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7 45 8% 11 4%

Pigeon marinated with
Chinese Yellow Wine
and Preserved Plum

% AT

Duck Liver in Chinese Wine

R b B >

it 4

= Whole Pork Knuckle in

\.ﬂ{&}ﬁi

Gurllc Soya Sauce

$168

(Bibg g~ st Fbmm - fiafkd LEEN)

&uadran gle {Jelly Fish with Spring Onion Cil, Honey Purmpkin,

Deep Fried Spare Ribs with Sweet and Sour Sauce and
Preserved Duck in Shanghai Style )

=K g snn - @%t)
Trio in Chinese Wine (Chicken, Duck Liver, Pork Knuckle)
r.!-,. 1 ]
g At F
Whole Pork Knuckle in Garlic Soya Sauce

a% 4 A

Duck Liver in Chinese Wine

it 44 67 91 46

Pigeon marinated with Chinese Yellow Wine
and Preserved Plum

g 7

Duck Tongue in Chinese Wine

HE=N

5168

5188

S168

$138

$95

| Trio in Chinese Wine



FEHG

Chicken with House Special Chinese Wine

A FEEs 588
Chicken with House Special Chinese Wine
b BT I 3 s $90
Chilled Chicken in Chili Peppercorn Sauce
s /)2 §72

Shredded Chicken with Green Bean Noodles
(Spicy / Non Spicy)

IREH N $88
Pork Terrine served with Special Vinaigrette Peking Style

(& P8 $78
Braised Fish with Five Star Spices Soya

#Auk 9 R s §78
Sliced Pork with Garlic Chili Sauce

i kAR & s $80

Crispy Fung Mei Fish with Chili Sauce

AREFHRNA S~

Crispy Fung Mei Fish with Chili Sauce

RREF A

Pork Terrine served with

Special Vinaigrette Peking Style

S R/ T s
Shredded Chicken with

Green Bean Noodles
(Spicy [ Non Spicy)

9 (1] 2 o2 §g_ Py - i i i 5}
Chilled Chicken in ... Braised Fish with Five Star Spices St

Chili Peppercorn Sauce

Fuk R s
Sliced Pork with Garlic Chili Sauce



. ® ]
IR&% e A 7
Jelly Fish with House  °
Special Vinaigrette
trnipe B b g4 R
Deep Fried Lotus Roots with "Guai Hua" Syrup Jelly Fish with Spring Onion Qil
] ®
m TS EiED
QIS Shredded Bean Curd with
Braised Wheat Gluten with Mushrooms Baby Chinese Greens
i ke
* @

- J

Fta.hFne
Hand Blow Baby Cucumber
with Wasabi Sauce

r Hidpe

iR & 5 AL A

Jelly Fish with House Special Vinaigrette

EiwigYd g

Jelly Fish with Spring Onion Oil

9EHEe

Braised Wheat Gluten with Mushrooms

Lrihipe

Deep Fried Lotus Roots with "Guai Hua” Syrup

Fitit it LEs

Premium Dioscore with Honey and Wolfberry

wFHirE5iED

Shredded Bean Curd with Baby Chinese Greens

FER&FNTAMEDe

Baby Black Fungus with Lime and Lotus Root

FlahFhe

Hand Blow Baby Cucumber with Wasabi Sauce

FitieF
ML Ee

Premium Dioscore with
Honey and Wolfberry

wd £ TS

Baby Black Fungus with
Lime and Lotus Root

$118

$88

$60

$60

$68

$70

$68

$58
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Preserved Egg with Bean Curd

%45 Fe ,
Shanghai Vegetables -
Chives Flower with ® & Shanghal Style

Dried Bean Curd Marinated Goose

K& A 568

Preserved Egg with Bean Curd

44 j2 Jk §78

Deep Fried Pork Spare Ribs with Black Vinigrette

LigRH $78

Shanghai Style Marinated Goose

RELLX $58

Cherry Tomato with Yellow Wine and Plum

HREI Ei8e 578

Smoked Veggie Goose with Rose Flavour

AR5 Te $58

Shanghai Vegetables Chives Flower with Dried Bean Curd s e, I -
e

Ok e W N 568 , 5 34

Okra and Cucumber with Garlic 44 = hiE ‘ﬁ' 42 % e “

Deep Fried Pork Spare gie Goose with Rose Flavour

Ribs with Black Vinigrette
J [

. ¥

BEL X

Cherry Tomato with
Yellow Wine and Plum

HANAE - FAS

Okra and Cucumber with Garlic




. Sea Cucumber &
Shark’s Fin

&8 K A0 (i)
; Shﬂrk's Fin Thick SDUD (Individually Served)
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P ooz

Shark’s Fin Thick Soup

with Fresh Crab Meat
(Individually Served)

%8 28 v

Shark’s Fin with Seafood

in Pumpkin Soup
{Individually Served)

B % KAEEE M (& 1d1) (<A for Six) $2050
Double Boiled Shark’s Fin with Chicken and (+Z={LA/ for Twelve) 53980
:" Yunnan Smoked Ham (Reserve in Advance)
B A BAF AT ) ' , .
Braised Whole Premier Sea Cucumber S20% K4EAU (12 1) $380
Shrimp RQ;U idually Served) . Shark’s Fin Thick Soup (Individually Served)
5 SHiE LA () 5288

Shark’s Fin with Seafood in Pumpkin Soup (Individually Served)

H¥NAEME 2L $288

Shark’s Fin Thick Soup with Fresh Crab Meat (Individually Served)

BB REMAGRSR 2y $288

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

B RAENBAL £ (37 B

Braised Whole Sea Cucumber with Shrimp Roe (Reserve in Advance) Marketing Price

B % KA

A (3
Double Boiled Shark’s Fin ©
with Chicken and

. Yunnan Smoked Ham
(Reserve in Advance)
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9 1) dE 3k % 2 . :
Hot and Sour Soup ?}ﬂ @, #%.
Si Chuen Style Talapila with

Papaya Soup

HAS SR
Fresh Fish and Vegetables
Thick Soup

VihT & (— 8 /Whole) $320
Chicken and Won Ton Soup in Casserole (4% /Half) $170

B e $168
: Yunnan Ham and Bamboo Shoot

e ok A A d —— with Pork Belly Soup in Casserole
kG0 % 8% / S G

Yunnan'Ham and Bamboo Shoot _ =g o & S £ %%' Z 0 8 &% 5188
with Perk Belly Soup in Cassercle g _ - " Talapila with Papaya Soup

¥ 5 B IR $188

Fish Head with Tomato in Soup

@9 1| 85 3k ih (fi.E /Individually Served) $58
Hot and Sour Soup Si Chuen Style (5l /Bowl) 5120

Hinaz ({81 /Individually Served) $58
Fresh Fish and Vegetables Thick Soup (%i/Bowl)$120

85 de B
Fish Head with
Tomato in Soup
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Wok Fried River Shrimps




s/ B I%
ith &

Braised Fish Head
Shanghai Style /
Roasted Fish Head
with Green Onion

Ar4h [ F 4%
T8,
Braised Whole Yellow
Crocker Traditional Style / =
with Spicy Garlic and -
Ginger Sauce

4298/ BAAF A B
Braised Fish Head Shanghai Style /
Roasted Fish Head with Green Onion

MABRGL/ILENT &
Deep Fried Fish with Fruits in Sweet and Sour Sauce /
Pinenuts in Special Dark Vinaigrette Sauce

Rib& &

Yellow Crocker in Supreme Broth

LR/ FRERDE

Braised Whole Yellow Crocker Traditional Style /
with Spicy Garlic and Ginger Sauce

RibE S
Yellow Crocker in
e Supreme Broth

$688

(2#/Whole) $380
(¥:4%/Half) 5198

$268

$268




TR

(4 %) 20
Kung Po King Prawns
with Sweet and Chili
Sauce (4 Pcs)

Flik A SR
Steamed Fish Head ! ec] with

Pickled Chili indlig d

W

e g

N
(& Fs1)

Fried Crab with

Rice Cakes in

Bean Sauce
(Reserve in Advance)

FEAH 14 PR B ss0 §208

Crispy Prawns with Steamed Fish Head fopped with Pickled Chili in Light Broth

Salty Egg Yolk (a P : c

ARG (1P, & A 9 A= §228
e~ Wok Fried River Shrimps

TIEAW (48) 40 52
ERES 08
Kung Po King Prawns with Sweet and Chili Sauce (4 Pes)
FARE 40 $208
Crispy Prawns with Salty Egg Yolk (4 Pcs)
F& T ¥ san B
Fried Crab with Salty Egg Yolk Marketing Price
(Reserve in Advance)
L2448 zmn WS
Fried Crab with Rice Cakes in Bean Sauce Marketing Price
(Reserve in Advance)
F L bzam B
Steamed Shad in Shanghai Style Marketing Price

(Reserve in Advance)

i B d
(% fA#1)
Steamed Shad in

Shanghai Style
(Reserve in Advance)
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Simmaered Sliced Fish
 with Hot Chili Broth y 1
. it F A 85

Sautéed Eel with
Yellow Chives

e "4 S
Jd =

]

L -7
TEE e
Q| K b H IS $208

Simmered Sliced Fish with Hot Chili Broth

Ak anR $208

Sliced Fish with Pickled Cabbages in Broth

ARERBBAA $138

Sliced Fish with Chinese Wine

ik & k) o4 4 5178

Sautéed Eel with Yellow Chives

ARBBEA = - MEkoOA LA
Sliced Fish with Chinese Wine Sliced Fish with Pickled Cabbages in Broth




Roast Crispy Peking Duck




bR F sk NESW (BT

Shredded Chicken Whole Duck with Eight .‘fg) ,H. /& i: 2.
Shandong Style Treasures (Reserve in Advance)
- L5 4 #
‘ L — Minced Duck / Chicken
- nr - b e with Pickled Vegeiables
> e\ and Pinenuts

(with Sesame Puff)

o gieigT, JETAH (21%/Whole) $450

Kung Po Diced Chicken Roast Crispy Peking Duck

Si Chuen Style 79 1 1i ,#1-' f% (2% /Whole) $388
e = w Smoked Duck with (¥ /Half) $198
— h\_h 2
- Tea Lecves Si Chuen Style
\ B bk (2/Whole) $338
Deep Fried Chicken with (%% /Half) $178
Spring Onion Sauce

DR A PR $208
Shredded Chicken Shandong Style

9 FIEERT s §128
Kung Po Diced Chicken Si Chuen Style

/i LT 0 $138

Minced Duck / Chicken with Pickled Vegetables
and Pinenuts (with Sesame Puff)

NEAW (FHi) (2% /Whole) $450

Whele Duck with Eight Treasures (Reserve in Advance)

it Bz #H(— ) $50
Roasted Peking Duck Ingredients (1 sel)
* A 525
Cucumber

L i $25
Howthorn Stick

TE §25
Sedllions

% ‘g 525
Peking Duck Sauce

th & 4 $40 / 10 #pcs

Roast Duck Pan Cakes %80 / 20 8pcs

B b ik
Deep Fried Chicken with
Spring Onion Sauce
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BRgite ¥R % S A M A 2 2 & hkE

Air Dried Yunnan Ham with Crispy Bean Braised Pork Belly in Clay Pot Fried Pork Meat with Chili Marinated Sweet and Sour Spare Ribs in
Curd Sheet and Cucumber Special Dark Vinaigrette Sauce

2 4% 7 9k $420 AW A A s 5118
Braised Pork Hock with Soya Sauce Fried Pork Meat with Chili

BHEite ¥+ LI §208 REHA/FA/F 0 r00 5188
Air Dried Yunnan Ham with Crispy Bean Curd Sheet and Cucumber Simmered Sliced Pork/Beef/Mutton with Hot Chili Broth

REARA $138 i g A/ F A 6 % at $138
Braised Pork Belly in Clay Pot Stir Fried Beef/Mutton and Leek with Pancake

28 hET s118 T BAEH i 5168
Marinated Sweet and Sour Spare Ribs in Special Dark Vinaigrette Sauce Wok Fried Beef Fillet with Rice Cake

W ot @ 5% 4] $108 ThmE A 5188

Sauteed Pork Belly with Cabbage in Chili Sauce Roast Mutton Traditional Peking Style

0] ok @ 4% i Tk LA B LA 4a B A/ % A A
Sauteed Pork Belly with Roast Mutton Traditional Peking Style Wok Fried Beef Fillet with Rice Cake Stir Fried Beef/Mutton and Leek with Pancake

Cabbage in Chili Sauce
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Chinese Cabbage with Three Kinds, of Mushrogms
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N - . .
WAL F B SR
> o Stir Fried Asparagus,
$h3n 24 Lotus Roots, Cherry

Tomato with Black

Fried Bean Curds
Fungus and Ginkgo

with Shrimp Roe on
Sizzling Platter

WAL T 440 2 /4 5118 S G458 tre $108
: 'ﬂ i e Fried Celery and Lily Bulbs with Fox Nut
Fried Bean Curds with Shrimp Roe on Sizzling Platter E lf-_ & '? p

& 3+ = 3 o $108
4293 F % F8 2 A $95 Stir Fried Asparagus, Lotus Roots, Cherry Tomato
Braised Bean Curd with Snow Cabbage and Mushroom ° ® with Black Fungus and Ginkgo
AR EIA $108 RETENESe $118
Braised Bean Curd with Sea Cucumber in Garlic Chili Sauce Stir Fried White Fungus with Ginkgo and Asparagus
(RN $95 e/ 5 F o $95

Fried Eggplant and Minced Pork with Chili and Garlic Sauce

Fried Seaweed and Chinese Chives with Egg

™
BRAE LA AT EEE 2 A A R K ©7GLHIALS
Braised Bean Curd with Sea Cucumber Braised Bean Curd with Snow Fried Seaweed and Fried Celery and Lily Bulbs with Fox Nut
Chinese Chives with Egg

in Garlic Chili Sauce Cabbage and Mushroom



¥ 2 34
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LE A > e . % - > B i NS

kY 3 F S g 5 s Y Sauteed Bitter Melon
‘. -'_ F . 1 : o . . - - 1 5

Fried Eggplant and "" "“*\:‘ T . e Y v e - ' . S : S, ot with Black Bean and

Minced Pork with S e A _ L= ' _ Fresh Pepper

Chili and Garlic —

Sauce i

NESHIE (615 @

Crispy Rice Cake with Salty Egg (& Pes)

F b 2 M i $95
. Sauteed Bitter Melon with Black Bean and Fresh Pepper
A I 3
BRHETBLES At Te 598
Stir Fried White Fungus with Ginkgo and Asparagus Fried Egg White with Pumpkin
o i-ﬁf!\ll\fi%@ $98

Chinese Cabbage with Three Kinds of Mushrooms

AESLIE (51h) @ 578

Crispy Rice Cake with Salty Egg (6 Pes)

Nt Te
Fried Egg White
with Pumpkin
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Noodles in Soup with

Spicy Sauce Sichan Style -,

#IL T4k 1% 598 ey |

(MG~ Bt A% R4 F& FEH) . : o # ;
Noodles Peking Style with Condiments LG A 44 41 %e | TR0 4 iR

Fried Thick Noodles with Pak Choi and Noodles with Snow Cabbage

@ 1 1& ﬁ %Q S 563 Shredded Pork in Soya Sauce and Shredded Pork in Soup
Noodles in Soup with Spicy Sauce Sichan Style

ik 4 i e §78

Pork Spare Ribs with Noodles in Soup

% A 4% b e 568 2 141

Noodles with Snow Cabbage and Shredded Pork in Soup e C k'l 2 48

miﬁiﬁ%@ 568 ek Style with Condiment
Stewed Noodles with Chicken L

- YRS EE 5108

Fried Thick Noodles with Pak Choi and Shredded Pork in Soya Sauce

g 5108

Stir Fried Rice Cakes with Soya Shanghai Style

HAMAEHEe 5118

Stir Fried Rice Cake with Wild Mushrooms

TEA ST 5108

Stir Fried Rice Cakes with Snow Cabbage and Shredded Pork

L]

HAMNELe FTEANGH AL
Stir Fried Rice Cake Stir Fried Rice Cakes with Snow

with Wild Mushrooms Cabbage and Shredded Pork




# b i AR s

I WL . . Fried Rice with Shrimp,
I iz Preserved Meat and

k) 1538 Diced Vegetables

Fried Ramen with

Shredded Pork and

Yellow Chives

IR O RN k& Mstite §108

Stir Fried Rice Cakes with Fried Ramen with Shredded Pork and Yellow Chives

Soya Shanghai Style 4% 0] £ AR 598
Salty Pork and Vegetables Rice in Casserole
# b i )R o $108
Fried Rice with Shrimp, Preserved Meat
and Diced Vegetables
&A= O M) AR $118
Fried Rice with Shrimp, Dried Scallops and Egg White

2 5 bR (amFd) $24

Vegetable Rice (Lunch Period enly)
RN 518

Steamed Rice

]
R O 2 |
k2 b 2e B 4h i A & AR 3& 3130 = & 0 ) R
Pork Spare Ribs with Noodles in Soup Salty Pork and Vegetables Rice in Casserole Fried Rice with Shrimp. Dried Scallops

and Egg White
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LEEA
T & (64)

Pork and Vegetables

Wen Ton in Soup
(6 pcs)

e,

@ AL L & (4

Steamed Pork Dumplings with Supreme Broth (4 pes)

It A 8 (814

a—

el

Pork Dumplings Peking Style (6 pes)

B AL L2 ()

146 e

Steamed Vegetarian Bun (3 pes)

Steamed Pork Dumplings with Supreme Broth (4 pes)

BE e s5ih)

Pan Fried Pork Buns (5 pes)

5 450k (814

Pan Fried Pork Dumplings (& pcs)

RELH 5H) @
Steamed Vegetarian Dumplings (5 pcs)

b T A (6h)
Dumplings Peking Style (& pcs)

k251 F

Won Ton in Garlic and Chili Soya Sauce

rELE® 1)

Steamed Vegetarian Dumplings (5 pes)

201 F

Wen Ton in Garlic and Chili Soya Sauce

$56

580

§78

$60

565

$58




RH M Bk EM

Onion Pan Cakes Home Style Pan-fried Chive Cake (3 pes)

& A
2 T & (64)
Shrimps and Vegetables
Won Ton in Soup (6 pes)
rEEATHE 61 565
Pork and Vegetables Won Ton in Soup (6 pes)
FERATE 64 580
Shrimps and Vegetables Won Ton in Soup (6 pes)
T2 e 548
Steamed Vegetarian Bun (3 pcs)
/B E e §25
Steamed/Fried Sliver Thread Rolls (1 pey
L ]
Rw §50
Onion Pan Cakes Home Style
N B b 2 565
Onion Pan Cakes Peking Style (2 pes)
AR EH G 548
Pan-fried Chive Cake (3 pes)
L]

ny

=

ifﬁ‘i&!&%mﬂ@ F?:%,‘Eﬁhﬁ (24%)

Steamed/Fried Sliver Thread Rolls (1 pcs) Onion Pan Cakes Peking Style (2 pes)




(Deep Fried Sesame Balls, Soya Bean Curd with
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RR 1L

Red Date Puddingt

2/ Rk

e
5
Red Bean Puree /
Red Date
Pan Cakes
ihik & $88
Lucky Star
(Deep Fried Sesame Balls, Soya Bean Curd with Mango,
Red Bean and Coconut Sauce Pudding)
Fik (—#T/12 Pcs) $180
Longevity Bun (#47/6 Pcs) $90
2/ RIRE M §75
Red Bean Puree [/ Red Date Pan Cakes
SHET 4w $56

Deep Fried Soutfle Balls with Red Bean Puree (4 pes)

(BARF K ELbin 2 A i A (ks Individudlly Served) $45

Sesame Paste Dumplings in Fermented Wine Soup (filke /Bowl) $168
Rkt $60
Red Date Pudding

B3R F ik
519k 4
2 b

Sesame Paste
Dumplings in
Fermented
Wine Soup
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Longevity Bun

L ]
' ‘
-
-
R R (AU T Max Charge 560) (#HiL/per person) $10
Bring your own coke
71 A48 540
Sliced Noodles in Supreme Broth
L A&+ 8 840
Green Bean Noodles in Hot Chili Sauce
é" #t $30 / &1 pcs
Pan Cakes
L5 530 / 4%t pcs
* sesame PuUff
IR $30 / 4% pes
Butterfly Bun
4L 510
Yellow Mustard
LR 3 520
Waisabi
15 R E ik $30

Cone Pepper Sauce






