MR AbY 2,500 M
N—7 1,400 1

ARLBOWX | EXBEEF v —2a— /51T

= 4% 4 Three cold appetizer

(Shredded chicken / BBQpork /Jellyfish)

N—7 2,100 M

45 &
Assorted cold appetizer

JER BES TR D GhE 3,400 M
N—7 2,000 H

EXBEEFy—>a— [ [ARBED - Xy >
| RS ERE SR DR R BEE

Ji X =4 2 Three barbecued meat appetizer
(Roasted duck/ BBQpork / Pork back ribs w/crispy skin)




:

- a& L,
e
¥

3
KLUIBOWR Ay — A8 1,500 M
»—7 800 [

& ¥1%% Steamed chicken w/spring onion soy sauce

NN — 1,500
»N—7 800 14

# % #% Shredded chicken w/sesame sauce

-2 900 M

M % preserved eggs

HXEAEGESE -2 DY I7X
N—7 1,100 M
K& R 28 Yuba-Tofu mixed w/preserved eggs

Bt Y a1
EXBEEF vy — 2— 1,600 M
N—"7 850 1Y

A4 X BE Barbecued pork

B EREOWND Y N BEE 1,800 F
N—7950 1
A BE P Pork belly w/crispy skin

MBS D F H

Ht <A 055 2 Ay — Z8NT s gm0z
B ¥4 a B Boiled beef tripe w/spring onion soy sauce

WY T4 A e BEHEDELS| & 2y — 2#F

Y ¥ E. & Boiled squid w/spring onion soy sauce

ko

NF ) 2D (HE; | BV EH)
8.3 /%4t Sautecd beef reticle

 BIFDWR 1,700 M
#¥ & Jelly fish
TLEEOMZY 950 M

2 )i T # Shredded bean curd mixed w/vegetables

HX D HEFE T 900 M
#£ & 3% Chinese cabbage pickled in vinegar
¥ 27V OHEHEY 900 M

#£ % JN Cucumber pickled in vinegar

JRREe— X Xy 7 1,900 H

>»—7 1,000 H4
Ji R BETE Roasted duck in Cantonese style

1,900 M

1,800 M

1,500

HtU1 D5 &

»LFXa25—-3~4%/N\—T1~2%4H »ERIIESTHA



RS Il <

7 h e LDREIAMK

9,500 4
(% 100g)

e HER
Braised shark's fin
in brown sauce (whole style)

JhelL RXR—7

BAAD 7L X—F (k) 4,200 M
lcup 1,600

% ) ®383% Braised shark's fin w/crab meat soup

BIRIEAD 7 L RA—F 4,800 4
lcup 2,000

%<k % 3% Braised shark's fin in crab butter soup

Z7HELDEFELRA—F (Eink) 4,200 M
lcup 1,600 M

&3 k7% Braised shark's fin in shang tang soup




HHDbU L FHBHROMEDD 4,800 M
N—7 2,800

k) #e %, Sauteed fresh abalone w/vegetables

DD U DEMEAA 4,800 M
N—7 2,800

41 JE ¢%, %, Braised fresh abalone in brown sauce

HHbUDZ Y —hE 5,000 1
N—7 3,200 [

47 78 &%, %, Braised fresh a balone in cream sauce

>< 3

M= a L& DOEHEZIAA 6,500 M
»N—7 4,000 [

41T )£ A Braised sea cucumber
w/bamboo shoot in brown sauce

W~ aiEdbUDEHAEIAA
7,500 M
»N—7 4,500 M

M At %, Braised sea cucumber
w/fresh abalone in brown sauce

EHENX OB <A
2 fiil 4,000 M

(++1 18 2,000 7 )

Fresh abalone pie
in Hong Kong style

BT O LEDEMECAH

»L¥aT5—3~4%/N\—T1~2%4HK » @EKIEETHA



Kifp & ZFEHEROWERD 3,200 M
»—7 1,800 M

kA3 Sautecd king prawn w/vegetables
RKiBEDF VY Y — R 3,200 M
»—7 1,800 M

FLBER ¥R Braised king prawn in chili sauce

RifFED<wI X —XF—1 TV — X
3,200 H
»—7 1,800 H

473 55 9] #%. Fried king prawn in mayonnaise sauce

KBEOIYIAR—XA—OZY—R

B> A BED 5| &
4 & 2,600

+1 R 650 H

23
Slightly Boiled drunken shrimps

BE

e ¥ K ORI O 2,600 9
»—71,600 1

k¥ 4= Sautecd shrimp w/vegetables
WBEDFV Y —RHA 2,600 14
»—71,600 1

$LBE¥ A= Braised shrimp in chili sauce

BEO~I R —XF—uas3yV—2X
2,600 14
»—7 1,600 H

73 5 ¥ 4= Fried shrimp in mayonnaise sauce

WELY—F vy YOFEFd 2,600 M
»—7 1,600 H
% PRI /= Sauteed shrimp w/nuts and red pepper



-
V7 b2V 57 OE AR D

3,000 M
8% J2 3 #k 8 Deep fried soft shell crab w/chili & garlic

BN eI > FoMET 242,000

G v F Deep fried crab claw w/minced seafood

iR H A 24 & 1,400 F4
»—7 900 H
¥ %% Omelette w/crab meat
N, 32
W7 & ZEEE SR DI 3,400 1

»N—=7 2,000 M

kb F Sauteed scallop w/vegetables

N7 2 E D AREXOEND 4,000 H
N—7 2,600 [

XOH k) & Sauteed scallop and shrimp w/XO sauce

ANH DB AR

HHEA Xy 7F T
i R BB ETET

VIRV Y ST OEEGERE

17
A 1 & ZEIE R DD O

1,800 H
»—7 1,000 M

k2 % Sauteed squid w/vegetables

A F1 OVY)IEEIRKD D 1,800 M4

»—7 1,000 M

& A& % @ Sauteed squid w/chili and sour sauce

»LX¥a5—3~4%/N\—T1~2%44H »ERIEIESTHRA



FH

HRE E—< Y OHIYID B 2,500 4
»N—71,700 [

HH 2 A4 Sauteed shredded beef
w/green pepper & oyster sauce

HREBEDF L AR — — 2108
2,500 M

N—7 1,700 M
¥4 K Sauteed beef w/oyster sauce

_toz
FREFREOGEY — RS 2,500 M
»N—71,700 4

2.3 4 A Sauteed beef w/black bean sauce

HX SO HEIAL

3,300 M

N—7 2,000

4T BEF I

Braised beef in brown sauce

& FEE SR OWHEI

o¥

1,900 M
N—7 1,200 1
#¥r#8T Sautced diced chicken w/vegetables

BB HT a—F v VDF AL AR —Y — 25
1,900 F4
N—7 1,200

JER #4T Sautecd diced chicken
w/cashew nuts & oyster sauce

fAre E—F vy YOEFRS 1,900 M
N—7 1,200 M

FAEFE T Sauteed diced chicken
w/peanuts & red pepper

HIBOFET 1,900 M

N—7 1,200 1
X ¥EF8 Deep fried chicken

HMEE (2—V > F—)
P 2,300 H

7k E83R Crispy fried chicken w/fragrant sauce



e

TENLDED AL ZKD D

%3k 75 %& Spiced duck's tongue

BESADAR ZL/NNVRX

2,900 M
»N—71,700 M

AELy 7 2v—7a0

4 # 3,000 M
»N—72# 1,500

e R TR
Crispy skin Peking duck wrap

A

poE s IEOROAZE R L ANVIRA

41 4,400 M

N—T7 28 2,200 1
# 5L4= P Braised pork belly in brown sauce w/ buns

HEET N7z 2,000 M

»—7 1,300 14
Z &% P 3% Black vinegar sweet and sour pork

ART V) 7 DG R 2,200

N—7 1,400 M
3% HEH Fried spare rib sauteed w/ spiced vegetables

KA ©—< > OMib b s 2,000 M
»—7 1,300 14

8 P] 44 Sauteed pork w/green pepper and oyster sauce

hoF
A L B D E 5 — Ak 2,000 4
»n—7 1,300 14
2 3 A3 Sauteed pork w/black bean sauce

J\EF 2,200
N—7 1,400 M

N'E 3 stir-fried meat,seafood and vegetables

»LFXa5—3~4%/N\—T1~2%4HF »EKRIEETHIA



S L gt DR RE A A 1,900 HJ

N—71,200 M

#r %% 2 Ji§ Braised bean curd w/seafood

YV — A AR
1,600 M
»N—71,100 M

¥238 2 J Braised bean curd w/oyster sauce

GIBERADA L XX —

1 S DA ERD 1,200 M

¥ B Y& 2 Ji5 Deep fried bean curd w/chili & garlic

FEBEREEFOIL—TEH

o1& PR 2 )
1,500 M

N—7 1,000 14

)}ﬁ—\ D4 =3 fl'
Bean curd Sichuan Style

X

HREEOWEIERD 1,400 [
Ak F AR Sauteed Qing geng cai

B L A OMIERGA S 2,000 M

A ) %3 Braised Qing geng cai w/crab meat

HHXDZ Y —LE 2,000

7338 358 Braised Qing geng cai in cream sauce

i+ & KA DR E A A 1,600 M

& 7 #=-F Braised egg plant & pork w/spicy sauce

HEE L B DE A H 1,800 M

4T % Braised shiitake mushroom
& bamboo shoots

hHERE LTV —TdaAk
- HRWXO W& HHEERZ - 54 1,950 [
43 7 "8 Mixed vegetables & egg wrap in crape



¥ K% Sweet corn soup

ETFEeHXDRA—TF 1,300 14
N—7 800 M
1t Eggand vegetables soup
s (oo —2>) 1,400 FJ
N—7 900 M
BR #k % Hot & sour soup
HHLUDBELA—T 3,500 19

77 7 #¢. %, Abalone & vegetables clear soup

TRAVEERLRA -7

1cup 1,800 H
(1447)

K%
Steamed clear soup
w/Dried scallop

b S

K HB T (k) 5% 1,900 M

N—"7 2 1,200 M
4548 € Crispy rice

w/various meat,seafood,vegetables

HEE 20T (36 ) 54 2,200 M

N—7 28 1,400 M
HF#E45 @, Crispy rice w/seafood

»LF¥a5—3~4%/N\—T1~2%4HF »EKIEETHIA



I

b BR
T HR 1,100 FJ

448 %082 Fried rice w/chopped pork & seafood

E A D ISER 1,300 M
¥ /=¥ #R Fried rice w/shrimp
BN A D KR 1,400 M9

%% P kY48 Fried rice w/crab meat

A5 S MWER

7he LA RED AT ABEZ DR (k)

2,400 M
G WE % 31 k4R Fried rice
w/braised shark's fin & minced seafood in casserole

FHNEFXaDDAPT BBEZIOER (k)

2,000 M

G e ] Xy 4R Fried rice
w/braised beef & mushroom in casserole

ThelLd Ao TR

2,200 M

BRI AR

Fried rice w/braised shark's fin

bADTT

HhH®ADT TR 1,000 M

H43)8 45 Various meat,seafood,vegetables on the rice

HEE L HBADDADT TR 1,000

A 3% %84k Braised shiitake mushroom & chicken on the rice

N4 a—fj 1,500 M
HEF 4R Fried spare rib on the rice

BN Z ROAE R 1,600
4= W48 Braised pork back rib on the rice

ENTROMA TR 1,600 4
24k Braised beef on the rice

WD AT TR 1,700 M

B #F )8R Seafoods on the rice



W ja

ok

Fx—a2—ADOWZIX
X ¥e% %% Noodle w/barbecued pork soup

1,100 H4

HELF¥y—a—AD20ZX 1,000 H

.74 7% 4% Noodle w/shredded barbecued pork
& spring onion soup

THAD DO ZX 1,100 M

4% % 4% Noodle w/various meat,seafood & vegetables soup

TATZHDOAEADDWZIEX 1,700
“F 4% Noodle w/braised beef soup
BEAZHDHEADDWZIX 1,700 H

= P % 4% Noodle w/braised pork back rib soup

XA a—Hi 1,600 M
HeB4m Noodle w/Fried spare rib soup

HE (X&) 1,100 FJ
2% #% Noodle w/Szechwan style soup

MG (> o—%) 4 1,000 F4
B2 #k % #8 Noodle w/hot & sour soup

RRAD DWW Z X 1,000

Bk %48 Noodle w/salted vegetable soup

HBEAD OO ZIX

WA= % 4% Noodle w/shrimp soup

1,400 M

HBEEAD DWW Z X

#% %48 Noodle w/seafood soup

1,800 M

HBEAND T & A

A B A=E 54k Noodle w/shrimp wonton soup

1,600 9 |

HANMTEZEW
AHBADPTREEZE 1,100 [

H 48 %) #m Fried noodle w/various meat,seafood & vegetables

FHRAAD DADTBEEZIX

P48 Fried noodle w/Sliced Beef

1,200 M

WAL =5 DBAMIREEZIE 1,400
8 44 %y #m Fried noodle w/Shredded chicken & yellow chives

HBEAND DA THEZZIX 1,500 M
¥ A=¥*r#& Fried noodle w/shrimp

HBEEDH AT PEEZ X 1,900 M4
#+ &)y 36 Fried noodle w/seafood
EBgEEld

b= 20X (k) 1,100 4

ki kr#m Stir-Fried thick noodle in Shanghai style
w/pork & vegetable

ek BEE & 20 (Hink ) 1,700 4

M &F b k) #/ Stir-Fried thick noodle in Shanghai style
w/seafood

» (gl e THHA



" A0

e~ A—DH I H 7 EDYHT
2 741,900 1

¥ ¥ Deep fried shrimp and mango roll

B 2 A& 600 H
%% Spring roll

WHERT 4 v VBEE 2 A 800 M
¥ ¥ Deep fried shrimp roll

WMEAD=5FALw>S 31#H990

3 3£ & Pan fried chive dumpling

KAR B 2 11 800 4
3% H 4% Turnip cake

BEEXX a oy 6 11 1,080 M
74z Pan fried dumpling

A—T A Y IKEF 6 1Ii 900 H
K4% Pork dumpling in soup

BEAD S 2 —<A 5 fl# 800 M

¥tse Steamed pork dumpling w/dried scallop

B Pk

HIGE 550 M
#4=2 /)& Almond Pudding

RraA-=JFYr 550 M
= &4 T Mango pudding

B L — R xrzra—azat 550 F

43 W7/ 3 7 22 Chinese rice wine mousse
% Contains alchohol

Dy RAIVEEY — 550 M
R FLF R % Jasmine tea jelly
Mt Y — 550 M

B A% R & Chinese plum jelly

HhHBBEKEDEWAEL (F7F)
2 1I# 960 H

17 341 Steamed rice pudding in lotus leaf

TavnyiRy 31 810 M

Jr4€ @ Steamed pork dumplings w/soup

WERLXavy 4 {5 840
¥4% Steamed shrimp dumplings

WMTY R DEMY —A 1,400 1
%.7%E 5 Boiled Wonton

NEA 2 1ifl 600 4
A @, Steamed pork buns

DHDAFA 2 1ifl 600

.7 @ Steamed red bean paste buns

PEE A (GEDTEEH) 2 i1 700 M

# ¢, Steamed sweet lotus seed paste buns

Z2AHADaaryy Iy 600 H

#Rt % & & Tapioca in coconut milk

<v—o—HhFEFELHIZFF) 21 700 H
B 35 Steamed Chinese cake

I RR S O IS 5 2 fi§d 500

¥ ik Deep fried sesame ball w/red bean paste

aaJg v VHT 2 il 500 M
#% K #% Steamed coconut rice ball w/custard cream

» & IE e THIA
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	グランドメニュー2022_p1314点心デザートのコピー

