¥k BARBECUED ITEM

#] Standard /N Small
71 45 BE WK PE B
Barbecued Combination Platter 580 400

i X B
Barbecued Pork 175 115

i A i B
Marinated Jellyfish 110 75

T A
Marinated Spicy Sliced Beef Shin 110 75

wAL R | E
Thousand Year Egg with Young Ginger 75 52

Marinated Cucumber with Chopped Garlic 75 52

24 Whole 4 Half  # Standard

e Kz 1% 36

Roasted Goose 750 400 280
B 2R % i 2

Chicken in Soy Sauce 520 270 155
1t Bz L 54

Barbecued Suckling Pig 1250 650 285
] - Bt = F rgfr A - BE—FE R AL

Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



% SouUP

#) Standard FFAL Per Person

EEAEB AWK HE
Fish Maw Soup with 300 80
Shredded Roasted Duck and Chives

fifafb B =458
Shredded Abalone and Fish Maw Soup 370 95

SR W& A 2 A B
Double-boiled Shiitake Mushroom Soup 310 80

with Bamboo Fungus and Brassica

) R
Braised Seafood Soup with Minced Spinach 250 75
) AEW IS
Shredded Conpoy Broth with Chives 210 70

VY )11 P R i
Sour and Spicy Seafood Soup 205 65

) e P SEOK 58
Sweet Corn and Crab Meat Soup 220 75

ot B EE R G
Sliced Chicken Broth with Bamboo Fungus 215 70
and Assorted Vegetables

BV A E
Minced Beef Soup folded with Egg White 220 70

W HEKEG
Soup of the Day 210 70

Bl - gk ==Pufr A A - pE— E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

R PHEGEMEBE WG PR 2 AAE - BERVERE -
HHEEMEYEE > FREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



% DOUBLE-BOILED SOUP
WO 3R 80 W+ )\ /NIRETE ST Please order at least 48 hours in advance

#) Standard /Iy Small
I H B2 4 oK
Double-boiled Duck Soup with Fritillaria, 1120 600
Mai Dong and Pear

ZEMA B 4 2 A A A

Double-boiled Chicken Soup with Maitake and Porcini 1120 600
) ¥ ARG

Double-boiled Sea Whelk Soup with 1200 650

Melon and Cantaloupe

A 2 & i
Double-boiled Pig’s Lung in Almond Soup 1070 560

w2 2 3 R B il
Double-boiled Pork Loin Soup with Abalone, 1200 650
Maca and Conpoy

N ]

Double-boiled Chicken Soup with Melon and Fish Maw 1200 650
Bl - Bt =F pafr M- E—FE R ALH
Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @} spicy nuts crustaceans



WK #i i LIVE SEAFOOD

) A HL T HE - YN R A
Fresh Live Lobster Market Price
VR~ mEZE - BEYE - B - XO Y

Braised in Bouillon, Steamed with Chopped Garlic,

Deep-fried with Garlic and Chilli, Sauteed with Black Bean or XO Sauce

WRBE - AZBE ~ ALK BE - #5 RUBE A
Eastern Spotted Garoupa or Fresh Garoupa Market Price
A&~ BREZES ~ BT ~ miHAR - BT b

Traditionally Steamed, with Dried Tangerine Peel, Black Bean Sauce,

Chopped Garlic or Braised with Dried Bean Curd Stick

and Bean Curd Puff

Ui 7K A v i G
Fresh Live Prawn Market Price
W~ B8~ R - Bl 2T - B8 - SR

Deep-fried with Spicy Salt, Poached or

Steamed with Chopped Garlic, Pan-fried with Soya Sauce,

Braised in Bouillon or Braised with Chilli Sauce

P~ PR - 2R Wi
Fresh Live Crab Market Price
HERYE ~ WA BENACMEE AZ8 - BEY - B - X088

Deep-fried with Garlic and Chilli, Traditionally Steamed,

Steamed with Fragrant Chicken Oil, Huadiao Wine and Egg White Custard

Sauteed with Ginger and Spring Onions,
Sauteed with Black Bean or X.O. Sauce

) BT OB (G AR AT — B BT 4 Per Portion
Braised Garoupa with Shredded Pork and Chinese Mushrooms 1180

(please order one day in advance)

Bl - gk ==Pufr A A - pE— E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

R PHEGEMEBE WG PR 2 AAE - BERVERE -
HHEEMEYEE > FREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



fi FISH

# Standard /> Small
1L £ B BB BR
Pan-fried Garoupa Fillet with 275 170
Chopped Olives and Black Beans

8 A A 28 BUBE DEER (s4F)
Garoupa Fillet with Sliced Ham and Mushrooms 400
in Lotus Leaf and Bamboo Steamer (8 pieces)

eyl 5 bR A
Braised Carp Fish Balls with Yam and 200
Bean Curd Puff in Soup

@ XO W% 5 B
Sauteed Garoupa Fillet with XO Sauce 280 165

i B T R Bk Bk
Sauteed Garoupa Fillet with Chopped Garlic 280 165

@ Bl R A BE R
Sizzling Garoupa Fillet with Onions 280 165
in Black Pepper Sauce

B BRSOK B

Deep-fried Garoupa Fillet with Sweet Corn Sauce 270 155
Bl - Bt =F pafr M- E—FE R ALH
Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



% DRIED SEAFOOD

AL Per Person
) b R A R IR S BHAR A hI G

Braised Whole South African Abalone, Goose Web and 355
Shiitake Mushrooms

2 ok R 8 B IR N BE fifd £
Braised Whole South African Abalone with Vegetables 290

Ab %5 i A2 1R YN P BE A fa 40 RS (WG AR AT — H BT
Braised Whole Australian Abalone, Goose Web and 520

Shiitake Mushrooms (Please order one day in advance)

ZH ok JE AR WU WY BE AR AR (WG R ET— H BT
Braised Whole Australian Abalone with Vegetables 458

(Please order one day in advance)

EZMIE%

Braised Sea Cucumber and Goose Web 190
#] Standard /N Small

WE R

Braised Sea Cucumber with Leeks 730

) il e R 3 B2
Braised Sliced Abalone and Goose Web Served in Clay Pot 620

34 23

Braised Sliced Abalone with Vegetables 580

FEAE SR 811 A6 B

Sauteed Fish Maw with Bean Sprouts and Egg 360 190
il - ft =% pdfr A N - fE— B

Standard for 3 - 4 persons Small for 1 - 2 persons

R PHEGEMEBE WG PR 2 AAE - BERVERE -
HHEEMEYEE > FREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



i SEAFOOD

f] Standard /)y Small
fif 9 1Ly 2 5 W BR
Sauteed Prawns with Chinese Yam and Honey Beans 355 210

CRA L E
Fried Prawns in Spicy Sauce 295 195

Fh ¥ B Bz Wi Bk
Crispy Prawns with Pomelo Sauce 340 200

C B P-YIN 3
Stir-fried Chinese Chive Flowers with 210 130
Dried Shrimp and Squid in X.O. Sauce

HAERERLEE

Pan-fried Scallops stuffed with Minced Shrimp 300 170
Served with Crispy Rice g 4 T
4 pieces 2 pieces

B4 B W BR
Deep-fried Prawns with Mustard and Mango Dressing 285 190

) W B A
Diced Seafood and Pine Nuts with Lettuce Wrap 285 190

T 8 i ER

Scrambled Eggs with Prawns 300 200
Bl - Bt =F pafr - BE—FE AL
Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



) Wit SEAFOOD

$) Standard /]y Small

@ XOEWEHIALE T
Sauteed Scallops with Broccoli in X.O. Sauce 300 190

Bt T RE
Steamed Scallops and Bean Curd 295 195
with Black Bean Sauce

Scrambled Egg White with Diced Seafood 270 165

134 Per Piece
T R A K P
Deep-fried Crab Claw stuffed with Mashed Shrimp 105

Baked Crab Shell with Fresh Crab Meat 120

in Portuguese Sauce

Bl - gk ==Pufr A A - pE— E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

R PHEGEMEBE WG PR 2 AAE - BERVERE -
HHEEMEYEE > FREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



%X & POULTRY

# Standard /> Small

@ ERET
Kung Pao Chicken 210 135
T 8 i 3
Pan-fried Chicken Wings with Chinese Wine 155
24 Whole % Half
e B¢ ¥ 1 %
Deep-fried Crispy Chicken 500 260
@ LT
Deep-fried Spicy Chicken 500 260
XNE Lo
Poached Chicken and Vegetables in Superior Soup 550 280
W7 W T B
Sauteed Chicken with Shallots in Black Bean Sauce 500 260
Y At L R ZE
Deep-fried Chicken Fillet with Lemon Sauce 500 260
Wk 751G
Deep-fried Duck coated with Mashed Taro 500 260
JIE 5 Az Rl #
Pan-fried Chicken in Shunde Style 500 260
(T8 A A o O
Minced Pigeon with Lettuce Wrap 275

ALBEBBHE (F3We454r4%)

Cirispy Baby Pigeon 98
Bl - Bt =F pafr - BE—FE AL
Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



% W PORK

, #1 Standard
JIE; % BH 3% 2% 1A 4
Steamed Minced Pork with Shunde Preserved Vegetables 220

7% W B

Steamed Minced Pork with 178
M3 ~ BRER - WA~ T - M R sA SR (T — R
Preserved Vegetables, Salted Egg, Salted Fish, Water Chestnuts,

Squid or Diced Chinese Mushrooms (Please choose one ingredient)

Braised Pork Ribs “Wushi” Style served in Clay Pot 205

B A B
Deep-fried Pork Ribs with Chopped Olives, 235

Honey and Plum Sauce

& i/ HE
Sweet and Vinegar Spareribs 185

Vi BE W S Y
Sweet and Sour Pork with Pineapple 160

A HIH B

Pan-fried Minced Pork with Lotus Root 145
Wi, £8 5 A N

Pan-fried Minced Pork with Salted Fish 155
] - Bt =ZF 44 - BE— R AL

Standard for 3 - 4 persons Small for 1 - 2 persons

FER PR o R L ER - A - R ZRE - AN BRI -

HHMEMEYEER > FEEFMET -

/)y Small

140

110

165

115

100

90

102

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



4§ BEEF

B Standard /) Small

bR Rz 78 2 A BF

Steamed Minced Beef with Dried Orange Peel 185 105
Wi W fife Rz 2 e

Crispy Beef Brisket with Curry Sauce 225

SH b 7 A A B

Pan-fried Beef Short Ribs with Soy Sauce 210 120
H =88 v 4 41 M ok

Fried Shredded Beef with Japanese Barbecue Sauce 165 112
oS

Pan-fried Beef Fillet “Cantonese” Style 210 140
w5 A M kL

Deep-fried Diced Beef Fillet with Chopped Garlic 170 112
9% E A Mk

Sauteed Beef Fillet with Honey Beans in Black Bean Sauce 165 112
B A

Sauteed Beef with Pepper and Black Bean Sauce 165 112
L St

Spicy Beef Skewers 360

il - Bt = e A AN - pE— B R AL

Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



152 KM 3% GOLDEN TIME PRESTIGE

W RS e B

Sauteed Prawns with Cashew Nuts

WO R
Deep-fried Squid with Spicy Salt

a5 R %
Poached Duo of Vegetables in Fish Soup

B AE I\ B
Braised Duo of Vegetables with Dried Conpoy

BB M 28K &
Steamed Egg with Dried Conpoy and Spring Onions

) BH RS

Pan-fried Shiitake Mushrooms wrapped in
Dried Bean Curd Sheet

) LA T (k)

Deep-fried Scallops stuffed with Mashed Taro (4 pieces)

Bl - gk ==Pufr A A - pE— E WAL
Standard for 3 - 4 persons Small for 1 - 2 persons

FER PR o R L ER - A - R ZRE - AN BRI -

HHMEMEYEER > FEEFMET -

B Standard

300

185

165

170

135

105

235

7N Small

200

112

105

115

90

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



#4F CLAY POT

24 Whole
%R WA R
Braised Chicken with Yellow Rice Wine 545
served in Clay Pot

#] Standard
A A R
Braised Beef Short Ribs with Black Pepper Sauce 225

F& 4i 3B 58 K
Braised Roasted Pork and Bean Curd with Spicy Paste 200

) VW2 H N R 5% 0B
Braised Beef with Vermicelli Noodles in Satay Sauce 160

W20 Ky 4
Braised Assorted Seafood with Vermicelli Noodles 255

in Satay Sauce

) & EHFWR
Braised Beef and Black Fungus 200

Do W 24 A 2

Braised Beef Sinew and Brisket Curry 205
EEFRNE

Braised Beef with Ginger and Spring Onions 165
il - fit=F pufr N - — FE AL

Standard for 3 - 4 persons Small for 1 - 2 persons

PR T g R BR - W R ZRE - AN ERUPEHA -

HHAEM RV > BB MET -

242 Half

280

/)y Small

120

100

120

108

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



%4 CLAY POT

%1 Standard
D filg O Me
K (M$1s) ~ KA - B~ i T WA~ BRK
(52 vl W KL R
Braised Garoupa Fillet with 280
Roasted Pork (add $15), Dried Bean Curd Stick, Bean Curd,
Eggplant, Salted Fish and Minced Pork, Bitter Melon

(Please choose maximum of two ingredients)

AN AN R
Braised Bean Curd with Shiitake Mushrooms 140
INE 5%
Braised Bean Curd with Assorted Meat 220

Wi, £ 3 bL LR %
Braised Diced Chicken, Bean Curd and Salted Fish 165

fide f8 TR 0 R

Braised Carp Balls with Bean Curd in Soup 135
Bl - Bt == 4 Az H AN L K
Standard for 3 - 4 persons Small for 1 - 2 persons

FER PR o R L ER - A - R ZRE - AN BRI -

HHMEMEYEER > FEEFMET -

/N Small

175

85

110

85

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



% £ VEGETARIAN

il Standard /> Small
it A 1 26 i
Steamed Eggplant with Preserved Vegetables 130

b B {8 L
Braised “Lo Hon” Vegetables with Fried Taro 205

Py 2P\ A 2%
Braised Assorted Vegetables with Bamboo Fungus 180 130

b5 SR A S AT B R
Braised Vegetables with Bean Curd Sheet and 145 90
Gingko in Superior Soup

i 2 mh 0 3K e

Sweet and Sour Dried Gluten with Pineapple 128 80
BHEBEIE

Pan-fried Mashed Bean Curd 128 80
H 5 4 PUIRE 8

Braised Seasonal Vegetables with “Bailing” Mushrooms 140 85
BN N B 3R

Baked Duo of Vegetables with Mashed Pumpkin 140 85
il - fit=F pufr N - — FE AL

Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans



¥ % it NOODLES & RICE

& Tureen T Bowl
4B 3 K 9 A% b0 AR A
Noodles in Soup with Shredded Yunnan Ham 165 48

; # Standard  /)> Small
% M % i
Noodles with Assorted Meat and Seafood in Superior Soup 225

YERE g 2 U H

Braised E-fu Noodles with Sea Cucumber and Shrimp Roe 235 150
T 7 V4 i ¥9 R

Rice with Diced Seafood in Superior Soup 280

#) KA TS R

Fried Rice with Shrimps and Shredded Chicken 235

in Two Sauces

w2 H 5 R A% B

Fried Rice with Assorted Seafood, Conpoy 225 118
and Crispy Rice

B SUBE IRORS 15 T A A

Braised E-fu Noodles with Barbecued Pork, 140 85

Shrimp Roe, Ginger and Spring Onions
HE M B &k #

Fried Vermicelli with Assorted Seafood 180 110
EERNHD R

Fried Noodles with Shredded Pork and Chives 140 85
§R 2 47 b A ]

Fried Rice Noodles with Sliced Beef and Bean Sprouts 150 90
Kk 85 ¥ fet b

Fried Noodles with Assorted Seafood 245

il - ft =% pdfr A AN - BE— BRI

Standard for 3 - 4 persons Small for 1 - 2 persons

R PHEGEMEBE WG PR 2 AAE - BERVERE -
HHEEMEYEE > FREME T -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

| [ signature dish @ spicy nuts (%) crustaceans



il & DESSERT

AL Per Person
K Gl 7Y K
Sweetened Soup with Mango, Pomelo and Popping Boba 50

JALAL
Sweetened Red Bean with Ice Cream 56

KGR
Grass Jelly with Ice Cream 56

R HEAE BRAR
Chilled Osmanthus Jelly with Chinese Lycium 39

fick 5% wm Wk K
Chilled Coffee Pudding 39

THENE
Steamed Sponge Roll with Taro Paste 39

BExREGML
Sweetened Sesame Dumplings in Ginger Soup 38
R LR 8

Sweetened Walnut Cream 40

A Z i

Sweetened Black Sesame Cream 40

RN
Steamed Sago Cake with Red Bean Paste 40

Bl - Bt =F pafr - BE—FE AL
Standard for 3 - 4 persons Small for 1 - 2 persons

HEHEER-PHEEEBRE WG FRE 20 ANE - BERPEEA -
HHEEMEYEE  FREMET -

Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staff if you have any food allergies.

[ signature dish @ spicy (%) nuts crustaceans Jan 2025



