FEE BEflR 2087 ¥HORE

CHEF'S RECOMMENDATION
'71\9.’3‘77)0)11\0/(“/"71—"7‘/@6% 4 K / 4pieces ¥8,000
Oven-roasted Spicy Lamb Chops

Fha(1~2 4) INEB~4 %)
Smaller Dish Small Dish
iR 5,500 7,500
Oysters
FE R BRO &V, Please choose preparation from below
BV Stir-fried in Chili Sauce
. LD Stir-fried with Scallion and Ginger
TI97E— X Stir-fried with Black Beans
B LPHL RTINS 4,800 6,800
Stir-fried Prawns with Pickled Leaf Mustard
27 /aADRED i bk 2,700 4,000
Bamboo Shoot Tempura, Laver Flavor
MAMRDUZ IV TR TERVGE BT VET,
pRERIBOROLPEIAA B5ZHRA 6,000 8,000

Braised Wagyu and Dikon Rodish in Soy Sauce with Steamed Bun

IS RINASY.S 1Pt / 1whole 9,000
Braised Eel in Chili Sauce
HBDEARZX 2,800
Noodle Soup with Chicken in Clay Pot
OB/ TV HEBITLF—MNRA 1,300
Cold Almond Jelly (extra soft) with Strawberry Compote
HTEANVHEBIOII ) IING 1,300
Coconut Milk with Sweet Red Beans and Strawberries
HEBIHURRE 13 1) 1,500
Fried Sesame Buns with Strawberry Compote (3pieces)
~ T
------ M AROWING FE

Fphia(1~2 %) INGR(3~4 42)

Smaller Dish Small Dish
M TLRRENOE) b DD 3,000 4,000
Stir-fried Eggplant and Minced Pork in Chili Sauce
BB 2—FyYOu)lEpD PI 3,400 4,400
Stir-fried Chicken and Cashews, Szechuan Style
F o L Ao aRE TR PDPD 3,500 5,000

Spicy Braised Tofu with Minced Pork, Szechuan Style

MBI — EXB BRI S TWEEE T, Service charge will be added to your bill.
KEMZEDTULAX—DHEBEEEIE. HOPLDRITBHLOIFIEEN,
Please inform us if you have any food allergies or special preferences.
XKEMDATPIRBIZE Y A =2 —NRBPEFICRDGEDITEWNE T, The above menu is subject to change without prior notice.
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SPECIAL SELECTION

1. 8 1 J&(500g Hif#%) / 1whole ¥30,000
ISE Lobster

A B2 BIEURIEE N,

#Please choose preparation from below.

TI9TE—2 XD
Stir-fried with Black Beans

FHI DD IO

Stir-fried with Vegetables
EFECHD

Stir-fried with Eggs
FUI)—RE

Braised in Chili Sauce

2. fpPE—7Y—nA 200g ¥57,200 300¢ ¥85,800
Sirloin of KOBE BEEF

AR BRI B URTIZE N,

*Please choose preparation from below.

T8 —2 b
Stir-fried with Black Beans
BV

Stir-fried in Chili Sauce

3. WOIEHDH

Swallow’s Nest

ABEZ BROKES N,
*Please choose preparation from below.

1 ANHi / per person

R ADA—T ¥5,000
Soup with Crabmeat

ERNTRA—T ¥4,500
Soup with Fluffy Egg Whites

XPEITH—ERRERR M STV EEE £ 9, Service charge will be added to your bill.
XKEHZEBTULAX—DHEBEIZFIE. HOLUDRITBHLOIFIES N,
Please inform us if you have any food allergies or special preferences.
MEMOAMIRBIZE ) A =2 —NEBPEFIZRZGEDBITENE T, The above menu is subject to change without prior notice
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APPETIZERS

5. ﬁﬁﬁﬁijl/‘—‘l\ 1 NHj / per person ¥3,200
(1, <V, WO HFEET . XBE. ZUH, BEfFEOWETT, k)
Assorted Appetizers of the Day

6. >—7—FADhERYFX 1 Niii / per person 2,200
Green Salad with Jellyfish and Seafood
7. OB 11,000
Chilled Abalone Slices
8. BLIFDHF 4,400
Jellyfish
9. BEDFENHEZX 4,000
Aromatic Crispy Duck
10. XhE 3,300
B.B.Q. Pork
11. BT HOFVEEE 3,300
Aromatic Crispy Pork
Small Large
12. ARTIYTDF—T7 L BEZX 7,000 14,000
Oven-baked Spare Ribs
MR ETIZ B REWEEEET,
2¢This item requires extra time for preparation.
13. BEHRDOHWX 3,300
Steamed Chicken with Scallion Sauce
14. ¥R 3,300
Steamed Chicken with Sesame Sauce
15. B3R HEERET 2,200
Sweet Pickled Vegetables
16. PF—H AL RBOF RIS 450

Zha Cai and Soy-pickled Daikon Radish

X OEDEDELTHETEETOTBHL DI,

Assortments of your choice of the above items are also available.

MELBITY — EXR R IR E R TV E £ 3, Service charge will be added to your bill.
KEMZEDTULAX—DHEBEEFIE. HOPLDRICBHLOIFIEEN,
Please inform us if you have any food allergies or special preferences.
MEMDARIRIIZEL Y X =2 —NEDPEHIZRDIGENITEWVE T, The above menu is subject to change without prior notice.
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SHARK’S FIN

20. HUBDSPONEKE 1# / 1whole  ¥22,000
Braised Whole Shark’s Fin (Blue Shark)

21. fhksk 1 N / per person 15,000
Buddha Jumps Over The Wall
(Crock pot soup with shark’s fin, dried abalone and other delicacies)
BEV SR HE S TECT I OIRIROB CROL D TS AT xA T4 1o
FORES) O T U EFREDTr NI st il THRE 7280y
KRB ETIZBIFHZWEEEET,

»*This item requires extra time for preparation.
1 AR / per person

22. SDPONAR—7 4,500
Shark’s Fin Soup

23. A ADSPONA—T 4,500
Shark’s Fin Soup with Crabmeat

24. BOEFAVSEPONA—T 4,500
Shark’s Fin Soup with Crab Eggs

25. SHhONGHEEZEIARL 5,000

Shark’s Fin Wrapped in Tofu Skin

26. SPUONEBEAR—TZIX 20,000
Noodle Soup with Whole Shark’s Fin

27. SPONHAPTA—TZIX 6,500
Noodle Soup Topped with Shark’s Fin

TIMADSPONER X7V 1

Braised Whole Shark’s Fin in a Clay Pot
HUDSPONEL TN EGA—T LG 2T RIF ik,
¥24,200

~BmA 7 ar ~
Additional Option

DD+ ¥1,100
Stirfried Shanghai Crabmeat

BRI — ERREREME S TWEEE . Service charge will be added to your bill.
KEBHZEDTLAX—DHEBEEEIE. SO LHRITBHLOFIES,
Please inform us if you have any food allergies or special preferences.
XEMOAMRIIZE D A =2 —NEPEFIZRDGENITE N E T, The above menu is subject to change without prior notice.



Vi

PRAWN&SHRIMP
FoME(1~24)  IMEB~44)
Smaller Dish  Small Dish
30. HiffEEDHIRID ¥6,000 ¥8,000
Salt Stir-fried Prawns
31. EDL XA H 5,500 7,500
Minced Prawns Wrapped in Lettuce
32. {EEDF VY —RE (di) 5,500 7,500
Braised Prawns in Chili Sauce
33. lEDOFIV)—RE 4.800 6,800
Braised Shrimp in Chili Sauce
34. MEEDHHEVD 4,800 6,800
Stir-fried Shrimp and Vegetables
ABALONE
Fhi(~24) /IMEB~44)
Smaller Dish  Small Dish
35. fifiTFLHEE DEZIAA ¥9,500 ¥14,000
Braised Abalone and Dried “Shiitake” Mushrooms
36. fifiDOF A RE—)—RE AR 9,500 14,000
Braised Abalone in Oyster Sauce
37. D7V —L7E 9,500 14,000
Braised Abalone in Cream Sauce
3\ -
wEZ
SEA CUCUMBER
FohE(l~24) /MEB~44)
Smaller Dish  Small Dish
38. BEZDEIMAE AR ¥9,500 ¥14,000
Braised Sea Cucumber in Soy Sauce
39. REZDPUJI|JEE AR 9,500 14,000
Braised Sea Cucumber in Hot and Sour Sauce
40. 72FZ LD A A 9,500 14,000

Braised Sea Cucumber and Abalone in Soy Sauce

MEHEIZ—E R ERRIME S TN E 9, Service charge will be added to your bill.
MEMIZEBTULAX—DHIBEFIZIE. HOHPUDHRITBHLOFLEEW,
Please inform us if you have any food allergies or special preferences.
XEMDOAGIRIIZE ) A = a2 —NEBPEFIZRZGEDBTE N E T, The above menu is subject to change without prior notice.
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SEAFOOD

Fhi(~24) /IMEB~44)
Smaller Dish Small Dish

45. AL HDF A ZAZ—)—Z b ¥5,500 ¥7,500
Stir-fried Scallops in Oyster Sauce

46. L HEHE =D 1D 5,500 7,500
Stir-fried Scallops and Yellow Chives

47. B NEDNTF—1bd 7,000 9,000

Stir-fried Crabmeat in Black Bean Sauce

48. M E 3,000 4,000

Crabmeat Omelet

49. NYIHOLTY 1 {/ / 1piece 2,750
Deep Fried Crab Claw

50. NSk, A7, WAL, KA, BAAD) 4,000 6,000
Stir-fried Seafood, Meat and Vegetables

51. BZiFRiE 4,000 6,000
Crispy Rice with Chop Suey

52. A&Vl 3,500 5,000
Stir-fried Squid and Celery

53. #8D k¥R A AR 1 V% / 1whole 9,000
Braised Eel, Shanghai Style
KPR ETICBRRIZWZZEET,

2 This item requires extra time for preparation.

54. H& D HEHDD 3,200 4,500
Stir-fried Sweet and Sour Fish

55. fEADOYINE KL 1 5] / 1piece 2,500
Steamed Fish

MEHEIZ—ERB BRI S TW=ZE 9, Service charge will be added to your bill.
MEMIZEBTLAX—DHIEBFIZIE. HOPUDRITBHLOFLEEW,
Please inform us if you have any food allergies or special preferences.
XEMDOAGIRBIZE ) A =2 a2 —NEBPERIZRZGEPTENE T, The above menu is subject to change without prior notice.



DUCK

60. dJbxx o 1A / lpiece ¥2.500
Roast Peking Duck Skin

223 —3

half whole

61. HEHRE—IX Y7 KL/NVIRA 6,500 13,000

Smoked Duck with Steamed Chinese Buns
XM ETITRBIHRZNWEREEET,

»This item requires extra time for preparation.

%o !N

CHICKEN

Fohi(~24) /MEB~44)

Smaller Dish  Small Dish

62. HEEHY 2a—F VDD 3,400 4.400
Stir-fried Chicken and Cashews

63. HIBOEVED 3,400 4.400
Stir-fried Chicken in Chili Sauce

64. EIDRFHT 3,400 4.400
Chinese Fried Chicken

65. THIHRE 3,400 4.400
Fried Chicken with Scallion Sauce

66. ¥ FRDBEMEAA 3,400 4,400
Braised Chicken in Soy Sauce
KTPRALETICRBINFRIZ W ZEE T,

¢ This item requires extra time for preparation.

R —H
half whole
67. HEBDHFEVHEX 5,000 10,000
Aromatic Roast Chicken with Special Sauce
KR ETITBIZVWEREEET,
*This item requires extra time for preparation.
T
LAMB
68. '71\9:‘3?790)1/\0/(“/"?“7‘/*%% 4 & / 4pieces 8,000

Grilled Spicy Lamb Chop
KRB ETIZBINFHZWEIEEET,

¢ This item requires extra time for preparation.

BB — ERBERLEME S TWEE L, Service charge will be added to your bill.
XEBHZXBTULAX—DHEBEEEIE. HOPLDRITBHLOFIES,
Please inform us if you have any food allergies or special preferences.
XEMOAMRIIZE D A =2 —NEPETIZRDGENITEVE T, The above menu is subject to change without prior notice.
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BEEF

RNE(1~24)  INMEB~4 4)
Smaller Dish  Small Dish

70. 74V RD X054 ¥5,000 ¥7,000
Stir-fried Fillet of Beef in X.0O. Sauce

71. 7 AV DAL — DD 5,000 7,000
Stir-fried Fillet of Beef in Black Pepper Sauce

72. FREE—<L DY 4,000 6,000
Stir-fried Beef and Green Peppers

73. FRHEIZANKDFED 1D 4.000 6,000
Stir-fried Beef and Garlic Shoots

R

PORK

Fhi(~24) /IMEB~44)
Smaller Dish  Small Dish

74. WYY ¥3,300  ¥6,600
Steamed Pork in Soy Sauce

KRB ETITRIF N2V IZE LT

2 This item requires extra time for preparation.

75. IKa—AROEEK (HiE X% 2k 3,500 5,000

Sweet and Sour Pork (Sweet Vinegar or Black Vinegar)

76. MG 3,200 4,500
Twice-cooked Pork and Cabbage

77. BHREERNDODHE 2,500 3,500
Stir-fried Minced Pork and Bean Threads

XPEITH—E R ERR M STV EEE £ 9, Service charge will be added to your bill.
XKEMZEBTULAX—DHEBEIZFIE. DO UDRITBHLOIFIES N,
Please inform us if you have any food allergies or special preferences.
MEMOARIRBIZE ) A =2 —NRBPEBIZRBGEBITENE T, The above menu is subject to change without prior notice.
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VEGETABLES

RNE(1~2 4) /DNEB~4 4)
Smaller Dish  Small Dish

80. 1 XD ¥3,000 ¥4,000
Stir-fried Mixed Vegetables

81. R AVIHSNAFDIDD 3,000 4,000
Stir-fried Spinach with Crabmeat

82. HXRDERD AN 3,000 4,000
Stir-fried Greens Topped with Crabmeat

83. HERDEIAH 3,000 4,000
Braised Mixed Vegetables

84. mEELThEEFROD 3,000 4.000
Stir-fried Greens with “Yuba” Tofu Skin

85. i FEIRHENDEIAA 3,000 4,000
Braised Egg Plant with Minced Pork

86. HiT-EIKHITIVNDEL fbsd 3,000 4,000
Stir-fried Egg Plant and Pork in Chili Sauce

KRBT — ERBERLEME S TWEE L, Service charge will be added to your bill.
KEBMHZEDTLAX—0HEBEEEIE. HHLHRITBHLOFLIES N,
Please inform us if you have any food allergies or special preferences.
XEMOAMRIIZE D A =2 —NEPEFIZRDGENITE N E T, The above menu is subject to change without prior notice.



TOFU

RNE(1~24)  INMEB~4 4)
Smaller Dish  Small Dish

90. W EDH HZEIAH ¥3,200 ¥4,500
Braised Tofu and Chop Suey

91. DIRLEHNDRIAS 3,000 4,200

Braised Tofu and Crabmeat

92. T EIBEKNDEL AR 2,800 4,000
Fried Tofu with Sliced Pork and Chili

93. FREETE RS HETEET) 2,800 4,000
Spicy Braised Tofu with Minced Pork (also available in Szechuan style)

94. G EE=FEHDE A 2,800 4.000
Braised Tofu with Three Kinds of Mushrooms

A—7

SOUPS

1 AR / per person

95. #IDFTELA—T ¥2,500
Clear Soup of Abalone

96. HEEA—T Lk 1,300
Black-bone Silkie Fowl Soup, Ginger Flavor

97. puJl|JEA—7 1,500
Hot and Sour Soup

98. #pEAR—7 1,300
Vegetable Soup

99. a—vAR—7 1,300
Corn Soup

100. E1-LHREDR—T 1,300

Egg and Vegetable Soup

MR — E R BRI S BTV & £ J . Service charge will be added to your bill.
XEMZEBTULAX—DHEBEIZFIE. DO UDRITBHLOIFIES N,
Please inform us if you have any food allergies or special preferences.
KEMOARIRBIZE ) A =2 —NEBEFIZRZGEBITE N E T, The above menu is subject to change without prior notice.
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NOODLE-RICE

1 NAi7 / per person

101. HA—7ZIX ¥2,200
Noodle Soup with Seafood and Beef

102. H %4 2,200
Dandan Noodles (Noodle in Spicy Sesame and Peanut soup)

103. "WRLKHDA—TZIX 2,200
Noodle Soup with Pork and Pickled Leaf Mustard

104. WpRA—TZIX Otk E13 k) 2,200
Noodle Soup with Vegetables

105. U R4 (fank gr=id k) 2,200
Noodle Soup with Wonton

106. X His 2,800
Noodle soup with B.B.Q. Pork

107. o —T7—FHADPTBEEZIX 2,800
Fried Noodles with Seafood

108. HHHAPTHZZIX 2,200
Fried Noodles with Seafood and Beef

109. Eigmpezzid 2,200
Fried Noodles, Shanghai Style

110. AAHF¥Y—1 2,500
Fried Rice with Seafood, Pork, Chicken and Vegetables

111. BBHELZZADFx—N 2,800
Fried Rice with Crabmeat and Lettuce

112. HHBHAFZER 2,200
Braised Seafood, Beef and Vegetables on Rice

113. > —7—FADHEH# 2,000
Rice Porridge with Seafood

MEBIZY — BB ERIR MR S TWEEEE T, Service charge will be added to your bill.
KEBHZEDTLAX—DHEBEEEIE. SO LHRITBHLOFIES,
Please inform us if you have any food allergies or special preferences.
XEMOAMRIIZE D A =2 —NEBPETIZRDGENRITEVE T, The above menu is subject to change without prior notice.



AR
PARNY

DIM SUM

31 / 3pieces

115. /MEEE ¥1,200
Shanghai Style Steamed Soup Dumplings

116. A—7 ADifi# AL T 1,200
Steamed Shrimp and Soup Dumplings

117. RA—7 AY=ftHE5¢ 1,200
Steamed Soup Shu-mai with Seafood and Pork

118. SO ADZELEL T 1,200
Steamed Shark’s Fin Dumplings

119. #gEALEL T 1,200
Steamed Shrimp Dumplings

120. TLUHHMAD Lifikese 1,200
Steamed Pork Shu-mai with Dried Scallops

121. & 1,200
Spring Rolls

1M / 1piece
122. IKREALWYS 600

Steamed Pork Bun

123. HAFEALWS 600

Steamed Sweet Bean Paste Bun

MR —E R RN S TV & £ 9, Service charge will be added to your bill.
KBEMZEBTULAX—DOHEBEIEE. DO UDRITBHLOIFIES N,
Please inform us if you have any food allergies or special preferences.
KEMDOARIRIICE D A =2 —NEPEEIZRDZIGENRITEVE T, The above menu is subject to change without prior notice.
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DESSERTS

130. HI-7Vv ¥1,100
Cold Almond Jelly (extra soft)

131. 7A— KDL 1,100
Cold Almond Jelly with Fruits

132. W LEVERE 900
Cold Almond Jelly (Lemon Flavor)

133. BENUHE 1,100
Cold Almond Jelly (Brown Sugar Syrup)

134. TARIV—LAVELCEHIE 1,500
Cold Almond Jelly with Ice Cream

135. =~ d—7J 1,100
Mango Pudding

136. ZEFHADaIFIINs 1,100
Coconut Milk with Tapioca Pearls

137. HTEADIIFYIINYT 1,000
Coconut Milk with Sweet Red Beans

138. 7ARZY—L 800
Ice Cream (Hotel made)

139. &V ZT O B AZIL OB EDE 1,500
Three Kinds of Desserts

140. XD?%]\D&H%@% 3{# / 3pieces 1,200
Fried Sesame Buns

141. ﬁﬂﬁd‘b@ﬂ%tﬂ*ﬁ%% 3{# / 3pieces 1,200
Rice Cake with Sesame Paste and Soy Flour

142. FxA=—RAKLBIATF 1,000
Chinese Steamed Sponge Cake

143. ZFfio71—> IREATh

Fruit of the Season

MEBIZY — ERRERIR MR S TWEEEE 3, Service charge will be added to your bill.
KEBHZEDTLAX—DHEBEEEIE. SO LHRITBHLOFIES,
Please inform us if you have any food allergies or special preferences.
XEMOAMRIIZE D A =2 —NEPEBIZRDGENITE N E T, The above menu is subject to change without prior notice.
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