘7* 5}}![' f}é 5 ~nt. 1150 13%7 r J:‘_E_.?_‘ E'P ' il NT.500
BBQ Platter ) mzsm Marinated Slice Pork Knuckle (+) mzAm

%:’ ,/_]— X){% g nT.500-

)
Honey Roasted Pork ) EZERH

2 Nl K AE | —& ~n1t2380- 1 4% ~r1280- | 5 ~nt700-

T'eochew Marinated Goose

B A KA AL m ve1080-

T'eochew Marinated Assorted Platter

K R __% & nt.500-

Marinated Cuttlefish

HAKHE T E m500- HKEE R FF  me880-

Marinated Goose Feet and Wings Brine Goose & Totu

» ) H % » V4 > = ).. _ —_
5@ 7]\ ﬁg— )g}]ﬁ i ~nt.500 5@_{3 71\ }’E 2 /g i Nt.330
Marinated Pig Intestines o, HHERA Deep fried Brined Tofu

DI EBRESIIARFEE 10% All Prices Subject to 10% Service Charge



3%" ,ﬁ% i i NT.720-

ARk X BEBGE R wT720-

Stewed Fish Air-bladder with Chinese Ham & Cabbage

Bk A 3% kTR E @ Ne420-

Stewed Duck Soup with Coriander & Seasoned Orange Peel

=
i

#*

Bl & % W



4
=3
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e, L2 90 2 &

Stewed Fish Maw and Conch in Chicken Broth

.vn \: 4'%? g& %

Clncken Soup with Bird's Nest

Bt & B A 8

Eel Stew with Chinese Herb

2 Z’
fﬁv + it sk i 4
Double- B()lled Fish Maw and Sea Cucumber
Soup with Maca

G- ¢
e o~ l;F’ /\. g ;
}5. &2 -
Seatood Soup with AJoe & Hasma

% K TR

Fish Soup Wlth P1 CSGI‘VGd Egg and Cilantro

PR EANE &S

Iish Soup with Papaya

N 5 a it &35

Fish Head Herbal Soup

R S

Hot Sour Sea Cucumber Soup

ZkBAEL A E

Dried Scallops with Fish Maw Broth

9 4 A ;‘_ o Ty

Xi-Hu Beef Soup

THEwEEEE

Bamboo Fungus Vegetarian Broth

P,’

Double Boiled Winter Melon Soup &
Fight Kinds of Seafood

sy ;_/\'igkll\\m( £RE KAL)

w NT2080- 1 nt.7 20-

(&75M) 4-6 AN nt4980-

i NT.820-

fii Nt.720-

{5l n1t.650-

3l NTt.650-

{5 N1.650-

m nT.1180-

i NT.600-

15l nt.500-

5 nt.500-

15l nt450-

5l NT.].SOO‘

DA EBIEESINIIRFSE10% All Prices Subject to 10% Service Charge
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£
bi:35

F

iR R R R LI

Steamed I .obster in Chinese Yellow
Wine Flavor with Egg White

s B Ve AL B

Baked I.obster with Sea Urchin Sauce

N SRR

[Lobster with Baked Black Turftle Topping

L5 X B 9B

[Lobster Baked with Superior Stock

G & & HTE AT 25 e L

Baked I .obster with Fois Gras Paté in White Wine

am Ak iy
2 m ¥ HLIR

B et

Wok-Fired Lobster with Ginger and Spring Onion

3 3] 4 i ¥R AL

[ .obster Baked with Cheese

35 D FE IR

Pan-Iried Lobster with Black Bean Sauce

&E B 3% %) HE 98

[Lobster with Crispy Garlic and Chili

it 5 K AR

Steamed I.obster in Garlic Sauce

X0 ZE %5 3L 38

Sautéed I .obster in XO Sauce

B MR B4 TEL AR

Deep Fried Rice Puftin Superior
Braised obster Soup

e g il 15 LR

Poached in Superior Braised [.obster Soup

A {E]

Seasonal Price

s Nt 300-

Seasonal Price

I i

Seasonal Price

i {E

Seasonal Price

H {5

Seasonal Price

I i

Seasonal Price

IR (K

Seasonal Price

i {5

Seasonal Price

HF{E]

Seasonal Price

{5

Seasonal Price

{5

Seasonal Price

I/ K5 it A

Add on E-Fu Noodles / Udon Noodles

~1250-

(-

HF{E + NT.600_

Seasonal Price

i - ~t.800-

Seasonal Price

PAC@EEESINRFFEE10% All Prices Subject to 10% Service Charge



‘3_ 7}\ S \\ H:\IJ: ﬁ,! lf

Live Seasonal Price

BN ERIM

\h amed Live Mouse Grouper

aEREEN

Sl( amed Live Coral Trout

/%/l\\

Steamed Live ]")[;,u,']\\p()t' Tuskfish

BxpeR I

\h amed Live Tiger Grouper

EElE Mz

Two Course Giant (lr(mpm'

51z FasafOK
Sauté

ed with Ve oe tables

sz RETIE oS GA

Steamed Fish Head with Mushroom

TS 22 o R

Steamed Fish Head with Garlic

n1.2280-

i -

Live
Seatood

% E”E ““E‘ [

Live Abalone

Seasonal Price

AL i e

Steamed with Glass Noodle and Garlic Sauce

/ﬁ,m

Steamed in Hong Kong Style

PRIZ 2%

Steame (1 with Dried Orange Peel

i SR | 1

Live Scallop / Live Hokki Clagn

Seasonal Price

TS A s

Steamed with Glass Noodle and Garlic Sauce

/%,m

Steamed in Hong Kong Style



% 4R % 5

[ive Geoduck

SRS +N1.600-

Poached in Superior Soup

RIS

Sashimi

;HE

Sautéed

SE s s )
UUmEZQEU
Py Sautéed with Honshimeji Mushroom

% 5
2 ~® N=
HERS Po: 1(.]1()([ in Snperi()l‘ Braised Lobster S()n])

Seasonal Price

Z :
/J‘/_\ N /J\ 1§~ [
EE R
Live Crab Seasonal Price

H

Pan-Fried with Salted Egg Yolk

3 [\ I

Deep Fried with Garlic and Chili

=)

=B Saut (((1 in Singapore Style

i
Ot

Fried with Glass Noodle.and XO Sauce

z

 2h

iS3=

ve Klllg (Jl’ilb Seasonal Price

TR e

Steamed Crab Legs with{Garlic Sauce

e 15

1T =5, — f —
%E | Pan-Fried with Ginger and Spring Onion
S: Ult( e (1 Crab Bedy+in Sh'l};‘;’tp()f;t' Style

. EBEREH
Steam Crab Lid with Ege White

L+
TF

— 15

=z

S
e
—

P

lTvT\e,..\ :
Steamed with Garlic Sauce

/ﬁ,m
Steamed in Hong Kong Style

fEREmERTEEENE v 300-

iﬂi@ﬂ% Steamed Flower Crab and Rice Noodles with Chinese I Tuadiao
Deep Fried with Garlic and Chili Wine and Chicken Oil

EtRETHEE BT\ R (G EE

Steamed with Egg White and Chilled Flower Crab in Chao Chiu Style

Chinese Huadiao Winc
,E si \1 b &

Steamed Flower Crab

Tﬁn‘\E ﬁ-‘-‘vK’J

P()JLhLd with Supcrior Soup

/\ !
- ix "/ﬁ X IR}
Shortfinnes Reef-cel ScasdnaPPHicd Hﬂ 2
. 58 oyl

=t N=] . :
HIE =25 Live Tiger Prawn

Pan-Fricd and Baked Soup
TR ES A N2

T3 N IR S BN

Seasonal Price

Stewed with Garlie, Roasted Pork and Tofu

R
Grilled

S

Sea Whelk

Seasonal Price

7 =S

Boiled with Chinesc Wine Boiled

Steamed with Glass Noodle and Garlic Sauce

H T

Pan-Fried with Salted Egg Yolk

S5Z 5

Pan-Fried with Superior Soy Sauce

3 B 8

Deep Fried with Garlic and Chili

=)

Boiled

R -
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Seatood




ESE
i3

BETEERRD A

2B g4 X E R iLL

Stir Fried Asparagus & Scallop

¥ BB R

l\;‘ v
Sauted Sea Cucumbel Wlth Scallion

IR IE AL 98 5038 I

Sauteed Prawn with Sea Cucumber and Egg White

EREEERE AXNER

Pan-Fried Scallop with Zucchini in | ruffle Sauce

& UM & 2E 3

Sauteed Eel with Red Beancurd

AT B B BRI IE

Shrimp Ball with Shn mp Roe & Winter Bamboo Shoot

3%, 30 1% b 3§ A MR IE

Deep Fried Prawn with Honey Nut and Vegetable

—D 4 2 " W 'ﬁ’
B e o T BAZ R B
801 ambled Lggs with Scallop, Shrimp and "l omatos

& R &

Stir-Fried Prawn with Fruits in Wasabi Sauce

2L X0%E ) 2

Sauteed Squid in XO Sauce

A5 3% 4 K R IR

Steamed Prawn with Double Garlic

Bl - 2 _;;_
3% b 2 3R K IR

Pan-Fried King Prawn with Superior Soy Sauce

'S%‘ /ir\ kl)u iEX

Deep Fried King Prawn Coated with Salted Egg Yolk

[ =g TN

Clam in Sup1 eme Soup

5 M F N T

Stir Fried Clam in Black Bean Sauce

DA EEES

nt.2580-

Steamed Glant Mud Crab with Glutinous RJCC in Bamboo Cage

KB

KB

KB

~t.1080

~t1080

nt.800-

~t.750-

nt.800-

nt.680-

nt.600-

nt.600-

N1.580-

Nt450-

n1t.268-

nt.268-

NT.268-

~nt.700-

~nt.700-

JIARF5E10% All Prices Subject to 10% Service Charge
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% X 'ﬁi"]: ?]E‘E F;% o a‘gk # nt.500-

Pan-I‘ried New Zealand [.amb Chop

EL > e, /}i _%i | - ~t1280- | +# n1t650-

Decep l*ncd Crispy Chicken with Garlic and Chili

%‘. }_l" 3%2 -Eﬁ‘ A ;f;jp ,}fj_ £ 2@ ~t.780-

Pan-Iried Diced Beef with Sliced Garlic

2 M 37 B A Sxasw ~t780-

Sautccd Diced U.S Prime Beef with Black Pepper and Sliced Garlie

_.11 b 2 XD R A @ mews nt.550-

Str I md Pork Im\l \\1th Celery & Yam

1 ¥4 /i’\_;‘é‘.; He, L ]’i‘] = REEN nt.780-

Boiled Sliced Beef and Enoki Mushroom

AT B4 g srmem (11480

Stur-Fried . \muudn Beef Cubes with Foie Gras

B e A e xmen 1. 780-

Sour S()up Poached Sliced Beef

kB B A g s nt.750-

Beef Brisket in Clear Broth

XO 3 3 8 2 [R5 @ wawn 1550~

Stir-Fried Pig lo\\l with XO Sauce

*-Isa ’f‘H’&% 'H @ BEwn ~t.500-

I'ried Spear Ribs in Plum Sauce

B I IR 0 R K g @ 4g)

Steamed Pork with Dried Scallop and Dried Shrimp

.EJ 7’7’\@5& .\g?\ .7412 f‘ )L'J IJ—] Eﬂ'gléﬁm nt480)-

Steamed Hand Chopped Minced Pork with Salty Iish

£ LI Aw - 4 \11380-

l)lccd \ustr d]]dl] \\ agyu with [ ettuce

@IL A XS I R RA @mawm o0

Stir Fried Pork Slices & 1.otus Root with

\nﬂ

:_-E

Fermented Red Beancurd Sauce

P BRESIIARFEZE 10% All Prices Subject to 10% Service Charge
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|

T/ U ]‘R Sichuan Delicacies




£S5
i

-

R H & i R

Simmer Snail with Spicy Wine

/bbi*pﬁ\,n\ZﬁVﬁ\fk.vi

Poached Fresh Seatood in Chili Oil

T PR R

Fried Shrimp In“Kung Pao ™ Style

FE R W 2 Rk

Pan-Fkried Frog Legs with Cumin Flavor

/T/u K e exas

Poached Beet in Chili Oil

PR 0 0 3R

Fried Shrimp with Chili

N| A 4 BE

Fried Chicken with Chili in Sichuan Style

/;L,I'Ii 2 £ AR NV X LT

Stir-Iried Pig Jowl and Hot Pepper

va 1| = 45 B @ mann

Sichuan Double-Cooked Pork

5 0 11§ v & G @ens

Dry-Fried Green Beans with Minced Pork

R BB 8] i il < s

Stewed Beef 1 endon & Beet Plate Finger
with Hot Sichuan Pepper Sauce

O B B R IR FE

IRH{H

Seasonal Price

I

Seasonal Price

Nt.520-

NT.560-

nt. 7 80-

nt.550-

nt.500-

n1460-

n1460-

nt460-

Nt.750-

Nt.550-

Deep Fried Shrimp Ball with Sichuan Pepper & Scallion

DA EBIEESINIIRFSE10% All Prices Subject to 10% Service Charge



SOJO.I9SSET)

;ﬁ&

‘iftca =

e

.f_myﬁ%u;“g%

f :'\v-’ "

;\.

—

. I
-

B
b

i

.@ﬂ\ftﬁi\ C5E
\m% %%\“ﬁ\

,,
7

%g{-

A
=
E

%&%-f

k.
N

e85 ||

il fr 2% PEm IR E



o

v’ /L‘ {' # E—"be:Pl):Fﬂ% * @Ié Ay Vi NT.6680-

Braised Chicken with Fresh Abalone and Fish Maw PU{iz NT.4680‘

=9 % aRIE ~t:1180-

Blalsed Sea Cucumber and Fungus in Clay Pot

WA AR E TR \880-

Braised Shrimp-I lavoured Sea Cucumbel and Duck Web in Clay Pot

2 W e & 1T 7 =2 x600-

Stewed Bone -in Short Ribs with Eggplant in Clay Pot

X0 3 %> ¢4 75 9 HF v1.600-

Stewed Prawn and Glass Noodle with XO Sauce in Clay Pot

"* £ .w- & T {% nt.620-

(\;‘ ‘\\\ f
Deep Fried Tish Head with Gmger and Scallion in Clay Pot

£k & A+ 2 x1600-

Fish Maw and Free Range Chicken in Clay Pot

2% HNR BT meme ~500-

Braised Pork Ribs with Pumpkin and "I'aro in Casserol

‘@‘ 7& g5 «f— iy nt.500-

Stewed Sea Cucumber with Eggplant in Clay Pot

41 )2 i 17 & )fg' 4}%\ - memn N1460-

Braised Pork and "T'ofu with Soy Sauce in Clay Pot

@‘:& N%“ 32& *1 2 /f;f {}?{ nt460-

Diced Chicken and T'ofu with Salted Fish in Clay Pot

Y RNy xt600-

Casserole Rice with Seatood Tofu & Shrimp Roe

o b g 8 MR ~1680-

- Casserole Rice in [.aksa Sauce Wlth Seatood & Zucchini

D & F 7o £ A AL

Steamed I.ocal Chicken with Chestnut in Casserole

WJJ

E(\\r‘

= h =S O
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;Lr %6 At B 53 ¢ meww s10fi/ie 4w NT.14800-

##® (Chicken and Shar l\ S Fm With Hog Maw Soup

ﬂ T8 (& 4 41 ) V@' }j% /7 # /2= Nt.3380-

#% Premium Braised Slm k’s Fin in Deluxe Soup

EF_ 4T 45 k ,J,;F_ ;Q /e =m ~NT.2480-

i##® DBraised Shark’s Fin S()up =

OB ARG wew i3680- N
#® DBraised Shark’s Finw 1th crab meat in Deluxe Soup =4
e RN | ot/ N 7930~ iﬂ

Superior Shark’s Fin in Dcltl\e Soup - .

Slml\s Fin with C()nch 1nd Chicken S()up in Clay Pot _ Ay

}P\% 98 )z ,7;7‘ %i (i i\ 4-614/ 275 NT. 4580- - i4 {

):‘it{ k}_‘ﬂ.?i}«’fkw P.G\ lﬁm*f /E**ﬂﬁ NT. 1880- -.#:'ff? b

Premium Shark’s Fin in Chicken and Jinhua Ham Broth A J ‘, Y. { o r
,‘.ﬁ i |
K 9 'y
%; iﬁ'ﬁ‘b# & ﬁ /R m NT, 1780
Sauteed Shark’s Fin w1tth1f1b Claw fr <,
77 T .
@‘ g G )’] ;"k fi/fE R NT. 1880- !;

Braised Shark’s Fin with Crab Yolk I

.

~' «ﬁ @‘ 3 5\ [/ 38 "“NT. 1480-" '

Bl’llSCd Premium Shark’s Fin with Crab Yolk

f‘I.}fi G i @E_‘i\fm//@ M NT 1480"

B1 aised Abalone & Shark Fin

[ 21 )-7% %lf li?] ﬁ\ /2w ~t. 1380~

' Braised Crab & th'rk Fin

"

] ﬁi {ii/ SHi NT. 988-

Dumphnﬁr@ in soup Wlth Abalone &Shark Fin

*i/fb)"‘ 2 3] ; 80-

Sauteed Shark’s Fin with CrabiVicitamd 1.8
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Bird’s Nest

|||||||




iR oh B g 'E T fir/seom NT.1680-

Stewed Bird’s Nest in Chicken Broth

%L Eé):é} azk pr/reom NT.1680-

Braised Bird's N est with Assorted Seatood

i/ 22w nt.1680-

&g

Br alsed Imperial Bird's Nest with Crab Roe

%1 )\ﬁ %{ Jgf;. /o NT.1680-

Braised Impeual Bnd S Nest with Crab in Brown Sauce

J}ajg iR yin 2k "é’ /2.5 k/B nt.1680-
Sweet Stewed Bird's Nest

&t /OB

Almond / Coconut Milk

A BRESIIRFFZE10% All Prices Subject to 10% Service Charge
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i Nt 8800-

—

A% & BB ind ¥

Premium Slate Cod Crocker Fish Maw and Goose Web Stew

238 & IF 2% 8 v i nt.18800-

South African Abalone (2 Abal()nes Per 60og) Pre-order

338 & Ik ¥ &0 i 1. 13800-

South African Abalone (3 Abalones Per 600g )

438 & IE ¥ & i xr.8800-

South African Abalone (4 Abalones Per 6oog )

638 & IE % &a i n1.3980-

South African Abalone (6 Abal()nes Per 600g )

A A1838 F & 42 7w i ~t.8800-

Japan Superior Braised Abalone in Scallop and Oyster Sauce (18 Abalones Per 60og)

H A2530 & & 42 v fa . nt.3980-

Japan Superior Braised Abalone in Sca]l()p and Oyster Sauce (25 Abalones Per 6oog)

El A 1098 42 i< & ti: xr6380-

Japan Braised Abalone in Oyster gauce (lo Abalones Per 600g )

H A 2538 42 i< i xt.3880-

Japan Braiscd Abalone in ()thel Sauce (25 Abal()nes Per 600g)

1838 & & 42 iw L da & % i nt3380-

South African Superior Abalone Braised in Scallop and Oyster bauce (18 Ablones per 600g) and Goose Web Stew

2838 T 4B v i fo 48 'L i N1 1680-

South African Superior \bal()ne Braised in gcallop and Oyster Sauce ( 28 Abalones Per 600g) and Goose Web Stew

338 T AR AL SE T i 1. 1380-

South African Superior \balone Braised in Qcallop and Oyster @auoe (33 Abalones Per 6oog ) and Goose Web Stew

H AR R Iodg T i nr. 1880-

Japan Kdllt() Sea Cucumber and Goose Web Stew

b 2 A0 @ o IR F AL TE R ¢\ 1880-

Br Alsed Abalone with Fish Maw and Foie Gras Stew

vx 2 &0, @ Jo iv Bl i 1. 1480-

Braised Fresh Abalone with Fish Maw

by 2 80, @ fa gk 1 ~1.1380-

Braised Fresh Abalone with Sea Cucumber Stew

&t e Rl da 48 2 i Nt 1280-

B mised /\bdl()ne Sauce in Fish Maw and Goose Web Stew

b 2 &6 &F & i N1 780-

Braised Aba]()ne Stew

DA BRRESIIIRFEE 10% All Prices Subject to 10% Service Charge
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7 B & 50RO nt.580-

Simmer Zucchini with Celery & Conpoy

LEAESmETHEF A w580

Simmer Asparagus with "l richoloma,Fungus and Lily Root

B Y R EN \1680-

Poached Chinese Broccoli with Dried Shrimp

3 %;y};}; 5? 5] nt.580-

Shark’s Fin Soup with Chinese Cabbage in Clay Pot

24k PR #R N\ @mErs nt450-

Poached Gourd with Shredded Pork and Preserved Duck’s EEggs

B3 27, wR, B A A I N.580-

Boiled Zucchini with Dried Shrimp and Preserved Duck’s Eggs

¥Z A% 18 "71'& 453 ;)']{ {}% nt450-

Mixed Vegetables with Dried Scallop

7 A 3
@3‘ 7 P\ 78 BH it nt.550-
Braised Crab Meat with Broccoli

77 ’)s ’l' s ' - )"
BERIET R N1:698-
Braised "1 'ofu with Crab Meat and Sea Cucumber

WA IE R 8 ] x1.600-

Braised "1'ofu with Shrimp roe and Shrimp

G it R 2R nt450-

Steamed "T'ofu with Shrimp Paste

% If,% 9@ e W nt420-

Boiled Vegetable with Curry Sauce

w2 38 x:330-

Fried "T'ofu with Salty Egg

BB A 5 Bawen  nSO0-

Mapo T'ofu (Minced pork and Shrimp in Chilli Sauce)

) i 36 380-

Seasonal Vegetable

DA BRESIIARFFE10% All Prices Subject to 10% Service Charge
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F R
B

R R EREZE A B

nt.398-

Poached Vegetables with Chestnut and Ginkgo in Congee Broth

SRR EREB

Mixed Vegetables and Cashew Nuts

11 ‘ A %0
x‘zl }T) # {aflﬁ
E l——

Stir-Fried Chinese Yam Wlth Fr esh LllV and Celery

AR AR LA & v

Boiled "T'omato with Hawaii Papaya

W oz 5 /3
-‘?‘—:t) F]._.z-/@f

Stewed "l ofu with Veggies

ST ERIA

48 48 1 o7

Deep Fried 'Taro Balls Stufted with Black | ruftle,
Mushrooms and Vegetables

0t & LR FL B

Braised Vegetables with Red Fermented Beancurd

# | Eni. i

Bl aised Vecretables W1th Eggplant and Mushroom

3% 30 H it 3 8 A

Honeyed Walnuts with Snap Peas and L.ily Root

MR A

Nt.398-

n1t420-

Nt.398-

Nt.368-

Nt.368-

n1.398-

nt.398-

Nt.398-

Nt.398-

Nt.368-

Stir Fried Vegetables with Snap Peas,Lily Roots,[.otus Root

Slices, Fungus,Chinese Water Chestnuts and Celery

HEAE B EE

Braised Bamboo Pith with Mixed Vegetables

Nt.398-

PA B8 ESNIRFSE10% All Prices Subject to 10% Service Charge
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£S5
HERR

£ i
b3

£
i

£33/ 5
=3

g & B 2 W R 750~

Str Fried Rice with ~\l alone and Diced Chicken in Abalone Sauce

& £ 5 F 1B PP 48 @eawn N1630-

Baked E-Fu \Toodles with Eggplants and Scallop

B bk g o2 0 da n1:630-

Stewed E- F u Noodles with Seafood and Egg White

}>}L wh 23R 2 X 4E NT.460)-

I*ued ng Noodles with Supel ior SO} Sauce and Shrimp

B B 3 A ;]j{ #3 X AR @ menn nt.460-

Cantonese Sausage with Sauteed Minced Shrimps in Fried Rice

S 5 X AR \r428-

Seafood Fried Rice

i H g gy de Nt 428-

Str-Fried N oodles \\'1th Seafood

2 ffét]‘- 7] XP S8 dmwen r428-

Fried Noodles with Beet

b & 245 %) | Nt 428-

Fried Rice with Salted I 1sh lnd Chicken

AR T aaRY r428-

Fried Red Rice w 1th ch,cd Scallop and Crab \I( 1t

X0 % £ 4 45 SE B IP PR =20 40()-

Str Fried Rice with Diced Beef and XO Sauce

va | & #hE 8 XD R NT428-

Str Fried Rice with Seaf )()d and Sichuan Chili Sauce

i .): » ']— i%kﬁ;‘ 3} 5 %\ Nt 428-

Shrimp with ( singer and Green Onion [Lo Mein

AL R 4E Nt450-

Stewed E-FFu Noodles with Dried Scallops and Mushrooms

WIS K L = =mea i vt 1880- 1 n1.330-

Rice Noodles with Marbled Beet

g {éf. 7]‘2?( mi Nt 1380- # nt.350-

I. 11\51 Ru.( \()odlcs with Seafood
NT.35-

& 2R

Rice

PAEERFESIIARIFEE 10% All Prices Subject to 10% Service Charge
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Rice
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2N R e T

Clay Pot Rice with Cantonese Sausage

(35t NT.420-
i (6~8f) NT.0620-
% (8~10f) NT.820-

3% T HE B AR @ mena

Clay Pot Rice with Pork Ribs

(356 N ISO-
t (6-8h) NT.550-
+ (8~101i7) NT.750—

itk £ 2R

Clay Pot Rice with Mushroom and Chicken

M a~5f) NT.420-
- mh(6~8fi1) NT.620-
% (8~10f%) NT.820-

'lil 7’7; é’a&, ,@‘ ]if] ’ﬁ# ﬁ)i D BERm

Clay Pot Rice with Minced Pork and Salted Fish

(356 NT.ISO-
& (6~81iL) NT.SSO-
% (8~106) NT.750-

ZAEMR T KA R BR @aaws

Clay Pot Rice with Pork and Dried Scallops

AR

7]y (3~51) NT.450—
& (6~81) NT.650-
K (8~10£iL) NT.850—

ESNNARFFE 10% All Prices Subject to 10% Service Charge
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BB&fL}E 5 @ mene

Steamed Baby Abalone Dumpling

2 EHE R

T'ruffle Dumpling

.‘,?22’\ ;1\1 L%E :% ﬁi & BERN

goup Filled Shark’s Fin Dumpling

447 T HAR 2 D ans

Qteamed Shrimp Dumpling

g, 1 JEL N\

Braised Chicken Feet in Abalone Sauce

gy B L @ mann

Soup Filled Steamed Dumpling / Xiaolongbao

% F o F 2 @ anes

Stcamed Minced Pork and Crab Roe Dumpling

B SR K P @ mEwn

l)an Fried Shrimp Bean Curd Sheet Roll

X04F % e 8 &) 44 @ mann

_. : D
—.an

—= =1
—.han

I)ch Fried Turnip Cake w 1th Suprcmc X:0. Chili Sauce

5B E A @mEwe

Shredded Chicken Spring Roll

2 YE F ] ®owwn

l)u,p l* ried Taro Dumpling

% B 48k a1

Radish Pastry |

o i?ié)ak 7K T Ll

Deep Fried Stuffed Meat Dumpling

a*% ﬁ,ﬁ D mEse

Cantonese Style Turnip Cake

LiFE R A

Pan-Iried Vegetable Bun

A8 8 it

Wooden bucket Douhua

i E &%

Bird’s Nest Egg l arts

47 8 &

Steamed Egg Yolk Custard Bun

o =
By i i

|1
=

6—81\L

~t. 308-

NT.278-

~nt. 208-
nt. 208-
T 188-
T 168-

Nt 168-

~t. 188-
nt. 178-
NT. 148-
~tT. 148-
Nt 148-
Nt 148-
NT. 148-
~T. 148-
NT.450-

Nt 218-

~nt. 148-

DA BIRESNIRIEE 10% All Prices Subject to 10% Service Charge
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:*ojg an 47}( NI )(;fﬁ; B 3315 fir/se2.5m vk/# Nt.1680-

Sweet Stewed Bird’s Nest
&/ B
Almond / Coconut Milk

&75 R «"‘ = /T)b }T( =& Nnt.138- 'f'%g’:”f,%

Scsamc Ball With Salted Egg Yolk

bbi—% i ’E.\ (=) NT.158-

Steamed Honc:\ comb Cake

£l s e : T A
%T ‘B Z il ] ‘Atiti‘ff!ng;g;l‘-lo a/f Nt 138

Black Sesame Paste

’l:% A% H i‘ig i nt.138-

Mango Sago Pomelo

1y % _‘E‘- Jﬁ 7;—]’? i I i Nt 13 8-

l\-"Iango Pudding

é‘b‘;’] ‘]— §' 5 s/f NT. 13 8-

Almond 9()up m Fgg White

& ii ji‘ 8 35k T i NT.138-

Creme Brilée

DA BIRESIIERFFEE10% All Prices Subject to 10% Service Charge
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T be B THET BSR4
LALBZ 338 ez

— i NT.5200 | R NT.2700 | ff N'T.880

2. I BES sz

— RNz NT.2080 (g waeneemin) | —8 NT.1880

{Ei— M - DURMR IR ~ BT HUMF ~ BEas i AT
PR - RN - BRI

3. BEMR BT IR gesax) NT.2780
4. RERIICIB R RE | KA aesaxn)

AL NT.6680 | PU{ii NT.4680

N e T rpe—
6. B BREEM qerasxn) —&NT2980
7. BIREE BEMEAERR cem2sx) i NTos0
8. M J\BIA N EL Guwas®) I NT.1500

VA _EARURS 5 5 I ks #2109
G015 BT R 42 i 2K FE 04-2255-7942 4541
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RS 57
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Cantonese
Cuisine

B -

| ZB#E NTD 1,200/4%
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ME SRR HE
BT ANELRE
H A fe i 11 R H6f &
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NT$: 138-

(=)

ERIZE R

Pan-Fried Pork Bun

i 18I ] ok

Pork Kidney with Gi

NT$: I68'

nger and Onion Congee (fs1)

Sea Cucumber Soup Dumpling

[ER(%-Fd o1

Minced Shrimp Rice Noodle Roll

NT$:208’

U LA £y s 138

Deep Fried Taro Dumpling =)

B ER A Ry o

NT$: 168'

Century Egg with Pork Congee (f37)

BB fifl 5% 5

Steamed Baby Abalone Dumpling

fick g v 155 o

Steamed Shrimp Rice Noodle Roll

NT$:I88'

E’E‘%@ NT$: 138-

Pan Fned Vegetables Bun =5

HE 1 % [ o)

Vegetarian Congee

NT$: 138‘
(fi£)

J\\\*’ E]?’_'E_.igl‘ (i)

Truffle and Wlld Mushroom Dumpling,

X 0% 10 15 ¥

Pan Fried Rice Noodle Roll with X.O. Sauce

NT$:I68'

ZE B =) s |38-

Sesame and C0|x Seed Cake =5

fick )6 Ty oK B2

Bean Curd Skin Congee

NT$:60'
(1)

Fo M RE Y B NT$:

Soup Filled Shark’s Fin Dumpling

== v B 1 1 1

Wild Mushroom Steamed Rice Roll

NT$2158'

S B AR IR B ) ns: |38-

Radish Pastry =)

I

< 150 A s A NTS:

Steamed Shrimp Dumpling

B X EEGH

BBQ Pork Rice Noodle Roll

NT$: 148‘

g iy E 22 NT$: B 8-

Pan Fried Shrimp & Chlves Dumpling =)

UK BE 8 ame

NT$: 1680'

Stewed Almond Bird's Nest  (Z5/T/#iT) (1)

fifl 11 BT NTS:

Braised Chicken Feet in Abalone Sauce

I O/ B

Z
5
&
9|
e

o R VE R 1B

Shredded Chicken Spring Roll

S0
—

AKMEIE o

NTS: 420

Wooden bucket Douhua -811)

L1 7T A A ER NTS:

Steamed Minced Beef Balls

B e e % R IR

Turnip Cake with Braised Eel

NT$: 398-

(&)

Hﬁ l])—k%i'—j*m NT$: l

Cantonese Style Turnip Cake (

& AR EAL

NT$:298'

Stew Papaya in Almond Soup (1)

\—H-‘ N P25
75 78 FK B8R NT$:

Steamed Coriander Dumplings

BE D0 S #2248 R R

NT$: 26 8-

Baked Whole Abalone puff with Diced Chicken ( f )

[ | 1IN | 1]
=200 [ 2nC0
—

— |

LMK B s |

Deep Fried Stuffed Meat Dumpling ~ (

e 5 i 1S

NTS: 208-

Bird's Nest Egg Tarts -—&)

/) e B NTS:

Soup Filled Steamed Dumpling / Xiaolongbao

< W A2 i

Wagyu Beef potsticker

NT$:23 8'

(=&)

i;ﬁ .

oA T R ER

Almond Soup in Black Sesame Balls

NT$: 148‘

(=)

BT 5t o 5 NTS:

Steamed Minced Pork and Crab Roe Dumpling

5 fi& B2 )f

Baked Crispy Wheat Cake (Shao Bing)

NT$:208'

(=)

fill BRI s 480-

Abalone with Chicken Congee (fi)

Steamed Honey comb Cake

NT$: 148‘

(=an)

Hik/Kem L3REE (=) s

(Vegetarian) Steamed Vegetables Dumpling

Signature Baked BBQ Pork Bun

NTS: |98-

_Dl]

MEEHE N v 480-

Bird’s Nest with Chicken Congee (f31)

T & 5 hr ks

NTS: |48—

Steamed Layer Sponge Cake with Custard Cream ( = ff; )

USSR ) NT$:

Steamed Egg Yolk Custard Bun

@ | 5 HORT RR

Dumplings with Superior Stock

NT$: 198‘

(=d)

RITREH  ~s: 480-

Abalone and Dried Scallop with Seafood Congee (37 )

*’ﬁ*ﬁﬁﬂ% (&%)

NT$: 138-

Mango Sago Pomelo (f1)

FEAE 2 B4 NTS:

Dried Scallop and Sticky Rice in Lotus Leaf Wrap

fick Wy I A7 76

Shrimp Spring Roll

NT$:I78'

(=Z=&)

ﬁg H% E B& gﬁ NT$: 2(182)8—

AT

Mango Pudding

nts: [38-

(fiz)

(== eI

Chicken Feet Steamed with Soy Sauce NT$:

fick s o3 2 ¥

Pan Fried Shrimp Bean Curd Sheet Roll

NTS:| /8-

(=Z=&)

Giant Grouper Congee
NT$: l 8 8 =

Creme Brulee

NT$: |38'

(i)

5% o 7 i HE

Steamed Spare Ribs in Black Bean Sauce NTS$:

7 e 54 BT RS

NT$: |68'

Deep Fned Turnlp Cake with Supreme X.O. Chili Sauce

7 1 L ER o
EE{RL-FF(];H% nts: 18 8-

Mushroom with Shrimp Congee
Boiled Sliced Beef Congee (fi1)

R Z ] o

Black Sesame Paste

NT$: 138‘

(i)

wit X B NTS:

Steamed BBQ Pork Bun

o B R X J5E IR

Apple and BBQ Pork Puff Pastry

NTS: 158-

_[][l)

FEWIEEIB R s I68—

Dry Opyster in Salty Rib Congee

%%ﬁ%’?ﬂr%ﬁ (#4) NT$: |38—

Almond Soup in Egg White (fr)

AL {1k T

Meat Dumpling in Chili Oil

NTS: | 38-

(&)

e Y 111 3 O s, |68-

Fresh Chinese Yam and Chicken Congee (fi1)

U EERTF MRS E 10%
All Prices Subject to 10% Service Charge




