Beverage

Premium Cognac (By glass 30ml.)
Hennessy X.O / Remy Martin X.O
Martell Cordon Bleu

Cognac (By glass 30ml.)
Martell VSOP / Remy Martin VSOP
Hennessy VSOP

Armagnac (By glass 30ml.)
Sempé Armagnac

Bourbon Whiskey By glass 30ml.)
Jack Daniel’s / Jim Beam

Canadian Whiskey (By glass 30ml.)
Canadian Club

Gin (By glass 30ml.)
Gordon’s Gin
Tanqueray Gin

Premium Vodka (By glass 30ml.)
Belvedere Vodka
Ketel One

Vodka (By glass 30ml.)
Smirnoff Black Vodka / Smirnoff Vodka

Rum (By glass 30ml.)
Pampero Blanco Rum
Capt. Morgan Dark Rum

Tequila (By glass 30ml.)
Don Julio Reposado
Tres Maqueyes Blanco Tequila

Creme & Liqueurs  (By glass 30ml.)
Amaretto / Bailey’s Cream / Southern Comfort
Grand Marnier / Kahlua / Tia Maria

Energy Drink
Red Bull Import 25 cl.

Fresh Juices

Orange (Tangerine) / Pineapple / Watermelon
Apple / Lime / Guava / Cantaloupe / Coconut
(Young or blended) / Grapefruit / Carrot

890

AN

Water & Soft Drink
San Benedetto

San Pellegrino

Badoit 750 ml.

Perrier 330 ml.

Evian glass bottle 750 ml.
Evian 500 ml.

Minéré 500 ml.

Soft Drinks (325ml.)

Coke, Coke Zero, Fanta Orange, Ginger Ale, Soda,
Sprite, Tonic

Coffee and Hot Beverage

Coffee / Espresso / Decaffinated
Cappuccino / Latte Macchiato

Double Espresso

Hot Chocolate / Ovaltine / Milo

Variety of Teas (Price per person)

Lor Hung Kuay
Chrysanthemum Tea
Chinese Tea

Shochu

Kuro Kirishima

340 (By glass) / 650 (By pot) / 4,000(By bottle)
Kanoka > o

300 (By glass) / 3,550(By bottle)

Japanese Sake

TEDORIGAWA ai )
(Alcohol Level: 15.5%//Dryness: +6//
280 (Carafe) /1,600(

MASUKI Karakuchi Gold ' |
(Alcohol Level: 15%//Dryness: +3//Acid
280(Carafe) |
550 (Bottle 300ml) / 1,200 (Bottle 7

NAKANO BC  Kishuu Ron:}c'
(Alcohol Level: 12%//Dryness & Acidity: & -)
350(Glass)

700 (Bottle 300ml) / 1 ,300(Bott|e

All prices are inclusive of government tax and 10% service charge
senmiay 10% dwi"uém‘%nﬁuasn”rﬁgadmﬁu

350 (750 ml.) /220 (250ml.)
350 (750ml.) / 220 (500ml.)

350
225
350
220

89
160
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Heaven and earth hot combination platter

ol ﬂ.‘l‘ Y{.‘I‘ )2

Deep fried silver fish with salt and chili
mAunaonInmaa

Cantonese scrambled white eggs with scallop

\/e?n’d crab meat 4

%Wmunam“fmmﬁz/

Jelly fish Wifnsesame oil

UNNTIDN T U NN

Drunkeyz chicken with Shao Hsing Wine
Tt

Dee&fried crispy filo shrimp balls

ANTUNDNEN

Stir fried Conpoy with enokitake and scramble egg

ﬂVZ/JEINP?Uﬁ((HP?(?NWﬁ\?

Fish And Slf\e”fislf\

Abalone 10 heads slow-braised
ﬂ?num uunaﬂ

Abalo}we 10 heads with fresh fish maw
and mushroom brown sauce
ihaans:on:-dmandionanihun
Snow fish

may:
Red Garoupa fish

MU
Sand Goby fish

m
I?i/ver’f;ﬁawns
; TINUN )

SMALL MEDIUM LARGE

1-d persons 4-6 persons 7-10 persons

1,660 2,2a0
600 400

1,000 1,500

2al 400
2al 400
aa0 780

aad 1000

Z/mllﬂ.’ﬁﬂﬂli/ég%

SMALL MEDIUM LARGE

1-3 persons 4-8 persons 7-10 persons

450/whole

1,060 2,880 4,860

aa80/100grams
3a80/100grams
200/100grams

200/100grams

O




SOMPS 7/z/¢hv*}
o —————

Bamboo pith soup with black mushrooms
- I + a/
1UiEia [ AnuAnnay
Fish maw soup with crab meat
+
ﬁ/ﬂi:zm:z/mmﬂg
Superior fresh prawn dumpling soup
£ =
(MNLINNIN
Mini monk jumps over the wall soup
m:n% AN LN
Szechuan hot and sour seafood soup

ﬁz/z/nﬁvu%‘/ﬁ

Cream of sweet corn soup with crab meat
745 mﬁ;b/

Double-boiled fresh fish maw and conpoy soup
with American ginseng

il sondmisihadmiaiiaa 350

Braised bird’s nest with chicken mousse congee

wd T ur i
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SMALL
1-3 persons

Stir fried scallops with ginger and Japanese

onions 450

A o 4”
naﬂzﬂfmwmvmunamy %

Wok fried sea scallops with broccoli
with XO sauce

o —~l
Hﬁﬂffﬂﬂﬂfﬂ/ﬁ’ﬂ{.OUﬂ:Uﬂﬂﬁ N

Sliced poached sea conch in supreme stock

LIRS

Prawns with XO sauce
[
AT BTX.0

Pan fried prawns with salad cream

s ~
INNANNTNTAN

Steamed river prawn with garlic soya sauce

N AT ~
AN BNTRIN I NN

Wok-fried garoupa fillet with lotus root
in black bean sauce

‘*/7_/ . ./,/4 e
watmmeanen T nnin

MEDIUM

4-6 persons

1,250

LARGE

7-10 persons

1,710




:EH_E Beef / Pork / Lamb 7Z\V\c| poulhy L

<+ '
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SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons

Wok-fried Le%mb hop with black pepper sauce 300/1piece
un A TuanAnun 3D nm

Wok-fried Australian beef tenderloin
with sh II?Lport wine, sauce

+ /

(B0 U uwm/%u

Pan seared diced beef tenderloin with pistachio nuts

and pepper sauc
UG PeppsT %
B HANINTN Y B

Wok-fried beef strip loin with ginger and Japanese

onions A
Aadiianaveinay njﬂu

Braised chicke’n/“Yané Jiang” style

f\/7 ’ < N\
NNV NENY

Wok-fried chicken with cashew nuts and dry chili
’ !./a/ ’ \ &
TINOUNOIN S NINVTN I UM

Wok-fried chicken with Szechuan sauce

Nt sttt

Wolf-/fried pork loin with X.O sauce
ni//wm/mﬁo

Wok-fried pork fillet sweet and sour sauce
ny Tt

Pan seared dice pork tenderloin with
pistachio nuts and pepper sauce

+ n./' )
n i//(mﬂ N LUNEN]

Szechuan pork tenderloin
with spicy chili oil
1y WA  nerian




Barbecue & ROO\S‘f mﬁ%ﬁzm:mmmu
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SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons

Barbecued suckling pig 2,900
NUNRU N
U

Hong Kong style barbecued suckling pig 2,900
H YRUFAINN

z?y roasted duck with Chinese crepes 1,500

Barbecued roast duck 780 1,200
alnth

Roasted gwtar Duck 1,200/Whole
alonmi

Honey glazed {/barbecued red pork “Char Siew” 600 a00
ni//zmvauzb BN

Crispy barbecued pork belly 650 aa0
nuniay
U

! :/ !./
I 3 1Cce ndan
SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons

Fried rice with conpoy and egg white 450 650 1,000
2 A ,

VIANTINLIL L VN7

Frled rice “Hokklen" style a00
62/77wm-77‘7mﬂu

Frled rlceﬁglden village style” 750
n

°D‘7’.7 7 NN
Fried rice “Yang Chow” aa0

el

DI NN

Fried rice with crab meat 850
e 7./

el n]J

Steamed rice 3dl0/portion

.
St
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Beancurd And Vegefable zm’{z’ﬁv:aﬁmj
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SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons
Wok fried asparagus and eringi mushroom
in soya sauce 600 aoo 1,200

o — %
P W M i

Braised Chinese spinach with conpoy
./7./7 - ./i/]
AN LIUNTINTINLG ¢

Braised Hong Kong kale with conpoy
I ./i/]
NN FANNINTIONINY ¢

Wok fried broccoli with crab meat
— ../% |
anNyJian ﬁﬂﬂﬂluﬁﬂ

Wok fried Hong Kong kale with garlic
NI FEANINAON I 2NN

Szechuan stewed bean curd with minced pork
i Zmﬁaunuﬁmx

Braised mixed vegetables with shitake mushroom
in brown sauce

22— »

e o e
WOATI TINANT BN W UPN

Wok fried Chinese spinach with oyster sauce
ANUILNANINO N UNBL

Wok fried Chinese spinach with garlic
./7_/] e -
ATILILONAAN TN LN
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SMALL MEDIUM LARGE

1-3 persons 4-8 persons 7-10 persons

Fried.flat noodle with seafood 400 750 1,125
+ Al
mﬂmmmnnmﬁzf/ﬂn

g:jl‘sﬁd ,Cantonese “YIFU noodle with crab meat 400 7580 1,125
J

ey
J
“Yin Yang” of vermicelli noodle with seafood

C’@tonese style
~ N
mﬁm/mfunmv

Fried egg noodle “Hokkien” style
u:nAENmUY

Fried egg noodle with shredded chicken
~ N
ngand

Cepes noodles with assorted mushroom, ginger
and onions
IINNUNUNNTIN

1—!al<\4<a tyle rice y’%ﬂes, tofu and chicken fillet

TIILLLIN D THZ’N.’(W]JI:T/

Fried flat noodle with pork and soy sauce

ﬁvmﬁmwn‘mnﬂ

B’%ed‘,sgﬁd’@fl/roasted duck and vermicelli noodle h00 750
wunialoduinnay

Egg noodle , SOUp with shrimp wonton 380/person
UNHALDV

Egg noodle j up with seafood da0/person
u:nﬁzh?z/ﬂm

Egg noodle soup with barbecue pork 2a0/person
UNH nyuny
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1-3 persons 4-6 persons 7-10 persons

D}@a fried kinu tofu salt and chili 400 650 700
e B !
(W]Z‘V?ﬂﬂﬂfﬂ(ﬂﬂﬂ

Deep fried vegetarian bean curd rolls
1/2/
avim Z(’?Wﬂﬂ

Soup z/z/
Double—b(‘)i/léd bamboo fungus soup and pak choi 280/portion
1/ida | dinwauh

egetarian sweet corn soup 200/portion

7/1/67% "a
Main Course

Fried flat noodle with vegetables
./;//\/
ANT B

Mapo tofu clay pot Szechuan style
S/l/
i Zmﬂwn

Stir-fried eggplant with tofu and celery
Cantonese style

Py -/ »-(V ’
u:zﬁmwmmzﬁu%ﬂ

Bean curd with black mushroom in brown sauce
S/J/iy
NN UM
)
Mixed vegetables with oyster sauce
Q/\/
NN TINA
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SMALL MEDIUM LARGE

1-3 persons 4-6 persons 7-10 persons

Double-boiled bird’s nest in syrup 760 1,170 1,950

iv/szmfy;]/n/

Deep-fried pancake fillet with jujube
or chestnut paste

N <! ol
WNAUNaNNRTamannNan

Chinese almon%e/Yam with sesame dumplings and egg whites
- d ’
INAUANNDUNATN LIV

Chilled honeydew melon and sago 220/person
/ﬁﬁumumw Z/
J 2

Sesame dumplings in brown ginger syrup 220/person
2

./ o N\
I0a0HIN

Mango pudding 180/person
<
WOONNININ

Hot Ig‘gﬂ'vgko nuts in syrup 180/person
%
wu:muiau




