% % 8 Q<A (73 £) Cold Appetizers % f B # Entrée ’

01 FEHFHEK $6.8 131 WA R $21.0
Garlic Spiced Cucumber Freshly opened Natural Pacific Oyster (1/2 Dozen)
102 ERGE T $10.8 132 M=o $14.0/$28.0
Hand-shredded Chicken with Marinated Jellyfish Atlantic Salmon Sashimi (6 Pieces /12 Pieces)
103 FGHIEEE $10.8 133 HE=ERE $10.0
Marinated Jellyfish with sliced Pork Trotter g‘rl;- flavoured Dumplings (Scallop/Chives & Seafood/Prawns)
ieces
104 AEEPDEBM $6.8
Sand Ginger Chicken Claws 134 Pﬂ:ﬁﬁﬁ?ﬂ% WSS $10.0
awn plings (Har Gau) 4 Pieces
105 ZRERMEHE $6.8
Spicy Jellyfish with White Sesame 135 BEREE $10.0
Pork & Prawn Dumplings with Crab Roe (Siu Mai) 4 Pieces
106 BB $10.8
Spicy Boneless Duck Webs with White Sesame 136 WREFASRAE $18.0
Seafood San Choy Bau : finely diced Seafood wrapped in
fresh lettuce cup (2 Pieces)
¥/ £% Homemade Soy-dipped Collections 3 B RARA $14.0
San Choy Bau : finely diced Chicken or Beef in fresh lettuce cup
(2 Pieces)
107 AFEMEKER $8.8
Duck Wings 138 MR HHESE $10.0
i hick ing Rolls (4 Pi
08 ASEEABTE $10.8 102 Crispy Chicken Spring Rolls (4 Pieces)
Duck Chin ; A S - 139 REHRES _ : $9.0
00 SR $10.8 < ) Crispy Vegetarian Spring Rolls (4 Pieces)
Beef Shanks 1o AL AERBE KR $14.8
o ASEEKWR $9.8 go;iagcn;:;ie Pork Dumplings with Chives served w/red vinegar
Duck Giblets
141 AL ERE A KA $14.8

Homemade Beef Dumplings with Coriander served w/red
vinegar (8 Pieces)

i R BE8% picture is for reference only




201

RGN me) «ken—u $46.8/$78.8

EO Royal Peking Duck (2 course) : Choose Half (6 Pieces) or Whole (12 Pieces)

(—&) B H B8 : R TRNE - ACTEPYY » BCDARBEMEBIIEE K « KERRGEHE R -
1st course : Thinly sliced crispy duck skin, traditionally served with fresh spring onion & cucumber,
sweet bean sauce rolled in pancake

(=) WARRARA - R > RODAWIRFAESE > WElER D -
2nd course : Hand shredded duck meat tossed with diced vegetables wrapped in fresh lettuce cup

i H- 2B 8 % picture is for reference only
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202

203

204

205

206

207

208

209

i R BE8% picture is for reference only

& b %% 93, — -& Barbecued Dishes 5

SHEMACK IR (TERE) - B/ R $24.8/$48.8
Crispy Skin Suckling Pig with Jellyfish : Entree / Main
SMENACEIFEDHE @ane) $42.8
Crispy Skin Suckling Pig & Selected BBQ Meat Platter with Jelly Fish
SRR (s /sonn R/ 4 RN $38.8
BBQ Meat Platter with Jellyfish

A I R $36.8
Chilled Free Range Chicken Steamed w/Secret Chinese Herbs (Cold-served)
EI B : w3 $14.8/$28.8
Slow-BBQ (3 hours) Pork Meat : Entree / Main

W BT - w3 $18.8/$36.8
Slow Roasted Pork (5 hours) : Entree / Main

R4 RS $36.8
EO Signature Slow-roast (3 hours) Duck

Jife B ALBEFLAR $36.8

Crispy Roasted Squab served with Black Vinegar & Seasoning Salt

x: Soup

301

302

303

304

305

306

307

308

price per person
BARKSE $12.8
Crab Meat and Sweet Corn Soup
HE KRS $9.8
Diced Chicken and Sweet Corn Soup
EEMHRY $10.8
Classic Hot and Sour Soup : black fungus, bamboo shoots, chicken & tofu
ALTEEEAE WG 44 38 $10.8
Shredded Roasted Duck, Sun-Dried Scallops and Black Mushroom Soup
FABVE W4 I B $10.8

West Lake Beef Soup with coriander, egg white & spring onion — Originated
from Jiangnan

i M, A P 38 $12.8
Fresh Prawn, Sun-Dried Scallops and Bean Curd Soup

RGNS $12.8
Mixed Seafood and Bean Curd Soup

IR ERY $10.8
Prawn Dumpling Short Soup




v
#¢ % Live Abalone %

410

411

412

413

414

415

416

417

B RGBT R $158.0
Fresh Sea Conch in Supreme Shark-Fin Broth

K yd 2 Y $128.0
Fresh Sea Conch Stir Fried with Sugar Snaps & Chive Shoots
TR A $128.0
Sauteed Sliced Natural Sea Conch

ﬁi‘]%lkﬁﬁ Market Price
Live Abalone Shabu Shabu (Cooked at your table w/Supreme Broth)
A e f Market Price
Sauteed Sliced Live Abalone

B BB K A Market Price
Live Abalone in Supreme Shark-Fin Broth

R AR SRR () $168.0

EO Signature Abalone Served on Ice with Wasabi Jelly
(12 hours Pre-order)

WL R R AR /A $138.0/$99.0/$73.0
‘Whole Abalone Braised with Oyster Sauce Large/ Medium / Small



v .
4¢ ¥ Live Lobster !

*i@%ﬁ %ﬁﬁﬁﬁ Market Price
EO Lobster (2 Courses)

V2 1 B ER
1st Course: Lobster Meat wok-tossed with Egg White

A& R
2nd Course: Lobster Meat wok-tossed with Salt & Pepper, Black Bean, Roasted Garlic &
Dried Chilli — Traditional Hong Kong Style

T WL B B A A= i = S Fofl B Market Price

Lobster Sashimi w/Natural Oysters & Salmon

@ﬁlﬁiiﬁ%ﬁﬁﬁﬁé!ﬁ Market Price

Lobster Steamed w/Aged Chinese Yellow Wine in Casserole

W7ol Market Price

Steamed Lobster Superior Broth

B Market Price
Ginger & Shallot Lobster

LA i M Market Price
Salt & Pepper Lobster

ﬁﬁﬁ Tt Market Price

Szechuan Spicy Lobster with Chinese spice and herbs

w12l e R Market Price

Butter & Garlic Lobster

B RGEB# picture is for mfuen;;d only




WS89 picure s for e

T—

R EEEFE=] Market Price

EO King Crab (3 Courses)

—R R
1st Course : Deep Fried with Salt & Pepper

R HARERY
2nd Course : Wok-tossed with Ginger & Shallot

= BEGUE
3rd Course : Braised with Crab Roe, Butter & Garlic with Soft E-Fu Egg Noodle




4
Q Live Crab g

522

523

524

525

526

527

528

529

530

gﬁﬁ& Market Price
Ginger & Shallot Crab
E ?ﬂd‘l‘l ﬁ& (FET) Market Price

Chilled Mud Crab in Chui Chow Style served w/red vinegar
(6 hours Pre-order)

ﬂ?@ & ﬁ‘?ﬂ:‘.ﬂﬁﬁﬁ Market Price
Crab Infused with Aged Chinese Yellow Wine in Casserole
ﬁ%%%ﬁgﬁ Market Price
Crab tossed with Minced Pork and Vermicelli

ﬁﬁﬁﬁﬁ& Market Price
Salt & Pepper Crab

R %*ﬁﬁﬁﬁ@ﬁ Market Price
Deep Fried Crab wok-tossed with Salt & Peﬂ;er, Black Bean,
Roasted Garlic & Dried Chilli — Traditional Hong Kong Style
ﬁﬁ*ﬂ e B A U Market Price
EO Signature Black Pepper Crab

E&ﬁﬂ? Ej(?ﬁ Market Price
Snow Crab wok-tossed with Goose Liver Paté

B4 LR R T Market Price

EO Signature Snow Crab Steamed with Egg White & Infused with
Chinese Yellow Wine

i R BE8% picture is for reference only

v
% A& W 2% Live Seafood "

561

562

563

564

565

EXOE D Market Price
Pipis stir-fried in homemade XO chilli Sauce

WK B A 8 Market Price
Poached Fresh Prawns served with homemade soy-sauce

Fraf : AR AR Market Price
EO Signature Coral Trout (2 Courses)

— & : SHMREPR

1st Course: Stir Fried With Premium Pickles & Mixed Onions

R AR

2nd Course: Fish Head & Belly Pan Fried with Coriander In Sizzling Clay Pot
R K AR Eﬂﬁ/ﬁ*/ﬂﬁl/ﬂm Market Price

Fish from the tank: Morwong / Parrot Fish / Silver Perch / Murray Cod

(R « W 2%/ ACHRAR/ RIMLAR /BT 38)
Cooking Style: Steamed with Ginger & Shallot / Chinese Yellow Wine /
Home Made Chilli Sauce / Black Bean Sauce

ﬁﬁlkﬁﬁ Market Price

Szechuan Spicy Fish Fillet




4
3 ﬁ? Seafood i

601

602

603

604

605

606

607

608

609

610

611

i R BE8% picture is for reference only

B $28.8
Salt & Pepper Calamari

BURURSEID $28.8
Stir Fried Calamari with Black Bean / Capsicum / Preserved Vegetables
ERRL S B NS $36.8
Ocean King Prawns Stir Fried with Garlic

FREX OB AR BN KU ER $36.8
Ocean King Prawns Stir Fried with homemade XO Chilli Sauce

Ly YAl NS $36.8
Ocean King Prawns wok-tossed with Seasonal Greens

65 7 BRI KB BR $36.8
Szechuan Spicy Ocean King Prawns

FORE R KR $36.8
Honey Ocean King Prawns

R AR AR PR IE R $38.8
Live Shell King Prawns steamed with Fresh Minced Garlic & Vermicelli
U AR A $24.8
Salt & Pepper Whitebait

ES VipN =0 $40.8
Scallops stir-fried with Ginger and Shallot

MRXOWE G KT $40.8

Scallops stir-fried with Sugar Snaps & Homemade XO Chilli Sauce

601
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iﬁ Chicken 4

701

702

703

704

705

706

707

708

709

Ko 2 $28.8
Soya Chicken dipped in Eastern Rose Wine

ST R $26.8
Deep Fried Crispy Chicken

VU I3 3 $26.8
Szechuan Hot Spicy Chicken

AR $26.8
Crispy Skinned Chicken dressed with Shallot and Soya Sauce

B LRE $26.8

The famous Shangtung Chicken : Crispy Skin Boneless Chicken
dressed with Homemade vinaigrette & garlic sauce

DB R $24.8
Satay Chicken Fillet

I R $24.8
Szechuan Chilli Chicken Fillet

VU117 R $26.8
Szechuan Spicy Chicken Cooked with Hot Chilli Sauce in Casserole
BAEMER $26.8

Chicken Cooked with 3 Secret Sauce in Casserole -
Traditional Taiwanese Style

704




'}f- A Beef

721 AREREIRARAR $38.8
Black pepper pan-fried Diced Wagyu (400 Day Grain Fed)

722 HRMPR $38.8
Grain-Fed Diced Wagyu Stir Fried with homemade Mayo

723 FEHEREN $24.8
Mongolian Beef

724 BHUDHA $24.8
Black Bean wok-tossed Chilli Beef

s  WIIKEFA $26.8
Szechuan Spicy Beef in Hot Chilli Oil

726  EFILAUDER $24.8
Beef Stir Fried with Rod Chilli

728 FRAILRL $38.8

Classic ‘Maggi’ Grain-Fed Diced Wagyu

723




762

A P68 % picture is for reference only

4
%‘ A Pork .

761

762

763

764

765

WA P BE $26.8
Salt & Pepper Pork Spare Ribs

B $26.8
Sweet & Sour Pork with Pineapple

KIERI I $26.8
Roasted Pork wok-tossed with Chinese Broccoli
G 5 I e A 2 P $26.8
Steamed Minced Pork, Calamari & Water Chestnut
JRAB A BE $26.8
Pekinese Style Pork Spare Ribs

/ %43 £ Clay Pot‘

801

802

803

804

805

b=t N $38.8

Seafood mix (prawn, calamari, fish fillet, scallop) with Bean Curd and
seasonal greens

JRIR ST TR $24.8
Spicy Eggplants tossed with minced pork and salted fish in homemade chilli
bean sauce

JR 8 R 5 B $26.8
Salted Fish with Diced Chicken and Bean Curd

HFRN\EEER $30.8
Assorted Meat (BBQ Pork, Chicken, beef) with Bean Curd and seasonal greens
FABHEIA $28.8

Braised Pork Belly and Pickles

802



i H- R 6 8% picture is for reference only

4
B %ﬁ Vegetables %

821

822

823

824

825

826

827

828

829

830

Pra s LR $26.8
Assorted Vegetables Braised with Bamboo Piths

HDRRAM Y RF $22.8
Stir Fried Assorted Vegetables

TR $28.8

ls(ing Mushrooms with Seasonal greens Braised with Oyster
auce

EEEP\RE AR $28.8
Mixed Mushrooms and Vegetables Braised with Oyster Sauce
F& o g s TR S $26.8
Seasonal Vegetables Stir Fried with Shrimp Sauce In Stone Pot
XOMHSHINFE $22.8
Long Beans with Minced Pork in XO Chilli Sauce
B $28.8
Assorted Mushrooms Stir Fried with Special Sauce

AT BRI T LS e $24.8

Seasonal Vegetables with Dried Scallops, Dried Garlic and
Wolfberry in Superior Broth

A T LV A3 $16.8
Lettuce Poached with Salted Bean Curd Sauce
BEMIT B $16.8

Chinese Broccoli Poached with Oyster Sauce

4
£ 7/ Bean Curd :

861 JIFEMREE $22.8
Bean Curd Stewed with Minced Meat and Homemade Chilli Sauce

862 ALBELEE VTR $24.8
Pan Fried Bean Curd Braised with Black Mushrooms

863 MWEEGEA $22.8
Salt & Pepper Bean Curd

84 BXABRETEH $24.8
Egg Bean Curd Steamed with Minced Pork and Preserved Olives

865 WHWTEE $28.8

Snow White - Egg White Steamed with Assorted Seafood
(prawns, calamari, scallop) and greens

828

o
"l

L

<

S g nastst
PG 2o 2 o sl

Ba.



'4’6‘ | & / %& Noodles and Rice %

901

902

903

904

905

906

921

922

923

924

925

930

HOEHE A B $26.8

EO Signature Fried Rice with Salmon Roe & Diced
Seafood

SR SR $26.8
Dried Scallop and Egg White Fried Rice
GMDER a/x) $12.8/$20.8

Traditional Style Yeung Chow Fried Rice
(Small / Standard)

EHERHED R $26.8
Seafood and Pineapple Fried Rice

TREID IR $26.8
Fujian Style Fried Rice — semi-dry

MR $18.8
Vegetarian Fried Rice

R $22.8
Beef Stir Fried Rice Noodle

B $20.8
Braised Soft E-fu Noodles

B ] $26.8

Seafood Fried Noodles : prawns, calamari, scallop &
cod fillet

TR Y A4 $22.8
Shredded Pork Fried Noodles with spring onion
EWDAM $22.8
Singaporean Style Fried Vermicelli

B ER (46 $3.0

Steamed Jasmine Rice (Per Person)

B A R BE 2% picture is for reference only

901

y
# 20 Congee

951

952

953

954

955

956

957

958

H B A 500 $5.0
Self-Cooked Plain Congee

AT R $24.8
Seafood Congee

AR A RO $30.8
Abalone and Chicken Congee

AR $22.8
Cod Fillet Congee

AR BRI $20.8
Lean Pork Congee with Century Eggs

WK E1 36 $3.0
Slow cooked Plain Congee

F2 e Ak $3.5
Deep Fried Fritters

BRI : 7/KE (M) $2.5

Plain Flour Bun : Steam / Fried (Each)

902
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4
981
982

983

984

985

i i Rt 8% picture is for reference only

& Dessert “

price per person
FRLZ L $12.0
Red Bean Pancake
YERRE (Bt /R /feh) $8.0
Deep Fried Ice Cream (Strawberry/Chocolate/Caramel)
R4 $8.0
Mango Pudding (Seasonal)
H: R AR RS AL $10.0

Egg White Sweetened Almond Cream with Homemade Sesame Glutinous
Rice Ball

WHMREA R $48.0
Double Boiled Sweetened Almond Cream with Bird’s Nest

983




