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o ".Trio in Chinese Wine(Chicken, Duck Liver, Pork Knuckle)

58

R4 b B 20+
Whole Pork Knuckle in
@ Garlic Soya Sauce

$188
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Duck Tongue in Chinese Wine

&% 5 AT $168 .

Duck Liver in Chinese Wine

HEELE 90
Chicken with House Special
Chinese Wine

R & A A $90

Pork Terrine served with
Special Vinaigrette Peking Style
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Shredded Chicken with

Green Bean Noodles

i (Spicy / Non Spicy)
$78
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Crispy Fung Mei Fish with Chili Sauce $90
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Deep Fried Lotus Roots
with "Guai Hua" Syrup
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Braised Fish with Five Star Spices Soya

Jelly Fish with House
Special Vinaigrette
$128

Ak R s
Sliced Pork with

Garlic Chili Sauce
$88
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Jelly Fish with
Spring Onion Oil $95 _—"
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Braised Wheat Gluten
with Mushrooms$68
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Baby Black Fungus with
Lime and Lotus Root $68
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Hand Blow Baby Cucumber
with Wasabi Sauce
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Shredded Bean Curd with
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Preserved Egg with Bean Curd
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Premium Dioscore with
Honey and Wolfberry
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Shanghai Vegetables
3 o Chives Flower with
@M . o e * Dried Bean Curd $68
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: Deep Fried Pork Spare
Ribs with Black Vinigrette

e

Okra and Cu%Imber with Garlic
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e Shanghai Style
e Marinated Goose

~ » 388 b

Rose Flavour

;-
. Cherry Tomato with
Yellow Wine and Plu
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Abalone; e

Sea Cucumber & =
Shark’s Fin =




|

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

$308

Bk RARE LR R
Braised Whole Premier Sea Cucumber
with Shrimp Roe (Individually Served)

$338
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o - f‘,n b4 Wy e e R "with Fresh Crab Meats
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Shark’s Fin Thick Soup (individually Served)
BIARIERELERE R (5141) F5
Braised Whole Sea Cucumber with Shrimp Roe (Reserve in Advance) Marketing Price
B o K AT £ (% 7000)
Double Boiled Shark'’s Fin
with Chicken and ~
Yunnan Smoked Ham e
(Reserve in Advance) -
(77 i1/ for Six) $2280
(+={iA/ for Twelve) $438(
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‘ Chicken and Won Ton Soup in Casserole
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Hot and Sour Soup
Si Chuen Style *
(fii £ /Individually Served) $68
(5i/Bowl) $138
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Yunnan Ham and Bamboo Shoot
with Pork Belly Soup in Casserole

.
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Talapila with

~ Papaya Soup
.2 5198
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Fish Head with
Tomato in Soup
$198
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Wok Fried River Shrimps
$248
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Yellow Crocker inSupreme Broth . !
$288 e — u,-\ Qe \

3
big/ FiERDE -
Braised Whole Yellow Crocker Traditional Style / ~
with Spicy Garlic and Ginger Sauce $288




TR KRB (44) 20

Kung Po King Prawns
with Sweet and Chili Sauce (4 Pcs)$228
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Steamed Fish Head topped with
Pickled Chili in Light Broth

$338
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Fried Crab with
Rice Cakes in

Bean Sauce >
(Reserve in Advance) o

B E
Marketing Price

FA R (144)

Crispy Prawns with
Salty Egg Yolk (4 Pcs)
$228

L (€2 k)
Fried Crab with
Salty Egg Yolk

(Reserve in Advance)
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Marketing Price
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Steamed Shad in
Shanghai Style

(Reserve in Advance)
BF{E Marketing Price
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Simmered Sliced Fish
with Hot Chili Broth $228
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% R4 $168 .

Sliced Fish with Chinese Wine




Sau’reed Eel with
Yellow Chives

. }‘ﬁ%@méﬁma

Sliced Fish with Pickled Cabbages in Broth -
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Roasted Peking Duck Ingredients (1 set)

F N

Cucumber

WLy 1% 5
Hawthorn Stick

T B

Scallions

%

Peking Duck Sauce

A %

Roast Duck Pan Cakes

LR

(2 /Whole) $480
(£ /Half) $280

Roast Crispy Peking Duck
(Enlarge the photo)

$50

$25
$25
$25
$25

$40 / 10 #pcs
$80 / 20 tipcs
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Poultry
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Shredded Chicken
Shandong Style $228
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Whole Duck Wlfh Elghf Treasures (Reserve in Advance)
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(28 /Whole) $480

9 | 1§ % %
Smoked Duck with
Tea Leaves Si Chuen S’ryie

(%E /Whole) $408

£ /Half) ~ $208
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Minced Duck / Chicken &

o - =-_ .
with Pickled Vegetables .- {

575 S
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and Pinenuts ', YR Sy

(with Sesame Puff)
$168
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Deep Fried Chicken with
Spring Onion Sauce
(2% /Whole) $388
(FE£/Half) $198

9 U g R8T
Kung Po Diced Chicken
Si Chuen Style $148
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Braised Pork Hock with
Soya Sauce

42
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Braised Pork Belly in Clay Pot
$148
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Air Dried Yunnan Ham with Crispy Bean
Curd Sheet and Cucumber $238

ek @4hH

"f.‘xl h;L

IV

Roast Mutton Traditional Peking Style
$228
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Fried Pork Meat with Chili

¢
,*.
"“Marinated Sweet and Sour Spare Ribs in
Special Dark Vinaigrette Sauce
g $138
REBA/ A/ £ 022 $208
Simmered Sliced Pork/Beef/Mutton with Hot Chili Broth
7
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Wok Fried Beef Fillet e

with Rice Cake

$188 o
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o Pl ’ Stir Fried Beef/Mutton and Leek
feaey _» 2 with Pancake $168
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Chinese Cabbage with Three Kinds of Mushrooms
$108
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Fried Bean Curds
with Shrimp Roe on
Sizzling Platter

$128
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% Fried Seaweed and Chinese Chives with Egg
‘ $108

%
BAEARAEZTH
Braised Bean Curd with Sea Cucumber
in Garlic Chili Sauce $11_B
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Braised Bean Curd with Snow i
Cabbage and Mushroom §1 .
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lF ied Celery and Lily Bulbs with Fox Nut

L g Frled Asparagus
Lotus Roots, Cherry

Tomato with Black

. Fungus and Glnkgo
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2. Crispy Rice Cake with
~ _Salty Egg (6 Pcs) $88
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Fried Egg White b F AR P
with Pumpkin . b A
$108
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Sauteed Bitter Melonwith Black Bean and
: Fresh Pepper $108
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$78
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Noodle and Rice ™
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Noodles in Soup with
Spicy Sauce Sichan Style

$68
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TR I
Stir Fried Rice Cakes with Snow
Cabbage and Shredded Pork $118 g

.
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™ . Stir Fried Rice Cake
with Wild Mushrooms $128
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Fried Ramen with —
Shredded Pork and :
Yellow Chives .

$118




Fried Rice with Shrimp,
Preserved Meat and
Diced Vegetables
$118

kM AEE
. \ Stir Fried Rice Cakes with
e -\ Soya Shanghai Style $118

b B EA (amrd) 28

" M f ’ Vegetable Rice (Lunch Period only)
%% 94K $20

Steamed Rice

s AR AR

" > "~ _Fried Rice with Shrimp, Dried Scallops
=, - = ) and Egg White $128
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Salty Pork and Vegetables Rice in Casserole $108
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Pan Fried Pork Buns (5 pcs)
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Pork and Vegetables /4 | o R

Won Ton in Soup

(8 pcs)

$78 &£
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Steamed Pork Dumplings with Suprem:




IL T AL (60F) NI
Pork Dumplings Peking Style (6 pcg—

+ 446 Gu)

Steamed
Vegetarian Bun (3 pcs)
$52

b ih 1) F o
Won Ton in Garlic and Chili Soya Sauce
$65

RELE 50 =
Steamed Vegetarian Dumplings (5 pcs) $65 -
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Onion Pan Cakes Home Style $60 & Z}E % é#_ (37%)

.. .. Pan-fried Chive Cake (3 pcs) $50

8 A 450k (61F)

Pan Fried Pork Dumplings (6 pcs).
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Onion Pan Cakes Peking Style (2 pcs)
$70

5 k(1) 8
Steamed/Fried

Sliver Thread Rolls (1 pes)
. 928

BERNTH (84)
Shrimps and Vegetables Won Ton in Soup (8 pcs)
$88



i% ﬁ %’ Lucky Star
(Deep Fried Sesame Balls, Soya Bean Curd with
Mango, Red Bean and Coconut Sauce Pudding) $108




Dessert
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Red Date Puddingt
$65

SHIZ (44 =
Deep Fried Souffle Balls
with Red Bean Puree (4 pcs)



Red Date
Pan Cakes
$75

BERF RELIS I 2 A b A

Sesame Paste Dumplings in
Fermented Wine Soup
(fi £/ Individually Served) $48

(Bh&/Bowl) $188
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Longevity Bun stuffed with Egg Yolk
(Reserve in Advance)

(—#7/12 Pcs) $336
(#¥$T/6 Pcs) $168

it

Longevity Bun
(—$7/12 Pcs) $200
(##1/6 Pcs) $100
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Bring your own cake
BB Max Charge
#iL/per person

7 #l%@

Sliced Noodles with
Yellow Crocker in
Supreme Broth

B+ 8

Green Bean Noodles in
Hot Chili Sauce

% pf 536 / 64 pcs

Pan Cakes

L5 ket $30 / 4% pecs

Sesame Puff

IR, $30 / 4% pos
Bufterfly Bun

AR

Yellow Mustard

S

Wasabi

15 KRG b
Cone Pepper Sauce
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