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41 H vig 8 BA O 4 B A
Marinated Abalones ® Red and White Sea Blubber

* HRTNHEES o

Pan-fried Lotus Root Cakes ® Minced Pork ® Cuttlefish Mousse (6 pcs)

CEATHEHAFTHEE @)

Smoked Duck Eggs * Longjing Tea ® Caviar (2 pcs)

o B 5B

Pan-fried Shrimp Mousse Cakes ® Seaweed

* & R RN

Five Spiced Beef Shin ® Cucumber

Yo U D AR

Deep-fried Yam Sticks ® Salted Egg Yolk

OSEEHEER xn)

* Deep-fried Crabmeat Dumplings (6 pcs)

* AR - OWIET REMN

Wok-fried Diced Iberico Pork Loin * Crispy Garlic Flakes

Ji A ik

Chef’s Recommendations New Items

P S A AU > T LR B WG B M

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

$208

$168

$98

$138

$118

$98

$198

$188
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B Rk AR $128
Marinated Pig's Trotter ® Spiced Soy Sauce
fb 52 7L 7% 1 $228
J»:HE] Barbecued Suckling Pig
HA 1 % 6 ¥ % half $338
Roasted Goose ® Preserved Plum Sauce — % whole $638
J
)Eﬁﬁ S Y it X $208
Honey Glazed Barbecued Pork
n}k 1k 3% 56 5 4 5178
Crispy Pork Belly
O = % B R $148

Barbecued Chicken Liver  Honey

“‘)—!‘ 9%(1‘%%‘*?&@&,@@ i per person $158

{ﬁ Double-boiled Pig's Lung Soup 58 per tureen $618
Fish Maw ¢ Almonds

» R 6L, ¥yt I

» K HEAEHMREETEG 5 f per person  $88

{ 33 Sabah Giant Garoupa Fillet in Soup 5% per tureen  $258
Century Egg ® Bean Curd * Coriander

A ) E'

b Yo JIE 7% 38 0 pér person'. $108

% Shunde Style Deboned Carp Fish Soup

Shredded Loofah * Wood Fungus ¢ Olive Seeds

PASES) - s A 1 A LK \
% @ M2 AR B R NE R s — KT 4 per person  $218
Y Double-boiled Young Coconut ¢ Chicken
Fish Maw Tube ¢ Chinese Cabbage

(Please order one day in advance)

& H 2 K& i perperson  $78
Daily Soup H % per tureen $198
JE R4 A HiR

Chef’s Recommendations New Items
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SEHEENEILES

Braised Fish Maw Soup ® Fresh Crabmeat

= 3N E T RVE 6
Braised Whole South African Abalone (5-head)
Premium Oyster Sauce ® Egg Noodles

tENEBER
Braised Goose Webs ® Bamboo Pith

Black Mushrooms ¢ Oyster Sauce

B A B )

Additional Pomelo Peel (per pc)

* EREWAES

Braised Mexican Sea Cucumber ¢ Leek ® Romanesco

O EBBEBTREERBE @
* Braised Fish Maw Tubes (2 pcs) ® Shrimp Roe

Premium Oyster Sauce

P S A AU > T R B WG B B

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

§ A per person

§{i per person

$598

$298

$278

$50

$298

$728
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T W EE A R Rk

Y Steamed Australian Lobster Fillet ¢ Egg White * Young Coconut

M B i 415 X B B 25

Breaded Crab Shell ® Crabmeat ® Onion ¢ Fresh Milk

T & W B A 0 R R

* Steamed Whole White Eel ® Garlic ® Black Bean Sauce

o H T B K IR EK

Deep-fried Prawns ® Kumquat ¢ Plum Wine

75 BB B RS T 1 T

Stir-fried Scallops  Kale ¢ Dried Fungus ® Termite Mushrooms

CREGALD R REAER
Y Deboned Fish Head * Fish Maw ¢ Yunnan Ham
Water Chestnuts ® Rich Chicken Broth

W L0 BEAE K E

Steamed Eggs ® Clams * Conpoy

OBMBEEAERMBERRE asase

Braised Garoupa Head and Belly (sustainable seafood)
Roasted Pork ® Bean Curd Sheet Sticks

DHEMARKE T —mR
Y Wok-fried Fresh Abalones ¢ Prawns * Scallops
Spring Onion * Ginger

JESFil4fE A HiR A2 A U

Chef’s Recommendations New Items Sustainable Seafood

$688

$168

$488

$248

$278

$338

$238

$568

$298
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Deep-fried Marble Goby * Spring Onion ® Premium Soy Sauce

L& R NG

Braised Pork Belly  Preserved Vegetables

S + 5 Bk 1 A A g
Pan-fried White Eel ® Preserved Olives
Aged Tangerine Peel (10 Years)

K REXEEHNXMAE
Omelette ® Shredded Barbecued Pork
Crabmeat ® Preserved Radish

B A5 & B B
Pan-fried Pork Spare Ribs ® Dried Tangerine Peel

Preserved Olives ® Vinegar

Wi 3% AL R e B A &

Scrambled Eggs ® Crabmeat ® Vegetarian Shark Fin ¢ Conpoy

P S A AU > T R B WG B B

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

$428

$188

$268

$168

$178

$188




S WG RRAHUE
Simmered Beef Brisket ¢ Japanese Turnip
Clear Broth

© HAEB R 2R A B
* Steamed Beef Patty ¢ Water Chestnuts ¢ Lime Leaves
Aged Tangerine Peel (10 Years)

LVHAIN
B OF

Y B 505 N v A A T
Braised Beef Cheek ¢ Termite Mushrooms
Preserved Soy Bean Sauce

R 88

Pan-fried Beef Tenderloin ® Barbecue Sauce

VR 9 2 ol S Yy

Sweet and Sour Pork ¢ Pineapple

> 6 R i £ % L 7% T ¢ A

Steamed Pork Patty ¢ Salted Fish ¢ Mushrooms ¢ Water Chestnuts

JE R4 A HiR

Chef’s Recommendations New Items

$498

$188

$268

$338

$158

$188
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Roasted Peking Duck (Please order one day in advance)

Yo 00145 % 15

Smoked Duckling ® Sichuan Camphor Tea Leaves
Deep-fried Buns

SR T ITET Y

Simmered Fresh Chicken ¢ Spiced Soy Sauce

o i E RV kR
Steamed Whole Fresh Chicken * Ginger
Spring Onion  Sea Salt

¥ e B = 3

Crispy Chicken ® Shrimp Crackers

21 e bz 2

Roasted Chicken ¢ Spring Onion ¢ Sichuan Peppers

P S A AU > T R B WG B B

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

— & whole

¥ £ half

— & whole

* & half

— % whole

— % whole

* & half

— % whole

F & half

— & whole

$588

$198
$368

$308
$598

$598

$238
$438

$238
$438




LRER VS
* Braised Assorted Vegetables e Mung Vermicelli
Fermented Bean Curd Sauce

N MR RS
9 Sautéed String Beans ® Agrocybe Mushrooms
Preserved Vegetables

Ny T MR R R R I
Braised Bean Curd * Monkey Head Mushrooms
Preserved Soy Bean Sauce

SAOIOHD AHLTVAH
i
il T

K&

N BEEWIET SDHE

Y Sautéed Kale » Preserved Radish ¢ Lily Bulbs

N) A e ST

Braised Assorted Mushrooms ® Fungus
Bean Curd Sheet ¢ Tomatoes

N FEAFE A

Y Steamed Choy Sum e Preserved Vegetables

JE R4 A HiR

Chef’s Recommendations New Items

Vegan Dishes

$138

$128

$148

$168

$138

$158
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Crispy Rice ¢ Scallops ® Sakura Shrimps * Seaweed

© BHEDE R R R

Y Fried Brown Rice * Conpoy * Egg White ¢ Ginger

B 5 O R
Shunde Style Fried Rice ¢ Shrimps ® Diced Barbecued Pork

Tomatoes

* BEAMTEER X ES
Braised Flat Noodles ® Shredded Iberico Barbecued Pork
Abalone Sauce ® Spring Onion * Ginger

O EREREADKE

Fried Rice Vermicelli ® Crabmeat ® Yunnan Ham ¢ Scrambled Eggs

B2 kb e Ve A 2 ]
Wok-fried Rice Noodles ® Miyazaki Wagyu Beef

Bean Sprouts ® Soy Sauce

P S A AU > T R B WG B B

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

$238

$168

$168

$168

$168

$298
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fll 3 K # 2 1D R A 5 {i per person
Double-boiled Whole Tianjin Pear
Peach Gum * Algae

D EHEHD % fii per person

Double-boiled Milk Custard ® Ginger Juice

%%E*‘k’%ﬁ@ ﬁ'fi per person

Baked Sago Pudding * Chestnut Puree

D hLBRTEREEERG
Y Baked Yunnan Ham Pastry » Mixed Nuts
Rose Petal (3 pes)

* HEZRE

Sweetened Black Sesame Rolls (4 pcs)

OSEZMEREER W

Crispy Egg Fritters ® Sesame ® Honey (4 pcs)

B AL T R
Steamed Red Bean Pudding ® Brown Sugar (2 pcs)

b B R H % 4 it ber person
Chilled Mango Cream * Sago ® Pomelo

E‘ % 7* aeﬁ @ £ 1 per person
Chilled Mango Pudding

JEf R A i
Chef’s Recommendations New Items

S S e A R o L B AR MG BB A o

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

$78

$52

$52

$58

$42

$48

$38

$46

$50




