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Peking Duck

S288 / £ Hal

$538 / _% Whaole




 SNOLLVANTWIWOITY 9

\-> “.L"%};P

AL RIARS

Peking Duck $288 #&Hy

RIAERRE R F A28

Shredded Roasted Chicken $198 wtshay
with Black Truffle

R AL Y088

Traditional Premium Berkshire Pork Collar Char Siu

=RERMLLE AN

Pan-Fried Sole Fillet with Scallion

S TR S

Stir-fried Beef Chuck Flap Tail with Garlic and Chilli

HA—FRES

Deep-fried Berkshire Pork Ribs with Black Olive

S LR R

Traditional Premium Berkshire
Pork Collar Char Siu

$538 — £ Whole

$328 —& W

$168

$1481%

$148 #

$128

S168 /4

BERUBEGE
WER N —ARFE B

BUREHRRS108 KILKERARRMA805E

Price are in HKD

Subject to a 10% service charge

Minimum charge $108 per guest Enjoy the dining within a time frame of 80 minutes during peak hour
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- TUmip Cake with XO Chilli Sauce
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Healthy Double Boiled Soup

XOEBHETE:

Turnip Cake with XO Chilli Sauce

XOE R

Agrocybe Aegerita with XO Chilli Sauce

[ 5 O

Drunken Abalone

BB AR R

Shredded Chicken-with Mung Bean Noodles

RHEER

Black Fungus Salad

EFEFR !

Spiced Salt Ginger Pork Knuckles

198 Ly R

Cold Sliced Pork Hock

IKSHEE

Cold Marinated Goose Wings

REROEE

- [ERS

S 68 %
$ 684
$ 584
S 188 /4@
5 58 4
$ 386
S 58 4
S-68 %

S 78 4

Japanese Ran Oh Soft-Boiled Egg with Pickled Ginger S 58 28

BRRE

Pan-fried Bean Curd Sheet Vegetarian Rolls

o= 452K

Shanghai-Style Braised Wheat Gluten

$ 58 1%

S 4814
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Shredded Roasted Chicken with Black Truffle

S$198 / ¥tEryr $328 / —Ewhole
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Crispy Pork Collar in Sweet & Sour Sauce

S128 /4

BA—FERE
Deep-fried Pork Ribs
with Black Olive

$128 /1
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Peking Duck S 288 ¥4 Half 538 —% Whole
PSP BEIFE

Faux Shark's Fin Soup with Shredded Duck S 381 5 +284i
J2\ 0k 0 E S 14

Deep Fried Duck Fillet with Salt and Pepper S 1281 Iz +68&#%
XoE R FIREH

Pan Fried Duck Fillet with Vegetables in XO Chilli Sauce S 128 iz +78&%
B F4h%H

Shredded Roasted Chicken with Black Truffle S 198 #£ Half 328 —% Whole
ERBIR T hES

Traditional Mei Kwei Lu Wine Soy Sauce Chicken S 168 ¥£ Half 298 —£ Whole
D= R ~

Stewed Chicken with Fresh Abalone and Spiced Salt Ginger . S 148 MM 238 mfi
SR M=F&

Three-cup Chicken with Thai Basil Soy Sauce S 148 4%
HE NS f

Steamed Chicken with Hua Diao Wine S 148 %
B EHZER

Stir-fried Chicken Fillet with Vegetables S 128 %

NBRERTF REHhZE Y

Stir-fried Chicken Fillet with Sichuan Spicy Sauce S128#%
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ALL DISHES ARE MADE WITH SPANISH
PREMIUM BERKSHIRE PORK

- ® HFLEERE

Traditional Pork Collar Char Siu

BT ERE

Deep-fried Pork Ribs with Black Olive

Rfe B2 P BT ST L&Y

. » Crispy Pork Collar in Sweet, & Sour Sauce -

o,

® SHamEERAN

Steamed Pork Patty with Fresh Abalone

FREHES 1

f’
Deep-fried Pork Ribs with Salt and Pepper

=X ST=R=E LZAN
Stir-fried Pork Collar with Asparagus Lettuce & Lily Bulbs

HYEERE AR

Deep-fried Pork Intestine with Salt and Pepper

$ 168 #

$ 128 1

S 12814

$ 1281

$ 128 1%

S 128 %

S 128 1%
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Stir-fried Beef Chuck Flap Tail with Garlic and Chilli

$148 /%
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ALL DISHES ARE MADE WITH BEEF CHUCK FLAP TAIL

R RED FERE

Stir-fried Beef Chuck Flap Tail with Garlic and Chilli S 148 1%

R

. Stir-fried Beef with Chinese Kale S 148

7kﬁ;lﬁ¥i¢|=l’§

Sichuan-Style Boiled Beef With Chilli S 148 %

“SREEN=EFH

Poached Beef with Mung Bean Sprouts S 168 %

o

Lo 1 =<losh i

Stir-fried Beef Cubes and Potatoes with Black Peppers S 148 %

¥+ | AM

A EBR

Stir-fried Lamb Shoulder with Garlic and Chilli S 1381

BABRNFERN

Stir-fried Lamb Shoulder with Cumin, Ginger and Scallion S 138 #4
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Steamed Fresh Threadfin Fish with Hua Diao Wine

$208 / #4
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Grouper Fillet in Sweet and Sour Sauce

S168 /4
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Pan-Fried Sole Fillet with Scallion S 148 %

EHES IR A B S _

Grouper Fillet in Sweet and Sour Sauce S 168 #%

SEARRYIR

Grouper Fillet in Corn Sauce S 158 #%

=RIBINARIE \

Stir-fried Grouper Fillet with Scallion © $158#%

R BRI AR

Stir-fried Grouper Fillet with Chilli S 158 #%

’

HELRARER ;

Steamed Fresh Threadfin Fish with Hua Diao Wine S 208 14
® TEABER

Traditional-Style Steamed Fresh Threadfin Fish S 188 %

Deep-fried Fresh Abalone with Dried S 68 fE(FEER)

Tangerine Peel / Salt and Pepper

TREFES

Scrambled Egg White with Dried Scallop S128%

XOEBSENEE
Mixed Seafood with Tofu in XO Chilli Sauce S 148 4
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T‘iger Prawn with Black Truffle Scrambled Egg

$'I48 /{ﬁ
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Mapo Tofu with Tiger Prawn

EVIRIKEEES

Turnip Cake with Tiger Prawn in Salted Egg Yolk

AT IRIRBK R 2R AR

5 —OQ

-/n\

$ 138 %

$ 138 1%

stir-fired Tiger Prawn and Scallop with Mixed Vegetables S 168 4

M5PE KRB i

Prawn in Swéet and Sour Sauce

wal

B B e - R ER
Prawn in Honey and Pomelo Sauce

7
BB EREIR g

Tiger Prawn with Black Truffle Scramﬁled Egg

R B2NEE

Stewed Tofu with Shrimp Roe and Sea Cucumber

EREANBEHETF

Stir-fried Japanese Scallop with Egg
White and Dried Scallop

;E;’”J_n\\ﬂiliﬂﬁm

Luffa in Fish Maw Soup

" s 148t
$ 148
$ 148t
$ 168t

$ 158

$ 128
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Stir-fried Mixed Vegatables

(Louts Root, Asparagus; Mushrooms and Vegetables)

BEI\ LR

Mixed Mushrooms with Vegetables

/AR P =

Chinese Creamed Cabbage

REFENET

Dry-fried Green:Beans and Fresh Bamb,oé“Shoots

595 kDT

Stir-fried Chinese Kale with Ginger

2z AW/ &8/ L&
Daily Vegetables
Stir-fried/ with Garlic/ with Soup

3

$ 128 %

$118s
$118
$ 98 #4
$ 98

S 88
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Beijing Roast Duck with Fermented Bean Sauce
and Stir-Fried Noodles with Duck Meat

B RBRFTBEINE

Stir-fried Beef Chuck Flap Tail Noodles

BOH 2SR AT

Stir-fried Seafood Noodles with Soy Sauce

1) FaREdRIKk B AT DK

Stir-fried Prawns and Japanese Scallop Rice Vermicelli

- RTEHE MK

~-.Singapore-Style Stir-fried Rice Vermicelli with Prawn Oil

SRZF AR LD 2

Stir-fried Shredded Pork and Mung Bean Sprouts Noodles.

=5 > v -
B BRI EEA

Stir-fried Beef Chuck Flap Tail Flat Rice Noodles

BEZIRIVER

Prawns and Scallion Fried Rice

BRI ER

Dried Scallop, Crab Meat and Vegetables Fried Rice

ERELER

Hokkien Fried Rice with Dried Scallop

EIDSPIER

Beef Fried Rice

ZRKIIDER

Vegetable Fried Rice

- &INOO

77\ M2/ \ B A
}/‘7bj§ | &

$ 1584

$158 %
$158%
$ 158 %
$128
$128%
$138%
$128 %
$1284
$ 148
$128 1%

$ 108 {4
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Beijing Roast Duck with Fermented Bean Sauce
and Stir-Fried Noodles with Duck Meat

S 158 /4



|\

\

KB

Ak

<L C

&

MNOODLES

IR

Millet Congee S 181
AR E EER |
Steamed Rice S12 fﬁ

PO TCHRRY

Chinese-Style Petit Four

SR 2)- i

Red Bean Paste Pancake

S 4814

$ 58 4





