CHINESE LUNAR NEW YEAR DINNER COURSE

W74 F— T — 2 rerrerer visooo CHOUKOU gira-x P e % 18,000
Chef's Recommended Course RIEEHEIGHDI—ITT, Chinese Three Major Delicacies Course

HE=ABk, 7hEl. M. RORZBLHELEALAERDOI—ZTY,
Seasonal Appetizer and Cantonese Grills
FHOAKELRALESY FREEHE  Selection of Appetizer with Meat Dumpling

NEEFAWVKIER BB OEIX MEEEEHA
Seafood Sautéed, Vegetables with Perilla Fruits
BOELEZZ0DVDOEVMNO® FrEEE  Shark Fin Braised with Vegetable in Cray Pot

RERTHAELOZERAG TWAEILT LREBAE
Shark Fin Steamed Soup with Soft-shelled Turtle
EREY 7HEL DRERYRY DBIEULR—T FEKRUEMEE  Live Lobster and Market Fish Steamed, Wrapped in Paper

Peking Duck Crispy Skin, Japanese Beef Sautéed with Black Pepper Sauce

ERY v o EMA DR B FTS
Black and White Abalones Braised in Oyster Sauce

“REMOFART—Y —RFAH BHRIBN BHRBE2NM
Lobster Sautéed with Mustard Sauce

PEBEDY Y —REAK TARE RER
Mango Milk with Citrus Fruits &
MBAWY>I—IILY SulllpEET fn

* Offering complementary additional item below for a group of seven and more.
7TEENERROEHIEE CARVLET

Steamed Meat Dumpling Soup

TERF K ER T e EFKER
j?()fi()lj L a— A %¥§E§¥&%m

RV TZEFBESFBBEDHRIHZEL

Whole Black Abalone Braised in Oyster Sauce

R BRHREREHORAH T —F EREZ2RMER
Bird's Nest and Red King Crab in Chinese Cabbage
TONERERDEDERSNEXED LEHFR—THIT B RENE K
Mango Pudding

X>d=T0> FHIRRER M@

* Offering complementary additional item below for a group of seven and more.
7TEFRUAERIROEREZ CARVNZLET,

Mushroom and Chinese Herbal Medicine Soup

TR RESR R LR R RES

Per Person

s—A ¥25000

KARIN #sa-x

Hong Kong Cuisine Course FEORETEINTVIHRBERWANZI—XTT,

Assorted Appetizers with Cantonese Grills

[NERIUFES AW REIR —mAHA
Shark Fin Soup with Pumpkin and Crabmeat

BERAUNEE»RHEK7AELR—T AVAVEFEHIC eI
Seafood Sautéed, Vegetables with Red Pepper

R ROFERL D BB 2
Dim Sums (Steamed, Deep-Fried and Pan Fried)

BEREROL=ERUEDLE ER=R0
Fresh Prawns with Chili Sauce and Lemon Sauce
BREOSHEBE_ZE(FIV—-R LEVYY—X) BEEXRIBR
Japanese Beef, Pork and Root Vegetables Casserole

EONMF RN EENARFROLIBEIIT KRER REERA
Chicken Fried Rice with Abalone

FEEIBHAD Fv—/\> REFRSRLL BR
Almond Milk Jelly with Strawberry

BAVELCERE EHEHR
S H O KA KO U AL — R Per}firj&; ¥ 12,000

Standard Classical Course HARE([CHNSEHZHREBELZHELHFWVERETERY VY —RI1—ZTT,

Seasonal Appetizer with Cantonese Grills

BARMOAREILRALSESY) ek RERR
Seafood Sautéed with Seasonal Vegetables

“TEBHE O RO AKRD O RO
Shark Fin Braised with Vegetable

THELDERRAH BERAA Z5RY\i
Peking Duck Crispy Skin and Duck Roll
BREBERNOIL—TRLLIARYvIDIYER—Y3Y BEER KIS
Market Fish Steamed with Young Sardines

fFROYIVEES T ADEIZEL TR R
Veal Steak with Vegetables

FHERADFY A Z—XIZRT7—F hE AT
Rice Vermicelli Soup with Seafoods

BOEAVRAHE—T> ZRBEX
Almond Milk Jelly with Fresh Fruits

FEDTIN—YANT Y ZVEE ESUS T

Luxury Course 723> 0 LtOBMEBSRELHFWZRETERERI—ITY,

Chef's Recommended Cold and H@5&ppetizers
RHOFHESHOEXOBEVEDHE EHEEERA

Shark Fin Braised with Seafood
BOFENIWNWARTHEL DEEAH SRR B R A
Three Varieties of Seafood Sautéed with Yellow Leek
—EEELE_SOHH-TVUNGD WESHE =B

Salmon and Duck Salad

T—EVEBARO-XDYZF AT BEWaI R
Peking Duck Crispy Skin, Two Ways
or Market Fish Steamed in Superior Soup LR EA KRS

AR RS v oD I ER—>3> =17

Il EMEZX HAOYWE LEHX—THIT LZREARA
Abalones Braised, Oyster Sauce, Mustard Sauce
WERE BHEOF A RY—Y —AEFEE HOVAY—RY—X LRBENET

Egg Custard Steamed and Longevity Noodle Braised with Red King Crab

FTINERAVA—T7—F HERPIZALEHE(C BRXEEFE

Fresh Fruits / Please select one item from the dessert list

SHOVIL—VYBUEDEESFHFOT T — FHIRFRER R
SPECIAL COURSE We also offer a ¥31,500 special course.
BhEI—2X ¥31,500088I-XECHELTHWET,

For 2 or more peoples.

WINEHE ZARIWADET,

Tax included. An additional 10% service charge will be added.
LEFOAMER (CRIEY —ERRN0% ZMEST BTV EEFET,



Appetizers +-rrnv #wa

| Assorted Seasonal Appetizers
(ZSSELIE2 PNy phel

2 Assorted Three kinds of Cold Appetizers

—REEIORYEhYE =EHa
3 Sliced Cold Abalone

B HDHU DA AIVER
4 Cold Boiled Chicken with Leek Sauce

EBEDRBRE®RSDE HYIAEFE

5 Shredded Chicken with Spicy Sesame Sauce

B DYV AR — X BLERS
6  Cold Jellyfish
2MEDT ST DAX = EE

7 Sliced Pork with Garlic Sauce

SBUWN=TBEOA—")y oY —2RZ BREHA

8 Preserved Duck Eggs

BEEE—Y> MIER &

9 Hot and Sour Pickled Vegetables
BXOEFFHERT IR RS

Roast gErk¥E

[0 Assorted Grilled Meats R 2
LR FESYRIEHE

Il Chinese Roasted Pork BRIF XY J5%
LEEAFHETFvr—>a1—

|2 Roasted Duck with Plum Sauce a7 lEpe
JESESDEBAY —X

Shark Fin s»on s

I3 Braised Shark Fin (130g)
SHONDEEAH (1309) KLBETEREH

4 Braised Shark Fin (100g)
SHUNDEEAH (100g) R B\ B

I5  Shark Fin Soup with Soy Sauce Seasoning

EREISIHNUONR—T KLerasia
16 Shark Fin Soup with Crab Roe
MNMZDIAD SHUONZ—T e

|7 Shark Fin Soup with Crabmeat
MCHAWIDHONZ—T

KR

BEmIgRY

Per person
B

2~3persons
2~3%&#k

2~3persons
2~3%kk

2~3persons
2~3%&#k

2~3persons
2~3%kk

2~3persons
2~3%&#k

2~3persons
2~3%kk

2~3persons
2~3%&#k

2~3persons
2~3%kk

2~3persons
2~34t%

2~3persons

2~3&m%

2~3persons
2~34t%

One piece
115

One piece

115

Per person
H— At

Per person

H—AK

Per person
H— At

¥2,800

4,600

5,700

2,600

2,600

5,300

2,500

2,300

2,300

¥ 5,400

3,100

4,000

¥ 8,700

7,600

2,700

2,400

2,400

Bird's Nest ouwooy s

18

20

Bird's Nest Soup with Crab Roe

MMCDIFAIDEHDEDR—T ERIZEH
Bird's Nest Soup with Crabmeat
MCARAUDEDDEDR—T BB
Bird's Nest in Clear Soup (50g)
DREHOEDELLZ—T(509) =Rt (=¥

Per person
B

Per person
B

Per person
B

¥5,100

5,100

6,100

Abalone, Sea Cucumber spv-rzc ms- iz

21 Sautéed Fresh Abalone with Yellow Leek
EEHDLUEEZZ0MD SRS A
22 Braised Whole Dried Abalone in Oyster Sauce
B EFLUHHUDEEAFBREFRAZ EEpeh ) ol
23 Braised Abalone (Choice of Sauce)
Opyster or Cream Sauce
HHUDEBEAH & HIFHT ELE9 0 =
FTARI—= =R I)—=LY—2R
24 Braised Abalone and Sea Cucumber
in Oyster Sauce
HBOHUEREZDFARY =Y —REBEIAH B HHEA
Seafood sn mes
25  Sautéed Seafood with Malted Rice
“EBEOAIEL D KLRE IO
26 Sautéed Scallop and Seasonal Vegetables
NI B EFEFZDO I ERMBEER
27  Sautéed White Fish and Yellow Leek
BEREE_TDMNGD SR ERIR
28  Steamed Fillet of Fish with Chinese Ham
SR OEZEL BRBRZR AR
29  Boiled Squid with Special Soy Sauce
WERADDRAILT4yay —RARA B NEEELTE

2~3persons
2~3%41%

One piece

118

2~3persons
2~3%41%

2~3persons
2~3%4#k

2~3persons
2~3%41%

2~3persons

2~3%&8k%

2~3persons
2~3%41%

Four pieces

48

2~3persons
2~3%41%

¥ 18,000

17,000

6,200

6,200

¥5,100

4,900

5,100

4,600

3,500



Shrimp ez s Beef, Pork +m-mwm =n- mmm

30

31

32

33

34

35

Braised Lobster (Choice of Sauce 2~32pir350nf5 ¥ 6,600 43 Sautéed Diced Beef in Black Pepper Sauce
23 PP
Ginger and Onion, Black Bean, Fh&4 7« LADAYY RIS O AR
Superior Soup or Mix Spice
PEBEOESRIEZHFHT Z iR IEBEMR
RER EZ. LB XL T7RLMAMLIT 44 Fillet of Beef Steak Chinese Style
FEF 7 LADRT —F SRR
Braised Prawns in Chili Sauce e 4,900
CEEBEDF Y —RFAH & SRR IREK 45 Sautéed Beef in Oyster Sauce
FADHFARY—V—2R e ViNER A
Sautéed Prawns and Seasonal Vegetables 2~3§f§%§; 4,700
CTHEBECHHHFROL O Ry S HRER 46 Sautéed Shredded Beef and Green Pepper
FREE—T ORIV B AP
Braised Shrimp in Hot Chili Sauce e 4,100
ZBEODF)Y —ZARAH SR IR 47  Sautéed Shredded Beef and Celery
FREEZZ. EOVOMYIVIL S YA PNE )
Fresh Prawns (Choice of Sauce) 2~3§f§%§; 4,900
Boiled or Spicy Salt 48  Braised Pork in Soy Sauce
EETETBEOERIEZ ST HT AR IR HRBEKDEAH FLBERGIRN

RA I ZINA RV )L &
- 49  Sautéed Shredded Pork and Chinese Pickles
Fried Shrimp Balls with Spicy Garlic Pes 2,700 B &S — 1 DAYV & VRSZID B9 fh
HTBERFORNA>—H=)vy TIONEIRA
50 Sweet and Sour Pork

{3325 BEEEN

51  Twice Cooked Pork

IN=TBREF v ARY DFEUBKIEN b EAENR
Crab 2w s Vegetables wx axm
36 Braised Crab (Choice of Sauce) 27PN ¥ 4,100 52  Braised Vegetables and Dried Seafood Casserole
Ginger and Onion or Black Bean ZIRIREF BRAVAETROEAH LHBAEIIT BIRMS R
B BHHDRMITT
REKR BZY—X
53  Stir-fried Seasonal Vegetables
One o HEHFROEXL D B FEIH
37  Fried Crab Claw PSS 1,500
MNNZDOMDEH T BEEXFEEH
54  Seasonal Vegetables (Choice of Recipe)
Crabmeat, Dried Scallop, Garlic or Soup
HEH R HHHT LR
MCWB A FUER A=)y R—THIIT
55  Braised Eggplant and Ground Pork Casserole
FREREOLIAEILT REM T
Duck, Chicken smw-mw mv mm Totu wm wmm
38  Crispy Duck Skin Peking Style rour piejifz ¥ 5,300 56 Deep Fried Tofu Chop Suey
ERT v ERA KIS ABEAVBZTREORIAH NERERE
39 Sautéed Diced Chicken and Cashew Nuts 2Tpersens 2,900 57 Braised Tofu and Shrimp
BAREHTI—FvY DO RERMFET 2BEEGROTRAY WICREER
40  Braised Chicken in Black Bean Sauce ”5’3?;1; 2,900 58 Braised Tofu and Market Fish Casserole
FADEZTY —RFAH SRR HERLIBOLMWAILT ERREE
41 Boneless Fried Chicken 2TIpersons 2300 59  Braised Tofu and Crabmeat
EHRDERT PAEBIEER MNCREEEDTOA ENBERE
42 Sautéed Quail Meat Wrapped in Lettuce ”5’3?;1; 4,000 60 Mapo Tofu

STOMARDBOLYZXEH KA EEE N—HR—EE FREBER

2~3persons
2~34#k

One piece
115

2~3persons
2~34#k

2~3persons
2~34#%

2~3persons
2~34#k

2~3persons
2~34#%

2~3persons
2~34#k

2~3persons
2~34#%

2~3persons
2~34#k

2~3persons

2~3%t%

2~3persons
2~3%1%

2~3persons

2~3%tk

2~3persons

2~3%&8k%

2~3persons
2~34#k

2~3persons
2~341k

2~3persons
2~34#k

2~3persons
2~341k

2~3persons
2~34#k

¥ 4,900

3,300

3,700

3,900

3,900

3,300

3,100

3,100

2,900

¥3,300

3,300

3,100

3,100

¥2,700

2,700

2,700

2,700

2,500



SOU.p A—7 HiH

61  Hot and Sour Soup

AEAVIIFERR—T 7o) || &R
62  Sweet Corn and Crabmeat Soup

MCARADI—>R—T ENES 87
63 Egg and Crabmeat Soup

FEHEAVEFELR—T BEXETH
64  Pork and Chinese Pickles Soup

T— A EEROBILR—T PEENHR5%
65 Seafood and Mushroom Soup

BREEAVBEDEZHR—T TmEBE%
66  Dried Scallop and Tofu Soup

FLERLEBEDEAHR—T BERTRE
67 Vegetable Soup

P27 ERHES

Dim Sum s soes

68  Steamed Shark Fin Dumpling Soup

SAHUONAVELR—TEF RPEZE
69  Steamed Shrimp Dumplings

ZBEDARUEF TERIBER 2
70 Steamed Meat and Seafood Dumplings

2a1—xA S S
71 Steamed Leek and Shrimp Dumplings

ZOAUERULERF EEIERER
72 Steamed Meat and Soup Dumplings

>3—0OYR— RI\/\BERD
/3 Radish Pies

RARDMEI) /A1 2y R WA EA B
74 Spring Roll

ESESSS Mo NFEE

Per person

H—A

Per person
B—AK

Per person

H—A

Per person
B—AK

Per person

H—A

Per person
B—AK

Per person

H—A

One piece
118

Three pieces
318

Three pieces
3@

Three pieces
318

Three pieces
3@

Two pieces
218

One piece
1K

¥ 1,450

[,150

1,050

1,050

1,350

[,150

1,050

¥ 1,200

750

750

750

750

600

260

Rice * Noodles com-sziz o mn

75  Seafood Fried Rice Per persoy
BT —/\> BERBIER

76 Pork and Chinese Vegetable Fried Rice P?%pf;f%?
EREBED T+ —/\> SR ALY ER

77 Chop Suey Over Fried Rice P?%pf;f%?
BERDANTFr—/\> B _LIER

/8  Seafood Noodle Soup P?%pf;f%?
BOEAVKERTZ(E =Rl

79  Chop Suey Noodle Soup P?%pf;f%?
AEAWTZR NE 75

80  Spicy Ground Pork Noodle Soup P?%pf;f%?
B HIE 758

81  Noodle Soup Topped with Roasted Pork and Leek P?%pf;f%?
BEFr—2a—0OMYIVAZER pesbisibat i

82 Chop Suey Over Fried Noodle P?%p_ef%
AEAVBADTHEEZE NELE

83  Sautéed Rice Vermicelli with Curry Paste Per persoy
SUAR—IAkEE—T > Z )N K¥n

Desserts s#—+ atis

84  Almond Milk Jelly with Fresh Fruits
FHDTIL—YANVTVZVER HRREE

85  Jelly with Fresh Fruits
TI—=YAWEEE)— ARREE

86  Coconut Milk with Tapioca and Beans
SUHAR—IVADIT VY IILY ENRE 4

87  Coconut Milk with Tapioca
SEFAANIIDFYYIY itk S

88 Mango Pudding
X>d—=TU> BT RME

89 Mango Milk in Tapioca and Citrus Fruits
MBEAVY>I—-IILY R R

90 Rice Balls Soup (Choice of one)
Black Sesame Soup or Red Bean Soup EERFAN

AEAVDHLBZ(R)
iy e WIN=

¥2,100

1,600

2,300

3,400

1,800

1,800

1,800

1,800

1,600

¥ 1,150

850

1,150

850

1,150

1,150

950



