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STARTERS

The $9) e fe

Crispy Eel

AR

Smoked Fish

R R

Deep-fried Prawns

B R LT

Marinated Rosy Jellyfish with Vinegar

A e e e

Huadiao Wine Marinated “Drunken” Chicken

{1t e B 7L 5

Huadiao Wine Marinated “Drunken” Pigeon

B
Huadiao Wine Marinated
“Drunken” Chicken Wings

He A0 B

Chicken with Bean Jelly in Peanut Sauce

<o 4% Bl 7K S
Nanjing Salted Duck

198

148

168

168

168

168

148

98

168

LA N
Sliced Pork Terrine Served with
ZhengdJiang Black Vinegar

JoE &R

Tea Leaf Smoked Eggs

iEES

Crispy Bean Curd Roll
F A

Vegetarian Abalone

i A

Turnip in Sweet Soy

T LB

Braised Bamboo Shoots in Brown Sauce

VU )8 %k

Marinated Dried Gluten

A GE V=]

Black Fungus with Vinegar Sauce

g EEN=YIN

Garlic Cucumber with Vinegar Sauce

T F e

Celtuce with Spring Onion in Vinegar

P (8 H DU TR AT in—RFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

98

68

W 2PCS

98

98

98

98

98

88

88

88
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RO M 22

P

SOUP

BB sE 228

Braised Shredded Fish Maw {ii PERSON
with Conpoy

A= RN NI =]
ME S 168
Double-boiled Chicken with {ii PERSON

Matsutake Soup

= ==

o f 22 128
Yellow Fish Soup with {i PERSON
Diced Mushroom & Ham

= ST V=]

B2 H 5 128
Hot & Sour Soup with Sea Cucumber {i PERSON
V= ===

AR A= 128
Mandarin Fish Soup with i PERSON

Shredded Mushroom & Bamboo Shoot

IR R 780

Hangzhou Style Duck Soup i POT
* #F&75T ADVANCE ORDER REQUIRED
= I B
fh o 2= A % 328 /648
Chicken and Wonton Soup £ HALF / 2% WHOLE
S )
i S 208
Bamboo Shoots Salted Pork & % POT

Bean Curd Soup

P (8 H LU TR BT hin—RFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE



PREMIUM SUN-DRIED SEAFOOD

g R
15 B H AR &5 i fi

Braised 15 Head Japanese
KIPPIN Abalone in Oyster Sauce

g 2 R AR
20 9A H AT o i

Braised 20 Head Japanese
KIPPIN Abalone in Oyster Sauce

i 82 )R &
15 Eaﬁ;”;‘ = l:”:lm\

Braised 15 Head South African
KIPPIN Abalone in Oyster Sauce

gt 5 I A2
20 SR re JE T

Braised 20 Head South African
KIPPIN Abalone in Oyster Sauce

ALBE D (L 45

Braised Superior JINSHAN Shark’s Fin

O i it B

Double-boiled Superior Shark’s Fin

* #7HET ADVANCE ORDER REQUIRED

LA

Braised Shark’s Fin & Wonton Soup

* #5787 ADVANCE ORDER REQUIRED

Market Price

IR
Market Price

R
Market Price

Market Price

Market Price

2,800 /5,600
120 TEAL /241t TEAL

2,180/ 4,280
Oifi TEAL /18iij TEAL

RLJE KR

Braised Shark’s Fin in Oyster Sauce

LR EX (7

Sauteed Shark’s Fin with Egg

T 2 B AL SRR A
Braised Shark’s Fin with
Bamboo Pith & Conpoy

SN VCUNCE

Braised Jumbo Sea Cucumber
with Shrimp Roe & Scallion

R B 2

Braised Japanese Sea Cucumber with

Spring Onion

B2
Sauteed Sea Cucumber with
Spring Onion

lige 52 7 HI/E B 9

Braised Fish Maw in Abalone Sauce

=N = | P = Py

51 U LS e
Double-boiled Bird Nest with
Superior Broth

588
{ii PERSON

798

298
i PERSON

988 /1,800
{6 HALF / J5{ WHOLE

568
i PERSON

680

598
fi PERSON

528
fif PERSON

P (8 H DA TR AT hn—IRFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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SEAFOOD

(@ El J\\\"“ ‘ /n\ B%‘:{;%j
Steamed Fresh Water Herring Market Price
N =]

A fig I
River Eel Market Price

AR YRR Pz

Braised / Steamed with Sweet Fermented Rice
HE A SUGGESTED COOKING METHOD

* F57HET ADVANCE ORDER REQUIRED

JF A6k B2 BE {1
Live Spotted Garoupa Market Price

1A 75/ LI

Steamed / Braised

* iR SUGGESTED COOKING METHOD

I BE IR 5

Live Lobster Market Price
BRI AT

Simmered / Steamed
g A SUGGESTED COOKING METHOD

faf B Hel A BB il 788
Wok-fried Crab with Glutinous Rice
T D RE AR 888

Wok-fried Crab with Rice Cakes in
Bean Paste with Edamame

EXR AR EA 458
Steamed Yellow Fish with

Pickled Cabbage & Shredded Bamboo Shoots

1t e 7% 25 f 458

Steamed Yellow Fish with Huadiao Wine

I]E U n\ 458
Bralsed Yellow Fish with Brown Sauce
Y= 198
Deep-fried Baby Yellow Fish with fiféE 2PCS
Salt & Pepper

P (8 H LU TR AT hn—RFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

SARNE/ N £
Deep-fried Baby Yellow Fish
with Seaweed

EZ 4+
SR
Sauteed Shredded Mandarin Fish

UNSREF (L

Deep-fried Sweet &
Sour Mandarin Fish with Pine Nut

*ﬁ EEI /n\}ﬂr

Braised Mandarin Fish Fillet in
Fermented Rice Sauce

Rz JEE K HH B
Braised Jumbo Prawns in
Sweet Chili Sauce

A 156 U K
Deep-fried Prawns Glazed with
Sugar & Vinegar

GESRE

Stir-fried River Shrimps

AR CRGIL

Stir-fried River Shrimp with Honey Peas

E/%I%/\\\

Braised Fish Head in Clay Pot

T i

Sauteed Eel with Garlic Oil

—_— A 9-“2

=l e

Crispy Rice with Shrimp

Chicken and Ham in Light Sauce

FE AL 17 U

Sauteed Egg White with Conpoy

198
ifi 2PCS

498

498

288

298
Wt 2PCS

298

298

298

598

2 HALF

388

268

238
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POULTRY

AR AN = 788
Deep-fried / Braised Eight Treasures Duck 4% WHOLE
* 77T ADVANCE ORDER REQUIRED

/EE M %ﬁ 298 /598

Crispy Chicken in Spring Onion 4 HALF / £ WHOLE
a7
=P 325 /650
Tea Leaf Smoked-duck et HALF / 2248 WHOLE
HEPURKHS 305 /650
Braised Duck with Green Onion 2/ HALF / 4% WHOLE
2t A, <
LGS 288

Braised Chicken with
Black Mushroom & Bamboo Shoots

NS P S 118

Crispy Rice Cones Filing with Diced Chicken  #®iff: 2PCS

P (8 DU TCRT R BT in—IRFSEE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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PORK AND BEEF

L JeE 7T it 688
Braised Pork Knuckle in Brown Sauce
ERGIE 488

Pan-fried Beef Ribs with Garlic & Pepper Sauce

ALEEN 238

Braised Pork Belly in Brown Sauce

AL JEEJ - 5A 238
Traditional Braised Pork Balls Wit 2PCS
in Brown Sauce

J\EE B 238
Sauteed Pork with Eight-treasures

e A 238
Sauteed Pork Loin with
Bean Sauce in Shanghainese Style

5 % N
HESNR R 128
Yunnan Ham with Honey Sauce WifF 2PCS

P (8 LU TR BT in—IRFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE
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VEGETABLE

KT RO

Sauteed Green Pea with Chinese Ham

T EF IR S i

Vegetable with Matsutake in Supreme Soup

, .
vz M VU 25
Sauteed String Beans with Minced Pork

ik A 47 7

Braised White Cabbage with Salted Pork

EXEHHHA

Simmered Bean Curd Sheet with
Edamame & Pickled Cabbage

= = — JHE T
R T
Braised Bean Curd with Shrimp &
Pickled Cabbage

KA T Hh
Boiled Shredded Bean Curd with
Chicken & Chinese Ham

=z |
BT
Braised Eggplant with
Minced Pork in Soybean Sauce

=% H £ RAR

Braised Whole Turnip in Supreme Soup

P (8 LU TR AT in—RFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

288

218

208

208

208

228

208

208

208



RICE & NOODLE

Mnkiy o8

Sauteed Shanghai Thick Noodles in Dark Soy

=5 K AR KD A B

Stir-fried Rice Cake with Pickled Cabbage

Eigr AR

Stir-fried Rice Cake with TIANJIN Cabbage

J5 % Wik A =X Bl

Steamed Rice with Vegetables &
Salted Pork in a Clay Pot

e 1B

Fried Rice with Ham & Chicken

JELTH 4 A

Noodles with Spring Onion & Soy Sauce

== § = EEI
K o FA R
Stewed Soft Noodles with Yellow Fish

Iy 3 AR 2

Stewed Soft Noodles with Chicken

AR IZ RS

Chinese Gnocchi with Pork & Cabbage

P (8 DU TR BT in—RFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

238

238

238

238

238

98

i1 PERSON

98
{ii PERSON

98
{ii PERSON

98
fi PERSON
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DIM SUM

NEER

Steamed Pork Dumplings

Hil

PARAY

Pan-fried Pork Buns

A WIE DY 3t T

Pan-fried Pork Dumplings

== 2L LH &
75 A K B AT
Shanghainese Wontons with
Pork & Vegetable

== A f0a LH &
Fr M A /) B B
Shanghainese Wontons with
Shrimp & Pork

2 Y oy
JEL T B

Spring Onion Pancakes

R

Steamed Vegetable Buns
58 = R R
Crispy Turnip Cakes

L

Baked Stuffed Sesame Pastry

P (8 H LA CRT R BT hn—IRFSE ALL PRICE IN HK$ AND SUBJECT TO 10% SERVICE CHARGE

98
ULt 4PCS

98
Paft 4PCS

98
U 4PCS

98
T BOWL

108
T BOWL

78
Wit 2PCS

78
=fF3PCs

68
=fF3PCSs

78
={} 3PCS

DESSERT

HB - o e
Double-boiled Bird Nest with
Coconut Cream

H T PR &5 I Bk

Steamed Assorted Longevity Buns

* IR ADVANCE ORDER REQUIRED

PO 2 £5

Pulled Sugar Banana

PO R

Pulled Sugar Apple

SEZES = A

A =k

Steamed Longevity Buns with
Lotus Seed Paste

AR,
Deep-fried Red Bean Paste Souffle

2 1)e i it

Jujube Paste Pancake

T, —

B 1 T

Yellow Pea Pudding
AR Z I AL
Glutinous Dumplings in
Sweet Ginger Soup

1 BE/NALF
Glutinous Dumplings in
Fermented Rice Wine Soup

498
fif PERSON

698

158
Ut 4PCS

158
V9t 4PCS

88
=fF 3PCS

88
Pt 4PCS

88

88
uft 4PCS

78
{ii PERSON

78
{ii PERSON



