Eyq )tﬁ % U}E Barbecued Selection

P g Evg (1% Whole Bird) $235
Roasted Duck (] Standard) ~ $85
ﬁ- ¥ (18 Whole Bird) $235
Poached Chicken (] Standard) $8 5
ITTEL ) FE (18 whole Bird) $235
Marinated Chicken in Soy Sauce (] Standard) $85
g:‘ .;J. 2 J% (] Standard) $8 5

Barbecued Pork in Honey Sauce

{%pi %’— ;I":q' (1] Standard) $ 1 23

Assorted of Two Selections of Siu Mei

W%ﬂ@ Meat Selection

,xl\?;\ Gtupvfﬁ‘]g&i ,i $95

Sichuan Spicy Beef with Green Chili Pepper

VIMIBER 5T $146

Sichuan Simmered Sliced Beef with Pickled Mustard Green & Pickled Pepper

P e $95

Diced Beef Stew in Red Wine Sauce

K Rre g $112

Sweet and Sour Pork with Pineapple

A iR F $99

Deep-fried Pork Ribs

S $118

Stir-fried Celtuce with Black Fungus and Cured Meat

A A s+ $96

Eggplant with Salted Fish and Minced Pork in Pot

SRR P $95
Stir-fried Lotus Root and Sliced Pork in Red Fermented Beancurd Sauce
Fohe £ B $88

Sauteed String Beans

®

[N 5

ﬁ{%% Seafood Favourites

Sichuan Spicy Prawn

LB $146

Spicy Fried Sliced Fish

PARIRERTE TS o T $146

Sichuan Simmered Sliced Fish with Pickled Mustard Green & Pickled Pepper

42 B YR g B $132
Stir-fried Shrimp with Sliced Cuttlefish , Black Fungus and Sugar Snap Peas

B G T $128

Braised Broccoli with Crab Meat

¥ IRt ST NerS $48/ixui

Salted Pepper / Pan-fried Baby Yellow Croaker (min. of 2 tails)

@t/\ib E ,'F"‘L = ﬁ(ﬁ%Pieces) $172

Pan-fried Prawn in Soy Sauce

XOM ¥ s vy g 3k ¥ 5 $188

Stir-fried Shrimp and Scallop with Vegetables in XO Sauce

IS S -SERO o & $138

Scrambled Eggs with Shrimp and Yellow Chive

?ﬁ%ﬁ% Poultry Selection

£ 54 it * ki $152

Chongqing Spicy Chicken Pot

TSN $115
Sichuan Spicy Diced Chicken with Potato
T4 $68

Roasted Pigeon

g (% % Hargird) $120
Fried Chicken



IE&‘{T 7’%§ Soup

CWRSE (
Pumpkin and Assorted Seafood Thick Soup

&3k i (

Conpoy and Assorted Seafood Thick Soup

EF £

Crab Meat and Sweet Corn Thick Soup

IR o (

Mustard Greens with Salted Egg and Sliced Pork Soup

B

% Tureen) $1 16

b

# Tureen) $ 116

™

% Tureen) $1 16

B

# Tureen) $96

B

Wice K45 (* §Tureen) $116

Tomato with Tofu and Sliced Fish Soup

JD\%% ? Healthy Selection (V')

ﬁﬁ@?ﬂ‘}’/l—-% $87

Stir-fried Fresh Lily Bulb with Black Fungus and Lotus Root

ERE e R §77

Braised Tofu with Assorted Mushroom and Vegetables

Sy S S $68

Chinese Lettuce with Fermented Beancurd Sauce

R FEHEE $70

Poached Seasonal Vegetable with Salted Egg and Preserved Egg in Broth

EEGEE $45

Stir-fried Seasonal Vegetable with Garlic

@jt*ﬁ'}%ﬁﬁ Rice and Noodle

BETAMFARL T A $100
Sliced Fish , Chinese Celery , Preserved Kale Head
and Century Egg with Rice Vermicelli in Soup

3 0 $90

Yangzhou Fried Rice

ﬁjt P£ 34 7y $67

Fried Rice with Minced Pork and Preserved Vegetable

PE SR $67
Stir-fried Flat Rice Noodle with Beef

AR AR $90
Fujian Fried Rice

Siww AR L9 i $9

Steamed Rice or Rice Porridge

madksNEF

?ﬁﬁ EI J: Steamed Dish
= EkE $88

Steamed Trio Eggs

AX T E AR $98

Steamed Chicken with Cordyceps Flower and Red Dates

FA s $168

Steamed Fish

Eﬁﬁﬁ%f% Dessert Selection

7},3!- f!i\!'—-%"q J_'}E (6 1% Pieces) $26
Pudding Platter
e J\ Be 7 ’fi' $ 17

Red Bean Pudding

o+ 2k
Wolfberry and Osmanthus Pudding $ 17

whe ey R

Coffee Layer Pudding $ 1 7
£k

Sweet Soup of the Day $ 1 7
i 5 7

(* Large) $65
(o small) $43

Fresh Fruit Platter

EX M Drink

A B G can) $24

(i 4 /:FE;L 4 /‘}?‘ % /ﬁ}; P )(San Miguel/Heineken/Tsing Tao/Asahi )

phr e 7 (% Bottle) $57

Coffee BOB

ﬁ & Vﬁ /]—f_] (% Bottle) $50

Original BOB

Perrier /2 & 7 # #% A 7k $23
Mineral Sparkling Water

_Ff_ ';'L (% 1% Glass) $15
Orange Juice (% 9 Jar) $42
)’é' ;—(\l /:K 7J( (# Can) $145

(P8 F AT T E )
Soft Drinks ( Coca-Cola / Coke Zero / Coke Light / Sprite )

i

S (& 1= Per Person) $65
(Fi2/ 3% /FR0 £2))

Chinese Tea ( Puer / Jasmine / Shoumei )
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Mini Steamed Rice with Diced Chicken and Dumpling in Soup

and Preserved Vegetable
] kFAORHT g B ERIslem

Poached Pork Dumpling in Spicy Chili Soya Sauce

%;H ’L‘ Steamed Dim Sum ﬂﬁgﬁ Steamed Bun ﬁ A iﬁu* Baked & Fried

BB TS D[] ARLEPEE Z IR K A

Steamed Pork Ribs with Rice Noodle in Black Bean Sauce Steamed Egg Custard Bun Deep-fried Minced Pork and Shrimp Puff

BN KD R ] B X&E = SRAF SRt

Steamed Dumpling in Chiu Chow Style Steamed Barbecued Pork Bun Deep-fried Corn and Shrimp Puff

[ ]
[]
] EEREM ] miEzs
[]

® @ @ P

ZEXREE v

Vegetarian Long Spring Roll (V)

&R

Pan-fried Turnip Cake

TEMAKS

Glutinous Rice Roll

Steamed Chicken Feet with Assorted Paste Steamed Lotus Seed Paste Bun

] EtRER

Steamed Chicken Bun with Ginger Sauce

| oELEAE

Custard Chinese Sponge Cake

(] mxgAne

Steamed Vegetable and Meat Bun

| ¥HEYDE

ZEZBR )

Steamed Vegetarian Dumpling (V)

o MERR

Curry Squid

BB RN

Minced Pork Dumpling with Mushroom and Crab Roe

b i

oo gt
BDBDDD D

& R

Deep-fried Mini Sesame Ball

DD BO BDDD

Shrimp Dumpling Red Bean Bun
Frp¥Lat O mmEEe g

Steamed Ox Trip with Satay Sauce

RSt RET 45

Beancurd Sheet Roll in Abalone Sauce

RRIR BB

Mini Glutinous Rice with Chicken Wrapped
in Lotus Leaves

W77 4 BYER

Minced Beef Meatball with Beancurd Skin

- CEIEE S

Shrimp and Chive Dumpling

T RIE R

Steamed Chicken with Fish Maw
and Chinese Mushroom

‘:ﬁ'iﬁﬂi#ﬁ Steamed Rice Flour Roll

] AXREED

Steamed Rice Flour Roll
with Deep-fried Crispy Shrimp Roll

T X

Steamed Rice Flour Roll with BBQ Pork

ERFTABRY

Steamed Rice Flour Roll
with Minced Beef and Coriander

JR B ¥ 98 15 40

Steamed Rice Flour Roll with Shrimp

®PBD DD @ @DS DD
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