i 3 | APPETIZERS

CRERCER

Boneless Hainan Chicken

U 1 % W5

Roasted Duck * Plum Sauce

it X

Honey Glazed Barbecue Pork

M B 58 M 1A

Roasted Crispy Pork Brisket

i B AR e kR

Preserved Duck Eggs ¢ Pickled Young Ginger

IR A ]

Chicken Feet * Peanuts * Abalone Sauce

ERERES L

Deep-frled Shrimp Toast * “Yunnan” Ham * Honey

MEERNE

Stewed Pig Trotters * Eggs ® Ginger * Sweetened Dark Vinegar

mETHEMRYBE  FENARERR -

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

148

148

238

168

88

98

148

108



KB a5

Mandarin Fish Soup * “Yunnan” Ham

Bamboo Shoots ¢ Black Fungus

FiHHB 5

Double-boiled Pork Lung Soup ¢ Almond Juice

%

Double-boiled Soup

Wi 4 & K &

Daily Soup

mETHEMRYBE  FENARERR -

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

fi Per Person

148

148

148

98



i ff & 18 % | SEAFOOD & DRIED SEAFOOD

RS R N

Stewed South African Five Heads Abalone °

Seasonal Greens * Abalone Sauce

ZEESHNER D
Stewed Fresh Pork Tendon * Sea Cucumber
Leeks ¢ Shallots * Spring Onions

LRUEE XA ]
tewed Duo of Fish Maw ¢ Chicken Broth

i it | sEAFoOD

k% ik 2K

Wok-fried Prawns * Walnuts * Mayonnaise

MM FR2E2ER AN
Steamed Threadfin Fish Fillets ¢

Imperial “Yunnan” Ham ¢ Rice Wine

ikl R B A

Braised U.S. Oysters ® Ginger ¢ Spring Onions * Port Wine

mETHEMRYBE  FENARERR -

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

2% Friend of the sea

£ {i Per Person 288

338

468

288

388

388



% & | POULTRY

i 7K i 985 95 vy o & 438

Marinated Goose Liver * Goose Meat * Goose Wings °
Beancurd ¢ Chinese Herbal Soya Sauce

Hﬁ EZ J:,F BB ?L ﬁ% S 2 Whole 128
Shallow-fried Crispy Baby Pigeon

Me Kz ¥ F B ¥ Half 248

Shallow-fried Crispy Chicken S & Whole 468

PRAF R RS B IR £ Half 248

“Chef Lam” Signature Chicken ¢ Supreme Soya Sauce 5 & Whole 468
% % EF,% E3 % Half 208
Tea-smoked Duckling 5 & Whole 388

mETHEMRYBE  FENARERR -

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



HEEBE

Stewed Pork Spare Ribs ®* Tomato and Vinegar Sauce

CHERBEITRER

Wok-fried Iberico Pork * Green Chilli

COBERFHFERER
Wok-fried U.S. Beef Short Ribs ¢
Mung Bean Vermicelli * Satay

ALimE R

Stewed Ox-tail * Red Wine

FI=EEHFN

Stewed “Ningxia” Lamb Brisket ¢ Spices

mETHEMRYBE  FENARERR -

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

198

268

218

198

428



-y

¥ i f#® | PLANT DELICACIES

ALBEE W R

Braised Beancurd ¢ Black Mushrooms * Oyster Sauce

&R

Wok-fried Pumpkin Fritters * Salted Egg Yolk

SHMALFEFAAEMEILYEF
Sauteed Celery ¢ Chinese Yam °
9-year “Lanzhou” Fresh Lily Bulbs

HEF XU MEBY
Wok-fried French String Beans ¢ “Yibin” Bean Sprouts

®hamR
Braised Vegetables * Beancurd Sheets * Beancurd Puffs ¢

Mung Bean Vermicelli * Button Mushrooms ¢ Black Mushrooms ©

Black Fungus * Eggplants * Red Beancurd Paste

mETHEMRYBE  FENARERR -

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

148

118

148

128

148



# & | HOT FEATURES

L Rl

Braised Seabass Fillets * Gluten Puffs * Yellow Bean Paste

NG RN R
Braised Garoupa Belly * Roasted Pork Brisket °
Beancurd ¢ Chinese Chives * Shrimp Paste

EwECHEE

Scrambled Egg ¢ Shrimps ¢ Chives
WL BE BE G

Deep-fried Squid ¢ Spiced Salt

Deep-fried Milk Fritters

BEHNEELTRE

Braised Beancurd ¢ Shrimp Mousse * Crabmeat
& 5 5P ok B B A R

Simmered Chicken ¢ Pork and Shrimp Dumplings ©
“Nuodeng” Ham ¢ Superior Soup

TTHEERME AW AR

Steamed Hand-chopped Pork Patty * Cuttlefish Mousse *
12-year Preserved Turnip

3 AL

Sweet and Sour Pork ¢ Pineapple

& 2 o0 Ve AF A R

“Hong Kong Style” Stewed Beef Brisket * Tendon ¢ Potatoes * Curry

HESBTENERR

Poached Vegetables * Beancurd Sheets * White Kidney Beans ©

mETHEMRYBE  FENARERR -

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

Soy Milk

388

288

168

168

238

348

188

158

288

148



