2 Oh ¥ @A Scallion Marinated Jelly Fish $48
B O\ OO K 82 Honey Roasted Dried Globefish $48
W B h Bt & Deep-fried White Milk Fish with Spicy Salt $48
wiE E B Z T A Sliced Jumbo Mushroom Flavoured with Oyster Sauce $48
SER @A E B & Duck Tongues in Soy Sauce $48
A & & W Diced Beef Marinated in Oriental Spices $55
R Ol + B I Layered Pig Ears Marinated with Oriental Spices $48
Z2 T ¥ e g2 Honey Cured Crispy Eel $68
o/ R E X g 82 4 Marinated Preserved Greens and Dried Beancurd $42
with Xanthoxylum Seeds
O/ B T B M Diced Beancurd with Spicy Salt $38
rvm B B = NI Cucumber with Crushed Garlic $38
ol ¥ g B Deep-fried Marinated Beancurd $38
78 X A B B Prawns in Special Fish Sauce - “Chiu Chow” Style $58
= & B 8B K Sambal Jelly Fish $48
i B & B # Hot and Spicy Shredded Beef Tripe $48
Y B R B BB Deep-fried Spicy Carp Fish Wontons $48
SER OF OB M OH Roasted Crispy Pork Brisket $48

/ #spicy @ ZB Vegetarian Dishes BTN (sz\,ﬁ;%g Chef Recommendations



per 4 8 12
person persons persons persons

it B B it ¥k Double-boiled Fish Maw Soup with Black Mushrooms $68 5268 $528 $788
SENM £ B H S Fresh Crab Claws Soup with Bamboo Piths $88  $348 $688 $988

EEEENRS Parsley Soup with Sliced Grouper and Thousand Years Eggs $58  $228 $448 $668

EERFEGE Conpoy and Roasted Duck Broth with Chives $52 $198 $388 $580
BN ¥ & = & Double-boiled Soup with Ham, Conpoy, Fish Maw and $48 $188 $368 $548
Cabbage

— B85 &k = Thick Soup with Fine Selections of Assorted Dried Seafood $52  $198 $388 $580

o = T O = Sweet Corn Thick Soup with Diced Chicken $45 $178 $338 $498

E w4 5 = Minced Beef Thick Soup with Chinese Parsley $45  $178 $338 $498
o= #%EE W Braised Soup with Bamboo Shoots, Chinese Mushrooms $45 $178 $338 $498

and Fungus

BINEFHR S Potato and Tomato Soup with Sliced Grouper $58  $228 $448 $668
S B2 A E S Minced Fish Thick Soup with Vegetables $52  $198 $388 $580
CYIBEBZETEE Beancurd Soup with Assorted Vegetables $42 $158 $308 $458
BB X & 8 Double-boiled Daily Soup $30 $108 $198 $288

S Hspicy & =& Vegetarian Dishes
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portion half whole
it = R E 8 Home-made Roasted Peking Duck
— B one serving $298
_ B two serving $368
it & 3 % & Barbecued Suckling Pig $118
SEE B8 I8 Z Poached Chicken in Superior Soup (served cold) $98 $140 $270
£ M O H 2% Chicken in Premium Soy Sauce $98 $140 $270
S & OE O#B Supreme Roasted Goose $108 $180 $360
SEg + X IE Honey Glazed Barbecued Pork $98
SE B MR JEE Crispy Chicken Marinated with Preserved Red Taro Curd $270
( one day advance order required)
S2FZIs F E B Z Baked Prosperity Chicken $500
( two days advance order required)
i R B 3 Simmered Pigeon in Premium Soy Sauce $100
( Please allow 45 minutes)
E K B 2 Barbecued Meats Combination Platter $100 $150 $200
( two ( three ( four
selections) selections) selections)

EEEN é@j@g Chef Recommendations
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T M K g @ Braised Superior Shark's Fin with Crab Roe ( 2 taels) $448
G%gﬂ £ OB Ot ¥ Double-boiled Superior Shark's Fin with Bamboo Piths ( 1 tael) $368
T ¥ K OB @ Braised Imperial Shark's Fin in Rich Brown Sauce ( 2 taels) $388

B & K £ 3 Shark's Fin in Supreme Soup ( 2 taels) $348
Sl E g £ @ Braised Shark's Fin with Crabmeat ( 1 tael) $210
3 K ' &£ W Braised Shark's Fin Soup with Assorted Dried Seafood ( 1 tael) $188
B B B £ 3 Braised Shark's Fin in Hot and Sour Soup ( 1 tael) $188
¥ it OB g @ Stir-fried Shark's Fin with Crabmeat and Bean Sprouts ( 1.5 tael) $248

2 2 w3 4 M Braised Shark's Fin with Crab Roe ( 2 taels) $348

f 2 1@ 4 Braised Shark's Fin with Shredded Chicken ( 1 tael) $188

£ 5 M E 2 4 3 Braised Shark's Fin with Shredded Chicken and Bamboo Piths ( 1 tael) $188
C%%/E& AN 8 B SE @ Tossed Shark’s Fin with Crabmeat ( 2 taels) $388

=8 Bi rad s

per person
2 & B B & Double-boiled Bird's Nest with Superior Soup ( 2.5 taels) $500
4 E BB H B & Braised Bird's Nest with Yunnan Ham ( 2 taels) $400
I OH OB ®m B Stewed Bird's Nest with Minced Chicken $260
S B A E & B Stewed Bird's Nest with Fresh Crabmeat $280
1 £ B & B Braised Bamboo Pith Stuffed with Bird's Nest (2 pieces) $260

S Hspicy & =& Vegetarian Dishes
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Sea Cucumber 33 vk

B f. Qhatone

BE &€ 5 5 if Braised Whole Yoshihama Abalone in Oyster Sauce

= RB= Hfn
( advance order required) market price

BE &€ & i fa Braised Whole Oma Abalone in Oyster Sauce

( advance order required) market price

15 S 7 0E B L 8 ih Braised Whole Abalone in Oyster Sauce ( each) $320
SEETEB I\ 6Mm A Braised Sliced Abalone with Fish Maw $498
( per person)

E it B ez Braised Fish Maw with Goose Web $448
( per person)
15 & 35 22 #¥ i B Braised Sliced Abalone with Seasonal Vegetables ( 4 pieces) $328
e aran 3 Braised Sliced Abalone with Goose Webs in Casserole $468
( 4 pieces each)

ST §E 5 0 0 15 1B Braised 4 's Soup Abalone with Fish Maw $510
( per persoi

= B #E R £ Braised Sea Cucumbers with Trio of Scallions $338
JEFEINERBERS Fried Sea Cucumbers with Scallions in Si-Chuan Chili Sauce $180
— m B8 K & Braised Sliced Abalone, Sea Cucumber, Black Mushrooms and Conopy $328
IZ ¥ 1R 85 2 3 IE Braised Cabbage with Dried Shrimps and Conpoy $100

EEEN (sz\,ﬁ;%g Chef Recommendations
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Drunken Kei Wei Shrimps
( 10 taels up) ( per tael)

Drunken Prawns
( 4 persons up) ( per person)

Live Prawns Cooked in Your Preferred Way
Poached

Fried with Spicy Salt

Baked with Supreme Soy Sauce

Steamed with Garlic

Live Crab Cooked in Your Preferred Way
Baked with Ginger and Spring Onion
Steamed with Egg-white and Hua-Diao Wine
Steamed with Black Beans and Plum Sauce

Live Lobster Cooked in Your Preferred Way
Baked in Superior Soup

Steamed with Garlic

Baked with Ginger and Spring Onion
Sashimi

Baked with Cheese Sauce

Humpback Grouper

# & Vegetarian Dishes

market price

advance order required



i
i
3
0

Siek

3t 15

B B R

OB W B

i
4
Tt
]
&

E = 5 W
=T
=]
BB =

i

I

z

!

3

fiik

4
t

5

BK

K

%

R

1

T HEE R RKRIK

BT % F &% 52 8

%a%ooaf %@@Mﬂmw .,

Deep-fried Fresh Crabmeat Stuffed in Shell ( per piece)
Baked Whole Sea Whelk with Stuffing ( per piece)
Deep-fried Crab Claws with Shrimp Paste ( per piece)
Oven-baked Cod Fish Fillets

Stir-fried Cod Fish Fillets with Premium Soy Sauce
Stir-fried Vermicelli with Crabmeat and Bean Sprouts
Fried Grouper Fillets with Straw Mushrooms and Chives
Deep-fried Stuffed Scallops with Shrimp Paste in Spicy Salt
Deep-fried Squids Stuffed with Shrimp Paste

Deep-fried Sesame Prawns in Lemon Sauce

Fried Prawns in Black Bean Sauce

Steamed Beancurd topped with Scallops in Soy Sauce

$128

$52

$52

$168

$168

$160

$220

$200

$100

$118

$180

$120
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Deep-fried Crispy Chicken

Baked Chicken with Rock Salt in Secret Recipe
Crushed Ginger Infused Chicken

Steamed Chicken with Yunnan Ham and Vegetables
Braised Chicken with "Hua-Dao” in Casserole ( advance order required)
Sautéed Chicken with Shallots and Black Beans in Casserole

Deep-fried Boneless Chicken in Lemon Sauce

Deep-fried Chicken with Preserved Shrimp Paste

Deep-fried Boneless Chicken with Preserved Red Taro Curd

Braised Boneless Chicken with Herbed Sauce

Braised Duck with Assorted Vegetables
Deep-fried Boneless Duck with Mashed Taro
Braised Duck with Eight Treasures

Braised Duck with Supreme Stuffing (

advance order required)

F 382 8 & Pigeon and Oitvich

GEM B OB OF
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/ B Spicy

Roasted Crispy Pigeon ( each)

Stir-fried Minced Pigeon & Bamboo Shoots Served with Lettuce
Stewed Pigeon & Chaxingu Fungus with “Chu Hau” Sauce
Sautéed Sliced Pigeon with Yunnan Ham

Pan-fried Ostrich Steak in Satay Sauce (

per person)

# & Vegetarian Dishes

half
$140

$140
$140
$140
$140

$140

$140
$140
$160

whole

$270
$270
$270
$270
$270
$270
$98
$98
$98
$98

$270
$270
$320
$320

$100
$140
$130
$140

$55
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Baked Spare Ribs in "Zhen Jiang" Vinegar

Deep-fried Spare Ribs with Spicy Salt

Baked Spare Ribs in Vinegar Sauce

Deep-fried Marinated Spare Ribs served with Mayonnaise
Sweet and Sour Pork with Pineapple

Sautéed Diced Pork with Cashew Nuts in Chili Sauce
Steamed Minced Pork with Conpoy and Squid

Pan-fried Minced Pork with Salted Fish

Steamed Sliced Pork with Preserved Vegetables

Steamed Eggplant and Minced Pork with Preserved Vegetables
Stir-fried Diced Pork with Macadamia Nuts and Celery

Sautéed Shredded Pork with Bean Sprouts and Chives

Sautéed Beef Tenderloin in Cantonese Style

Stir-fried Beef Strips in Black Pepper Sauce

Pan-fried Beef Rolls Stuffed with Enoki Mushrooms in Gravy
Sautéed Beef with Black Beans and Bell Pepper

Stir-fried Diced Beef with Garlic in Supreme Soy Sauce
Stir-fried beef and Vegetables in Spiced Satay Sauce

Sautéed Shredded Beef with Pickled Vegetable and Yellow Radish
Braised Beef with Egg and Tomato

Sautéed Beef with Duo Mushrooms in XO Chili Sauce
Sautéed Beef in Premium Oyster Sauce

Stir-fried Beef with Celery and Flour Fritters

Braised Ox-tail in Black Pepper Sauce

ik

$88
$88
$88
$88
$88
$88
$88
$88
$88
$88
$88

$88

$120
$120
$100
$88
$188
$88
$88
$88
$88
$88
$88
$110
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2 2 5 8 I A Sliced Jumbo Mushroom Flavoured with Oyster Sauce $48
W B g BE Diced Beancurd with Spicy Salt $38
= E i\ O= I Cucumber with Crushed Garlic $38
s ¥ 3 g9 B Deep-fried Marinated Beancurd $38
VA - A Marinated Preserved Greens and Dried Beancurd with Xanthoxylum Seeds $42
B M O A B Deep-fried Breaded Button Mushrooms in Sweet and Sour Sauce $55

SE¥ OB ¥ O OE Sautéed Asparagus with Ear Fungus and Straw Mushrooms $100
3 g OH = Assorted Vegetables Wrapped with Dried Beancurd Sheet $100
ot £ O\ & Braised Assorted Fungus and Mushrooms with Bamboo Piths $120
& Bl Z&E # #%  Pan-fried Beancurd Skin Rolls with Assorted Fungus $88

M % & 35 ¥\ # §&  Braised Bamboo Pith with Enoki Mushrooms and Seasonal Vegetables $100

S B 4 1 B & Sautéed Asparagus with Garlic and Chili $85
/2B W F Bl i F  Pan-fried Eggplant with Black Pepper $80
e B Y T§ [  Deep-fried Crispy Beancurd $68

M % 3\ T FE  Braised Beancurd with Bamboo Piths $88

M = T [ #, Braised Beancurd Rolls with Elm Fungus, Fresh Mushroom and Carrot $88

i F5 ¥ T fE  Fried Beancurd with Chinese Mushrooms $88

S Hspicy & =& Vegetarian Dishes
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Lettuce with Diced Vegetables and Asparagus
Baked Rice with Vegetables in Portuguese Sauce
Braised Noodles with Black Mushrooms ( by bowl)

Wok-fried Noodles “Shanghai” Style

Fried Crispy Noodles with Mixed Vegetables in Black Pepper Sauce
Fried Rice Noodles with Mock Chicken in Premium Soy Sauce
Noodles with Shredded Mock Abalone

Rice Noodles with Mock Duck in Black Bean Sauce

Fried Vermicelli with Mock Chicken in Satay Sauce

Braised Spinach Noodles with Trio of Mushrooms

Flat Noodles with Mixed Bell Peppers, Tribute Greens and Bean Sprouts
in Curry Sauce

Black Mushrooms with Noodles in Soup ( by bowl)

Steamed Vegetable Dumplings (3

pieces)
Baked Spring Onion Cake (2 pieces)

Deep-fried Crispy Golden Cake

Pan-fried Minced Vegetable Buns (3

pieces)

Steamed Mini Flour Pancakes (6  pieces)

Braised Bamboo Shoots, Chinese Mushrooms & Fungus Soup $45 $178  $338 $498

YWiEZEZgEZE  Beancurd Soup with Assorted Vegetables $42 $158  $308 $458
/¥ B ;8  Hotand Sour Soup with Assorted Vegetables $48 $188  $368 $548

$68
$78
$48
$58
$68
$68
$78
$68
$68
$68
$68

$43
$28
$21
$42
$30

$14
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per person

SGEk i B B O Double-boiled Bird’s Nest with Crystal Sugar $400
SEE 4 B £ i Double-boiled Harsmar with Red Dates and Dried Longan in Ginger Flavour $46
B4 AR R R Herbal Jelly with Movenpick Ice-cream $38
SEWm B/ % B OB Home-made Chinese Herbal Jelly ( served chill or hot) $36
SE B 57 1=} ] Chilled Sago Cream with Mango and Pomelo $36
AR Chilled Red Beans and Coconut Milk Pudding $36

E ® ¥ B Chilled Mango Pudding $30
wog B IE = Sweetened Water Chestnut Cream with Green Beans $28
SEE E & h B Sweetened Walnut Cream $28
g A & - % Sweetened Almond Cream with Egg White $28

e Y B B (& Deep-fried Crispy Water Chestnut Fritters $28

2 5 8 E E Deep-fried Sesame Balls Stuffed with Lotus Seed Paste & Banana $28

B E g B Chilled Yellow Peas Pudding $28
BRAKEESG 6 Baked Sago Pudding with Lotus Seed Paste ( advance order required) $48

( for 2)
2 B #% K ¥ & Daily Special Dessert $25
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