


m ' B & BB E BB

Poached Fresh Pork Tendon ¢ Bean Sprouts

Chives ¢ Ginger * Soya Sauce

BB WMEBEE 288

Braised Pomelo Peel ® Goose Webs ¢ Dried Shrimp Roe ¢ Vegetables

CEEBRBEKRS B X F o 148
Stir-fried Minced Beef ¢ Bulbous Onions ¢ Leek ¢
“Laoganma” Chilli Paste ¢ Deep-fried Sesame Pockets

ERREERDMREBE 168

Stewed Pork Spare Ribs ® Pear » Sweetened Dark Vinegar

BrmRBR B E 488
Braised Eel Fillets ¢ Whole Garlic * Roasted Streaky Pork e
Black Mushrooms ¢ “Chu Hau” Sauce

B W EREH 368

Poached Fresh Pork Tendon ¢ Bean Sprouts ¢ Chives ¢
Ginger ¢ Soya Sauce

EF+EESREBEVSME 588
Double-boiled Beef Brisket ® Turnip ¢ Celery ¢ Ox-bone Soup

LEREXA
Spicy Dishes



ot Features

EERABTHA NS
Double-boiled Pork Lung Soup ¢ Chicken Feet
Papaya ¢ Almond Juice

T & B BB

Steamed Chicken ¢ “Yunnan” Ham e
Black Mushrooms e Vegetables

HRAERBEE(MER)
Deep-fried Crab Shell ¢« Crabmeat ¢ Onion
(Minimum Order Quantity 2 Pieces)

H O W e |

Sweet & Sour Pork ¢ Pineapple

AN =

Stewed Ox-tail ® Red Wine ¢ Carrot

REHTEDHRXE

Poached Assorted Vegetables ¢« Beancurd Sheets ¢
Ginkgo Nuts ¢ Soy Milk

=gk

vegetarian dishes

KERBES

Deep-fried Crab Shell ¢ Crabmeat ¢ Onion

& {I Per Person
S B Per Tureen

£ Half
£ Whole

it 4

& £ Per Piece

148
358

288
528

248

148

198

148




o 0O K & R
Beef Shank e Chili Oil

S 5B M O B A 328

Simmered South African Abalone Cubes ¢ Sake

ERBKR ST 108
Deep-fried Shrimp Toast ¢ Ham ¢ Honey

BERET 148
Deep-fried Eel Fillets « Sweetened Dark Vinegar

0 K 4 i@ 108
Beef Shank e Chili Oil

EX R RN 108
Honey-glazed Chicken Liver

2 h AL 8 E B 128

Marinated Sea Blubber Head ¢ Cucumber ¢ Black Fungus * Soya Sauce

Bt 18 &£ B 98

Braised Chicken Feet ¢ Peanuts ® Abalone Sauce

NEXEE(WE) 58
Tea-smoked Duck Eggs (2 pcs)

ﬁ Friend of the Sea \ §_ﬁ % b
spicy dishes



BB B IR

Me B2 f& K 3L B 2 W ¥

Roasted Crispy Suckling Pig ¢ Glutinous Rice

Dried Shrimps ¢ Black Mushrooms ¢ Air-dried Meat ©
Preserved Pork Sausages ¢ Duck Liver Sausages

T REEB (=) (MW X B G 598
Roasted Peking Duck (Two Ways) (Please Order Two Days in Advance)

AKIBETXEE 238
Flambé Honey Glazed Barbecued Pork

®E R TR 168
Charcoal Roasted Pork Belly

e R B K I B =2 ME (W KXA ) ¥ & Half 998

Roasted Crispy Suckling Pig ¢ Glutinous Rice

Dried Shrimps ¢ Black Mushrooms ¢ Air-dried Meat ¢
Preserved Pork Sausages ¢ Duck Liver Sausages
(Please Order Two Days in Advance)

£ £ Whole 1,988



it
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ETEHABAKE
Shredded Abalone Soup ¢ Roasted Duck ¢
Black Mushrooms ¢ Bamboo Shoot ¢ Chives

g g8
Per Person Per Tureen
= B fl &5 98 228
Soup of The Day
= B B & 148

Double-boiled Soup of The Day

& 8 & & 138
Shredded Mandarin Fish Soup ¢ Barbecued Pork e

Black Fungus ¢ Bamboo Shoot * “Yunnan” Ham e

Black Mushrooms ¢ Lemongrass

EE M AR K S 168
Shredded Abalone Soup ¢ Roasted Duck ¢
Black Mushrooms ¢ Bamboo Shoot ¢ Chives

%‘ Friend of the Sea



B oK RO #f

RER - ERHMU- -ANRF - ER (S
Spotted Garoupa e Tiger Garoupa ® Tomato Hind Garoupa * Flowery Garoupa Market Price
iy &

Cooking Method

AR AHERE BREREZX - BAXR
Steamed e Ginger ¢ Spring Onions

Steamed e Shredded Pork * Black Mushrooms
Steamed e Tangerine Peel

Steamed e Preserved Black Olives

i 7S

Two Ways of Cooking Method

Wi ERERZERE MEEMRB - HFEYR OB OB R NR
Wok-fried Head & Belly ¢ Ginger ¢ Spring Onions ® Premium Soya Sauce
Wok-fried Head & Belly ¢ Spiced Salt

Stir-fried Fillets ¢ Seasonal Greens

Steamed Fillets ¢ Sliced “Yunnan” Ham e Black Mushrooms

& B M E IR B E
Australian Lobster Market Price

EFER - Z2xH ZEHEY - EmP
Braised ¢ Superior Soup

Baked ¢ Cheese

Wok-fried ¢ Crispy Fava Beans

Wok-fried ¢ Black Beans ¢ Garlic

O FE/ RIEE/ IR K L@ & 19 Per Portion 30
With Selection of
E-fu Noodles

Pan-fried Egg Noodles
Pan-fried Rice Vermicelli
Egg Noodles

P ABEEEENEH#

Sustainable Seafood
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,§ ﬁ HOE B A #

Seafood Wok-iried Shredded Mandarin Fish o

Chives ¢ Celery

- . |

ol B AR A& 488
Wok-fried Shredded Mandarin Fish e Chives ¢ Celery

o E L HE AR RE 368

Braised Seabass Fillets ® Gluten Puffs ¢ Yellow Bean Paste

FAN =2 538

Braised Garoupa Fin ¢ Roasted Streaky Pork ¢ Beancurd ¢ Vegetables

ERBEFITWEYPNEXRTF 328
Wok-fried Canadian Scallops ¢ Kale ¢ Black Truffle Paste

CHEF RN 228
Deep-fried Squid ® Shrimp Mousse * Spicy Salt

Bk F X BB E AR B 388
Deep-fried U.S. Oysters ¢ Lettuce

CEREX WIBHEEENESH®

spicy dishes sustainable seafood
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m B O R B R
Shallow-fried Crispy Chicken ¢ Soya Sauce

e R ¥F ¥ B
Shallow-fried Crispy Chicken

HEAETREB

Deep-fried Duckling  Mashed Taro

REMR K Z H

Tea-smoked Crispy Baby Pigeon

HBBREEHB

Deep-fried Duckling ¢ Mashed Taro

(LIS Wi 4

Wi 4

=S
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=2
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(==
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Half 228
Whole 428
Half 228
Whole 428
Half 208
Whole 388

218




WBRERSEW FHE
Double-boiled Pork Meatballs ¢ Vegetables ¢ Superior Soup

wwRESEW TR 168
Double-boiled Pork Meatballs ¢ Vegetables ¢ Superior Soup

SR AXERMA & 188

Pan-fried Pork Patties ¢ Salted Threadfin Fish ¢ Lotus Root

EBEAB 168

Deep-fried Pork Spare Ribs * Black Olives ® Lemon Juice

C "REFT OWMES G M RE SRR 398
“Chef Patrick” Stewed Curry Beef Brisket ® Beef Tendon ¢ Potatoes ®
Deep-fried Buns

X FEE RN F U 318

Pan-fried Australian Beef Tenderloin ® Onion ¢ Barbecue Sauce

PR & X 4 A ## 188

Steamed Beef Patty « Water Chestnuts ® Tangerine Peel ¢ Coriander

LCEAXK
spicy dishes
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Sauteed Prawns ¢ Honey Glazed “Yunnan” Ham

SR ENREMIESTHEA(HEE) 5 % Per Piece 328
Braised Whole South African Abalone (Five Heads) e
Vegetables ¢ Premium Oyster Sauce

B E R I E R IR 288

Sauteed Prawns ¢ Honey Glazed “Yunnan” Ham

NRAEAEBY SMH 388

Sauteed Pigeon Fillets ¢ Honshimeji Mushrooms

KR W &IH 248
Stir-fried Fresh Milk ¢ Egg White ¢ Crabmeat
Minced “Yunnan” Ham ¢ Olive Seeds

BEERAL 188
Baked Egg Custard e Fish Intestine
Deep-fried Dough Fritters  Barbecued Pork

BEREEEBEILE 168

Steamed Beancurd ¢ Shrimp Mousse ¢ Conpoy ® Oyster Sauce

@ Friend of the Sea
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Sauteed Jicama ¢ Taro ® Honey Peas ¢
Olive Pickles

e EHKF B 148
Sauteed Lotus Root ® Water Chestnuts ¢ Black Fungus ¢ Kale ¢
Crispy Taro Nest

X875 108

Deep-fried Beancurd ¢ Chinese Chives ¢ Leek

BEXEVLPEHIZIYRF 158

Sauteed Jicama ¢ Taro ® Honey Peas ® Olive Pickles

BEEBE % 138

Braised Beancurd Sheets ¢ Black Fungus ¢ Black Mushrooms e
Carrot » Water Chestnuts

e F R R B O OE & OE L 128
Deep-fried Pumpkin ¢ Yam e Spicy Salt

MEAARR 148
Braised Fungi ¢ Eggplant e Red Dates ¢ Beancurd Sheets ¢
“Cha Shu” Mushrooms e Vegetables ¢ Red Beancurd Paste

LEREXA
Spicy Dishes



XAx 50K E $2 -
Tea & Mustard Charge $20 Per Person.

WEFZTEERNIABETIEEF  HLEBEFDREBT ZESR

To Protect Your Privileges, Please Present Your Membership Card When Settling Bills.

nETEEARYVER  BFEALTEERE
If You Have Any Food Allergies, Please Inform Our Staff.

mEBRRAR#KEZ2Z -

All Photos Contained Herein Are For Reference Only.
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