


Chief's Recommendaltion

Deep fried Pigeon ( Reserved only) 35.80
4L ) SLAR('E TAST )
Steam Free Range Chicken (Half) 29.80

Al AW FEFE )

Steam Free Range Chicken with Ginger Shallot and Soy Sauce 29. 80
EAFIAMBEFE)

Hand Pulled Free range Chicken (Reserved Only) 29.80
FWi#k (FHRAL)

Scallop Stuffed with Fried Shrimps in Egg White Sauce  38.80
ERA o

Pan Fried Tofu Stuffed with Shrimp 28.80
| 6 IBR 2R

Chinese Broccoli with Dried Flatfish 26.80
7 B I

Braised Vegetables with Bamboo Pith & Dried Scallops 26.80
A P\ IR

Deep Fried Bean Curd with Enoki Mushroom and Conpoy 25.80
B RE IR

Assorted Seafood with Japanese Bean Curd 28.80
.a?é:,‘%'. = 4 % fe'.. 1A

Hong Kong Typhoon Crispy Eggplant with Fried Garlic 29 .80
1t J& 3 e f

Sauteed King Prawns with Shallot and Preserved Olives 32 .80
A AL A R RLR

King Prawn with Salted Egg Yolk 36.80
2 R IR

Salt and Pepper Squid Stuffed with Shrimps 38.80
B fe % ot

Stir Fried Sea Cucumber with Prawn and Scallop 39.80
EAT SN BT

Beef Brisket and Tendon with Turnip Hot Pot 29.80
3 B F A b &

Braised Duck Feet with Sea Cucumber in Clay Hot Pot 39 80
e B0 7 4R
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Scallop Stuffed with Fried |
Shrimps in Egg White Sauce
B LB T

A

Steam Free Range Chicken Deep Fned tgeon

ek 41 9L 4%
- .

Mub Crab w;th Ginger and S hatlot
ELNE

(3 Hot¥vk  « % Vegetarian



Sarlers 58 A&

Sesame Prawn Toast (4 in a serve) 12.80
ZHRE %+

Sring Rolls (4 in a serve) (Chicken or Vegetable) 10.80
VEFe R b/ E A%

Dim Sim(4 in a serve) (Steamed or Deep Fried) 10.80

&K/ NE BE S
Mixed Entrée (Sesame prawn toast, spring roll, dim sim) 8.80

YE A+ %

Cold C‘ut Cucumber with Garlic Sauce 7.00
a5 & H AN

Seafood San Choy Bow (2 in a serve) 16.80

BHLE O
Pork / Chicken / Vegetables San Choy Bow (2 in a serve) 13.80

/3 FER G

Prawn Dumplings(4 in a serve) (Steamed or Deep Fried) 11.80

K/ VE WAL

Peking Sitver Thread Roll Bread (Steam or Deep Fried) 5.0 Each
2K/ VE SR 4 B

Steamed Shanghai Meat Dumplings (6 in a serve) 15.00

2N %82
Pan Fried Meat Dumpling (6 in a serve) (At least 20 Minutes) 15.00
45 B

King Prawn Cutlet (4 in a serve) 17.80
% 9] KB

Steam Dim Sims Steam Prawn Dumplings
R A

., N
(#k Hot=Fvk % Vegetarian



Soup 5% %

Chicken & Sweet Corn Soup 6.80
ES TR
Crab meat & Sweet Corn Soup 9.80
E3 Y
Seafood Bean Curd Soup 10.80
56 2 &

¢ Hot & Sour Soup 8.80
BR R %
Fish Maw & Dried Scallop Soup 9.80
EERER YL
Short soup (Wonton Soup) 6.80
LHES
Long soup (Noodle Soup) 6.80
35 i 96
Combination Short Soup 20.80
& L5y
Combination Short & Long Soup 21,80

&% B s
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d)eafaod 5 fF

Salt & pepper Soft Shell Crab 29.50
U Bk A% 8
Salt & Pepper Calamari 25.80
PR &F BF,
Salt & Pepper Whitebait 25.80
HUED &) AR &
Salt & Pepper Calamari & Whitebait 25.80
B %
Steamed Fish Fillets with Bean Curd 26.80
2 WABER
Fish Fitlets with Seasonal Vegetable Stir Fried 26.80
B E B N
Sauteed Combination Seafood in Black Bean Sauce
with Seasonal Vegetable 34.80
T AT & i 8%
King Prawns with Salt & Pepper 32.80
King Prawns with Singapore Sauce 32.80
King Prawns in Satay Sauce 32.80
o %5“ IR
King Prawns with Garlic Butter 32.80
AT A R
Honey King Prawns 32.80
% ¥ VIR
King Prawns with Seasonal Vegetables 32.80
(EER S8
Sauteed King Prawns with Scambled Eggs 32:80
o e &3
Braised King Prawns with Vermicelliin Clay Hot Pot 35.80
21 B #OB IR R

( Sauteed Scallops with Snow Peas in X0 Sauce 39 80
XOAT 20 % F
Scallops with Seasonal Vegetables 38.80
B T
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EESL i B IR

- Honey ing Prawns Salt and Pepper Cataman
% AE M B8 &F B
A

King Prawns with Seasonal Vegetables
B KRR

i

4

-
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Dwck 75 #8

Peking Duck served in two courses 79.00

b R R

B.B.Q Roast Duck 25.80
A (FE& )

' 28.80
Combination Braised Duck

NEP\ P8

Roast Deboned Duck with Plum Sauce 29.80
A5 B\ 78

B.B.Q Roast Duck
B B B 78

——
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Leof & Lamb - 3 47

ogotian Beef on Sizzling o Iron Beefin B Za Be uce
¥EERN R o
— i

Peking Style Shredded Beef 28.80
B A A 4%

Mongolian Beef on Burning lron 23.80
B EEF A

( Beef in Spicy Szechuan Sauce 23.80
N 4 A

Black Bean Sauce 23.80
gt i

Beef in Oyster Sauce with Seasonal Vegetables 23.80
2R S

Fillet Steak in Honey and Black Pepper Sauce on Burning lron 28 80
B AR E R

Fillet Steak in Chinese Style : 28.80
7 X 2F A

Fittet Steak Cube in Black Pepper Sauce 28.80
Z AT 4

Fillet Steak Cube in Wasabi Sauce 28.80
B X 174

Fillet Steak Cube in Three Cup Sauce 28.80
=R 2 M A

Mongolian Lamb on Burning lron 26.80
B EEFF A
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hicken %5 3E

Crispy Skin Chicken

Jt BLXE T %

Cryspy Skin Chicken in Shantong Sauce

o R H

Crispy Skin Chicken with Shallot & Soy Sauce
B b bk VE T B

Boneless Chicken with Lemon Sauce
AR

Sauteed Chicken Fillets with Seasonal
Vegetables and Cashew Nut

J R SRR K
Chicken Fillets with Black Bean Sauce on Burning lron
MR BT HE sk
Stir Fried Chicken Fillets with Satay Sauce
i ?f%" -%ff. f}ﬁ
(Slice Chicken in Spicy Szechuan Sauce
N i # sk
Curry Chicken in Clay Pot
v 9 i 4F
Deep Fried Honey Chicken
R

24.80

24,80

24.80

23.80

23.80

23.80

23.80

23.80

23.80

230t

Braised Chicken with Three Cup Sauce in Clay Hot Pot (Viniger,

Soy Sauce, broad bean sauce) (With Bone or Boneless)
=BT (AR/LF)

Braised Chicken with Taro in Clay Hot Pot
R E

€ 3k Hot &7k % Vegetarian

23.80

24.80



Satay C hiken A Cn's Skin Chicken
s 3 (223 Jie B OXE T 3k

L

§ e

> &

Honey Chicken
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vk 3 A

Pork Ribs in Peking Style 24.80
AR P HE

Sweet & Sour Pork with Pineapple 24.80
kG

Salt and Pepper Pork Ribs 24.80
W B 7 A P HE

Spare Ribs in Chinese Black Vinegar 24.80
45T P HE

Spare Ribs with Plum Sauce 24.80
A P HE

Sliced B.B.Q Pork in Plum Sauce 24.80
% it Xk

Braised Pork ribs with Bitter Melon with Black Bean

Sauce in Clay Hot Pot 24.80

=¥

sq1y Y40 12dda ;im 7Ys$
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o 3
Omeletle 2 B 4

King Prawns Omelette 30.80
kK B

Chicken Omelette 23.80
kA

Combination Omelette 26.80
&% E

Fried Eggs with Preserved Radish and Whitebait 25 80
EH G E K

{3k Hot¥ vk % Vegetarian



Yofi =. &

Seafood Tofu Hot Pot 29.80
0t 2 %
Combination Tofu Hot Pot 29.80

NN T

Braise Tofu with Diced Chicken and Salty Fish Hot Pot 23.80
Wk B HE A 2 R

{ Spicy Grandma's Bean Curd Hot Pot 21.80
%—‘f’é—_‘i 12
Lightly Fried Salt and Pepper Tofu 20.80
W 2
Steam Tofu with Assorted Seafood 28.80
X IR

Baised Pan Fried Tofu with Seasonal Vegetables 22.80
AR

5 ! { X
4 o, . ’
‘. " ! N i "‘- 3
¥ ..,.: " = f N -
- |
oy e
S i s N

e 2 Braise Tofu with Diced Chicken
,[Cf Qi‘%“g"” gL JgiFot and Salty Fish Hot Pot
ke W R

__
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2., WY p o NE o
Braised Baby Eggplant with Mince Green Bean with Minced Pork

Pork in Lightly Spicy Sauce : e

& A FR BN BREE G
! . . "‘_f o

! .' . {

&

.

Stir Fried Mixed Green Vegetables 20.80
AR
' Poached Chinese Broccoli with Oyster Sauce 19.80
5 i I B
Sauteed Green Beans with Mince Pork 2280
HBAKWE S
' Seasonal Vegelables in Broth 21.80

B P

Golden & Silver Eggs with Seasonal Vegetables in Broth 25 80

BHREIR R
Mix Mushroom with Seasonal Vegetables 25.80
S A 36 PBF K

' Stir Fried Chinese Broccoli with Ginger Sauce 23.80

ERIROFI
\ Braised Baby Eggplant with Mince Pork in Lightly Spicy Sauce 23 80
B A TR

(3 Hot+vk  « % Vegetarian



Rice Noodle % /T /5

Steam Rice (Per Person) 3.00
B R

Yang Chao Fried Rice with B.B.Q Pork and Prawns (5)$12 (L)$15
A MR AR

Vegetarian Fried Rice 14.00
F R

Mince Beef Fried Rice 19.80
£ K F AR

Chicken Fried Rice 16.80
# 3 AR

Diced Chicken Fried Rice with Salted Fish 19.80
ik, &, F K k) AR

Special Fried Rice 20.80
SERAIPIN

Scallop & Egg White Frid Rice with Slice Chinese Broccoli 25 80
R SR = s e

Hokkien Fried Rice 25.80
RSN

Singapore Rice Noodles 21.80
ERRI R

Wok Fried Soft Egg Noodles with Soy Sauce 16.80
o L85

Wok Fried Beef Flat Rice Noodles 21.80
AR

Crispy Egg Noodles with Shredded Pork 21.80
K] 44 %) 5h

Combination Crispy Egg Noodles 26.80
&%) 4

Crispy Egg Noodles with Mixed Vegetables 18.80
#2510 9

Hand Made Noodles with Assorted Meat Stir Fried 19.80
S IFoR

€ 3k Hot &7k % Vegetarian



