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LY AR
Stir-fry Carrot Cake Crab

A 738 R IR

Hong Kong Aberdeen Chilli Crab

# n 3K FRAE

Singapore Chilli Crab

I % 2 A

Famous Black Pepper Crab

o3l B B A
Golden Salted-egg Crab

753k o AR

Fragrant Butter Crab

W RIT (—x

Golden Silk Lobster

S WP R I (perpe / 2pc k)
Golden Silk Tiger Prawn

PRARG LI (mestx)
Singapore Chilli Prawn (with Mantou)

1B R E S 25T

Signature Golden Salted-egg Prawn

#Foh EF AT R

Pan-fried Superior Soya Sauce Prawn

FERE R IFFHR (perpe /2pe &)
Stir-fry Tiger Prawn Egg White Two-Style

180 2 B IF R

Signature Yin Yang Wasabi Mayo & Golden Prawn

BRI K IF 2R

Signature Wasabi Mayo Prawn

A e

Signature Salted-egg Golden Prawn

4% B3 IR IF IR

Mango Prawn on Crispy Rice

TR T EITH

Kung Po Ginger Prawn

28

24

24

26

24

24

24

26

AR AB N iy 8F

Popular Seafood Recommendation

SP

SpP

SP

SP

SP

SP

SP

18

42

18

59

39

SP - Seasonal Price - B4

56

48

48

572

48

48

48

52

Kb

Braised Whole Fish with Egg White

BEAEFIEESE

Deep-fried Whole Fish with Lemongrass

A A R A i A

Sweet & Sour Whole Fish with Pine Nuts

EVAR B RN &K

Claypot Fish Head Stew with Sour Vegetable

BT R AR INEE B A

Grouper Slice with Papaya in Almond Broth

T I0 Ve 85 &

Deep-fried Cod Fish with Silk Ginger

AR LZES

Cod with Black Fungus in Fish Broth

KK ZF 2 (e po)
Bamboo Clam on Fire

# s ar 3 A N
Steam Fan Scallop with Garlic

Je K 2 ¥

Deep-fried Oyster

BRXEE R 5 T

Deep-fried Scallop in Yam Nest

XREA N E T

Sauteed Scallop with Egg White

XO% 7 54 %
Stir-fry Scallop with Asparagus

G Z AN IE L) F
Stir-fry Scallop with Broccoli

)8 SR o A
LaLa Clams in Spicy Broth

FRAE XY B,

Devil Clam

R BT &

Sweet & Sour Fish with Pine Nuts

LB HIES R

32

B2

b5

55

55

28

24

48

48

64

64

min. 14/SP

36

36

36

24

24

20

20

Fish fillet stir fry with ginger, spring onions & yellow wine

SP

26

36

54

54

54

36

30

30

72

72

48

48

40

40




GIE]
Cold Starter

B =9 (gzse, Fies, #4)
Tipsy abalone concubine clams with jellyfish

Vil

APPETIZER

48 &

23
/ ] 1523
Warm Starter

N AT SRE (4 + #k8)
Sichuan Spicy Soft Shell Crab & Chicken

NG BEse s 38 & B & ek

Drunken Abalone Dancing Squid

ARG ZHEF B A 16 % MR

Kai Lan and plum cherry tomatoes on ice Honey crispy eel

IR R IR P 14 2 R A

Spicy Cordycep Flower with Jellyfish Spinach roll with sesame sauce

R B MR NS 9 ékm%%

Chilled sour plum bittergourd Volcano Eggplant

TLBHREa¥ b 9 AT 3%

Chilled sour radish Panfried lotus root pattie

TRAE I AT AR 9 HTEH TR

Cold black fungus with bean curd skin Golden smoked eggs with plum vinegar
éﬁ%@ﬁﬁﬁ% 22 ézﬁ%%i%

Prawn Crispy Codfish Salad Beancurd roll on marble slab

B i A R 20 e BRI

Crispy Aromatic Duck Salad Golden crispy sweet potato

B Iy 20 Four iy

Soft Shell Crab Salad Yam pyramid

VE 2 3 4% 16

Crispy Chlcken Salad

T A

Smoked Duck Salad 16

Soup

D 41k AR DL 4 LW TE

Mini Buddha Jump Over The Wall Lobster & Scallops Bisque
D g = BARE Gazm) 32 HEHBRRS

Superior Chicken & Wanton Dumpling Soup Hot & Sour Soup with Vegetarian Shark Fin
D BT NESF A (o) 18 R

Shark Cartilage & Fish Maw Soup Bamboo Pith Three Treasures Soup
D BB RIFH () 18 0% KA

Shanghai Steamed Meat Dumpling in Lobster Bisque Daily Slow Boil Soup (small / big)

CEX T 10

Imperial Wintermelon Soup

b/“‘)

N ——
> UACK SO0CTEry

18

18

16

14

14

14

14

14

12

12

9 112

é}t chef's recommendation



DRIED SEAFOOD

#e %
Abalone

48

JB R g, . K A8 4R
Claypot Abalone Chicken with Yunan Ham

68 -118
JR R e,
Braised Austalia Whole Abalone
88
fo BR/FEAITE
Braised Sliced Mexico Abalone with Mushroom
38
T B S P\ I 3E

Braised Superior Fish Maw Seacucumber with Mushroom

&

B e
Sharkfin & Bird Nest

38
B AL A AR A4 G 3
é The Black Society Stone Shark Fin
48
& REeTHEME LS
G

olden Sauce Superior Shark Fin

38
1% 2k U R

Braised Premium Shark Fin with Crab Meat

48
SR E & B i s
Fish Maw Shark Fin Shark Cartilage Soup

58

R AL % & 30 3% 9
Braised Shark Fin & Bird Nest with Lobster Meat

38

i b BAT L8 R
Slow-boiled Bird Nest with Almond & Black Chicken

&4

sack socier T
o ST

é} chef's recommendation




&I

Lobster

* N A ET

Australian Lobster

EEE LT AN

Boston Lobster

AR R KF

Tropical Lobster

i B

SEAFOOD
B
seasoj—naf lprice ;’é‘ )Jff‘-
Prawn
2 R T
Tiger Prawn

Asi

F I

an Tiger Prawn

R RIR

Mantis Prawn

RN&, Laak, ZiEk, £th, £Fa%, X, £&Y
Sashimi, Braised with Supreme Stock, Baked with Yellow Wine,
Cheese Bake, Steam with Ginger & Egg White, Plain Steam,

Saute with Ginger & Spring Onion

o5 B
Crab

* 57 FL By A R

Alaskan King Crab
6% %

Snow Crab
S
Jumbo Crab
b
Sri Lankan Crab
bics
Flower Crab

* X ]

Hairy Crab

ARG, AN EE, ZHKR, ¥ HEDE, 22N
A&, REY, mE, BaXk, LA, BTE
Singapore Chilli Crab, HK Aberdeen Chilli Crab, Black Pepper Crab,
Scallion Stir-fry, Butter Cream Basil Stir-fry, Salted Egg Yolk Stir-fry,
Plain Steam, Egg White Steam, Chinese Wine Steam, Plum Steam

NAL BRI, # AR, FBBERIEIT, ZHoAM, 2B
WA, REY, mEk, Bk, KA, SUhEAA
Hong Kong Style Steam, Teochew Style Steam, Black Olive Steam,

Cut Chillies Steam, Black Bean Garlic Steam, Thai Style Steam
Simmer in Lime Broth, Deep Fried

BFIK %

Fish
/8 R 5 &
Napoleon Wrasse Marble Goby
R $E8
Green Wrasse Turbot
AEH = U
Star Grouper Sea Bass
% 2B RF e
Coral Grouper Red Tilapia
% IR 5t BT é
Tiger Grouper Patin/Fruit Fish
# B
Spot Grouper

XA, MRE, HAK, MiE, 2HHGEE, 2XA
FATHZ, HE
Hong Kong Style Steam, Teochew Style Steam, Black Olive Steam,

Cut Chillies Steam, Black Bean Garlic Steam, Thai Style Steam,
Simmer in Lime Broth, Deep Fried

W %
Crustacean
F I+ o 842
Canadian Geoduck Scallop Fresh Snail
&3 R T E£ I
Rock Oyster Bamboo Clam Fresh Cockle Clam

» P

* Pre-Order TR &

)~ §

> GLACK SOCiEr T




RIS

Peking Duck

& BN A BT (£ r/—R

Crispy Aromatic Duck

& FBIEIERIE A (:r/—R

Signature Crispy Chicken

&\ BRI IR T Ay (£2/=2)

Signature Deep Fried Spices Crispy Chicken

Fo 5 B i My (kR/—R

Chicken with Scallion

ot R 3 fe AL 3

Steam Chicken Cordycep Flower in Lotus Leaf

HFIEAADBEAY (2 2/—x

Ancient Drunken Chicken

=

Three Cups Chicken

FHe e £ R w2

Deep Fried Frog Leg Ginger Chips

£ rF w A

Stir-fry Frog Leg with Ginger & Spring Onion

TR A

Stir-fry Frog Leg with Kung-po Sauce

& FArF Kt %

Granny Yam & Pork Stew

& WM F I Il

Stew Pork and Mui Choy

Ma Po Toufu

18

P

22,

22

20

20

16

30

26

26

20

24

20

24

33

33

39

30

30

24

RES
POULTRY & MEAT

L
78 2 5, A B

Steam Pork Pancake with Salted Mackerel
60 ok B

Coffee Pork Rib
5 d) BTl

Honey Grilled Spare Ribs
52 WF T ErbEn

Caramelized Ginger Sweet & Sour Pork
40 &L REHEE

Golden spare ribs with salted egg yolk

B &\ AWk LT NI BAR

Claypot Oxtail Stew

40 & 2ME R

Claypot Beef Stew

% s VR 4 4%

Curry beef stew

44 ZHEHT XA

Chinoi Angus Beef Steak

44 T R &

Beef Tenderloin with Wasabi Mayo Sauce

44 Z M 7}_\ Fa ﬁf‘ 7][1

Black Pepper Wagyu Beef on Crispy Rice

40 & MBIl

Crispy Beef Brisket

i EE Ny
Stir-fry Beef with Vegetable

8%

16

18

18

18

18

28

28,

22

28

24

24

27

18

24

2

27

2

2

42

33

33

42

36

36

33

24

59

36

36

36

36

56

44

44

56

48

48

44

36

S(Small) - M(Medium) - L(Large)

é} chef’'s recommendation




- K
BEANCURD - EGG - VEGETABLE

dy ML KA f 16 WS & I E Al A
Pan Fried Golden Egg Fried Assorted Vegetable
Pancake with Spinach

: : —EIRE 16 24 32
é} b Q'I‘I ¥, ,ﬁfl—}fﬂ" 18 7% 36 é Twin Kai Lan
Fuzhou Oyster Pancake
> £ 2 TR (o
NEEZGE 20 30 40 Kai Lan in Ginger Sauce
Stuffed Tianjin Cabbage
R T e
éﬁ 7S %i ER2) 22 33 44 Choy Sum with Preserved
Diced Vegetables Pine Nuts Vegetable & Dried Shrimp
Lettuce Wrap
ZAELFEING 27 0 w o
éB N E RS E 28 42 56 Braised Broccoli with
Braised Wheat Grain Dried Scallop & Mushroom
with Sea Cucumber Broccoli
X B 16 24 32
: BN
aE-F ) %;i{ 28 42 56 Stir Fry Bittergourd with Salted Egg
Stuffed Winter Gourd
with Conpoy
& Hrt =R REEE 18 27 36
d by { Steam Beancurd & Mushrooms
éﬁ o ) PN 14 21 28 with Yunan Ham
Choy Sum in
Mineral Water Soup
RFED\ E] 4 jﬁrg 16 24 32

b ok Braised Tofu with Shimeji & Spinach
AEEZEY 2 33 44

Cordycep Flower &

Pea Shoots in Superior Broth

HEEI\ B R 2R 20 30 40
Braised Tofu with Seafood

ZEEEAEE 16 ' 248yt
Three Style Eggs with Spinach

é/& BE I 18 27 36

Fried Salted Egg Pipa Bean Curd

AINE Bz n 8 3% 16 24 32
Baby Pak Choy with Papaya
& Beancurd Skin

REN G ED 16 24 39
Baby Pak Choy with Salted Fish

&%
b/“‘)

4 “Mu somg,, <
_ ATy

R(Regular) - S(Small) - M(Medium) - L(Large) é} chef’'s recommendation



5 Congee

é@%%&%&ﬁ@%

Collagen Fish Maw Sea Cucumber Congee

d & T 50,8 ¥ i

Mini Abalone Prawn Congee

& R WA

Frog Leg Congee
G HLE R

Fresh Sliced Grouper Congee

& =/ B

Three Style Egg Pig Liver Congee
I ERAE EE KM B

Crispy Intestine Congee

e & ik

Mui Choy Pork & Century Egg Congee

8 A K A5 o
Pumpkin Mui Choy Mushroom Congee

4R Rice

& Hrt AR

Lotus Steam Fragrant Rice with Live Lobster

Tt 80,8 32 AT 4T KR
Lotus Steam Brown Rice Abalone & Conpoy

@%ﬁi%%ﬁ

Lotus Steam Fragrant Rice with Live Prawn

€

S IT B AR
Yin Yang Rice in Soup with Fresh Prawn

& AERRE kg
Yin Yang Rice in Soup & Bittergourd

é%%%*ﬁ%ﬁﬁ

Crispy Hokkien Fried Rice

HAERNZIEI R
Rich Man Truffle Fried Rice

d\ BT BM R Z RN IR
Grouper with Olive & Ginger Fried Rice

&\ JBHHIE LI 5 S 15

Signature Aberdeen Seafood Fried Rice

At ek de A X IR

Fried Rice with Preserved Meat & Peanut

b =FH RN IR
Three Style Eggs with Silver Fish Fried Rice

Bt 8% & B AR (—12)
Cod BBQ Sauce Served with Vegetable Rice

B4 i Bk 4R (—42)

Stew Beef Served with Egg Fried Rice
HESE R G KR

Fried rice with seafood & egg white

XO% i 8499 1

Fried rice with seafood & XO.sauce

R/S
68

38

36

28

24

22

28

18

18

18

14

16

14

18

16

W - IR - 4
CONGEE - RICE - NOODLE

) Noodle
18 R/S
&y B AT & SP
Braised Lobster Ee-fu Noodle
14 77~ (4
& IR 7 KAy SP
Crab with Vermicelli in Soup
{152 i
&\ BRI KAy SP
Braised Crab Vermicelli
11 3
K P8 22 19 F5. 18
Braised Noodle Shredded Duck
10 Sl S
4 IR A AR 24
Sauteed Prawn on Vermicelli Pancake
10 S
& & FeFINE| 18
Braised Flat Noodle with Egg Plant
9 s MLl S
AR EEHENA R 18
Stiry Fry Crispy Noodle with Seafood
9 !
K A5 A2 E 2 16
Double Crispy Noodle Pancake
d\ B & A 16
i i Sauteed Udon in Soya Vinegar Sauce
i & BT @ 16
BOSSES Stir-fry Noodle
B AT T & 16
Signature Stir-fry Eefu Noodle
AT R ANTE X AL E 16
] g Stir-fry La Mian with Shimeji Mushroom
B ) A 16
r ¥= Stir-fry Hor Fun with Beef & Black Bean Sauce
FHp i 16
e ok Stir-fry Beef Hor Fun
A BRI INE ] R Ry 18
Stir-fry Vermicelli with Sliced Fish & Bittergourd
B B 2 4 9
42 56 Signature Dan Dan Noodle
S i K98 F 0 13
Tiger Prawn Scallop La Mian in Soup
At B BRTGE 200 1
Crispy Duck La Mian in Soup
Lo A F N 11
Beef Tomato La Mian in Soup
e 42 45 HE B 200 % 10
Wuxi Pork Chop La Mian Soup
N KA % 9
B i Bodhi Vegetable La Mian Soup
50 A il A 3
il iF Huang Pu Dried Scallion Tossed La Mian
2751758

R(Regular) - S(Small) - M(Medium) - L(Large)

2l

36

2F

21

24

24

24

24

24

24

24

27

36

48

36

36

32

o2

50

32

o

02

57

36

é} chef’s recommendation




H oo
DESSERT

& R E %

Double-boiled bird nest with rock sugar

& XL EZRE F s/

Saussurea with White Fungus

I R E

Double-boiled hashma with red dates

& FH AR (5 2H)

Papaya with Almond Cream (with hashma or bird nest)

T AR SR ik

Ice Cream on Coffee

HRMT ©

Sea Coconut on Sherbet

El 4 g ok
Red Bean Snow Mountain

&) kiRl £

Musang Durian Mochi

ERIR A E A

Ice Cream on Red Bean Banana Roll

AL E B

Almond Cream with Glutinous Ball

R R R
Chilled Herbal Jelly with Sea Coconut

& Bib kAt AAT T I F A

Oat, Pumpkin Ball with Fungus & Sweet Scented Osmanthus Jelly

ROEESIF
Almond Cream with Egg White

PR R B

Pomelo Mango Cream with Palm Fruit

arghHT

Fresh Mango Pudding

ERHHA

Gilutinous Dumpling in Ginger Soup

A A A

Glutinous Dumpling with Black Sesame Paste

DML HERRAE

Pomelo Mango Cream & Fresh Fruit on Ice

KB KE @a/10)

Fresh Fruit Platter on Ice

38.00

18.00

18.00

12 (Plain) 20.80 (Hashma) 28.80 (Bird Nest)

9.50

8.50

8.00

8.00

8.00

8.00

6.50

6.50

6.50

6.50

6.00

5.50

5.50

10.00 445 /Per Pax

16.00 v94%/4 Pax * 36.00 +45/10 Pax

&4

sack socier T
o ST

é chef’s recommendation




M om 25 Quality Tea

% 2 PREMIUM TEA

ASE R,
Ginseng Oolong

EEK

Bi Luo Chun

M5 E
Superior Guan Yin

%k 2 GREEN TEA

A S

Yu Lan Xiang

2 7 BLACK TEA

A Kt R
Big Leaf Pu Er

R TR
Winter Pu Er

76, % FLOWER TEA

KA &R

Jasmine

Kt

Rose Bulbs

& ¥ 1
White Chrysanthemum

per pax i

3.00

3.00

3.00

2.50

2.50

2.50

2.50

2.50

2.50

AR AL

BEVERAGES

A s
7K 7 Chinese Iced Tea

€) Cucumber, Lime & Pu Er Tea

é} Orange, Mint & Oolong

W2 B Beer
Kilkenny
Carlsberg

Corona

Tiger

4, 7K Soft Drinks

Coca Cola
Coco Cola Lite
Coke with lime
100 plus

Voda Mineral Water

R 7 Fruit Juice
Honey dew
Starfruit
Watermelon
Orange

Apple

Catrrot

Lime

8.00

8.00

14.00

13.00

13.00

11.00

4.50

4.50

4.50

4.50

3.50

6.50

6.50

6.50

6.50

6.50

6.50

6.50

é chef’'s recommendation
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