





t@ﬁﬁ $78
TR, WA, B0, Wk, BE, e

Bean Curd with Seven Treasures

V=% Kk w  $65)
Braised Wheat e
Gluten with
Mushrooms

e B¢ 3 %5 we $68

Crispy Bean
%, Curd Skin Rolled
% with Mushroom

Shanghai Vegetables Chives Flower
with Dried Bean Curd

¥ BFEMH# ST - Chef Recommendation 43 3 - Spicy M ZER - Vegetarian
LUBHEETE R S N—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge



HE TE B A we $65
Deep Fried Lotus Roots
with “Guai Hua” Syrup

B BRI % we  $68

Premium Dioscorea
with Scallion Oil

BRRESZ

Photos are for Reference Only



FHANEIR 5 $48

Baby Cucumber with Garlic Puree in Wasabi Sauce

WM T 972
# Pig’s Feet with

Chinese Wine

Ry

BRI R Y w $98

Pork Terrine served with Zhenjiang Vinaigrette

¥ BFEMH# ST - Chef Recommendation 4 33 - Spicy M ZER - Vegetarian

LUBMSET ER 5 N — RS
Prices are in Hong Kong Dollars and Subject to 10% Service Charge




1 1 5 $70
Pork Hock in Soya

-
-
-

-\ G E ¢ $90
= 1‘ Duck Tongue
in Chinese Wine

% HE $88 < /
Chicken with -

House Special
Chinese Wine

¥ . F - .
;E;_-'..' T Bee y =

w8 H YR IK A $75
Sliced Karobuta Pork with Minced Garlic and Soya

R Rf2=Z

Photos are for Reference Only



A £ s 572 P8
Spicy Fung Mei Fish

AR B kiR ) o
Shredded Chicken with Green Bean Noodles

(Spicy/Non-Spicy)

¥ EIEM#E S - Chef Recommendation 4 3%k - Spicy
LUBMETER 5 h— RIS E

78

W =% - Vegetarian

Prices are in Hong Kong Dollars and Subject to 10% Service Charge

JII BT K B s
Chilled Chicken in Chili Peppercorn Sauce
with Peanuts




S B e L4 §128

Pigeon marinated with Chinese Yellow Wine and Dried Rose

R Rf2=Z

Photos are for Reference Only



7 9 1R AL $78
Braised Fish with Five Star Spices Soya

F <

sl

i

RS R $115

Jelly Fish and Cucumber with Special Vinaigrette

% 0 ) g $68

Primium Dioscorea with Honey

r- }/ '..‘,

== Ak
= & 3 8

W, AT, BE
Trio Cold Appetizers

(Drunken Pork Knuckles, Vegetables Chives Flower with Dried Bean Curd,
Jelly Fish with Shredded Radish)

¥ BFEM# ST - Chef Recommendation 4 33 - Spicy M ZER - Vegetarian

LUBMSET ER 5 N — R E HER#H2Z
Prices are in Hong Kong Dollars and Subject to 10% Service Charge Photos are for Reference Only



SEY
(&

)

& W

ABALONE
SEA CUCUMBER
SHARK's FIN



AEERNAY pr)

Braised Shark’s Fin Soup with Crab Meat (individually Served)

¥ BFEA#ST - Chef Recommendation 4 33 - Spicy M ZER - Vegetarian

LUBMTTER 5 — R E
Prices are in Hong Kong Dollars and Subject to 10% Service Charge

$320



KBEHEBH mmm) e $1880
Double boiled Shark’s Fin (6 i i / for Six)
with Chicken and : $3680
Yunnan Smoked Ham (12 ff H 1 for Twelve)

(Reserve in Advance)

ALEHER (mr) $380

Braised Supreme Shark’s Fin with Broth
(Individually Served)

AABERGBERASEZ2 mam e $1280
Braised Whole Sea Cucumber
with Shrimp Roe

(Reserve in Advance)

EHEEE ) e $320
Shark’s Fin with Seafood in Pumpkin Soup

(Individually Served)

R Rft2=Z

Photos are for Reference Only
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AT TIRE T ' 5288

Braised Whole Premier Sea Cucumber with Shrimp Roe (individually Served)

¥ BN - Chef Recommendation  #3% - Spicy W &R - Vegetarian

LUBMEETE R 5 i — RIS &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge






A YG 52 $160
Fish Head with Tomato #
in Soup >

& W € fif $158
Yunnan Ham and Bamboo Shoot
with Pork Belly Soup in Casserole

L

Y13 $108
Fish and Spinach Thick Soup

¥ BFEM# ST - Chef Recommendation 4 33 - Spicy M ZER - Vegetarian

LB E R 5 i — R &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



HRRNB G e $158
Talapila with Papaya Soup

R Rft2=Z

Photos are for Reference Only



Pr 2 B8 K ¥ 20
Hot and Sour Soup with Bamboo Piths

$108

¥ BIEMHES - Chef Recommendation

LUBMSETER 5 — R E
Prices are in Hong Kong Dollars and Subject to 10% Service Charge

S EE - Spicy W ER - Vegetarian

Y o = A
Chicken and Won Ton Soup
in Casserole

$170 (- 2/ Halp)
$320 (— % /Whole)

W o B T e aE AT R TR w $138
Wild Mushrooms, Bean Curd Sheets, Gingko Nuts
and Bean Curd Soup in Casserole

BRREH2Z

Photos are for Reference Only



Q/W@j

SEAFOOD



o7 e 5 4

Steamed Shad Seasonal Price

Shanghai Style (Hai)
ALBEHE b £ BE $628
Braised Fish Head Shanghai Style

B R fa B $628
Roasted Fish Head with Green Onion

¥ BN - Chef Recommendation  #3£% - Spicy W &R - Vegetarian
LU E R 5 n—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge



ALBE/ KRG/ TR M » 9248
Braised Yellow Croaker e ity
with Garlic and Ginger Sauce/
Yellow Crocker in Supreme Broth/
Fried Yellow Crocker

& with Spicy Garlic and Ginger Sauce

HE S BE BEAe $180
Deep Fried Fish F 6  half
with Fruits in Sweet $358 |
and Sour Sauce — 1/ Whole

R Rft2Z

Photos are for Reference Only



Vi
I_.J-Mlﬁm

il . : . -
KEHDL R ssse $168
Simmered Mandarin Fish Fillet in Hot Chili Broth

¥ BFEA#ST - Chef Recommendation 4 33 - Spicy M ER - Vegetarian

LUBHE ST E R 5 i — BRI &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



WA MR en)
Fried Prawns with Salty Egg Yolk /
with Chili and Salt ¢ pcs)

- A o .
I e/ 0L
- X
7 |. - .';‘
i ¥

4

w
- -

F 4

BRI ER 4 $158

Deep Fried Prawns with Sweet and Chili Sauce

"!1

-~

S

Bk 47 A6 B 458 3T 0 4 $180

Sautéed River Shrimps with Chinese Yellow Wine

W B8 ] MR A $180
Fried River Shrimp with Spicy Garlic
and Ginger Sauce

R Rft2=Z

Photos are for Reference Only



BEAS T fo e $180
Deep Fried Fish 5 / half
with Pinenuts in Special $358
Dark Vinaigrette Sauce — #/Whole

pe

E v v T $168
Sautéed Eel and Shrimps with Yellow Chives

¥ B - Chef Recommendation  #3£% - Spicy W &R - Vegetarian

LUBMEETE R 5 i — RIS &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge

E R/ BERIFRETE < I fH
Fried Crab with Salty Egg Yolk/Chili/  Seasonal Price
Rice Cake

HRRHESE

Photos are for Reference Only



.
=
:

N2

| @ o



AL E TG » $380
Roast Peking Duck — £ / Whole

¥ EEMH#ES - Chef Recommendation A EH - Spicy M ER - Vegetarian

LB ST E R 5 i — BRI &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



MR IREET 52
Kung Po Chicken
in Chinese Bun

Ly 5 o A
Roast Spring Chicken

“Shandong” Style

$148

I AR\ \EH2HBe $420
P (%)

Bl “ DBraised Duck

¥ with Eight Treasures

(Reserve in Advance)

R Rft2=Z

Photos are for Reference Only



Bk ke $160 p=

Deep Fried (2 4 / Half) ﬁﬂ_
Chicken with $320 =
Spring Onion Sauce (— % /Whole) =# z
— ,.ﬂ i
R $158 (ot Hal)
Smoked Duck with Tea Leaves $310 (— £/ Whole)

—— -—

— g_ =4 -3 - _ 2 <
K FE w8 WG A T R X T 6 B $128
Minced Chicken or Duck with Pickled Vegetables
and Pinenuts (with Sesame Puff)

g

¥ B - Chef Recommendation  #3£% - Spicy W &R - Vegetarian \ !
LU E R 5 n—REE HAERESE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge Photos are for Reference Only






AR EIREN  $128 3
NN s - 8
Stir-fried Leek and E

Mutton or Beef or Pork

on Sizzling Plate
with Pan Cake

RRBEE R $168
Roast Mutton Traditional Peking Style

LR :

i -\.}:T."' . e S
B BE ARG 2 M0 KL $148
Wok Fried Beef Fillet with Rice Cake

KELHNIT W 450 $148

Simmered Mutton /Beef in Hot Chili Sauce

¥ BFEA#ST - Chef Recommendation ~ #33 - Spicy M ZER - Vegetarian

LUBMTTER 5 — R E
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



2 5H ] S N s $128
Slice Pork with Cabbage in Chili Sauce in Chinese Bun

HRHAKENA ¢ $118
Braised Pork Belly with Cuttlefish and Apple

S b S PE S $110

Marinated Spare Ribs in Special Dark Vinaigrette
Sauce /Sweet and Sour Sauce

fi i % 3 $178
4 #E K R

Air Dried Yunnan Ham
with Crispy Bean Curd
Sheet and Cucumber

R Rft2=Z

Photos are for Reference Only




ALEILEE (mED) $380

Braised Pork Hock (reserve in advance)

¥ BFEA#ST - Chef Recommendation 4 33k - Spicy W ZER - Vegetarian

LUBMEETE R 5 i — RIS &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge

HRRHESE

Photos are for Reference Only



S

@Wﬂ\/ﬁw&\%vaﬁ% .

VEG



N o

i i
e @A

REGBHEAXEHO » $128
Bean Curd Sheet wrapped with Shanghai Vegetable and Minced Chicken in Supreme Broth

¥ BN - Chef Recommendation  #3£3 - Spicy W &R - Vegetarian
LU E R S n—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge



Fi A 5w $118
Pumpkin with Egg White

A2 J AT I 0 SR v
Shanghai Cabbage with Bean Curd Sheet
and Lycium

|<i:4izb $98
W=t w

Stir Fried Chinese Green
with Three Kinds

of Mushrooms

B Rft2Z

Photos are for Reference Only




FTRMUZEE 5 $88

Braised Spring Beans
with Minced Pork

R ENEE $105
Bean Curd with Fresh Crab Meat
- o)

Summer Treasure

¥ BN - Chef Recommendation  #3£3 - Spicy W &R - Vegetarian

LUBMEETE R 5 0 — RIS &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



P AR EFHE DT $98
Braised Bean Curd with
f Snow Cabbage and Mushroom

WE2MEDTHw
Braised Bean Curd
with Sea Cucumber
in Garlic Chili Sauce

—

B Rft2=E

Photos are for Reference Only



BRI R $98

Stir Fried Dioscorea and Asparagus with Lotus Roots

-y r

A J8 M B2 SR v $98
Fried Seaweed and Chinese Chives with Egg

I 1 k2% $108

Wok Fried Okra with Dried Onion in Pot

BRWNERIEER (bwsy $88

Stir Fried Chinese Green/Baby Cabbage

(in Broth /with Garlic) L
>

¥ BN - Chef Recommendation  #3£% - Spicy W &R - Vegetarian
PUBMSTHE R 5 i — RIS & R R#tsE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge Photos are for Reference Only
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B W B A K we $108
Stir Fried Rice Cake
with Wild Mushrooms

5K W A AR $88
Stir Fried Rice Cake with Snow Cabbage
and Shredded Pork

¥ B - Chef Recommendation
LUBR G E R 5 in—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge

S EE - Spicy W ER - Vegetarian

J& A B E AR
Rice Cakes in Soup with Salty Pork and Calbl_:)a.ge




Fried Ramen with Shredded Pork LY $88
and Yellow Chives Stir Fried Shanghai Thick Noodles in Soya
3 . — ™ g 4 L ™ 3 »‘:IW F

LR e $88
Stir Fried Rice Cake with
Soya Shanghai Style

BRRHESZ

Photos are for Reference Only



E - 1 LA $110
Fried Thick Noodles with Pork Chop

3E # & w5 W 42 0 b $105
Fried Raman with Chives, Enoki Mushroom
and Shredded Duck

M e
Noodles with Shredded Eel in Soup

¥ BFEA# ST - Chef Recommendation 43 3 - Spicy M ER - Vegetarian

LUBMSETER 5 N — R E
Prices are in Hong Kong Dollars and Subject to 10% Service Charge



ok & s
Noodles with Pork Chop in Soup

B s
Noodles in Soup “Si Chuan” Style

| . = ‘ .,1'-_.f:-: R =l
i 55 2 4% £ H0 $68
Noodles with Shredded Chicken in Sesame Paste

JE £ S $75
Noodles with Braised Fish in Soup

HRRft2=Z

Photos are for Reference Only



Hi fii 7 W $108
Braised Wheat Gulten stuffed with Pork Meat in Soya

IS R e $58
Stew Noodles with Chicken and Vegetables

EE Ry $58
Noodles with Snow Cabbage and Shredded Pork
in Soup

R $78
Noodles with Pork Chop in Soup “Si Chuan” Style

¥ BN - Chef Recommendation  #33 - Spicy M &R - Vegetarian
PUBMSTHE R 5 i — RIS &

Prices are in Hong Kong Dollars and Subject to 10% Service Charge

W M B iR
Fried Rice in “Yangzhou” Style




K i o 598

Rice in Soup with Pork and Shrimps in Soya Sauce

B R2=Z

Photos are for Reference Only



ik A 3K ) $90
Vegetable Rice with Salty Pork Meat

EES oY $75
Noodles in Soup with Yellow Croakers
and Snow Cabbage

EMEBCHEADR e $108
Fried Rice with Bacon, Shrimps, Egg White
and Egg Yolk
¥ 3K ) $20
Shanghai Vegetables Rice
_ : el 4% H B R $16
EEER 3 e Steamed Rice
M AL B B R $108
Fried Rice with Dried Scallops, Shrimps
and Egg White

¥ BN - Chef Recommendation  #33 - Spicy W ER - Vegetarian
LUBHEETE R S n—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge

BRREH2Z

Photos are for Reference Only






L@ AR o $58
Steamed Pork Dumplings Shanghai Style pes)

FHEEXE ) w | $48

Shanghai Steamed Vegetarian Bun ¢ pes)

¥ BN - Chef Recommendation  #3£% - Spicy W &R - Vegetarian
DUBEHER S M—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge

= =55
R e
Pan Fried Pork Dumplings ( pes)

fit N 28 B ()

Steamed Pork Dumplings (s pes)

il ! — r'"‘_":_._-.

$65

$58



fﬁ%i?’!ﬁ@; (54) ®

Pan Fried Pork Buns ¢ res)

e e .

$70

R Rft2Z

Photos are for Reference Only



TEERB i) we $58

Steamed Vegetarian
Dumplings ( res)

HKHEEF o) @ $60
Pork and Vegetables Won Ton
in Soup (6 Pes)

® EIEHHE - Chef Recommendation ~ #3# - Spicy M ER - Vegetarian
DUBEHER S M—REE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge



L®EE 6w $48
Shanghainese Spring Rolls (3 pes)

W G w $58
Onion Pan Cake Home Style (6 pcs)

BRRESZ

Photos are for Reference Only



AWM F on) s $72
Won Ton in Garlic and
Chili Soya Sauce ( pcs)

WA E B o) e $88

Onion Pancake (2 pes)

E

L1

KIEBR %G wp) v $22
Steamed/Fried Sliver Thread Roll a rq

¥ BN - Chef Recommendation  #33 - Spicy W &R - Vegetarian
PUBMSTHE R 5 i — RIS & A REsE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge Photos are for Reference Only






HRBLAE ) $58
Red Date Pudding (s pcs)

LN $55
Banana & Red Bean Puree /
Red Bean Puree Pan Cake

RMAERG R/ G $55
Deep Fried Souffle Balls in Mango Custard / (45 /4pcs)
Red Bean Puree $72
(614 1 6pcs)
PRSP AL RS () $45
Sesame Paste Dumplings in Fermented Wine Soup

(Individually Served)

¥ BFEM# ST - Chef Recommendation 4 33 - Spicy M ZER - Vegetarian

LUBMEETE R 5 I — RIS &
Prices are in Hong Kong Dollars and Subject to 10% Service Charge




i D

AL\ %ﬁb’z r $108

Fried Eight Treasures Sweet Glutinous Rice

BRRESZ

Photos are for Reference Only



AR 1 $50 A =
HA R 6m e o
Papaya and Lily Bulbs
with Lycium Pudding

(5 pes)

Z\ER e $108

Steamed Eight Treasures Sweet Glutinous Rice

B A .,

W/
i~

CEER R, L R
iR $48

Dumplings with Sweet Peanuts Paste

¥ BFEA# ST - Chef Recommendation 4 33 - Spicy W ER - Vegetarian
LUBHSET B R B I — RIS E BARESE

Prices are in Hong Kong Dollars and Subject to 10% Service Charge Photos are for Reference Only



HE B

$30

Roasted Peking Duck Ingredients ( sey

"R

Cucumber

R E
Scallions

W 3
Peking Duck Sauce

S B
Roast Duck Pan Cakes

1 WG 4%
Fried Shredded Duck

PN T
Cone Pepper Sauce
]I oK

Yellow Mustard

$15

$15

$15

$20
(1032710 pcs)

$40
(20 3 /20 pcs)

$66

$20

$10

1 i $66
Fried Noodles

KA+ B $25
Green Bean Noodles in Hot Chili Sauce

i B $20
Pan Cakes (6376 pes)
X ¥ 8 $28
Sesame Puff (41F/4 pes)
) % $25
Butterfly Bun (414 pes)
xR $20
Vegetable Rice

H $16
Rice

H 3 F R $20
Wasabi

% i % $10

Sesame Sauce



FHk munwE
Longevity Bun (Reserve 1 Day in Advance)

By (%208 #HT)

Large Longevity Bun (Reserve 2 Days in Advance)

FAL B (mxmmk)
Tea Charge (Chinese Tea and Hot Water)

=
Lunch Period

Wi T

Dinner Period

2HN - HEABEY @)
Saturday, Sunday and Public Holiday (whole Day)

EE K8

Bring your own cake

EE BT

Bring your own bottle wine or spirit

$68
(24776 Pes)

$380

(— @ / One Pc)

$5

(4% i/ per person)

$12
(4% i / per person)

$12
(4 fiL / per person)

$10

(4 AL / per person)
(4 % 1 % Max Charge $50)

$150

(4 32 1 Bottle(75¢l))

a1 $250
(4 3¢ 1 Bottle(75¢l))



26669100
Shop 201 -+ Level 2 + Zone B *+ Tai Po Mega Mall + Tai Po
Kif - BRABE - 242 - 2015R& :

£
28 gogd
i o

22660022
06-07 * G/F * Manhattan Mid-town * Mei Foo
XF - ER@EL - S35 - T - 06-07HF




