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W.D W.E

OEHRKRE $72 $75
Steamed shrimp dumpling with asparagus

OEkrEsE $72 $75
Steamed shrimp and pork dumpling with crab roe

ORMEKBER $72 $75
Steamed mushroom dumpling with black truffle paste

O spMEER* $72 $75
Steamed garoupa dumpling with vegetable

U Bt & BE B> $68 $72
Steamed pork spare rib with black bean sauce

OBENEES $65 $68
Steamed barbecued pork bun

OXOEZEEM $65 $68
Steamed chicken feet with XO sauce

O&E+41F5 $65 $68
Steamed beef short rib with teriyaki sauce

U BEERSFNK* $65 $68
Steamed minced beef ball with cordyceps flower in supreme soup

LI R R A $68 $72
Deep fried shrimp dumpling served with mayonnaise
i - ¥% K 8K Congee, Noodle and Rice WD WE

O ZRYRE0 & PR 2B BEES 58 (B11) $68 $68
Congee with minced garoupa and dried mandarin peel (per person)

O 82/ KIB (8 {) * $98 $98
Congee with sea cucumber and quinoa (per person)

O kIR D B $268  $268
Fried rice with diced abalone and pork

O Rl 5 E K BEOSR $248 $248
Poached diced seafood with crispy rice in supreme lobster soup

O EmE s IR $268 $268
Fried rice with scallop and crispy garlic in casserole

O 250K $248 $248
Fried rice vermicelli with shrimp in Singapore style

O K ER G P $288 $288
Braised e-fu noodle with prawn and crabmeat

O+ B82EFHE $268 $268

Baked e-fu noodle with seafood and cheese

O BT G/ BESR) $88 $88

Poached seasonal vegetable (choi sum/Chinese lettuce)

i i Dessert

w.D W.E

O#FEEE $52 $52
Crispy egg twister coated with pomelo honey

O AT BBAETEHE $52 $52
Chilled red date and osmanthus pudding

O = R % $52 $52
Chilled mango pudding with pomelo

O=24 $58 $58
Steamed red date pudding

O E+FER $58 $58

Steamed ginger juice pudding

17BNF87] Reservations : 3983 0628

- AUET—MIEATZRAMR

W.D

OZtikEE* $68
Deep fried spring roll with shrimp and cheese

U BR 2 R SR> $68

Baked mashed winter melon puff

OgEsrsa 75
Deep fried taro puff with scallop

L IERSHBERE* $75
Deep fried bean curd sheet roll with shrimp and chive

U &I Em 5k $75
Steamed rice roll with crispy dough

OZEiRBH $88
Steamed rice roll with prawn

O &5+ URBH 75
Steamed rice roll with barbecued pork

O&EBMEE* $65
Steamed egg custard bun

O Z R0 ik* $65
Deep fried sesame ball with red bean paste

LI 4B 2R i FS Hu M $65

Steamed whole sponge cake with Okinawa brown sugar

B384 Snack WD

O # -+ KRR UR* $128
Deep fried prawn with pomelo and mayonnaise

OXOE MW * $88
Pan fried rice roll with X0 sauce

ORRER $118
Crispy wonton with sweet and sour sauce

O YD e 52 4l $128
Deep fried beef brisket with satay sauce

O REES BALE $128

Marinated jellyfish and cucumber with black vinegar

OFE£kz L $128
Traditional deep fried shrimp toast
OGCREzEEES $138
Braised sea cucumber with shallot in casserole
OFBMEEERES $198
Baked crab shell stuffed with crabmeat and mushroom
OB+ BEIEmMEE $108
with shrimp mousse in black bean sauce
W.D

O3.643AtERME $52

Chilled mango pudding with 3.6 milk
O # & SOKE $52

Sweetened purple glutinous rice cream with coconut milk

O #R5+ PR EE $52

Chilled sago cream with coconut juice

O H AR it $52
Sweetened Japanese black sesame cream
O BRERATS D $52

Sweetened red bean cream

PIABBLBSHERSUREAEZN—REEERULSHEMUERVHUER - MHRMBHIRENAMYE - FRNFEMORES
All prices are in HK dollars and subject to 10% service charge based on original price | Dish might contain traces of food allergies, please advise server of any food allergies or intolerance
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j&s"ﬁ:’

BB =257
BEESE
&RiI/\E Appetizer

OBLEEFE $88
Century egg with pickled ginger

O+KRNEEE $88

Deep fried diced bean curd with salt and seven spices

OE2STRETDHE $98

Marinated bean curd and dried black tofu in fish sauce

O&=EHAREMN $98

Deep fried Japanese pumpkin with salted egg yolk paste

ORI EERBS $98
Pan fried bean curd skin roll with enoki mushroom and shrimp roe
1642 Mg SR B $98
Pan fried shrimp cake and squid paste

OSEBIEHERM $98

Bralsed chicken feet with cordyceps flower in aromatic ginger paste

tERNET $108

Pan fried green bean stuffed with shrimp mousse

OmMEBRAN $118
Deep fried squid ball with clam sauce

OE&iRz+ $128
Traditional deep fried shrimp toast
O 2ZREIRBFDHIZ $128
Pan fried dried oyster with longan honey served on lettuce

OFEFE $128
Deep fried scallop served with mayonnaise

OREEERMN $128

Wok fried diced cod with black vinegar

W R =P b R LS $138

Poached Angus beef fillet in soy sauce

O s & RIT $138
Braised pig trotter with abalone sauce
OfMmESIVEEE $168

Marinated jellyfish and cucumber with sesame oil

44 %8185 (B 1I) Specialty Soup (per person)

O EFE B $148
Double boiled Chinese cabbage soup with aitake mushroom

O AL = H-F 35 R $148
Double boiled pork shank soup with coconut and red date

O=s=EtEE2 $168
Double boiled condyceps soup with sea cucumber
OKEHY =B (R TTETTEHE) $208
Double boiled soup with abalone, bamboo pith and Chinese mushroom

O REMEHEANSETHE RRree) $228

Double boiled guinea fowl soup with fresh ginseng in young coconut (dine in only)

[RERMRICBBEZRRes) $268
Double boiled chicken and fish maw soup in casserole (dine in only)

pi: 3 Seafood
O YR e BB 25 (B D) $188

Baked stuffed crab shell with crabmeat and onion (per person)

O BRI AR BEEEHE M) $188

Pan fried crab claw stuffed with shrimp mousse (per person)

OfEMIRERETE $338

Steamed cod fillet with bean curd in Sichuan chili

O FRUEMNERIRY\(BAI - MALE) $368
Pan fried Australian lobster fillet (per person, minimum 2 persons)

OBARBBEREERIRER $468
Baked cod fillet in fermented bean paste flavored with sake

O B IR EE 2D B B R 3K $598
Wok fried Australian lobster fillet with duo onion in black bean sauce

O 7D iRk $298

Wok fried prawn with salted egg yolk paste sauce

O&FETERIRIK Rz $298

Deep fried prawn with crlspy bean curd sheet in mango sauce (dine in only)
ORNEBEEFENS $308

Sautéed scallop with mushroom in black truffle paste

FrABBLIEHRHE | EmUESEMERYBER - MHRYBYMRENAmY - &
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A La Carte Menu
AR YE 2% Barbecued Meat

AR E R FEMEB)REze)

$578

Roasted Peking duck with New Zealand honey (served in two courses)(dine in only)

BBYE/ K FE (B A5 D 18 (RiEze)

$1,288

Barbecued whole suckling pig (preparation time approx. 45 mins)(dine in only)

e s FL 6

Roasted pigeon served with spicy salt
W B2 i 1
Crispy pork belly

THERE

Barbecued pork glazed with honey

X G ir

Barbecued meat platter

BIEES

Steamed “Qingyuan” chicken
AR IEISE

Roasted goose with plum sauce

780K (B iI) Dried Seafood (per person)
HAESHEE

Braised Japanese sea cucumber with shiitake mushroom in oyster sauce
==
EEH—mif

Braised abalone in oyster sauce

EESE/\EERHES

Braised Qingdao 8-head abalone with sea cumber in oyster sauce

IS2HEMN =0REER

Braised Australian 3-head abalone in oyster sauce

12 EFIE28FE S MR

Braised South African 28-head Yoshihama abalone in oyster sauce

EEMTTEBINRRze)

Braised Japanese sea cucumber with goose web in oyster sauce (dine in only)

% R 2 (81iI) Soup (per person)
EHEXSRR2E)
Soup of the day (dine in only)

HAmRNERE

Bralsed Japanese pumpkin soup with vegetable
H/ R 7"\; (;

Bralsed minced beef soup with Chinese parsley

[iish N

Hot and sour seafood broth with Chinese vinegar
BEEERRS

Boiled sliced garoupa soup with century egg and Chinese parsley
ENEREE

Braised seafood soup with bamboo pith

IBEENEE

Braised crabmeat soup with crab roe

BEBHK
Sautéed garoupa fillet with wild mushroom

P LLIREEDEER

Steamed garoupa flllet with wild chili

AT ERY

Pan fried tlger prawn with tomato sauce

Jh': e E$ /J\ /|\ =

Stlr fried squid, scallop, dried shrimp, chive with cashew nut
XOEBHTBRRRes)

Braised prawn with crab roe and vermicelli in black pepper (dine in only)
EMBR IR 4 R (Rmze)

Braised prawn with crab roe and vermicelli in black pepper (dine in only)

BERRBR Rz
Braised oyster with spring onion and ginger in casserole (dine in only)

BRI MG FERRRes)
Pan fried king scallop with Chinese wine and soy sauce (dine in only)

BB PRRSE

Al prices are in HK dollars | Dish might contain traces of food allergies, please advise server of any food allergies or intolerance
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4| Beef
O +FFR A7 2 A 8 $198

Steamed minced beef with 10 years tangerine peel

OgREFH $228

Sautéed sliced beef with duo onion

O S RIAEHME $288

Pan fried shredded beef with brown sauce

O AR E YD 4016 $298

Wok fried shredded beef with bell pepper and matsutake mushroom

O F R BN 1710 $298

Pan fried Australian veal fillet with honey pepper sauce

O #b SR ez A1 $298

Wok fried diced beef with shallot in casserole

RE Poultry
O=RWET $188

Sautéed diced chicken with cashew nut and chili

O ErrERIRAIK $188

Sautéed chicken fillet with duo onion and garlic

O RFESWIE44 $198

Sautéed shredded duck with bean sprout and yellow chive

O #0488 H AN E SRS 3K $228

Braised chicken fillet with Japanese chestnut in casserole

OBRBEEX R $348

Sautéed dlced pigeon meat with quail egg
O ZMREEREZRRree) $158

Braised abalone and chicken with shallot in casserole (dine in only)
OREEEH(FE) $238
Crispy poached chicken (half bird)

O BBEFH#H(FE) $238

Deep fried chicken (half bird)

OmAREHFHE) $238

Deep fried chicken with fermented bean curd (half bird)

O RIEsRMBUmE (F £) $248

Poached chicken with supreme soy sauce in casserole (half bird)

OEB U LEERRESEH(FMRATER]) $688

Baked whole chicken with Himalaya rock salt (order two days in advance)

#7358 X 8% Noodle and Rice
O A MBS FNAFRER $208

Fried rice with minced Wagyu beef and preserved vegetable

O KREHER $218

Frled rice w1th assorted seafood and salted egg yolk

O 4 AR SE R $218

Fried rice w1th assorted seafood and avocado

O W rRa®s R $268
Fried rice with diced scallop and crispy garlic

O R HI T & ZE AR $268
Fried rice with diced abalone and Chinese mushroom wrapped in lotus leaf

O iR 5 &K BEER(E A1) $108

Poached diced seafood with crispy rice in supreme lobster soup(per person)

EII:IEII:IEIEIEIEIEIEIEIEIEIEI o o o o o o
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Ok

5&A Pork
FEBELAR $188
Wok fried pork fillet with Chinese celery and lotus root

KEERMIEA $198

Sweet and sour pork with dragon fruit

IR IR AT 25 PO B $198
Steamed minced pork with Sakura shrimp and conpoy
KEBUE $228

Deep fried pork spare rib with shrimp paste

ST 2FAN $298

Deep fried Ibérico pork cube with black vinegar

=M R T EEA $308

Sautéed Ibérico pork fillet with Chinese wine and basil

2B &3 Vegetarian

BRUWEE $148
Sauteed sllced lotus root with fungus
HE e TR $148
Poached seasonal vegetable with fresh lily bulb and wolfberry in supreme soup
IREMFEIE $158
Steamed bean curd with whitebait and eggplant in soy sauce
BEZENED $168
Wok fried string bean with Chinese mushroom
THRESSBRAR $168
Poached local cabbage with Yunnan ham in rich chicken broth
BT $198
Braised seasonal vegetable with crabmeat
BIBENEE $268
Braised bean curd with sea cucumber and shrimp roe
HREESE $148
Steamed choi sum with preserved vegetable
HERLESR RRzs) $148
Sauteed lettuce with brown bean paste in casserole (dine in only)
HMETTRER $148

Braised bean curd with tomato and egg

=P NEE VS $158

Braised Japanese pumpkin with taro

EERIEY\ENEE $178

Braised hairy melon with enoki mushroom and conpoy

BE SR EEE $178
Simmered baby spinach with mushroom in supreme soup
BRITIRE LSRR $178

Poached garden green with bean curd sheet and gingko in casserole (dine in only)

—m X KT $228
Fried noodle with shredded barbecued pork and yellow chive

BREICB Y $268
Braised flat egg noodle with fish maw in oyster sauce

BEIKBHIBER $268

Braised rice noodle and vermicelli with shredded roasted duck meat

BETTEHES $268
Pan fried crispy noodle with scramble egg and scallop

W IR EE QL P 5T $288
Braised e-fu noodle with prawn and crabmeat

B ETER R SRR RRee) $368

Poached vermicelli with mandarin fish fillet and pickled vegetable (dine in only)in fish broth

BREKIETE R (R ) $398

Bralsed Inaniwa noodle with garoupa fillet in supreme soup (dine in only)

FREBRBLBEEHE | ERUASANERVESR  NHemBtREAmRY - HBENRMOREE

All prices are in HK dollars | Dish might contain traces of food allergies, please advise server of any food allergies or intolerance



