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MENU CANTONESE CUISINE
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SPECIAL RECOMMENDATION Mz
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S EZ W REE

Pumpkin Stuffed with Lobster, Egg White and Mushroom in Tomato Soup 368/1xz
XA BB R A ¢ mcna e ) 1680/
Steam Beef C heeks with Rice Wine in Lotus Leaves

BABERERE 2180/
Sautéed Crab in Chili Sauce

1 RE K B B W S AR (4 (s s — % J6000) 1980/ 1
Soak Cooked Rice with Lobster Broth

Ah B oD oK S 5 0 1180/1zx

Braised Birds Nest with Minced Chicken Congee

AEMK— KRG E - BHHEE | Plus 10% Service Charge
* XEHMEE  LERRBRERRAIERAAMAKE > KRG
BB A £ o
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CANTONESE APPETIZERS Aot
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BREAE R E Yo 138/ 17 [
Pickled Turnip with Aged Vinegar (Vegetarian) % g
xo B &4 138/ 13 .
Turnip Cake with XO Chili Sa uce

®EREIE sun 168/ 13

Deep Fried Tofu(lacto-ovo meal)

Wb ACEF B SR 188/ ]
Marinated]apanese Pepper and Jellyfish

fE =1 B %N 268/ 17!

Marinade Chicken Claw with Abalone Gravy

21 ' feoH 1% 138/ ]

Stir Minced Shrimps, Cuttlefish and Fried Bread Stick

HUER /)N AR 4, 238/ 1]

Deep Fried Baby Eel

K E 128/ 1

MarinatedEdible Tree Fungus (Vegetarian)
N ER T K EE o 228/ 1

Steamed C hicken with Chili Sauce
Z B3 AT 4w 168/ 1

Pan Fried Pork Liver

AU — AR & - #HEE | Plus 10% Service Charge
* XEMEELAE  FEREBREFRADEAAAMA LY » RAH
B A A £ o
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BBQ CUTS AND SPICES MARINATED DISHES
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Restaurant
CANTONESE CUISINE
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EAEREA LT = 1880/ & [
Roast Duck in Two ways % g
b 3L # 2 8 3680% /1980 = £ /88017 ik/j:
Roasted Hole Pig

A H B R 1380« / 700 : £ /38017

Roasted Duck with Angelica Root

38 PR 3L Ak s vk I H 1080/ 7/
AssortedRoasted Pig and BBQ Platter

FAOM & ol K i 860/ 15

Assorted MarinatedPlatterin Chaozhou Style

ILF = E B 888/ 17

Roasted Pig with Foie Gras Served with Baguette

F R K F B 358/ 15

Marinated Beefwith Spicy sauce

VA E A8 3/ Fwwd#H oo 780/ 1]

Roasted BBQ Pork

A FE R BB A (4 omyca m ) 398/ 17|

Crispy Nugget Pork Belly

W, B 58 08 A0 B85 8 (o o) (= wulmeiE 52 1380/ &
Crispy Baby Duck

5 B B B 1280% /650 % &

Marinated Chickenwith Black Bean Sauce

AENK— KRG E - BHEE | Plus 10% Service Charge

* XFEpAE AR EBERADERARMA LY > KA
B RMAL A £ o
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Restaurant
CANTONESE CUISINE

TERE AR G A F e

Chicken Broth with SharkFin and Abalone

£ B B B4R R

T e T e ——

Braised Shark Fin with Seafood in Thai Style

BN a

Braised SharkFin with Crab Meat
— % 1P

Luxury Fo Tiao Qiang Soup

ook ® &

1280/1z {% i

A A7

W E

1280/1z JBL
1080 /1

980/1z 5880/ — & <1z A

AEMNK—RIREE - HHME ! Plus 10% Service Charge

* ZRMULE  REIRABERAIERAGA LY » KA
HERRMH A E -
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2] ABALONE,B IRD’ SNEST AND SEA CUCUMBER Aot
_ e r———————————————
Ve ERRECEM(I0H) & 3 R 5380/ & [0
Braised Abalone % g
W2 % i 528/ & Bt
Braised South African Live Abalone ’
8 R B R R B 1280/ 1z
Braise Sea Cucumber with Scallion
%G R e R 1180/ 1
Braised Birds Nest and Chinese Yam Soup
R E BB 1380/ 1z
Braised Fish Maw and Mushroom
LB T AR B B o 628/ 17|

Braise Sea Cucumber and Pork Knee
L ] 228/ 1
Stuff Scallop in Turnip with Vegetables

AEMNK—RIRBFE - HHME ! Plus 10% Service Charge

* ZRMEULE  REIRABERAIERAGA LY - KA
HERRM A £ -
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%] SOUPAND BROTH Aot
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& 8 % 9% 188/ 1z f;f;
Soup of the Day % g
BRI K F 388/ 1z )ik ‘J,J,*é
Deluxe Seafood Soup Served in Chinese Tea Pot ’
LEFERERES 2680/ 1z
Stew Sea Cucumber and Cordyceps in Chicken Broth
HE AR L% 268/ 1z
Stew C hicken with Maca andConch
¥ H AT F R & 380/ 1z
Stew A balonewith Morel and Red Dates
b & & g B E TR 228/ 1z
Stew Duck with C hinese Herbology and Black Garlic
FHEEEERE enmmms o 880/ %
Stewed Baby Chicken with Vegetables and Wonton in Chicken Broth
RAEICBERIE T enmmmt 3000) 1980/ %

Stewed Fish Maw and Vegetables in Chicken Broth

B0 — ARARFS % - S8 | Plus 10% Service Charge
* AR EMEE IR RBERRAIEZRABDALE » RAS
R RA A A £ o
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2] ASSORTED CLAYPOT SELECTION Aot
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#:tE 2 G % 568/ 15 E B
W L2
Braise Seafood and Tofu with Abalone Gravy % ﬁ'
H %
&l vk vin oF ¥R F (s o e 528/ 17 JE ,J*:
i 7]
Braised Shrimp with Curry (Steamed Bun on Side)
HE EMFNTE G 600/ 17/
Braise Bone in Short Rib in Black Pepper Sauce
#EHTRE AT 468/ 1
Braised G rouperwith Eggplant
BEATEF @ 368/ 17
Braised Assorted Vegetables and Seafood (vith Fermented Red Bean Curd)
5B E R — Fwam 2280/ 15!

Homemade Braised Deluxe Seafood

AEMK— KRG E - BHEE | Plus 10% Service Charge
* REMEBLE  AEHREBEFRADEAARMA LY  RAH
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Chicken Soup with Tofu in Chrysanthemum Shaped

_@
b3
o Brgow ok
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g P
2] SICHUAN CUISINE Restaurant
= ———— e e e, e e
F R K E A F A 598/ 15 gﬁ
Poached Sliced Short Rib in Hot Chili Water ?% ﬁ
A B
EERERTH 338/ 1 28 Jj
2= 7]
Fried Diced Chicken with Chili in Chongqing Style
AR D 238/
Ma Po Tofu
S HE IR A BE E oo 1380/ — &
Poached Grouperwith Chili
i J‘i& 2 4% NE 12 @, }% 5%(7“1 3 300 1) 688/ 14
Braised Fish Soup in Hot Pot
WHE DR 268/ 1

AEMNK— KRB E - BHAE ! Plus 10% Service Charge

* AREMAE  XERFBRERAIERAMALL » KRS
BB RAHE A £ o
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POULTRY AND MEAT Aot
L ——————————————

VB ILAEE (um 398/% (8
Crispy Pigeon A AT
Mo B 5 0F F $casm 12804 /650 % & 7
Crispy Chicken with Garlic F K
T RERE T () (x B w) 1280« /650 £

Steamed Salted Chicken in Hakka Style

= B U R 528/

Pan Fried Diced Beef with Garlic and Sichuan Pepper

SRS Al 588/

Poached Beef with Celery

BB HE 268/ 1

Crispy Pork Ribs with Salt & Pepper

BLA =& ot HE 388/ 15

Stir Fried PorkRibs with Pineapplein Sweet and Sour Sauce

22 B RN 388/ 1

Stir Fried Pork Neck with Green Onion

AEHR— IR E - #HEE ] Plus 10% Service Charge

* ZBMULE  RERABERAIERAGA LY » KA
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Stir Fried SeasonalVegetables
TAET A D Moo R IIRE R E/HEERG

Cooking Method : Preserved Turnip (Vegetarian) / Garlic/

Marinated Egg & Thousands Year Egg/Mnced Garlic/Spicy Sauce

_@_
E
5
I REZHERE,ER BE
£ YUYUELOU
2| SEASONAL VEGETABLES AND TOFU Aot
— - e e——— —— T e T e e
HREEYRL IR 368/ 1] [N
e
i i ; A AT
Braise Scallop with Homemade Spinach Tofu M E
_ B AR
L EAEEE 298/ 17 EA
Braised Tofu and Gluten (Vegetarian)
& RR T E I\ FE ] 388/ 1
Braise Asparagus wih Bamboo Fungusand Ham
FAHARHFEFELS 328/ 13
Stir Fried Black Funguswith Celery and Lily (Vegetarian)
IR 7 s W AT B R Hh N 328/ 1
Luffa with Assorted Mushrooms and Clam
RERSE ISR R 288/ 17
Braised Vegetables with Semen Coicis in Chicken Broth
I KR R 268/ 13

AEMK— KR E - BHAE ] Plus 10% Service Charge

* ZREMLE  XERRBRERAIERAMALL » GRS

BB RA A £ o
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CANTONESE CUISINE
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% BRI A (x0 #) 1680/ 1 [
L
Stir Fried Lobster and Scallion with XO Chili Sauce A AT
kK
BEOEERL A 638/ 1 B i
Stir Fried King Grouper withAsparagus * A
S EEEEZ T im 628/ 17
Stir Fried Seafood (Shrimp, Scallop and Cuttlefish)
LR a &K 2 588/ 1z
Steam Shrimps with Egg White and Rice Wine
2 M B F & B 588/
Deep Fried Shrimp with Oatmeal
F AR BB AR (L F HE X0 B e 498/ 15
Deep Fried Shrimp with Lime Jus (Leek Sprouts XO Chili Sauce)
KPR T R E oo 298/ 15
Stir Fried Dried Shrimps with Leek Flower
2L B2 A 588/ 11
Fried C od Fish with Chopped Garlic
RMEXENR T 528/ 1

Stir Fired Scallop with Egg White and TruffleSauce

*

Rl & — AR & - HHE | Plus 10% Service Charge
ARMMEE  FRERAABERATELAGALE > KA
BB RAT #L A £ o
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Z] LIVE SEAFOOD 18 4% /100g SRR
— - e ————e e T e e i —
tEx BRRHE EmE AR HBEL &
A
Coral Trout King Grouper Grouper River Eel Marble Goby A AT
e [N - ot e _ - ot > N l5id
FAETTk AR [FE) Bt) RUME! EW KB nE
omu
# ok

Cooking Method : Steam/Minced Garlic/ Black Bean Sauce/Chopped Chili

/Preserved Turnip / Rice Soup
K T T8 B ® Main Lobster /100g

F % R Lobster /100g
FAET G RBERICRBREA/EAUE/E B Y/X0 BiE

Cooking Method : Minced Garlic/ Rice Wine/ Black Pepper/Scallion and Ginger/XO

Chili Sauce

& K "H ¥ Live King Prawn /100g
& £ W Live Shrimp /100g
4 ’% ¥R Mantis Shrimp /100g

FAL T % om B AXO a2 /8 Bl
Cooking M ethod : Minced Garlic/XO Chili Sauce /Poached /Black Bean Sauce/
Fried Chopped Garlic

W #  Hardshell Crab /100g
7¢. % Flower Crab /100g
2 X B Mud Crab /100g

FTAE R X0 BIE /B EE] A E B E K )

1

Cooking Method : XO C hili Sauce/ Black Pepper/ Fried Chopped Garlic /

Marinated Egg/ Ginger and Scallion/Glutinous Rice

A B — IR E - #HE ] Plus 10% Service Charge
* XEEMLEE XBRFBRELRADERRAMARE » KA
BB A £
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CANTONESE CUISINE
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A 3R

%% % WH Geoduck Clam /100g B

N 2N 5

S
=

B3

KEB A LiveShell Scallop /&

bt
ad
N

H % % JESE S E  Live South Afric an Abalone /&
FAETT R X0 EHAE R W/ R G K 5 B AT AR A&
Cooking Method : XO Chili Sauce / L eek Sprouts/ Rice Soup/ Minced Garlic/

Black Bean Sauce/Tangerine Peel

BB AUR — RARTS & - ##EE | Plus 10% Service Charge

* FEMMEL  FRERABERADETAGALL AR
HERRMA A £ o
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2] SPECIALRICE , NOODLE, NOODLE AND RICE S
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Mok BB K AR (BB ERE B 328/ 1| [
Stir Fried Rice with Asparagus & Crispy Rice (Seafood, SaltedFish, Diced Chicken) A AT
% 6 5 i A 328/ 1 ]
Stir Fried Rice with Scallop ~ Crab Meat and Egg White e
B B AR (FE & =T~ oo oE =t oo 368/ 1]
Stewed Rice with Seafood (in Abalone Gravy or Curry Sauce)
HE A B MG 358/
Stir Fried Noodles with Seafood and Vegetable
R G B BRI AR ) 268/ fz

Seafood Noodles with Lobster Broth (Spicy or Consommé)

AR AT F A BEER S EHE A )G 288/ 1]
Stir FriedRice Noodles

(Beef or Shrimp & Eggs or Beef in Black Bean Sauce)

ZAE T AR L Be o 350/ 1
Stir Fried Green Bean Noodles with Fish Roe, Crab Meat and Black Pepper

S - SR 108/ 7 %=
Pan FriedSea Cucumber and Pork Bun

B AR B 30/ =i
Rice / Congee

AENH — AR E - #HME | Plus 10% Service Charge

* FEEMAE  ZAEARBERAIERRAGA LY » 4hAH
BB RM AT A £ o



