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Three kinds of assorted delicacies
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Cold jelly fish
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Cold steamed chiken(Ginger and onion sauce / Sesami sauce)
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Barbecued pork with honey sauce

k2 LR
R o HEEE T

(G% - #AM - ZEAFE)

Vegetables pickles (Chinese cabbege / Cucumber / Mix vegetable)
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Braised shark’s fin
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Shark’s fin soup with crab meat
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Sweet corn soup with crab meat
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Hot and sour soup Sichuan-style

Fva (3~5%#)
Midium dish
(83~5 persons)

8,250H

8,400H

5,400H

6,750M

3,300H

had (1~2%%)
Small dish
(1~2 persons)

5,500H

5,600H

3,600H

4,500H

2,200H
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(per person)

16,000H

3,800H

1,300H

1,600H
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Abalone(Oyster sauce /Cream sauce)
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Shrimp(With vegetable/Chili sauce/Mayonnaise sauce)
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Prawn(Chili sauce/XO sauce/Sweet and vineger sauce)
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Chinese omelette with crab meat
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Peking duck (From 2 pieces)
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Chicken(Cashew nuts/Chili)
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Pork(Sweet and sour/Black vinegar sauce)
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Japanese beef (Oyster sauce/Barbecue sauce/Black pepper sauce)
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Stir fried shredded beef and green pepper
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Stir fried meat, seafood and vegetables
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Stir fried mixed vegetables (Salt/Garlic/Chili)
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Braised tofu and minced meat in chili sauce

Fva (3~5%#)
Midium dish
(83~5 persons)

13,800H

6,750H

8,400H

5,700H

va (3~5%K)
Midium dish
(83~5 persons)

5,400

6,300H

9,000H

6,300

6,300M

4,650H

3,900H

had (1~2%%)
Small dish
(1~2 persons)

9,200H

4,500H

5,600H

3,800H

1#(1 piece)
1,800H

ha (1~2%#%)
Small dish
(1~2 persons)

3,600

4,200H

6,000

4,200H

4,200H

3,100H

2,600
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Fried rice with XO sauce
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Fried rice with shrimp and barbecued pork

£ REYR
BRY Ly RADIEKR

Fried rice with crab meat and lettuce
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Rice porridge with dried scallop
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Noodle soup with braised shark’s fin
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Noodle soup with seafood
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Noodle soup with barbequed pork
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Noodle soup with onion and barbequed pork
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Noodle soup with chop-suey
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Noodle soup with shrimp
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Fried noodle with chop-suey
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Fried noodle with shrimp
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Fried noodle with barbecued pork and vegetables
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(per person)

3,300H

2,800H

3,200H

2,100H
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(per person)

7,500

3,800H

3,000H

2,900H

2,800H

2,800H

2,700

2,700H

2,600H
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Fried spring roll
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Siu-mai with crab roe (From 2pieces)

B R AL
BAEN) A LRT 28X

Steamed shrimps dumpling (From 2pieces)
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Cold almond jelly with fruit
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Mango pudding
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Tapioca in coconut milk
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Fried bean jam ball (From 2 pieces)

1A(1 piece)
420H

118 (1 piece)
400H

118(1 piece)

400H

800HM

1,800H

1,300H

118
330H



