A La Carte Menu
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PR ~ 1PNV
Appetizer

&

2

2

BN KR * FIFEEEEAE
Sliced *South African Abalone + Japanese Radish - Sake

SN RBHRENER
Tea-smoked Newborn Eggs « Salmon Roe

KPR EIEE
Marinated Boneless Goose Webs « Chinese Herbal Soya Sauce

ZoTREAR
Honey Glazed Pomfret Fillets

=R EERS
Smoked Beancurd Sheet Rolls « Lobster Fillets -
Tribute Vegetables « Carrot « Enoki and Black Mushrooms

o _
[ I 6 5

Deep-fried Duo of Beancurd + Bamboo Charcoal + Shichimi

Mo =88

Deep-fried Cuttlefish Mousse + Beancurd Sheets

ZTRENT
Honey Glazed Chicken Liver

METHRERYEESHZ  FEEEAEEBEHE -

If you have any food allergies, please inform our staff.

$238

$108

$128

$268

$188

$88

$128

$128

&  *Friend of the sea



Uibyees

Barbecued

DA 3 z(aR te B KT8]

Please place your order two days in advanced for the following dishes

121t IERS
Roasted Peking Duck
— R Suggested Way to Eat:
EHIER M Sauteed Shredded Duck Meat - Bean Sprouts /

45 E B2 Stir-fried Minced Duck « Bamboo Shoot « Chinese Lettuce

:'v'-|-=.rl i’iEEI EE m%

Roasted Duckling - Barbecued Sauce

ffe K2 52 55 ¥ & half

Roasted Goose — &= whole

ffe B2 R oK 2L 58 Fil 2 i 3 € half
Roasted Crispy Suckling Pig « Glutinous Rice - —& whole
Dried Shrimps ¢ Black Mushrooms « Air-dried Meat

Preserved Pork Sausages * Duck Liver Sausages -

Accompanied by Perilla Leaves

$628

$428

$338
$638

$998
$1,998

TS
Honey Glazed Barbecued Pork
ZTEEERADIERYE

Honey Glazed Barbecued “Kumamoto” Pork Belly « Lemongrass

ffe 52 i1 I
Roasted Pork Belly

BN I FEREEA I FEBEW ¥ £ half
Roasted Suckling Pig « Honey Glazed “Yunnan” Ham — & whole
Accompanied by Suckling Pig Congee « Conpoy -

Shepherd’s Purse

METEHEARYELRD  BEERAEERSHE -

If you have any food aIIergies, please inform our staff.

$238

$288

$168

$998
$1,998




Soup

e RENZ
Soup of The Day

EESRETRB NS
Double-boiled Pork Lung Soup « Chicken Feet -
Papaya « Almond Juice

Y BREHE RIS
Partridge Soup - Bird's Nest « Minced “Yunnan” Ham -

Egg White

) S R EF IR RS
Double-boiled Chicken Soup « Sea Conch -
Conpoy « Matsutake Mushrooms « Whole Young Coconut

EWFENRKE

Sweetcorn Soup « Crabmeat « Pumpkin « Straw Mushrooms

METHRERYEESHZ  FEEEAEEBEHE -

If you have any food allergies, please inform our staff.

F{\ per person
B & pertureen

F{\ per person
B & per tureen

1\ per person

1\ per person

1\ per person

$98
$228

$148
$358

$188

$258

$148



il ~ gL
Abalone & Dried Seafood

) &

FRRE *MIFGFHEa (RHE
Braised Whole *South African Abalone (6 Head) -
Taro Puree

iR E2HEMNEBREBIIBE
Braised African Fish Maw (8 Head) + Goose Webs -
Premium Oyster Sauce

LRSS

Deep-fried Sea Cucumber « Shrimp Mousse

SE—mE
Braised Sliced *South African Abalone « Sea Cucumber -
Dried Oysters « Scallops « Prawns « Black Mushrooms

JR A U5 2 SRR il BC

Braised Pomelo Peel « Shrimp Roe « Premium Oyster Sauce

oTiE w2 AR

Braised Fish Maw « King Black Mushrooms « Duck Essence

=7 perperson  $188

$1088

$288

$628

$248

$368

NETHEMRYELEHZ  FEHEEAEEHEHE -

If you have any food allergies, please inform our staff.

&  +Friend of the sea



B3

Seafood

RED » BRI A0TF ~ 23

Spotted Garoupa - Tiger Garoupa -

Tomato Hind Garoupa + Flowery Garoupa?Z

& B,% Suggested Way to Eat:
JR{iE&EZ% Steamed Whole Garoupa + Ginger * Spring Onions
BH#Ez% Steamed Whole Garoupa « Butterfly Cut

Py H I EE W R
Alaskan King Crab in Two Courses

F2:% 8% Suggested Way to Eat:
B R AZE H Steamed Crab « “"Hua Diao” Wine « Egg Custard

WEE {FEEH) Deep-fried Crab Legs + Spiced Salt

NER&RKNE

Canadian Geoduck

F2:% 8% Suggested Way to Eat:
& 14 Boiled
SHE Sautéed

BN BE B

Australian Lobster

#EE B L Suggested Way to Eat: &
58 Braised - Superior Soup=.
145 Baked « Cheese

=+ = =

Az Steamed - Garlic
S Wok-fried « Peppers - Black Bean Sauce

HEEHF Deep-fried « Spiced Salt

RIEE (FF—XRAIFER])
Flower Crab (Please Order One Day in Advance)

METHRERYEESHZ  FEEEAEEBEHE -

If you have any food allergies, please inform our staff.

BHE
Market
Price

BHE
Market
Price

BB
Market
Price

BB
Market
Price

FE
Market
Price



B3

Seafood

raeP KR ZREN A

Steamed Spotted Garoupa Fillets « “Nuodeng” Ham

A REN)IIBEREEREEA
Wok-fried Whole Yellow Croaker -

“Sichuan” Air-dried Meat « Chinese Chives « Garlic

SRR ERESES (MERE)
Pan-fried Mantis Shrimp + Shrimp Mousse -
Premium Soya Sauce (Minimum 2 Pieces)

O ERIKRIHH &

Sauteed Prawns ¢« Rice Rolls « XO Sauce

BRIFERER S
Deep-fried Crab Shell - Crabmeat « Onion

BRI BRI BET T

Steamed "Hokkaido" Scallops « Egg Custard -

"Hua Diao” Wine

NSEE T VB L
Deep-fried U.S. Oysters « Seaweed

TR AN AR B IR TT 2 SR IR B
Steamed Whole Squid « Beancurd Sheets -
Mung Bean Vermicelli « Garlic

LZ )RR

B E per piece

HE per piece

$588

$588

$368

$358

$248

$288

$388

$288

METEEARYEL SR - B SRS o

If you have any food aIIergles, please inform our staff.



X~ WM

Poultry & Meat

YN < N =

Please place your order one day in advance for the following dishes

HPEFErRE R EE (RIRME T FE)

Shallow-fried “Lung Guang” Chicken —£ whole $598
(Only Available during Dinner Session)

£) £ S EEREE RN M€ half $308
Steamed “Lung Guang” Chicken « Sea Salt « Ginger - — 2 whole $598
Spring Onions « Chicken Broth
ffe S S5 A 2 ¥ £ half $248
Shallow-fried Crispy Chicken « Premium Soya Sauce — & whole $468
ffe 52 KE 1 % ¥ £ half $248
Shallow-fried Crispy Chicken —& whole $468
7 A8 B TS ¥ £ half $228
Deep-fried Duckling « Mashed Taro —& whole $428

By HYEIIE BB 55

Shallow-fried Crispy Baby Pigeon —& whole $128

METHRERYEESHZ  FEEEAEEHEHE -

If you have any food allergies, please inform our staff.




X~ WM

Poultry & Meat

REEPRE FE B
Roasted Pork Spare Ribs « Tangerine Peel -
Pickled Young Ginger « Honey Glazed

EXR AR EERIAS
Pan-fried Pork Patties « Minced Salted Threadfin Fish -
Lotus Root

S e S I8 Y
Sweet and Sour Pork « Pineapple

ZIWENR
Steamed Pork Loin
#RE T N Beancurd Puffs « Shrimp Paste/

#R 21+ Silverbait

HNFSEE
Poached Beef Chuck Flap « Bean Sprouts « Chives

SRS R E A F RIE P04 et
Steamed Beef Patty « “Yunnan” Kohlrabi ¢ Black Fungus -
Black Mushroom

TR WNVE 4 R £
"Chef Patrick” Stewed Curry Beef Brisket « Beef Tendon « Potatoes
% 4R 4% Steamed Buns/

YE$R %45 Deep-fried Buns

METEE A RYELESR  FHEEENEER BB -

If you have any food allergies, please inform our staff.

$228

$208

$158

$188

$528

$268

$428




Vegetable

ERARRY
Pan-fried Japanese Yam * Premium Soya Sauce

REERRESRIELR
Steamed Hawaiian Papaya * Assorted Mushrooms -
Vegetable Soup

[RAKEEMNNFEEE
Steamed 9-year “Lanzhou” Fresh Lily Bulbs « Honey Peas

REW =M X F 8
Stir-fried Black Mushrooms « Jicama * Turnip « Kale -
Deep-fried Sesame Pockets « Sweet Broad Bean Paste

BB S 2 00K Hn -+
Braised “Yunnan” Eggplant « “Youxian” Dried Beancurd -
Olive Pickles

HSEHEBEMNTER
Steamed “Guizhou” Bamboo Fungus « Elm Fungus -
Yellow Fungus « Fungus Broth

EMFHEEIRE
Braised Beancurd « “Yunnan” Morel Mushrooms « Celery

RSB 2K R

Poached “Kyoto” Beancurd Sheets « Assorted Vegetables -

Ginkgo Nuts « Soy Milk

$168

$188

$228

$168

$158

$268

$168

$158

METHRERYEESHZ  FEEEAEEHEHE -

If you have any food allergies, please inform our staff.



