HE Y wEMEY RESEE TmegE) $248
C { Crys T v with Spring Onion, B | Wheat Gluten




LY

Shredded Chicken Cold Noodles with Sesame Sauce




BHER

Shanghai Smoked Fish Fillet

$68

Braised Wheat Gluten with Shiitake Mushrooms,
Bamboo Shoots & Black Fungus

* TR F
Beijing Style Fried & Braised Lamb Brisket



BRaHEER

Jellyfish with Spring Onion

o B R R

Pepper Fish Skin with Cucumber

NI

BRI

Braised Spare Ribs in Black Vinegar Sauce



B e -
-‘:‘T = ‘r-_ - -
» 35 4 80 508 s128 [ o

Pigeon Marinade Chinese Yellow Wine and Preserved Plum et S ——

v

-
-
o — — S— —

R e T




o TG H

Soy Marinade Pork Hocks

EI=F (wz-m 1) $118

Wine Infused Pork Knuckle, Shrimp
and Chicken Wings




PR &5 W 3R

Jellyfish with Smoked Vinegar

w e R & #%

Crispy Bean Curd Skin Rolled with Mushroom




2 sk oK g

Steamed Chicken with Chili Sauce and Peanuts




& &) e &% $98

Crispy Fried Eel

K %A
Chilled Crystal Ham







—@ EFIEWR — ‘ﬁ—
tHEHR (29) $468

Ducklicious Roast Duck (Whole)
2 FEER (20 $278

Ducklicious Roast Duck (Half)
RERE FN W TE - FEHRE
PR X ckuWmoR —EM18H)

With Roast Duck Sauce, Cucumber, Haw, Scallion, Avocado,

Pancakes (g9pcs for half duck, 18pcs for whole duck)

. gEHEw-of

B iw$88 7T &L Add-ons $88
FHHEARRE

Crispy Duck with Cumin Seasoning

LB R

Fried Shredded Duck with Assorted Vegetables

W FIRE (RXFRMEY)

Minced Duck with Pickled Vegetable and Pine Nuts (With sesame pockets)

BhotEwEckE -% Add-ons

PR R (x%)

Pancakes (6 slices)

XF Bt (mer)

Sesame Pockets (2 pieces)

G R &

Avocado

oy EH

Yuzu Jam

A

Roast Duck Sauce

$38
$38
$20
$20

$20
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SEAFOOD

Sour Mandarin Fish

T 9T A R



WA (BW B 1R
Steamed Shi Yu with Fermented Wine Seasonal Price
i tl(Rcscrvcinadvancc)




lop

d

Scrambled Egg White with Dried Sc

HAERSE

Stewed Yellow Croaker with Bamboo Shoots

nd Potherb Mustarc

a




— ———

ﬁ&iiﬁﬁm}#

Sichuan Fish Fillet with Pickled

R R

Vannamei Praw rmicelli Pot







a8 MBA= $198

Stir-fried Fresh River Shrimps with Green Beans

e LRBE &1 $168

Dry Braised Prawn with Chili Sauce (6 pieces)

R AT #HER <0 $178
Sweet and Sour Prawns with Pineapple
and Yuzu (6 pi ecec‘
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tir-fried Fresh River

S

$C Yt BE 4B X 4




IR e H $180

Sautéed Eel and Prawns

'Wﬁ%ﬂﬁm $188

Sautéed Eel with Yellow Garlic Chives

EVAIE (ne)

Golden Prawns in Salted Egg York (4 pieces)




PORK, BEEF, CHICKEN

e

Shanghai Crispy Chicken 2 17 $188




JRTET $118

Diced Chicken with Green Pepper and Chili Sauce

BEHELER $198

Shanghai Braised Pork with Bean Curd Sheet

BT ISR GER TR A $88

Minced Duck with Pickled Vegetable and Pine Nuts
(With 2 pieces of sesame pockets)




 EEEEE

Pork Ribs with Plum Sauce




e EBKE (mih) $148

Barbecued Ham in Honey with Pancakes (4 pieces)

FHBRABR $248

Braised Abalone with Tea Tree Mushroom and Chicken




AR EBR AR/ EA (musA

Sizzling Beef/ Lamb with Leek (With 6 pieces of pa

T




75 2 B 5 A AR $138

Beef Tenderloin with Tea Tree Mushroom

EHHRARE $128

Crispy Duck with Cumin Seasoning

LEaHEA

Shanghai Style Sautéed Pork
with Pepper and Chili Sauce

LIRS

Noodles with Shredded Pork and Soyabean



»

o (.1‘ .
1, % = PORKNUER] -



N 2 € whole $438
Braised Duck stuffed with Assorted Meat,
Mushrooms, Dried Beans and Salty Egg Yolks

>

% — RAITAET Order at least ONE day in-advance




SHARK’S FIN, SEA CUCUMBER



. EriBiES $268

Braised Sea Cucumber with Shrimp Roe and Scallion

AHREALE (b

Braised Supreme Shark’s Fin
with Crab Meat (Per person)




F— RAIFAET Order at least ONE day in-advance =

K R 2 ¥ 59

Double-boiled Superior Shark's Fin

IR R

Braised Shark’s Fin in Chicken Broth

= Whole $3988

#4 Haii $1988

~ 4 whole $1988

£ Har $988
# smal$498
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BB BEGSHB RS $168

Crucian Carp Soup with Clams and Radish

EHEMCATHE

Tofu Soup with Dried Scallops




E l

v @ﬁ-?‘% ) Standard $128

Shanghai Style Hot & Sour Soup 2 Per person $58

e L BB E & #1 Standard $148

Pot-au-feu Ham Broth with Dried Bean Curd & Spring
Bamboo Shoots in Casserole




£#an

Winter Melon with Jinhua Ham

$118

AN DEE $98

Braised Mushroom with Shanghai White Cabbage




f"Jw HAmET

Fried Chinese Cauliflower

AT E AP AR

Braised Tofu with Shrimp Roe and Scallion

AT HEEZS $118

Tianjin Cabbage with Salted Pork and
Bean Curd Sheet

Z.

MR I\ T T e T
v Braised Tianjin Cabbage and 97N EHEAFBEE $138

Bamboo Fungus in Cream Sauce | Sautéed Crab Meat, Shrimps and Tofu




L -
wEAERRT

Braised Eggplant in Soy Bean Sauce

-,

LAHFEREY

Seasonal Vegetables and Mushroom in Broth




W ERBEMAS $98

Stir-fried Shredded Pork with Stem Lettuce

vwvEXEEHRIE
Simmered Bean Curd Sheet
with Edamame and Tofu

—— -

s¥RuEG

Stewed Green Bean with Spicy Minced Pork

BIFINES

Tianjin Cabbage with Shrimp Roe Powder

R REEFR '$%

Stir-fried/ Sautéed Vegetable with Garlic




DIM SUM



T RETS

Pan-fried Pork Buns (:







| YEBR&EE (B

Chinese Roll (Steamed/ Deep-fried)

L B )

Dumplings in Chili Oil Sauce (6 pieces)

LESHAMAE (i) $58

Shanghai Style Pan-fried Pork Dumplings (4 pieces)

LEBEXRAESR (»%8)

Shanghai Style Pork and
Vegetable Won Ton (6 pieces)



Jb R AR () L TEEEE (=

Beijing Dumplings (6 pieces) ) Jiangnan Style Vegetable Spring Rolls (3 pieces)




l)ﬁ) RICE, NODDLES,

g;GLUTINOUS RICE CAKES
Q) o

R

d Pork



Dan Dan Noodles in Peanut Sauce

B EIBA= iR

Fried Rice with Black Truffle and Shrimps

o AT AL R AR
Fried Rice with Crab Roe, Minced Duck
and Diced Vegetables

HEB KR

Thick Noodles with Spare Ribs in Soy Sauce

$108 LB $108

Fried Noodles Shanghai Style

REAKENER
Egg Fried Rice with Shredded Pork
with Sweet Bean Sauce



ZHRER

Crispy Noodles with Seafood

9 58 1 4

Soup Noodles with Minced Chicken

SR A Lk LE $108

Crispy Fried Noddles with Shredded Pork




W B hE $88

Soup Noodles with Smoked Fish Fillet

HEHE $88
Soup Noodles with Spare Ribs
FERAGLE $98
Soup Noddles with Braised Yellow Croaker
EafR $18
Steamed Rice

X P J% 4 $88
Stewed Noodles with Salted Pork

R A $2 4E $108

Fried Ramen in Beijing Style

LI ERE $108

Stir-fried Rice Cakes with Pork and Cabbage

THE NG FRE

Stir-fried Rice Cakes with Shredded Pork
and Preserved Vegetables




DESSERT




EEBAEY (=)
Deep-Fried Egg White Stuffed
with Banana & Red Bean Puree (3 pieces)

B & o

Red Beans Paste Pancake

HREHEREAF (1)

Sweetened Glutinous Rice Balls
in Fermented Rice Soup (Per person)




 mAmEEkE s S

Sago, Peach Gum with Coconut Milk (Cold/Hot)

O BEERRoum $42 /

Longan & Water Chestnut Soup (Cold/Hot)

L

- EAEE (we)
% Sweet Glutinous Rice Balls in
= Ginger Syrup (4 pieces)(Hot)




BEVERAGES

:‘&IE#EM{%%?H(@

Coconut with White Fungus (Hot)




8 Gum) S EzaEsRam

Sweet Soya Milk (Iced/ Hot) — + ENEN Brown Sugar Ginger Tea (Iced/ Hot)

HRRFBE ) $38 2 HREE KK am) $38
Lychee Oolong Tea with Gojiberry ; N ™ '
(Iced/ Hot)

Sugarcane Barley Drink (Iced/ Hot)




Bt ¥ 254 (350m1) $238

Diao Huang 25 YO Shaoxing Huadiao Wine

FTHEWLWEFE (750m1) $280

Guyue Longshan 5 YO Huadiao Wine

oAk

] g $24

Coke

Zero $24
Coke Zero

T $24
Sprite

p<Y: 3 $24

Cream Soda

"5 $36
Tsing Tao

A H $36

Asahi

&N FR $36

San Miguel

Ll S

'E ‘m § # & Per Person $10

Puerh

% ,:'l- # i Per Person $10

Jasmine

mBRE % per Person $10

Tie Guan Yin

ﬁg # 12 Per Person $10

Long Jing

& $24

Orange Juice

EEAT $24

Apple Juice

House Wine

a % ﬁ ﬁﬂ :“ﬁ ## glass $58

Red Bridge Shiraz

Red Bridge Chardonnay

8 bottle $268 :

m SJH E g m é ::E #4F glass $58 -
1 #% bottle $268 -



2% (80

Tea (Per Person)

FR

Lunch

H®R

Dinner

RETPR

Snacks

ot B

Cake Cutting

#18

Per Cake

B iR &

Corkage
KR
Wine

B

Spirit

N/A
$10

$15/ &% pe

per head (Max. 8) $10

a5 $180

$250

L

85I =
Members enjoy

a 150/0

discount. *

EHMTHRERMABRERE FREXF
BB E AEEHRELH-

If you have any concerns regarding food allergies,
please alert your server prior to ordering.

PREEBAEEHE R DU — R &
(BHEAWEEANHE)

All prices are in Hong Kong Dollar and subject to
10% service charge (Amount is calculated by rounding)

BRRA#®S % -

Photos are for reference only.

® & Em A JER W ER

Chef Recommendation Spicy Vegetarian
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