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Braised Most 1"!-”!_'!1_‘! 1or Shark’s Fin in Brown Sauce (e Feron)
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Double Boiled superior Shark’s Fin with Bamboo Piths (Per Persor
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Double Boiled Superior Shark’s Fin with Chinese Cabbage (Per Person
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Braised superior Shark’s Fin in Brown Sauce (Per Person
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Braised Sharks Fin with Crab Roe (ler Peron
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Braised Shark’s Fin with Cabmeat (Per
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Braised Shark’s Fin with Se allops in Hot and Sour Soup (Per P
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Braised Imperial Bird’s Nest with Crab Roe
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Braised Imperial Birds Nest with Pigeon Eggs
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Braised Imperial Bird’s Nest with Yunnan Ham
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Cold Meat Combination with Jelly Fish 260).00)
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Cold Pigeon with Hua Diao Wine $ 170.00
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Barbecued Suckling Pig
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Shiced Marinated Beef Shank and Pigs Knuckle 2 1500000
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Hooast Duck BN
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Peking Duck (To Be Ordered in Advance and Served in Two Cour
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Bamboo Piths with Prawns and |'|!_:f,'n_t1| Eeein Soup
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Double Boiled Fish Maw and Black Mushrooms (Per Person S 1OH), LD
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Double Boiled Chinese Cabbage with Yannan Ham and Black Mushrooms (Pes
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Crabmeat with Conpoy and Beancurd Soup (Per Person)
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HOME-COOKED SPECIALITIES % 4« 2]N kY
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Shredded Roast Duck with Fish Maw and Conpoy Soup (per person)
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Prawns with Scallops and Lily Root Soup (per person)
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Braised Dried Oyster with Sea Moss and Pig’s Tongue

Sk & Al 16

Sauteed Diced Scallop with Chicken and Broccoli
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Steamed Minced Shrimp with Chicken and Celery in Egg White Sachet
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Sauteed Diced Chicken with Lily Roots and Bellpepper
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Stewed Suckling Pig and Turnip with Bean Paste
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ranfried Minced Carp Patties served with Clam Sauce
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Deepfried Diced Pomfret with Spicy Salt
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Stewed Garoupa Fillet with Black Bean Sauce in Casserole
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Prawns and Rice Vermicelli with Satay Sauce in Casserole
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Simmered Prawns, Ginger and Scallions with supreme Broth

A R A ¥ 455
Stirfried Crabmeat with Barbecued Pork and Egg White

Deeplned Shredded Beef with Spicy Salt in Golden Basket
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Sauteed Diced Beef with Chinese Chives and Caramelized Walnuts
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Steamed Minced Beef with Waterchesinut and Mandarin Peel
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Deepfried Spare Ribs with Honey
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Plus 10% Service Charge
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$160.00

5150.00

5150.00

$100.00

S$100.00

590.00
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$100.00
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Pink Garoupa
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Fresh Cream Crab
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Fresh Crab
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Poached Fresh Shrimps
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Deepiried Crab Claw and Minced Shrimp (Per Piece
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Cold Shiced Abalone with Asparagus
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Braised Whole Mouhou Abalone with Oyster Sauce
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Braised Whole Ouma Abalone with Ovster Sauce
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Braised Whole Awabi Abalone with Oyster Sauce
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Braised Sliced sSuperior Abalone with Ovster Sauce
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Brased Sliced Abalone and Fish Maw
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Braised Shiced Abalone with Green Vegetables
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Brased Abalone Rolls with Minced Shrimp and Asparagus (Per Person
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Braised Diced Scallop with Green Vegetables and Garlic
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Sauteed Shredded Roast Duck with Crabmeat and Chinese Chives

h - i Y8 1E

Stewed Preserved Duck and Taro 1n Casserole
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Deepfried Frogs’ Legs with Mustard and Sesame Sauce
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Sauteed Shced Pigeon and Jelly Fish with Chilli Sauce
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Panfried Prawns and Beancurd
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Deepfried Beancurd with Garlic
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Panfried Lotus Root and Pork Patties
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Spare Ribs with Sweet Vinegar in Casserole
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Panined Dned Ovster with Soya Sauce
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Won Ton and Taro Vermicelh in Chilli Sauce
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Braised Lamb Brisket with Black Mushrooms and
Bamboo Shoot 1in Casserole
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Dned Shnimp with Conpoy and Green Vegetables in Casserole
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Congee with Shredded Chicken and Roast Duck
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Congee with Precious Seafood
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Fried Noodles with Shredded Pork and X.0). Sauce
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Fried Glutinous Rice with Preserved Meat
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Plus 10%% Service Charge

$110.00

$110.00

$100.00

$100.00

$100.00

$100.00

$90.00

$90.00

S100.00

$100.00

$100.00

$130.00

$100.00

$80.00

$80.00

S90.00

$90.00
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Steamed Prawns Flavoured with Garlic
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Deepiried Prawns with Sweet and Sour Sauce
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Braised Bamboo Piths with Crab Roe
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Brarsed Bamboo Piths with Impenal Fungus
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Braised Bamboo Piths with Green Vegetables
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Lobster and Golden Mushroomis Flavoured wiath X. Q). Sauce 1in Casserole
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Lobster and Egeplant with Hot Plum Sauce in Casserole
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Poached Lobster with Supreme Biroth
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Steamed Lobster with Crab Roe and Beancurd
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Sauteed Lobster and Green Vepetables with Black Bean Sauce
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Sauteed Scallops with Bellpepper and Yunnan Ham
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Sauteed Shredded White Eel wath |'|11::L|‘-p]:: and Pickles
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Strfried Shark’s Fin with Crab Roe and Fresh Milk
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Surfried Shark’s Fin with Crabmeat and Chinese Chive
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Paniried White Eel Marimated with Sova Sauce
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Stirfried Conpoy with Crabmeat and Egg
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Sauteed Diced Frog with Olive Kernels and Chinese Chives 5 _' Strfried Seafood and Egg White
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Deepinied Frogs' Legs Flavoured with Spicy Sal ' Stewed Crab and Eggplant wath Hot Plum Sauce
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Sauteed Beel Fillet in Spicy Sauce ) Deeptried Crabmeat in Rice Paper
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Sauteed Minced Beel with Garlic Served in Lettuce . W | :L‘t.'].*t-TIrt! Sea Whelk in Race Paper
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Sauteed Shredded Pork wich Sova Sauce Braised Fish Maw with Goose Webs
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Stewed Suckling Pig and Green Beans with Bean Paste Braised Beancurd Sheet with Shredded Fish Maw and Sea Cucumber
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Simmered Spare Ribs Braised Beancurd Sheet with Ginko and Conpoy
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Simmered Quail with Honey and ( varli Sauteed Pomitret Filler and Lilv Root wath Black Bean Sauce
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Braised Diced Scallop with Green Vegetables and Garlic
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Sauteed Shredded Roast Duck with Crabmeat and Chinese Chives
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Stewed Preserved Duck and Taro in Casserole
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Deepined Frogs® Legs with Mustard and Sesame Sauce
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Sauteed Shced Pigeon and Jelly Fish with Chilli Sauce
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Pantned Prawns and Beancurd
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Deeplined Beancurd with Garlic
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Panfried Lotus Root and Pork Patties
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spare Ribs with Sweet Vinegar in Casscrole
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Panfned Dnied Oyster with Soya Sauce
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Won Ton and Taro Vermucelli in Chulli Sauce
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Braised Lamb Brisket with Black Mushrooms and
Bamboo Shoot 1n Casserole
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Dned Shrimp with Conpoy and Green Vegetables in Casserole
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Congee with Shredded Chicken and Roast Duck

R

Congee with Precious Seafood
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Fried Noodles with Shredded Pork and X.O. Sauce
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Fried Glutinous Rice with Preserved Meat
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Plus 10% Service Charge

$110.00

$110.00
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$100.00
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$90.00

$90.00
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$100.00

S$130.00
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580.00

$80.00

$90.00

$90.00
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Roast Lung Kong Chicken

Steamed Chicken with Yunnan Ham and Green Vegetables
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Panfried Deboned Chicken in Lemon Sauce
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Sauteed Chicken wiath Black Beans
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Sautced Chicken with Dried Chilli and Shallor
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Sauteed Diced Chicken wath Chinese Chaves and Crab Roe
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sauteed Minced Pigeon served 1in Crispy Lettuce
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shek Ki Pigeon Simmered in Ovyster Sauce
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Sauteed Diced Pigeon and Carmmelized Walnuts
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Sauteed i'l-_.:-.'url Fillets in Chilli Sauce
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Sauteed I'Ig.:l._'nri Fillets with Almonds
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Hoast Duck with Kiwi in Lemon Sauce
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SPECIAL SET DINNER

a b AR 1) A
DEEPFRIED CRABMEAT IN RICE PAPER
Ar by £t 2% 33

BRAISED SHARK'S FIN WITH SHREDDED CHICKEN

X0 5% 8 ¥115
SAUTEED PRAWNS IN X.0, SAUCLE
ik T kY 2 Hr bk
SAUTEED SHREDDED BEEF WITH GARLIC
AT E BT R
BRAISED BAMBOO PITHS WITH VEGETABLES
o A 47 9 AR
FRIED RICE STEAMED IN LOTUS LEAF
& X
COMPLIMENTARY DESSERT

HKS1.100.00 + 10% SERVICE CHARGE
B4 A FOR 2 PERSONS

AT = 2%
COLD MEAT COMBINATION WITH JELLY FISH

(LA IR AE DY 4 39

SHARK'S FIN
WITH SHREDDED FISH MAW AND CONPOY
e B
STEAMED FRESH SPOTTED GAROUPA
BT

SIMMERED PRAWNS, GINGER AND SCALLIONS WITH

SUPREME BROTH
& 3 B
STEAMED CHICKEN WITH YUNNAN HAM AND
GREEN VEGETABLES
kY 8% iR
SAUTEED GREEN VEGETABLES
3T By AP 8
STEWED E-FU NOODLES WITH SHRIMP ROE
T
COMPLIMENTARY DESSERT

HKS2.888.00 + 10% SERVICE CHARGE
A E5{M FOR 56 PERSONS

B ok K At 26
BARBECUED MEAT COMBINATION
i ) AT ) 48
BRAISED SHARK'S FIN WITH CRABMEAT
e PR
STEAMED FRESH SPOTTED GAROLUPA
ik i TR Ak
PANFRIED PRAWNS IN SOYA SAUCE
)I| #9344 T 48 K
SAUTEED SLICED PIGEON AND SWEET BEANS
WITH CHILLI SAUCE
oy kY By 3R
SAUTEED GREEN VEGETABLES
fin IE 3.0 171
FRIED RICE WITH “FUIKIEN" STYLE
7 4 -{"- 3 0B
COMPLIMENTARY DESSERT

HKS1,888.00 + 10% SERVICE CHARGE
=ZEwW{A FOR34PERSONS

[ (A ok 3
DEEPFRIED SEA WHELK IN RICE PAPER
% RR e sy
DOUBLE BOILED SUPERIOR SHARK'S FIN
WITH CABBAGE
A ¥ m
STEAMED FRESH SPOTTED GAROUPA
RE A AL B iR
ROAST LUNG KONG CHICKEN
HWaesrTT
SAUTEED DICED SCALLOP
WITH LILY ROOT AND BELLPEPPER
Y B iR
SAUTEED GREEN VEGETABLES
8- 9 X iR
FRIED RICE WITH SEAFOOD
b A 3t o
COMPLIMENTARY DESSERIT

HKS3,888.00 + 10% SERVICE CHARGE
+EFA{MH FOR7-8 PERSONS
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Shredded Roast Duck with Fish Maw and Conpoy Soup (per person)

BRI T a oA (E)
Prawns with Scallops and Lily Root Soup (per person)
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Braised Dried Oyster with Sea Moss and Pig's Tongue

A @ AT
Sauteed Diced Scallop with Chicken and Broccoli

# T A 16

Steamed Minced Shrimp with Chicken and Celery in Egg White Sachet

e smT
Sauteed Diced Chicken with Lily Roots and Bellpepper
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Stewed Suckling Pig and Turnip with Bean Paste

R [ ek @ A

Panfried Minced Carp Patties served with Clam Sauce

1 o b 0
Deepfried Diced Pomfret with Spicy Salt
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Stewed Garoupa Fillet with Black Bean Sauce in Casserole
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Prawns and Rice Vermicelli with Satay Sauce in Casserole

b W ek

Simmered Prawns, Ginger and Scallions with Supreme Broth

A R kY &40

Stirfried Crabmeat with Barbecued Pork and Egg White

& 5 e B A1 4%
Deepfried Shredded Beef with Spicy Salt in Golden Basket

3t 34 1k & 419

Sauteed Diced Beef with Chinese Chives and Caramehized Walnuts

A 3 s A )

Steamed Minced Beel with Watlerchesinut and Mandann Peel

B A FEHE A
Deepfried Spare Ribs with Honey
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Plus 10 Service Charge

$70.00

$70.00

$160.00

$150.00

$150.00

$100.00

S100.00

SS90 00

$120.00

$140.00

$150.00

3150.00

$100.00

5100.00

3100.00

$90.00

$100.00
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Sliced Abalone and Noaodles in supreme Broth (Per Person)
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Fried Noodles with Prawne
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Fried |Japanese Noodles with Barbecued Pork and ‘\hrtnllH
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atewed Noodles Flavoured with Abalone
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Fried Noodles with Sesame and Sova Sauce
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Braised E-Fu Noodles with Sha imp Ko
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Fried IUce Vermucelli with Barbecued Pork and 1"-.hr:|4]|1'-~. Flavoured in Curny
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Fried 1Race Noodles wiath EIHFM'H.li Fungus
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Stewed E-Fu Noodles with Crabmeat (Per Per
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Fried Rice with Beef and Preserved Vegetables
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Fried Ruice with Seatood
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Double Boiled Imperial Bird's Nest 1n Whole Coconut (Per Piecs $1.600.00
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Baked Sago Pudding with Chestnut Paste
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Sweerened Almond Cream
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Sweetened Red Bean Cream with Lotus Seeds
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Chilled Mango Pudding
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Chilled Black Glutinous Ruce Cream Flavoured in Coconut
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Clhalled Sago Cream | lavoured in Coconut
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Deepined Sesame Dumplings with Red Bean Paste
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Savoury Cake with Lotus Seed Paste
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Baked Coconut Tartelettes
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Baked Fresh Milk Tartelettes
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Chilled Crystalline Dumplings with Lotus Seed Paste
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Chilled Sago Pudding with Peanut
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