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% Chef*s Recommendation

Shark’s Fin

Three Kinds of Cold Delicacies

Cold Sliced Abalone

Cold Jelly Fish

ZLBOHBR ¥ Y —ZF Cold Boiled Chicken

3. SURORF 37 HERZF  Sour Tenjin Cabbage and Cucumber

Braised Shark’s Fin Whole Style

Shark’s Fin Soup with Crabmeat

Braised Abalone and Vegetables

Creamed Sliced Abalone

5~64 kM

(5~6persons)

¥9,000

¥12,000

¥9,000

¥6,000

¥4,500

5~64kkH

(5~6persons)

¥15,000

¥15,000

3~4% kM

(3~4persons)

¥6,000

¥8,000

¥6,000

¥4,000

¥3,000

1445k

(per persons)

¥8,500

¥5,000

3~ 44 kM

(3~4persons)

¥10,000

¥10,000
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OKindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions
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¥A (Fa4rJ)  Sea food

5~ 64k

(5~6persons)
g?ég%gg ;i f') Sautéed Sliced Fish and Vegetables  ¥9,000
HEBDLFHEL Steamed Fish with Saltgreen ¥9,000
A OFBITF HEED T Fried Fish with Sweet and Sour Sauce ¥9,000
7 H & o Sautéed Scallop and Vegetables ¥9,000
A7 H & KD Sautéed Scallop and Prawn ¥9,000

Prawn, Shrimp & Crab

5~64kkH

(5~6persons)
K% & EMHH O Sautéed Prawns and Vegetables ¥9,000
KifpEDF ) V) —2& Braised Prawns in Chili Sauce ¥9,000
KiFED~ 33— R Sautéed Prawns in Mayonnaise ¥9,000
WD H—Y v Z AL Steamed Shrimps with Garlic Flavor ~ ¥7,500
HEDFY) ) —RE Braised Shrimps in Chili Sauce ¥7.500
Wit & IR DD Sautéed Shrimps and Vegetables ¥7,500
EDX OED Sautéed Shrimps in Special Hot Sauce ¥7,500

Sautéed Crabmeat

EOEBHRORE, R | Ginger and Leek

¥15,000

Sautéed Crabmeat
in Black Bean Sauce

T2 IR D

B R—Z  Mb ¥15,000

BOMOGTHD Fried Stuffed Crab Craw

< NIGELRY) ¥500

3~4% kM

(3~4persons)

¥6,000

¥6,000

¥6,000

¥6,000

¥6,000

3~ 4%k
(3~4persons)

¥6,000

¥6,000

¥6,000

¥5,000

¥5,000

¥5,000

¥5,000

¥10,000

¥10,000

14i# (1piece)
¥1,500
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OThe price includes a 10% service charge and consumption tax.
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% Chef*s Recommendation

Chicken
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Pork

HEED WEK
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Crispy Duck Skin
Peking Style

Sautéed Diced Chicken
and Cashew Nuts

Braised Chicken
with Black Bean Sauce

Deep Fried Chicken

Beef Steak Chinese Style

Sautéed Beef and Vegetables
in Qyster Sauce

Sautéed Beef in Black Bean Sauce

Sautéed Shredded Beef
and Green Peppers

Sweet and Sour Pork

Sweet and Sour Pork
of the Black Vinegar

5~64 kM

(5~6persons)

¥19,000

¥6,000

¥6,000

¥6,000

5~64kkH

(5~6persons)

¥8,250

¥8,250

¥8,250

5~64 kM

(5~6persons)

¥6,000

¥6,300

3~4% kM

(3~4persons)

¥9,500

¥4,000

¥4,000

¥4,000

14Kk

(per person)

¥3,700

3~A4%kkH

(3~4persons)

¥5,500

¥5,500

¥5,500

3~44 kM

(3~4persons)

¥4,000

¥4,200
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OKindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions
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Soup
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Tofu / Vegetable

Braised Tofu and Minced Beef
with Chili Sauce

Creamed Vegetables
Sautéed Seasonal Vegetables

Sautéed Yellow Leek
and Bean Sprout

Pot Steamed Hotchpotch with
Seafood

Crabmeat Omelette

Sautéed Seafood and Egg

Dried Scallop Thick Soup

Corn Soup with Crabmeat

Chop-suey Soup
with Sour and Hot

5~64 kM

(5~6persons)

¥5,700

¥6,000

¥6,000

¥6,000

5~64kkH

(5~6persons)

¥6,000

¥6,000

5~64kkH

(5~6persons)

¥4,800

¥4,800

¥5,100

3~4% kM

(3~4persons)

¥3,800

¥4,000

¥4,000

¥4,000

14k

(per person)

¥1,400

3~44 kM
(3~4persons)

¥4,000

¥4,000

3~ A4 R

(3~4persons)

¥3,200

¥3,200

¥3,400
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OThe price includes a 10% service charge and consumption tax.
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ke (DWZ1X)  Noodle Soup

I\ HHADDDZIX Noodle Soup with Chop-suey ¥2,000
Xt A Fx—Ta—ADDOWZIE  Noodle Soup with Barbecued Pork ¥2,000
A Y MWEAD DODZIX Noodle Soup with Shrimp ¥2,000
= P A FRADDOWZIX Noodle Soup with Beef ¥2,000
* — — DY

2 Fi 7 Yoz DHIYIY A D Noodle Soup with Leek Barbecued Pork ¥2,000

hEZIX

*

W 25 PkEER B & Hi Noodle in Spicy Sesame and Minced Meat Soup ¥2,000
MR AR Al WEDT B A DPZIE Noodle Soup with Shrimp”WONG TONG” ¥2,200
YR il HEREA D DD ZEIX Noodle Soup with Seafood ¥3,500
*

PR R Al HHODEEH: L EHD DD ZIE  Noodle Soup with Sour and Hot ¥3,200
*

e A SEPONEAYOPDZIE Noodle Soup with Shark’s Fin Whole Style ¥9,600

YOHISE (BEE 21X - BEX E—7 )  Fried Noodle

I\t i HEAYBEXZ1X Fried Noodles with Chop-suey ¥2,000
LR SPuS A A D BEX I Fried Noodles with Beef ¥2,000
A b wWEAVBEEZE Fried Noodles with Shrimp ¥2,000
X fehb T Fx—Ta—ADHEXZIF  Fried Noodles with Barbecued Pork ¥2,000
*

kb akEZ 21X Fried Noodles in Soy Sauce ¥2,000
*

Y b A Wik dd AP I REE Z1E Fried Noodles with Seafood ¥3,500
ZEHEAK N THAVREZE—T Fried Rice Noodles with Meat and VVegetables ¥2,000

*ALHHEOBTTHRETISWET, ORBMIZEITLAXF—DHIBERIEDHOPLHDRE Yy ZIZBH LA ES,

% Chef*s Recommendation OKindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions
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Fried Rice & Rice

Fried Rice with Crabmeat

Fried Rice with Shrimps

Fried Rice with Chop-suey

Fried Rice Topped with Braised Shark’s Fin

and Abalone

Rice Gruel with Sliced Abalone

Rice Gruel with Sliced Fish

Pork Dumplings with soup

Steamed Shark’s Fin Dumplings

Shu-Mai Dumplings

Steamed Shrimp Dumplings

Steamed Leek Dumplings

Sautéed Leek Dumplings

Sautéed Shrimp and Ginger and
Green onion Dumplings

Spring Roll

Steamed Bun with Barbecued pork

Steamed Bun with Scallop

A1H (4piece)

M# (4piece)

A& (4piece)
A (4piece)
A (4piece)
3{I# (3piece)
31l (3piece)
14 (1roll)

UIH (1piece)

Ui (1piece)

¥2,200

¥2,000

¥2,000

¥3,500

¥3,200

¥2,000

¥1,800

¥1,400

¥1,400

¥1,400

¥1,400

¥1,150

¥1,150

¥350

¥350

¥350

OFRAMMREITIZY —ERXB0% LIHERSEENE T,

OThe price includes a 10% service charge and consumption tax.
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% Chef*s Recommendation
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Desserts

Steamed Bun with Lotus Seed Filling

Steamed Bun with Red Bean Paste

Chinese Steamed Cake Malaysia Style

Fried Lotus Seed Ball with Sesame

Cold Almond Jelly with Fruits

Cold Almond Jelly with Melon

Mango Pudding

Coconut Milk
with Tapioca and Melon

Coconut Milk
with Tapioca and Mango

Today's Recommended Dessert

OFARMMHEITIZ Y —ERRH0% L IHERBEENE T

OThe price includes a 10% service charge and consumption tax.

UiH (1piece)

MiH (1piece)

1# (1piece)

1i# (1piece)

¥350

¥350

¥800

¥350

¥800

¥1,250

¥1,000

¥1,500

¥1,250

¥1,000
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OKindly inform your waiter if you are allergic to certain foods or are observing dietary restrictions



