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Assorted Cantonese BBQ
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CHEF’S RECOMMENDATIONS
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BE B from2e=a 37
Fe|ALl MEY, SFH, Ay, S, I 20 1Y
Assorted Cantonese BBQ

ol g g
0ll0|E = ofm|o|HotA 712 &S 22
Cantonese Roasted Duck

A A 2 Fol" (2~3A)
Pine Mushroom Soup with Abalone and Shrimp

et oW E 2 A2y §A
Spicy Fried Iberico Pork Rib

F& A Frug
Crab and Shark’s Fin Soup

ol B2 AR
Shrimp Toast

AF F3H4
Shrimp Stuffed Sea Cucumber

ArtEzw
Stir-fried Seafood with Egg Noodle

579 o g7tA]
Spicy Eggplant with Sichuan Sauce

o5 BAH (§F, olF F 4d)

Steamed Fish with Soy Sauce or Sichuan Sauce

= ZFH| R (4pcs)

Steamed Scallop with Garlic & Vermicelli

el
(999, A4 242 5 A9)

Lobster with Black Pepper Sauce or Ginger Scallion Sauce
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Spicy Stir-fried Mala Beef
45

o] 2317

Pine Mushroom and Beef

58

Spicy Fried Green Onion and Beef
42
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F2|A0| HEY 35, Ay, S, ot 20| Y
Assorted Cantonese BBQ
LS 37
Sliced Beef with Five Spices
AZEZ (1) 16
Crabmeat Soup
At (2~3A) 32
Hot and Sour Soup
HE FEAF (2~34A) 38
Seafood Soup with Sizzling Rice

@ AR A He Fol7 (2~3A) 48
Pine Mushroom Soup with Abalone & Shrimp

ol ¢ 45 K79
ofold = ofmlo|EstA 2 &S 22|
Cantonese Roasted Duck
471 33
Fried Chicken with Pepper Soy Sauce
Z+&71 33
Fried Chicken with Hot Pepper Sauce
BRI =Y 32
Sichuan Style Fried Chicken Wing
T2 958 33
Sweet and Sour Fried Pork

@ ge} oWl e WA ZH 1A 43
Spicy Fried Iberico Pork Rib
Fet vkt 95 45
Spicy Stir-fried Mala Beef
Aol 217 58
Pine Mushroom and Beef

@ u 437 42
Spicy Fried Green Onion and Beef
n71H4 30

Seasoned Fried Pork
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Deep-fried Fish with Sichuan Sauce
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Lobster with Black Pepper Sauce
65
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QA AHA S 38
Fried Prawn with Orange Cream Sauce

TS a8 (29, 78 F A9) 38
Fried Prawn with Chili or Sweet and Spicy

ol 12 X 40
Shrimp Toast

E53 £ZEITY 46
Black Pepper Soft Shell Crab

ojgE 1 46
Mushroom and Minced Shrimp with Sichuan Sauce

A& 42
Stir-fried Crabmeat and Vegetable

s 7 Hl A (4pcs) 47
Steamed Scallop with Garlic and Vermicelli

A7+ 54
Stir-fried Seafood with Pine Mushroom

A7t Ex24 55
Stir-fried Seafood with Egg Noodle

259 AAR (FF. A% F A9) 62
Steamed Fish with Soy Sauce or Sichuan Sauce

T A A" 66
Crab and Shark’s Fin Soup

UdEF LFM4 72
Shrimp Stuffed Sea Cucumber

otxsbetAL A B B 60
Stir-fried Asparagus, Shrimp, and Scallop

HAEH (2999, AR 288 F A9) 65
Lobster with Black Pepper Sauce or Ginger Scallion Sauce

o FAA (utet, o F F Ad) 80
Deep-fried Fish with Mala Sauce and Sichuan Sauce

950 ofxla g 17
MH oA 2lstMR

Today's Fresh Vegetable

A wpuE R 25
Sichuan Mapo Tofu

A2 o F7HA| 29
Spicy Eggplant with Sichuan Sauce

%} 3] 33
Vegetable and Seafood with Glass Noodle

AEZA (w. W) 33
Stir-fried Chili Pepper and Beef with Mandarin Roll

A 42
Stir-fried Seafood, Vegetable and Beef

X.0Z K3 52

Stir-fried Seafood and Vegetable with X.0 Sauce
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Hong Kong Style Noodles
19

ohs A S UAY

Black Bean Noodle
with Garlic and Pork Belly

12

g4

Chinese Stir-fried Seafood and

Vegetable Noodle Soup
23
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shEad fURR 12
Black Bean Noodle with Garlic and Pork Belly

& AgH 14
Black Bean Noodle with Seafood & Pork

= BE 14
Spicy Seafood Noodle Soup

ety 14
Sichuan Style Dan Dan Noodle Soup

dE +F 15
Seafood Noodle Soup

A73 & edgH 20
Duck Egg Noodle Soup

ogeu 20
Chinese Beef Noodle Soup

g 23
Chinese Stir-fried Seafood and Vegetable Noodle Soup

T34 29 19
Hong Kong Style Noodle

B 15
Spicy Seafood Noodle Soup with Rice

Edol= X.0 &S 15
Fried Rice with Homemade X.0 Sauce

I fo 15
Fried Rice with Garlic and Shrimp

FFA Fou 16
Yangzhou Fried Rice

A7rs 9y 25
Stir-fried Seafood Over Rice

ARA RS W 25
Sacheon Style Stir-fried Assorted Seafood Over Rice

a5 A 18
Chili Pepper Japchae with Rice

AR 18
Stir-fried Glass Noodle with Rice

FAE BY 22
Stir-fried Seafood, Vegetables and Beef Over Rice

ZUE 8

Fried Dumpling
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LUNCH COURSE

LUNCH A

ez

Appetizer

Q EH
Choice of Your Dish

S = (o)
3 Y5
Sichuan Style Dan Dan Noodle

SAA| THARS-

Fried Prawn with Orange Cream Sauce

7%7)

Fried Chicken with Hot Pepper Sauce

AR

Choice of Your Noodle or Rice

e

LTI
Sichuan Style Dan Dan Noodle

wRsak] F

Black Bean Noodle with Garlic and Pork Belly

S o
So]= X.0 FHaut
Fried Rice with Homemade X.0 Sauce

S)EL A
fl= 2
Spicy Seafood Noodle Soup

s 55

Seafood Noodle Soup

olol1g] A = A

Ice Cream and Tea or Coffee

28,000

per person

LUNCH B

ez

Appetizer

AT 5 2ot

Chef's Recommended Soup

Q50] - 2

Chef’s Fried Prawn of the Day

20 B

Sweet and Sour Fried Beef

AR

Choice of Your Noodle or Rice

=225

LTI
Sichuan Style Dan Dan Noodle

=X (©) A
ol =t e I R R s
Black Bean Noodle with Garlic and Pork Belly
S = H O 1l
%—Uﬂo]# X . O e =
Fried Rice with Homemade X.0 Sauce

SE A
e B
Spicy Seafood Noodle Soup

3 35

Seafood Noodle Soup

ololms, A H= 7]

Ice Cream and Tea or Coffee

44,000

per person

mazmg.k




o] 4 ¢
Cantonese Roasted Duck

45 79
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AZEZ (1A)

Crabmeat Soup

A (2~3A)
Hot & Sour Soup

qE FSAY (2~3A)
Seafood Soup with Sizzling Rice

AE Qe HE FolF (2~3A)
Pine Mushroom Soup with Abalone & Shrimp

o4 ¢

ollolE = ofmjo|&stA 72 &S 22|
Cantonese Roasted Duck

471

Fried Chicken with Pepper Soy Sauce

Z+E 7
Fried Chicken with Hot Pepper Sauce

gu) 2zx
Sichuan Style Fried Chicken Wing

Sweet and Sour Fried Pork

ek oW Z 2 H A2y FHA

Spicy Fried Iberico Pork Rib

et ohet 95

Spicy Stir-fried Mala Beef

Adgo] £17
Pine Mushroom and Beef

u A£317]
Spicy Fried Green Onion and Beef

17197
Seasoned Fried Pork
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_Crab and Shark's Fin Soup
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LA AHA S 38
Fried Prawn with Orange Cream Sauce

FAS a7 (29, 73 F A9) 38
Fried Prawn with Chili or Sweet and Spicy

LR 40
Shrimp Toast

3%% AnEIY 46
Black Pepper Soft Shell Crab

ol T 46
Mushroom and Minced Shrimp with Sichuan Sauce

Adde 42
Stir-fried Crabmeat and Vegetable

vt Zh2] B (4pcs) a7
Steamed Scallop with Garlic and Vermicelli

A7He 54
Stir-fried Seafood with Pine Mushroom

T AL AU 66
Crab and Shark’s Fin Soup

UdF 25304 72
Shrimp Stuffed Sea Cucumber

otaTEAL A BARE 60
Stir-fried Asparagus, Shrimp and Scallop

L 59 ofAad 17
MEOA Z2lsthl

Today's Fresh Vegetable

A vpatE s 25
Sichuan Mapo Tofu

22 oA 29
Spicy Eggplant with Sichuan Sauce

AERA (w.2) 33
Stir-fried Chili Pepper and Beef with Mandarin Roll

FAbS 42
Stir-fried Seafood, Vegetable and Beef

X. 0ZEX| 52

Stir-fried Seafood and Vegetable with X.0 Sauce
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Hong Kong Style Noodles
19

ohs A S UAY

Black Bean Noodle
with Garlic and Pork Belly

12

ZAgd

Chinese Stir-fried Seafood and

Vegetable Noodle Soup
23
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@ usad FURAR 12
& Black Bean Noodle with Garlic and Pork Belly
’ﬁﬁ e A 14
a Black Bean Noodle with Seafood & Pork
N

Ae B 14
Spicy Seafood Noodle Soup

s g ] 14
Sichuan Style Dan Dan Noodle Soup

e +F 15
Seafood Noodle Soup

B
E

A713 5 e gd 20
Duck Egg Noodle Soup

ogeu 20
Chinese Beef Noodle Soup

TG 23
Chinese Stir-fried Seafood and Vegetable Noodle Soup

TTA =9 19
Hong Kong Style Noodle

7ZE 15
Spicy Seafood Noodle Soup with Rice
@ o= X.0 Ha% 15

Fried Rice with Homemade X.0 Sauce

ohE AR 15
Fried Rice with Garlic and Shrimp

FF4 et 16
Yangzhou Fried Rice

B
E

@ H7HE gy 25
Stir-fried Seafood Over Rice

AR A7HE g 25
Sacheon Style Stir-fried Assorted Seafood Over Rice

a5 FA 18
Chili Pepper Japchae with Rice

AR 18

Stir-fried Glass Noodle with Rice

i 9 22
Stir-fried Seafood, Vegetables and Beef Over Rice

ZuE 8
Fried Dumpling
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Appetizer

e

Crabmeat Soup

A= 2.5 34k
c wn o n
Shrimp Stuffed Sea Cucumber

3014

s % P
and

o )
Swe Sour Fried Pork

YA o) 3ko)%)

Spicy Eggplant with Sichuan Sauce

/5] 2).

Choice of Your Noodle or Rice

L2

3R
Dessert

60,000

per person
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Appetizer

Q = T
B o

Pine Mushroom Soup

A5 29 (28/49)

Fried Prawn with Cream or Chili

= -;—:— 2 =
5 AR
Steamed Fish with Soy Sauce

m] o) /"6] t_—;

Cantonese Roasted Duck
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-
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'Z)“
Beef with Black Pepper Sauce

or Sweet and Sour Fried Beef

/5} 2.

Choice of Your Noodle or Rice

L2

2 R

Dessert

85 000

per person




