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SIGNATURES

HitEeRNEBHFE
Seafood Treasures with

Portuguese Sauce
served in whole pumpkin
-

R A }i""H' .
Sautéed Pork Be||y
with Kai Lan

ZRARR A RREE
Braised Fish Maw, Crab Meat
and Peach Gum


Daphany
Rectangle


INERF KRG
Eight Treasures Duck with Glutinous Rice

Chinese sausage, chicken cubes, cured ham, conpoy,
dried shrimps, salted egg yolk, wild mushrooms

R IR A 5% O
Claypot with Assorted Preserved Meats

Chinese sausage, cured Chinese ham, liver sausage, waxed duck

ML, FE30 - 407 9 HY A4 & F E

serves 4, requires 30 — 40 minutes preparation time

b IR A b I =
Sautéed Pork Belly with Kai Lan

BTENEHEE
Seafood Treasures with Portuguese Sauce
served in whole pumpkin

AL serves 4

ERAMKE LR EE
Braised Fish Maw, Crab Meat and Peach Gum

iR e B B A B A R

Baked Boston Lobster in Spicy Cream Sauce

®i7GEAEIK
Seafood Dumpling in Pumpkin Sauce

RATTRIT advance order required

EERREAEM
Steamed Garoupa with Soy Meat Floss

R

whole

$88

530)

per portion

$54

$26

$58

$28

53102

per person

$52

$18

BER
per 100g

$16



5 /Miz

APPETISERS

LWkt ZE
Deep-fried Beancurd Cubes
with Japanese seven-spiced pepper EENAE

Chilled Marinated
Black Fungus

FAEEFN
Chilled Japanese Cucumber

with crushed garlic

= g
- Deep-fried Whitebait
with salt and pepper ’

A 7K 55,
Poached Chick

with Sichuan
peppercorn chilli



BET
Chilled Marinated Jellyfish

WMERIRE
Deep-fried Whitebait
with salt and pepper

HEfER
Deep-ried Fish Skin
with salted egg yolk

thkiE 2 /&
Deep-fried Beancurd Cubes

with Japanese seven-spiced pepper

maHE R
Chilled Japanese Cucumber

with crushed garlic

a7k 35
Poached Chicken

with Sichuan peppercorn chilli

7K &R AT e
Chilled Pork Knuckle Jelly

RENARE

Chilled Marinated Black Fungus

Bk
per plate

$18

$16

$16

$14

$12

$18

$18

$12



W
BARBECUE SELECTIONS

LB RG
Classic Peking Duck




msyZ—

quarter

bR ERG >
Classic Peking Duck

served with homemade crépes and
traditional garnishes

—E =i second course -

Z 1% Cooking Method
3 EL B B8 14

Deep-fried with Salt and Pepper

= A0 G
Sautéed with Ginger and Spring Onion

72 H D R 1
Sautéed in Black Pepper Sauce

B 22 i 7 T
Stewed Ee-fu Noodles with Preserved Vegetables

R & 25 BG4 kb IR
Wok-fried Rice with Homemade XO Sauce

REFA AR B
Sautéed with Lettuce Wrap

fie B2 152 3G -
Crispy Roasted Chicken

AR P Jee RE $26
Barbecued Roasted Duck

%% IR Hf
Barbecue Combination Platter
=#F 3 varieties

WHE 2 varieties

fie B2 B2 Fi A
Crispy Roasted Pork Belly

7 UE O AR R I
Barbecued Spanish Honey-glazed Iberico Pork

=] =1
half whole
$48 $88
$15 $30
$28 $52
$42 $78
g

per portion

$40

$32

$18

$28



BEEZIE
Eight Treasures
Winter Melon
Soup

7 1

SOUP

Iz

)

.




RILEEFIEEEE
Double-boiled Sakura Chicken Soup with Tian Shan Snow Lotus

ML serves 4

REMETLE
Double-boiled Black Chicken Soup with Cordyceps Flower

ML serves 4

e X &
Eight Treasures Winter Melon Soup

M{L serves 4

BERNEORRKE
Blue Swimmer Crab and Sweet Corn Thick Soup

BRNEIFE
Crab and Fish Maw Thick Soup

BEETR R EE
Hot and Sour Thick Soup with Seafood

530)

per portion

$49

$49

$68

B
per person
$18
$20

$18



& & IR o
ABALONE & W% .
DRIED SEAFOOD

EE RN EF D
Braised Australian Green Lip Abalone
in superior oyster sauce




KFEHEBESR
Claypot Braised Sea Cucumber
with beancurd and barbecued pork belly

BT KA FBS R
Claypot Braised Sea Cucumber

with prawn and eggplant in spicy sauce

AkRBSEBE
Braised Sea Cucumber with Goose Web

in superior oyster sauce

it EERiEaEH
Braised Fish Maw with Crocodile Fin

in abalone sauce

TRIBEIGIL T
Braised Goose Web with Mushroom

in superior oyster sauce

R R 4E 2Rl E Ll
Braised Australian Green Lip Abalone

in superior oyster sauce

&I E dE T &a
Braised South African Dried Abalone

in abalone sauce

ARCE SRR
Braised Seafood Pot

I Selection of

B8 fH Fresh Abalone (sliced)
=KERBME 3-head Australian Abalone
TEBE Fish Maw

8% Sea Cucumber

8283 Crocodile Fin

#E Goose Web

B Dried Scallop (TALEE minimum 4 pieces)
£ %% Mushroom (EF#E minimum 4 pieces)

i530)

per portion

$42

$38

5310

per person

$24

$33

$16

B

Seasonal Price

B 7

Seasonal Price

81 /each
8 R /each
1 /each
* % /half

B /each
B8R /each
8|1 /each
8|1 /each

$38
$58
$50
$18
$15
$12
$5

$3



gL - &
LIVE SEAFOOD - FISH

HEERE
Deep-fried Marble Goby
(Soon Hock)




ol

HRE
Marble Goby (Soon Hock)

=85

Coral Grouper

TESEE
Turbot Fish

Fruit Fish

BAT &
Empurau
Z XHEIFIT advance order of 3 days required

FHERSZRM
Wild Pacific Polka Dot Grouper
= XA FIT advance order of 3 days required

Z 1% Cooking Method

i5 7% Steamed with Superior Soy Sauce
5% it 7% Steamed with Black Bean Sauce
Z H# Steamed with Ginger

1% F % Steamed with Preserved Black Olives
M7 Steamed with Diced Chilli

ifi% Deep-ried

# Y% Stewed with Spring Onion

KiBEHE Poached with Rice Wine

£1 %% Braised

215 S FF Braised with Beancurd

Z U5 Baked with Ginger and Shallot

BER
per 100g

$12

$16

$18

$10

B

Seasonal Price

B 4y

Seasonal Price



g L8 - 532
LIVE SEAFOOD -
SHELLFISH

auz/l

it A=
Mud Crab

Singapore-style chilli sauce




SR
Mud Crab

Z & Cooking Method

# it Singapore-style Chilli Sauce

E# Black Pepper Sauce

Z A Stirfried with Ginger and Spring Onion
B2/ Baked with Salted Egg Yolk

R W 22 Stewed with Vermicelli and Black Pepper

B HiL BT 0 22
Alaskan King Crab
ZXHEITRIT advance order of 3 days required

Z 1% Cooking Method
%8 Chilled

M L B B % Steamed with Chinese Wine and Egg White
A7 & 7 Steamed with Spring Onion and Minced Garlic

Alk: ARRS. HMER
Two Ways: Sautéed with Egg White, Stirfried with
Salt and Pepper

& R AR

Tiger Prawn

Z1EiE Cooking Method

H* Poached

#it Singapore-style Chilli Sauce

&R Baked with Salted Egg Yolk

&R 7% Steamed with Minced Garlic

BB Poached with Chinese Wine

& Salt and Pepper

FH 22 Thai-style Stewed with Vermicelli and Peppercorn

B 7

Seasonal Price

B 7

Seasonal Price

B 7

Seasonal Price



. B 5 4 IR AP
' - s Tiger Prawn

poached with chinese wine




MEXFERIKE
Live Canadian Geoduck Clam
= XHEIMIT advance order of 3 days required

i 7z R
Fresh Australian Lobster
= XHI 1T advance order of 3 days required

i L T A

Fresh Boston Lobster

227 YA
Rock Lobster

2 1EiE Cooking Method

®I & Sashimi

Z AR Baked with Ginger and Sping Onion
£i%% Baked in Superior Broth

BT Braised with Noodles

M fL B B % Steamed with Chinese Wine and Egg White

B

Seasonal Price

B

Seasonal Price

B

Seasonal Price

B

Seasonal Price



7 B /b
SEAFOOD

5 1 43 2R A 2K
Sautéed King Prawn Balls
in spicy cream sauce



HIERHARMERTF
Sautéed Canadian Scallops with Egg White and Truffle Oil

MmEBERASERTT
Sautéed Canadian Scallops with U.S. Asparagus

macadamia nuts, homemade XO chilli sauce

5 Il 45 3 41 BX
Sautéed King Prawn Balls
in spicy cream sauce

XO#F I+ = b 7 b

Sautéed Bamboo Clams with Chinese Kale
in homemade XO chilli sauce

B 2 pieces

UK
Crispy Prawn Balls with Salted Egg Yolk

% KRBk

Deep-ried Prawn Balls with Fragrant Cereal

BE KN (HREHIK, TFREIK)
Deep-fried Prawn Balls Duo

salted egg yolk, wasabi sauce

530)

per portion

$33

$38

$30

$28

$30

$28

$32



SES
MEAT

HE AREBRREEE /B
Traditional Cantonese-style
Braised Pork Ribs

served with fried Chinese steamed buns

AEERIEER
Deep-ried Pork Belly with
Fermented Beancurd



530)

per portion
AR & 4 B $34
Stewed Beef Brisket and Tendon
ERERER $28
Deep-fried Pork Belly with Fermented Beancurd
miE AREBEEE/MEXL $28
Traditional Cantonese-style Braised Pork Ribs
served with fried Chinese steamed buns
tRERRN $32
Stirfried Venison with Seasonal Vegetables
bell pepper, purple cabbage, shiitake mushroom,
bean sprout, bamboo shoot
7R AR & H S L $36
Black Angus Beef Cubes with Garlic Flakes
EEMGER $24
Sweet and Sour Pork
pineapple, capsicum
BEREILIE $24
Sautéed Sweet and Sour Spare Ribs
green apple slices
BR=PEY TN=N RS $24
Claypot Stewed Diced Chicken
salted fish and beancurd
KIiEG $28
Sakura Chicken with Rice Wine
black fungus, parsley and ginger
RFBT $22
Szechuan Deep-fried Diced Chicken with Dried Chilli
MEFLIIRE $28
Braised Pork Belly with Yam and Fermented Beancurd
+H gR
half whole
EXZEEHB $28 $52

Poached Chicken with Ginger Scallion Sauce



VEGETABLES / &
BEANCURD

o, vt

FRERIENEZ
Mapo Beancurd with Lobster



iAo
Mapo Beancurd with Lobster

LFAEFEREBRRE
Braised Chinese Spinach in Superior Stock in Claypot
fish tofu, lily bulb

BE TR
Stewed Eggplant with Minced Pork in Claypot

MEARFIROEE
Sautéed String Bean with Minced Pork

preserved black olive

TR EHEE

Braised Homemade Beancurd on Hot Plate

ERERUK

Poached Chinese Spinach with Trio of Eggs

KiznE M R
Poached White Cabbage with Beancurd Skin

in Superior Stock

EXEZNEMNL
Stirfried Shredded Beancurd Skin with
Preserved Vegetables and Edamame

=20
per portion

$48

$38

$22

$22

$22

$24

$24

$24



a/

H. R3

NOODLE/ RICE

EHEBHETFER
Braised Ee-fu Noodles

with Rock Lobster
spring onion, ginger



5312

per person
ZREH R SFEE $54
Braised Ee-fu Noodles with Rock Lobster
spring onion, ginger

=20y

per portion
EingeiaR $58
Crispy Rice with Seafood in Superior Broth
BENEEZEAWIR $28
Fried Rice with Blue Swimmer Crab Meat,
Conpoy and Egg White
i kb R $24
Yang Zhou Fried Rice
BEERIAEME $28
Pan-fried Crispy Noodles with Seafood
8 7 5 00 K 49 $28
Braised Vermicelli with Seafood in Hong Kong Style
diced seafood, salted fish, shrimp paste, vegetables
R kb = AR H 4 AR $28

Stirfried Horfun with Black Angus Beef Tenderloin



BERER
VEGETARIAN
SELECTIONS

22 )\ st {ll

Stirfried Assorted Vegetables

U.S. asparagus, celery, gingko nut, lotus

root, small black fungus, green capsicum,

yellow capiscum, sweet bean, carrot v

=
e




22 )\ s il
Stir-fried Assorted Vegetables

U.S. asparagus, celery, gingko nut, lotus root, small black fungus,

green capsicum, yellow capiscum, sweet bean, carrot

TR vk
Sautéed Lotus Root
sweet pea, gingko nut, fresh lily bulb, mushroom

ZHERER
Braised Spinach Beancurd with Trio of Mushrooms

B RAF
Stewed Eggplant with Cashew Nuts and Dried Chilli

EEFHEFE
Stewed Ee-fu Noodles with Chives

JRIAFR T MR
Fried Rice with Assorted Vegetables

7 5 K B R
Sautéed Seasonal Vegetables with Minced Garlic

£ Choice of

E£#BF Chinese Cabbage

=% Broccoli

iM% 3K Lettuce

B3 Chinese Spinach

% % # Baby Chinese Spinach

iE 3 Spinach

7+ = Chinese Kale

51 Chinese Flowering Cabbage

i530)

per portion

$26

$26

$24

$24

$20

$22

$18



& An
DESSERTS

WEFk
Double-boiled Yam Paste
Served in Coconut

1 £ 4 o &
Double-boiled Bird’s Nest
Served in Coconut

BERFEE
Green Apple and
Chrysanthemum-flavoured Jelly




1 2 i e 55
Double-boiled Bird’s Nest Served in Coconut

ERGEHE
Mango Sago with Snow Swallow and Pomelo
served chilled

BERFF
Green Apple and Chrysanthemum-flavoured Jelly

HEXER
Double-boiled Yam Paste Served in Coconut

IEFE®RBESE
Chinese Herbal Jelly with Snow Swallow and Wolfberries
served chilled

I F 4 e £ 40 T 4%
Chilled Osmanthus Jelly with Wolfberries Pudding
served chilled

ML #2 minimum 4 pieces

BOEZRIE
Black Sesame Glutinous Dumplings with Grated Nuts
PUALEE minimum 4 pieces

INFF B
Mini Longevity Bun

B

per person

$52

$10

$12

$14

$10

B

per piece

$3

$2

$2
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