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APPETIZERS

Ty B 248
King Razor Clams ¢ Spring Onion Essence

e N H i fa 208

“Dalian” Abalone ¢ Leek

Dk A 168
Free-range Chicken ¢ Ginger

PR 148
Deep-fried Steaky Pork « Red Beancurd Paste

WE T 2 S BRFEIE AR 148
Deep-fried Dace Fish Mousse Balls *
Preserved Clam Sauce ¢ Crispy Rice Vermicelli

BB R RGN G 148
Pan-fried Beancurd Sheet Rolls ¢« Porcini Mushrooms
Black Truffle
< Spicy Dish V” Vegetarian Dish
)/ Jenciy Ema

If you have any food allergies, please inform our staff.
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MAIN DISHES
& Hfs (REAT) 148
Double-boiled Soup (Per Person)
ot R S R IR T BERE fa R 2 (1FhT) 348

Stewed *Whole South African 5 heads Abalone °
Sea Cucumber * Abalone Sauce (Per Person)

FAGIRERTNES (L) 128
Deep-fried Beef Spring Rolls « Okra (Per Person)

PREBGTCIFANE () 168
Double-boiled Beancurd « Chrysanthemum
Matsutake Mushrooms (Per Person)

BT RS (FAL) 248
Baked Crab Shell « Crabmeat ¢« Onion * Cheese *
Crab Essence (Per Person)

Wi R R D BCE T4 688
Wok-fried Spotted Garoupa Fillets « Konjac Noodles ¢
Sesame Oil

I E (7R e A s 628
Scrambled Egg * Snow Crabmeat * “Nuodeng” Ham -
Bean Sprouts

SIS ETIOIEERS T S 498
Stlr-frled Scallops * Prawns * Asparagus * X.O. Sauce
B E AR R 2 298

Deep-fried Chinese Toon Sprouts ¢ Cuttlefish Mousse
Almond Flakes

S 2  Spicy Dish vﬂ Vegetarian Dish
*Friend of The Sea FHREX ZXHERX

If you have any food allergies, please inform our staff.

PR T B T R P AR SRR o S R S AR IR B 4%




—~ |
| @
@l

X
MAIN DISHES

HE SRR Mo 298
Baked Soft Shell Crabs « Fox Nuts * “Yibin” Bean Sprouts
BRIy HES SR 548
Stewed Lamb Spine « Tamarillo Sauce
B s 388
Baked “Taishan” Oysters « Ginger * Spring Onions ¢ Port Wine
Bk I ACE /N T 268
Tea-smoked Duckling * Glutinous Rice * Roasted Tomatoes
higErkE R 5 368
Baked Snails « Hairy Figs « Salt
EARMBEER FERE B R AL 348
Caramelized Barbecue Pork * Balsamic Vinegar  Pineapple
gl ot W Yt 248
Shallow-fried Crispy Chicken ¢ =t 468
Spring Onion Essence
RRIE T KNG R i N 228
Rosemary-smoked Crispy Pork Brisket
SEREIEE LA 488
Double-boiled Beef Short Rib ¢ Fresh Yam ¢ Chinese Herbs
. 2

FEtR e P 348
Deep-fried Cod Fish « Hot and Sour Sauce
B AR REMRBR AR SR 788
Steamed Egg Custard « Lobster Fillets « Caviar « Prawn Soup

J Spicy Dish Vegetarian Dish Signature Dish
Y i V Ewst B mux

If you have any food allergies, please inform our staff.
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Seasonal Vegetables
wEFEnTEaE W 138
Braised Beancurd « Eggplants « Dark Soya Sauce
MR AARHZEE T B 298
Braised Porcini Mushrooms ¢ Pork « Pickled Cabbage
I BRI Y 268
Deep-fried Kurobuta Pork « Sweet and Sour Sauce
FRf e 2 A SR L 168
Braised Yam ¢ Sakura Shrimps ¢ Spring Onions
EARER T RITE 268
Scrambled Egg ¢ Scallops * Black Truffle Paste
BRENERY = AR 268
Fried Egg White « Crabmeat « Preserved Olives ¢ Rice
B 2 SR NV HER A R 248

Stir-fried “Shunde” Rice Noodles « Veal Steak
Bean Sprouts ¢« Premium Soya Sauce

At g R 268
Baked Fried Rice * Swamp Eel Fillets

2 Spicy Dish Vegetarian Dish
V4 7

FRRK EF 5

If you have any food allergies, please inform our staff.
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