IR

Appetizer
1. BREH I B 0B = 77 (6 RL)

Crispy Prawn Wanton with Sweet & Sour Sauce

2. MR dug g ©

Signature Deep Fried Chicken Wings with Shrimp Paste

3. 200w pe ©

Fried Carrot Cake with XO Sauce
4. FHEE

Jelly Fish with Sesame Oil & Spring Onion
5. YRR E C

Soft Shell Crab with Curry Sauce

6. E&FHEmM ©
Deep Fried Sliced Pumpkin with Salted Egg

7. &Mt AaRA ©

Deep Fried Anchovies Fish with Seaweed

8. BB KK
Deep Fried Chicken Popcorn with Pepper Salt
I
Soups

9. FiRMEZKm C

Braised Superior Shark’s Fin and Fish Maw
in Shark’s Bone Cartilage Soup

10 A B T4 N emeE C

Assorted Seafood Soup in Melon

1R AEEESE C

Shark’s Bone Cartilage Soup with Fish Maw
gHx C
Seafood Treasure Soup

13. 663k ©
Buddha Jump Over Wall

1485 B R A HS
Boiled Cordyceps Flower Chicken Soup

$12.90

$12.90

$14.00

$14.00

$14.00

$11.80

$12.90

$12.90

S 74.80/pax

$ 37.10/serving

$21.70/pax

$41.80/pax

$63.80/pax

$18.50/pax



RASR)E

Roasted & Grill Specialties

15. Jb i R ey © 2 H /Half ¥ /Whole
PEKING Duck $58.00 $98.00
15. JEIRHS —
Peking Duck 2" Cooking method
32 H /Half ¥ /Whole
{4 Chopped $6.00 $10.00
FZA Y stir-fried with Ginger Onion $13.00 $18.00
WELD Stir-fried with Salt & Pepper $13.00 $18.00
H{HM stir-fried with Black Pepper $13.00 $18.00
% 22 £ TH Braised with Ee Fu Noddles $13.00 $18.00
FSRA 4R Duck Meat Fried Rice $13.00 $18.00
KPHSFA Stir-fried Minced Duck with Water $14.00 $20.00
Chestnut and Wrap with Lettuce
16. B SR B J 2 H /Half % /Whole
Roasted Duck $48.00 $88.00
17. Esmz © ¥ 1 [Half # /Whole
Soya Sauce Marinated Chicken $17.30 $25.00
18. Al H 15 2 H /Half ¥ /Whole
Kampong Chicken $17.30 $25.00
19. BT C $18.80
Crispy Roasted Pork Belly
20. T HEAE X e $16.80
Barbecued Pork with Honey Sauce
21. JRREE Pt $28.80
Barbecued Meat Platter(2 types)
22. JRR=$F $37.10

Barbecued Meat Platter(3 types)



b

Fish
23. FERBEMA per 100g $12.90
Garoupa
24. BT A& per 100g $12.90
White Patin Fish
25. B A per 100g $12.90
Marble Goby
& % Methods of cooking
B Steamed in HK Style
Bt & Steamed with Black Bean Sauce
HR Deep Fried

HE G Shark’s Bone Cartilage Soup &

¥ K Braised Pork Belly & Fried Garlic Sauce

26. fieiga C $108.00/Serving

Deep Fried Garoupa with Sweet Sour Sauce & Oat Flakes



e AN
Wok Fried
27. B TERZFENBE

Dried Shrimp & Bean Sprouts w Seasonal Green

28. A FIFRUPER

Wasabi Prawn Balls with Fish Roe

29. JiH 1R KR

Wok Fried Prawns with Butter Cream

30. EhIGHR IR

Wok Fried Prawns with Salt & Pepper

31. W4T
Baked Prawns with Salted Egg

32. F &AM

Baked Prawns with Cereal Salted Egg
33. FECKEEERAR ©
Braised Prawns with Celery, Rice Wine & Fungus

34. B FRGRAST
Fish Fillet & Wolfberry in Rice Broth

35. EBEEMPFITRAR C

Handmade Squid Paste w Enoki & Bean curd Skin

36. ST IHRAHE ©
Wok Fried Pork with Black Vinegar Sauce

37. BRI

Sweet & Sour Pork with Lychee

38. Bims RS 4

Stir Fried Beef with Black Bean, Garlic & Bell Pepper

39. KR F Hil R ©
Braised Beef Brisket & Radish in Claypot

40. TESHER C

Black Bean Sauce Chicken in Claypot

41. =M EBIERER

Trio Sauce Sakura Chicken in Claypot

a2, R C

Claypot Pig’s Trotters in Ginger & Sweet Vinegar

$17.30

$28.60

$28.60

$28.60

$28.60

$28.60

$28.60

$23.90

$26.40

$23.90

$20.90

$26.10

$25.30

$20.90

$20.90

$19.50



43.

44,

45.

46.

47.

48.

49.

50.

51.

52.

AR BRHEED RS C

Assorted Mushroom & Asparagus in White Truffle Oil

AEm TR

Braised Eggplant with Minced Pork in Spicy Sauce
wpwnnEEy ©

Pea Sprouts with Olive & Minced Pork

WG L EFERK

Assorted Vegetables in Special Broth

X0 ZZnHEAEWT

Stir-fried Scallop with Black Fungus in X.O Sauce

AMTEEET C

Homemade Bean curd with Scallop

ARIBHER

Braised Assorted Seafood & Bean curd
FLEH

Stir-fried Beef Kai Lan

X.0 FgireR G

Stir-fried Prawn Balls with Asparagus in X.0 Sauce

N FrE XS AR ZE AR R

Stir-fried Prawn Balls and Mushroom in X.0 Sauce

$23.90

$19.50

$19.50

$26.40

$41.80

$23.90

$22.00

$33.80

$37.10

$28.60



"R

Greens

56. #& %) Asparagus $19.00
57. ¥§2%74£ Broccoli

58. H3¢H Hong Kong Baby Cabbage

59. 7¥2= Hong Kong Kai Lan

60. E3Z Chinese Spinach

61. I3 Spinach

# %> Methods of cooking:
* Y& Stir Fried

* MBI Garlic

* 5] Poached

* #f1y+$\ Abalone Sauce

* 32 T L% Garlic Brooth
* X.0 &P X0 Sauce

* SHRER Trio Eggs

$18.70
$18.70
$18.70
$18.70
$18.70

+$2.00
+$3.00
+$2.00



. H.
Rice & Noodles

%ﬁ@iﬂﬁﬁﬂi Signature Steamed Rice

62. BT HFE BAFIR(SFFF 15 -8) $11.50
Steamed Rice with Pork Ribs in Black Bean Sauce
63. B RUNEAFR (5547 15 28H) $11.50

Steamed Rice with Phoenix Claws in Black Bean Sauce

*Serving Time 15mins

64. FEY\ BTSSR $20.90
Olive Fried Rice with Pork Chop

65. WAHEERABEDIR © $29.70
Signature Egg White Fried Rice with Crab Meat & Dried Scallop

66. X.0 EIFEIPR $24.20
Assorted Seafood Fried Rice in XO Sauce

67. Figitk & $24.20
Braised Vermicelli with Crab Meat & Egg in Black Vinegar

68. 15 FRIFAET A $20.90
Braised Seafood Hor Fun in Egg Gravy

69. R TFoo4m C $22.00

Stir Fried Signature Beef Hor Fun



TEBREH o

Desserts
70. RO HESRE (B $ 6.80
Chilled Mango Sago Pomelo with Ice Cream
7L EBABTCEGH C $ 8.80
Almond Tea with Egg White (Hot)
2. MEFREE (H) $12.80
Mashed Taro with Ice Cream
73. BERTFER®) C $12.80
Mashed Taro with Almond in Fresh Coconut (Hot)
74. EFALEY (3D $ 4.80
Red Bean Paste with Lotus Seed
75. ALRFHABE (35 $ 9.80
Double Boiled Red Dates & White Fungus w Peach Gum
78. A G W HE (FO $ 6.80
Black Sesame Glutinous Rice Balls in Red Bean Soup
79. BB Z RRAEGHH) C $12.80

Deep-Fried Black Sesame Pancake (Hot)



WL
Drinks

80. BEIIF (F/TH)
Hong Kong Milk Tea (Hot/Iced)

81. T EMME (F/5)
Coffee (Hot/Iced)

82. EXB® (F/H)
Yuan Yang (Hot/Iced)

83. R (B/IK)

Lemon Tea (Hot/Iced)

84. ZEA[ % (FO
Ginger Coke (Hot)

85. M 4%, TH[4E, FE

Coke, Coke Zero, Sprite

86. ALFEEEZF C

Homemade Longan Tea with Red Dates

87. HtErie % ©

Wolfberry Tea with Chrysanthemum
88. AL vk C
Homemade Red Bean

99. H, &FF, %L, HFY

Pu Er, Jasmine, Chrysanthemum

100. M F, BAKE

Tie Guan Yin, Tribute Tea

$3.80

$3.80

$3.80

$3.80

$3.80

$2.80

$3.80

$3.80

$3.80

$2.80

$4.80
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