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Dim Sum 3 = ,é'd

Shrimp Har Kau 4pcs
Koah BEEFIR 44

Siew Mai with Mushroom 4pcs
xRz 2 47

Glutinous Rice with Chicken in Lotus Leaf 2pcs

HEERL R 24

Chicken Feet with Black Bean Sauce

ok & KUK

BBQ Honey Pork Bun 3pcs
EitLRe 34

Steamed Pork Ribs with Minced Garlic and Braised Peanut

B LA e R A HE

Pan-fried Radish Cake with Preserved Meat 3pcs
FAMERE ME 34

Deep-fried Beancurd Skin Roll with Prawns 3pcs

SHIT I BB 31

Sautéed Carrot Cake with XO Sauce

X0# % |42

Charcoal Custard Lava Bun 3pcs
A R R 8,

Starters _‘%. 'E'," ﬁﬁ%

Chilled Jellyfish and Fresh Lily Bulb in Wasabi Aged Vinegar
HA RS ST ol 52 K

Crispy Golden Salted Egg Yolk Fish Skin topped with Flying Fish Roe
BT RERAA

Deep-fried White Bait with Salt & Pepper
e KGR &

Deep-fried Chicken Mid Joint with Shrimp Paste 5pcs

S S

$6.80

$6.80

$6.80

$5.80

$5.80

$6.80

$5.80

$6.80

$12.80

$6

$16.80

$13.80

$13.80

$11.80




Cantonese BBQ £ 7%'%"*

Roasted Honey BBQ Pork
EHE e

Crispy Pork Belly
Je, B K B PR

Classic Peking Duck (Half / Whole)
ATH L (FR/—R

Roasted Duck (Regular / Half / Whole)

Fh vy (Bl/FR/—R

Roasted Irish Duck with Black Truffle (Regular / Half / Whole)
EhREEEREIY (Bl/FR/—A

Crispy Roasted Chicken (Half / Whole)
ergmEy (FA/—R

Abalone #¢, &

Braised Whole Australian Abalone (2-Head)
JRA M EEE (23K)

Braised Whole Australian Abalone (3-Head)
ARt (33K)

Braised Whole Tasmanian Green Lip Abalone

& Jo BT B R A 64

Fish Maw & Sea Cucumber & B8 & A&

Braised Australian Sea Cucumber with Scallion (100g)
BB A A

Braised Fish Maw with Shiitake Mushroom

L TR A 55

$18.80
Regular

$16.80
Regular

$40 Half
$78 Whole

$22 Regular
$38 Half
$68 Whole
$26 Regular
S48 Half
$95 Whole

$23 Half
S45 Whole

$78/ pc

$68/ pc

Seasonal Price

$22.80/ person

$32/ person




Soup 71 &

Double-boiled Fish Maw, Bamboo Pith & Baby Cabbage in Collagen Soup
K ERIRERRREE O S

Crab Meat & Spinach Thick Soup

13 5

Braised Superior Fish Maw Broth with Crab Meat and Conpoy
e N IR TE R

Double-boiled Sea Whelk, Chrysanthemum, Sea Cucumber Flower
and Wolfberries with Free Range Chicken

AL AT R IR S T AR

Hot & Sour Thick Soup with Assorted Seafood
HERRE

Sweet Corn Thick Soup (Choice of: Fish Maw or Minced Chicken)

RRE (Tik: BIEK B

Live Seafood 2 %% i &%

Live Prawn /& 3F
Cooking Method % /£ ik
a) Poach (300g)
8%
b) Drunken with Chinese Herb (300g)
2 g TE R
c) Vermicelli with Ginger and Scallion
N R A
d) Deep-fry with Crispy Rice and Minced Garlic
in ‘Bi Feng Tang’ Style (300g)
& X VE B K

Live Fish & & X
Wild Marble Goby ¥ £ 4 % # (600g)

Cooking Method F. 4% %
a) Steam with Supreme Soya Sauce
b) Deep-fry

iz

$42/ person

$12/ person

S48 (For 2-3pax)

$28/ person

$13/ person

$12/ person

$33
$36
$33

$33

$72




Authentic Hong Kong Specialty B XA @%7%‘

Sautéed Prawn with Cashew Nuts and Dried Chilli $36 Regular
PRI

Sautéed Scallops and Asparagus with Lingzhi Mushroom in XO Sauce S45 Regular
X0# % # R 23R T

Sautéed Prawns with Salted Egg Yolk $36 Regular
F AR

Sautéed Grouper Fillet with Assorted Vegetable $36 Regular
ELi- B0 7 $7 3

Steamed Sea Perch with Golden Mushroom and Black Fungus $18/ person

SHETRY S

Meat & Poultry B %

Braised Sea Cucumber with Grandma's Braised Pork Belly $36 Regular
X O a8

Sweet & Sour Pork $26 Regular
ABBE R A

Sautéed Kung Po Chicken with Cashew Nuts and Dried Chilli $22 Regular
EHRGT

Free Range Chicken with Rice Wine and Ginger $28.80 Half
FELER $56.80 Whole
Pan-fried Spanish Pork Chop with Teriyaki Sauce $14.80/ person
H A G I T BB HE

Sautéed American Beef with Ginger and Scallion $28 Regular
2B £ Bt

Sautéed Ibérico Pork with Leeks $32 Regular
EHRTEBHN

Sautéed Beef Cubes with Sliced Garlic $36 Regular

A A




Tofu 2 /5

Mapo Tofu
R85

Braised Homemade Beancurd with Lingzhi Mushroom

REZFE A S
Scrambled Egg with Prawn and Beancurd

BRI LR

Vegetable RE

Poached Seasonal Vegetable with Fresh Beancurd Skin
and Gingko Nuts in Superior Broth

B AT R IR AT R

Sautéed French Beans with Minced Meat

FlawmEg

Poached Chinese Spinach with Trio Egg
SHREINE

Sautéed Asparagus with XO Sauce
XO# ) & 7 #

Braised Eggplant and Minced Meat served in Claypot

R

Sautéed Broccoli with Garlic
TR HER G LI

$20 Regular

$24 Regular

$28 Regular

$26 Regular

$20 Regular

$22 Regular

$24 Regular

$20 Regular

$22 Regular




Rice & Noodle i?i-% i)

Egg White Fried Rice with Sakura Ebi
BRI & R IR

Yang Zhou Fried Rice
M AR

Fried Rice with Egg White, Crab Meat and Conpoy
BT QIR

Wok-fried Hor Fun with Prawn & Scrambled Egg
B SR A

Wok-fried Hor Fun with American Beef

TH £ BT

Braised Vermicelli with Pearl Abalone in Abalone Sauce

BB, & 8T AR Ay

Braised Ee-Fu Noodle with Truffle Sauce

AN TP B

Braised Noodle with Conpoy and Enoki Mushroom
B AIN A |

Dessert #H oe

Chilled Peach Gum with Lotus Seeds, Red Dates and White Fungus
OB He s R

‘Cheng Tng’ Sweet Soup with Herbal Jelly
HHRET

Almond Cream with Crystal Dumpling

EitinE

Double-boiled Hashima with Red Dates & Lotus Seeds
bR T ob

Chilled Mango Purée with Sago & Pomelo
WA H

$26 Regular

$22 Regular

$32 Regular

$28 Regular

$28 Regular

$28 Regular

$26 Regular

$26 Regular

$12.80/ person

$8.80/ person

$8.80/ person

$13.80/ person

$8.80/ person




