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RIEEE 48/f3)
Roasted Yellow Croaker with Scallion 48/Each
BRIV AL 38/43i
Vegetables Salad 38/Each
ETVKIRHSAT 168/45i
Goose Liver with Wasabi Sauce 168/Each
BYIFR 58/431
Boiled Lamb with Chili Sauce 58/Each
FEE I 36/f51
Pork Tripe and Green Soybean in Fermented Rice Wine 36/Each
BERBRE 32/f3i
Tofu Rolls with Vegetables 32/Each
ANEE 48/451
Suzhou Style Smoked Fish 48/Each
EIFKE 26/43i
Wheatgrass in Sauce 26/Each
VEBE(FHE 58/43
Sweet and Sour Spare Ribs 58/Each
RKOST/N 28/45
Cucumber in Sauce 28/Each
XU HG E 48/
Two Taste Shelled Duck Feet 48/Each
B A7 ES 68/45i
Scallops and Okra in Sauce 68/Each
AIKERETF 68/45
Boiled Beef Shank with Chili Sauce 68/Each




BENEN 38/f5i
Jujube and Pumpkin in Honey Sauce 38/Each
R/ NEN 28/45
Small Cucumber with Soybean Paste 28/Each
FR¥ERTE B]k 42/45)
Loach in Chili Sauce 42/Each
KB E 28/45
Cowpeas with Capsicum Frutescens in Oil Vinegar 28/Each
FRERFE 26/45
Hot and Sour Pickled Lotus Root 26/Each
EEBEX 48/f3)
Jellyfish in Vinegar 48/Each
=BEM 26/45i
Bell Peppers in Sweet and Sour Sauce 26/Each
RMB

A6tk I 168/431
Arctic shellfish 168/Each
=Xt 168/451
Salmon 168/Each
Eirngiey=:] 128/451
Tuna 128/Each
=Xt 168/451
Salmon 168/Each
RiRtE 49.8/50g
49.8/50G

Panopea Generosa

)

Australian Lobster

68.8/50g
68.8/50G



[ IUkERE

CANTONESE BBQ

- RMB

[~ GRS 118/431
Guangzhou Style Roast Goose 118/Each
AR 188 (ZRg) 228 (=)
Beijing Roast Duck 188/Two kinds of ways 228/Three kinds of ways
KIR=EA 98/4
Crispy Streaky Pork 98/Each
[T X% 98/43i
Guangzhou Style BBQ Pork 98/Each
He Rz 2158 58/
58/The whole

Crispy Pigeon

AN KB

Chaozhou Style Marinated Meat Combination

[ IURIR R

Guangzhou Style Roasted Meat Combination

I VB KRR 7K G

Goose Giblets in Salted Spicy Sauce Combination

I K &3S

Guangdong Style Boiled Chicken

FOLERIEYS

Dongjiang Style Salt Baked Chicken

MERM

Baked Chicken

148 k451 / 98/)\5l)
148/Large 98/Small
148 K151 / 98/)\51)
148/Large 98/Small

158/451)
158/Each

78/3 8 / 128/8
78/The half 128/The whole
78/3 8 128/H
78/The half 128/The whole

48/45)
48/Each




IZNER (BFFE ZTR %)
Lobster (Steamed with Chopped Garlic,Baked with Cheese,Stea

AR (LR TIAPE) 5.8/50g
Puffer(Dry-Braised with Chili Sauce,Hot Pot Field Fabrication) e . o - 15.8/50G
REEE (FI+ BUE $5EZRUR BMET) 98/4i1
Codfish(Pan-Fried in Thai Sauce,Grilled with Scallion,Stir-Fried with Vegetables,Steamed with Black Pepper) 98/Per

B || 2 BNk
CLASSIC STIR-FRY -

AREAFRI 88/43l
Sautéed Black Fungus and Shrimp Paste with Asparagus 88/Each
SR HUEN AR 128/451
Sautéed Beef with Black Pepper 128/Each
ERTHFFE 138/451
Stewed Calf Ribs with Honey Sauce 138/Each
W Eafar A kD B IR 68/431
Sautéed Salted Pork with Celery 68/Each
SIREFIK  (FRERETIK) 128/451
Kung Pao Shrimp Balls(Sautéed Shrimp Ball with Hot Spicy Sauce) 128/Each
ST EK 108/45
Fried Shelled Shrimps in Salad 108/Each
ERR/ VKD 48/f31
Sautéed Eggs,Vermicelli and Vegetables 48/Each
FENKIRE 98/431
Sautéed Silver Fish with Tea 98/Each
REIDA 78/41
Sautéed Streaky Pork 78/Each
HETIRA _ 108/43)
Sautéed Eel Filets 108/Each
EEMCEEEN 88/4i
Sautée'é".Qiced Codfish with- eet Corn and Pine Nuts 88/Each
“
?‘ﬂ’ﬂ_‘ 68/4
Sautéed Go 68/Each




BRAISE/CASSEROLE/TEPPANYAKI/STONE-POT

RMB
NEKEE 98/f31
Sichuan Style Fish Filets in Hot Chili Oil 98/Each
NIk EEE R 128/431
Eel Filets in Hot Chili Oil 128/Each
FRAAES 78/45
Boiled Beef in Sour-Soup 78/Each
HREMBNEE 68/45
Mushroom and Duck Blood Wonton Soup 68/Each
EERRXE 158/431
Nanjing Style Boiled Fish with Pickled Cabbage and Chili 158/Each
NEIKBERT 88/45
Tachysurus fulvidraco in Hot Chili Oil 88/Each
T RS R 158/451
Braised Eel with Garlic 158/Each
BETHMLRE 68/151
Sautéed Seafood and Vermicelli in Pottery Pot 68/Each
INEREIIRA 108/45
Braised Pork with Marinated Egg 108/Each
TiRiEEE 128/45i
Griddle Cooked Bullfrog in Hot Spicy Sauce 128/Each
TIREHRE 158/45]
Griddle Cooked Crab in Hot Spicy Sauce 158/Each
ENERE 108/451
Stewed Assorted Delicacies 108/Each
B EE R IR 108/431
Deep-Fried Pig Feet 108/Each
H A EBRER D 78/45i

Japanese Style Sizzling Minced Meat with Eggplant

78/Each



RE TR

Diced Chicken,Salted Fish and Eggplant en Casserole

Braised Yan Goose . _
i : 3 S

RREILE (HRE) 128/
Braised Chicken with Chestnuts 128/Each
B NE B B (F 288/45
Braised Chicken with Abalone 288/Each
FURISEE S 128/431
Maoshan Stewed Salted Goose with Lettuce 128/Each
FLREREZE 158/431
Maoshan Steamed Preserved Meat Combination 158/Each
—mRIE 58/45i
Braised Fermented Tofu en Casserole 58/Each
BEXRIREE 68/43l
Stewed Tofu with Minced Pork 68/Each
ARARIBET (248 128/f31
Braised Shrimp with Pickled Peppers en Casserole(Field Fabrication) 128/Each
AtREREF 88/f3l
Sizzling Razor Clam with Pickled Peppers 88/Each
ARAREIR L 58/43i
Braised Sliced Sea Whelks with Pickled Peppers en Casserole 58/Each
wEREMRIEE kL 168/431
Braised Fish Head with Pickled Peppers en Casserole 168/Each
MR SRS 128/45i
Sautéed Bullfrog with Pickles 128/Each
H 0 E R (FHL 128/451
Deep-Fried Diced Beef and Pickles Rolls 128/Each
ETVIE AT I B 78/45i
Braised Mushrooms in Goose Liver Sauce 78/Each

XAFEESE 238/45
Boiled Mandarin Filets in Rice Soup 238/Each
Firr#ELRiFE - 168/4
Braised Stinky Mandarin Fish in Brown: 168/Each
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AN E 7 L 1] 388/{i
Braised Bird's Nest with Pépaya TP v - - L 3 - . % . | 388/Per
B HNTERR N 68/4ir
Braised Fish Maw in Abalone 68/Per
FEMWE K 428/f
Braised Bird's Nest with Juj 428/Per
AV 58/4i
Braised Snow Clam with Papaya 58/Per

LA g aE

FRESHWATER FISHES RMB

BEEIT (BN REER ma% Wi SChER) 15.8/50g
Shrimp(Scalded,Baked with Salted Egg Yolk,Steamed with Chopped Garlic,Fried with Spicy Salt ) 15.8/50G
JAEE (Bh7k BH KR BXIE =8B I) 17.8/50g
River Shrimps(Poached Salted,Steamed with Black Bean Sauce,Perilla,Be-for-Time Style, 17.8/50G

Fried with Ginger and Scallion )

e (40 Bt W) 12.8/50g
Leiocassis longirostris (Braised. Stewed. Steamed with Hot Red Peppers and Hot Green Peppers) 12.8/50G
HEE (BE 4k T R 16.8/50g
Mandarin Fish(Steamed,Braised,Dry-Braised with Chili Sauce Sweet and Sour) 16.8/50G
e (BX 4k T T/%) 8.8/50g
Weever(Steamed,Braised,Sautéed,Dry-Braised with Chili Sauce) A © 8.8/50G

e . il

A& (% X7) ¢ 24 158/50g

Grouper(Steamed,Boiled ) 15.8/50G
RiEEE (FREXK B B HEE) y 36/fi
Dalian Abalone(Steamed with Chopped Garlic, Tofu Soup,Steamed,Braised en Casser 36/Per
B (B& maRex %) \ 18/4i1
Scallop(Steamed,Steamed with Chopped Garlic and Vermicelli,Roasted) 18/Per
Xts (kb KER) 5.8/50g
Clam(Fried,Steamed with Eggs) 5.8/50G
BRF (ER mazx AW B 8.8/50g
Razor Clam(Fried with Ginger and Scallion,Steamed with Chopped G_arll, Ste 8.8/50G
Bl (B% ZXIE =0z2) 68.8/50g

Australian Lobster(Steamed,Baked with Cheese,Three Kinds of Ways) 68.8/50G



fam iz

SOUP

RMB
FRE MR 98/4
Braised Fish Maw with Morel 98/Per
BEDRAFET 118/4%
Braised Hippocampus and Sandworm 118/Per
RIREREE 19843
Fotiaogiang--Steamed Abalone and Fish Maw in Broth 198/Per
TR N 2 [ 9 =% 238/f
Braised Fish Maw and Sea Whelks 238/Per
22 B IR A i 98431
Braised Pork Lungs with Dried Chinese Cabbage 98/Per
BRI B BC X ek 68/1ir
Mushroom Soup and BBQ Pork Pastry 68/Per
I 1 \ \ ﬁ@ﬂi

1

EDIBLE BIRD'S NEST/ABALONE/
FISH MAW /SEA CUCUMBER —
FEEHNKIS 128/4i
Braised Millet and Sea Cucumber in Pumpkin Soup 128/Per
EINRIER 68/4ir
Braised Millet and Fish Maw in Pumpkin Soup 68/Per
FEEFIRIBIS 12843
Braised Grains and Sea Cucumber in Pumpkin Soup 128/Per
by B I=IE 5 568/4i
Braised South African Abalone in Abalone Sauce 568/Per
NI S | 1284i
Braised Sea Cucumber in Abalone Sauce 128/Per,



PV e3P S 158/43i
Steamed Fish Head with Diced Hot Red Peppers and Diced Hot Green Peppers 158/Each
gtr/NEHE 108/45i
Steamed Spare Ribs with Pumpkin in Black Bean Sauce : 1.r1 8/Each
{
EREREIFK 118/451
Stewed Pork Ball in Brown Sauce with Tea Tree Mushrooms 118/Each
BATTEIRFk 32/
Bamboo Fungus in Pork Ball in Broth 32/Per
AICER e B i 228/45
Braised Pork with Abalone 228/Each
i |17 N ey iz 128/45i
Steamed Sea Food with Chili Pepper and Hot Oil = 128/Each
BRAEREISALR (EM) 208/f3]
Turtle and Chicken in Hot Pot(Spot cooking) 208/Each
BeitE =0 158/431
Steamed Pork Tripe,Chicken Feet and Spare Ribs in Black Bean Sauce 158/Each
FEFHEL 498/f51
Goose Soup 498/Each
FRBEWN 198/43i
Seafood Congee 198/Each
HEGETH 98/f51
Braised Shredded Eel with Ham and Dried Tofu 98/Each

ks
SOUPS -

P ARE 68/f1
West Lake Beef Soup 68/Each
FHERE 48/451
Shrimps and Ham in Tofu Soup 48/Each
FFERMIGEKE 58/43i
Pumpkin and Lily Bulbs in Gordon Enryale Seed Soup 58/Each
ELEXRIER & 88/45
Pig Bone in Yam and Corn Soup 88/Each




BWEE (KF) 48/45]
Sautéed Artemisia Selengensis 48/Each
7R 48/651
Braised Seasonal Vegetable in Broth 48/Each
Er-a V4 N - i I
?Emm**ﬂ?g‘ﬁj 1T =& 'f ! o ’( 38/51
Braised Seasonal Vegetable with Chopped Garlic, Chili Pepper and Hot g _|.I.J_~_- "J ‘I( /4 38/Each
TIRTRIRZ AR IER 58/4
Stewed Baby Cabbage with Chopped Garlic and Vermicelli 58/Each
HERKEXR 42/f51
Sautéed Green Vegetable with Deep-Fried Pig Fat 42/Each
ERZE=FR 58/4
Stewed Sponge Gourd, Black Fungus and Golden Mushrooms with Chopped Garlic 58/Each
BB BR 38/45i
Sautéed Seasonal Vegetable 38/Each
W=l
VR
VAN

CANTONESE DIM SUM RMB
MR E 90/%4T
Steamed Dumpling with Shrimp Paste 90//Half-dozen
4riE 36/34T
Pan-Fried Bun with Pork 36//Half-dozen
BT XEER 90/34:4T
Honey BBQ Pork Puff 90/Half-dozen
B & 30/34T
Glutinous Rice Rolls with Leek, Dried Turnip and Preserved Pork 30//Half-dozen
i hE 30/24T
Glutinous Rice Rolls Stuffed with Sesame, Peanut and Cashew Nuts 30//Half-dozen

90/3-%7

90/Half-dozen

BRCVZS §

Ao




ABFEE

Steamed Whole Grains

BFHA

Braised Pork with Taro

SARTRA

Braised Pork with Dried Portulaca Oleracea

IS ARA 108/45
Braised Pork with Cowpeas 108/Each
.
SEX
LAMB CUISINE BB
KEX B FHR 318/45
Roasted Lamb Leg 318/Each
FIBRAFEHE 218/43i
Fried Lamb Chops with Cumin 218/Each
EBLIIRFEN 158/43i
Local Braised Lamb in Brown Sauce 158/Each
>
% *II\ S
RN
STIR-FRY VEGETABLES RMB
FERIKTE S " i 48/45i
Griddle Cooked Cauliflower o’ T"n.. - 48/Each
e
FiREIx 42/f51
Griddle Cooked Cabbage 42/Each
FILE=6 48/
Maoshan Sautéed Black Fungus, Lotus Roots and Purple cabbage 48/Each
=SS 48/451
Boiled Choy Sum 48/Each
B &RT= 48/451
Scalded Chinese Broccoli 48/Each
HAFMBEF X 38/43
38/Each

Sautéed Celery with Dried Tofu Slices _.' (.




FxRo (Ekn) 30/3k4T
Shepherd's Purse Pancake 30/Half-dozen

At 30/214T
Minced Pork Pancake 30//Half-dozen
%k e 30/4%
Boiled Mashed Walnuts with Sugar 30/Per

S [}
STAPLE FOOD / SYRUP -
FRIEY 60/128
Shepherd's Purse Wonton 60/Dozen
FIRRIRSER 48/f31
Fried Rice with Preserved Pork,Eggs and Shanghai Greens 48/Each
BN IR 38/45
Yangzhou Fried Rice 38/Each
i & K )0 IR 98/45i
Fried Rice with Diced Abalone 98/Each
AU 48/f5)
Sautéed Noodles with Vegetables 48/Each
4HmE 48/f5)
Sautéed Noodles with Vegetables and Eggs 48/Each
MRHE 38/f5) 6/fi

Plain Noodles

EXRNLZE
Noodle Soup with Shredded Pork and Potherb Mustard

IRFAE

Soup Noodles with Beef

LRGP ={iE

Soup Noodles with Tomato and Egg

EEXAHEE

.'_';_

A

38/Each 6/Per

58/{5) 8/{iL
58/Each 8/Per

88/f5) 12/{ir
88/Each 12/Per

48/f5]  8/43L
48/Each 8/Per

Braised pork with soy sauce & chili sauce noodles with chlcken soup

TTNETF \

.
Soup of Glutinous Rice Balls Stuffed with Red Bean Paste h 5 ‘







