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Signature Charcoal Roasted Goose
(Whole/ Half / Leg / Upper Quarter / Lower Quarter)
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Steamed Chicken* / Soy Marinated Chicken*
(Whole/ Half / Leg / Upper Quarter / Lower Quarter)
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* Picks the best live chickens from local farmsin Hong Kong
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Barbecued Pork
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Premium Barbecued Pork Belly
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Chilled Sliced South African Abalone with Sake(Minimum 2 taels)
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Roasted Chicken Liver Medallion (Minimum 2 pieces)
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Marinated Goose's I ntestine and Kidney
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Preserved Pig's Knuckle
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Braised Premium Grade Shark's Fin with Jinhua Ham Sauce

Braised Shark's Fin with Crab Meat
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Double-boiled Sea Conch with Conpoy and Dendrobe
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Double-boiled one Whole South African Abalone Soup
with Matsutake Mushroom
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Double-boiled Pig Lung Soup with AlImond Sauce
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Shredded Snake Thick Soup
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Sauteed Prawn with XO Sauce

ARG RHE P (Rt

Crispy Scallop (Served with Sweet and Sour Sauce)

o B K F & A (12-20m)

Poached Garoupa with Soup ( 12 -20 taels)
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Braised Mutton in Casserole with Traditional Receip
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Braised Garoupa's Belly with Y anmin Sauce in Casserole
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Braised Garoupa Fillet with Soy Sauce in Casserole
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Sauteed Prawn with Pomelo Sauce
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Stir-fried Scallop and Mushroom with XO Sauce
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Sauteed Fish Maw and Asparagus with Shrimp Roe
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Braised Fish Maw with Oyster Sauce in Casserole
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Braised Whole South African Abalone and Fish Maw in Brown Sauce
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Braised Sea Cucumber with Mushroom in Oyster Sauce
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Braised Whole South African Abalone and Goose Web in Oyster Sauce

ARG E A A 4

Scrambled Egg with Crab Meat and Vermicelli
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Sweet and Sour Pork with Fresh Pineapple
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Sauteed Spare Ribs with Special Hawthorn and Roselle Sauce

BRE F XA 40

Pan-fried Beef Fillet in Chinese Style
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Sauteed Diced Beef with Cashew and Black Pepper
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Deep-fried Shrimp with Bean Curd Sheet (Minimum 2 pieces)
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Stir-fried Cured Goose Liver Sausage with Minced Goose Meat and Peas
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Sauteed Diced Chicken with Cashew in XO Sauce
BRARRFIER

Braised Chicken with Chesnut in Casserole
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Stir-fried Sliced Squid with Preserved Vegetable
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Steamed Bean Curd with Y anmin Sauce
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Stir-fried Pea Sprout with Goose Oil and Garlic
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Steamed Bean Curd with Jinhua Ham and Black Mushroom in Oyster Sauce
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Stir-fried Seasonal Vegetables
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Red Bean Sweet Soup with Aged Tangerine Peel*
Black Sesame Sweet Soup*
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Double-boiled Sweet Soup with Papaya,White Fungus and Red Date
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Pudding of the Day
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* Extra HK$6 for two sesame glutinous dumplings
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Y50KBR Rice with Roasted & Marinated Food
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Rice with Sianature Charcoal Roasted Goose
IERRIEIRARER
Rice with Signature Charcoal Roasted Goose Leg
FRIEZE T R IEER
Rice with Barbecued Pork
BYIFIRHER / B FEUMH#ER
Rice with Steamed Chicken / Rice with Soy Marinated Chicken
BT REREER / B FEohZERE AR
Rice with Steamed Chicken Leg / Rice with Soy Marinated Chicken Leg
SELREEHIER (FRIGIENS ~ XU& ~ 1% ~ BUmEE)

Rice with 2 Choices of Roasted Meat
(Signature Charcoal Roasted Goose, Barbecued Pork, Steamed Chicken, Soy Marinated Chicken)

SRR (5 ~ 1% ~ BomE)

Rice with Signature Charcoal Roasted Goose Leg and a Choice of any Roasted Meat
(Barbecued Pork, Steamed Chicken, Soy Marinated Chicken)

BRI BAR (RIS « XU ~ 1% ~ BUmE)

Rice with Chicken Leg and a Choice of any Roasted Meat
(Signature Charcoal Roasted Goose, Barbecued Pork, Steamed Chicken, Soy Marinated Chicken)
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SECHTREE [ $55E / B9 / BORKD / 5 S3I0HKS$10
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Extra HK$5 for change to Noodle / Thick Vermicelli / Vermicelli / Flat Rice Noodle in Soup
Extra HK$10 for change to E-fu Noodle in Soup / Braised Style (Noodle / Thick Vermicelli / Vermicelli / Flat Rice Noodle)
Extra HK$15 for change to Braised E-fu Noodle

¥EBI/IE specialties
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Steamed Bean Curd Sheet with Shrimp Roe
B RMEE

Shredded Jellyfish
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Marinated Goose's Wing and Web
HHEZTEE

Soy Marinated Pig's Ear
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Poached Meat Balll, Pig's Sfomach and Dace Fish Ball
HHEE

Salted Eaa
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Takeway Menu
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#88 Noodle in Soup
YREKZEE
Noodle with Prawn in Soup
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E-fu Noodle with Crab Meat in Soup
TARRER /LA RERE

Wonton in Soup / Noodle with Wonton in Soup™
LSEHRKER / SRk U A

Dumpling in Soup / Noodle with Dumpling in Soup*

EHEKREEL /ARERKESE

Wonton and Dumpling in Soup / Noodle with Wonton and Dumpling in Soup*
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Noodle with Braised Beef Brisket in Soup™*
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Noodle in Soup

BARRE (FA / FER)

Noodle with Sliced Meat in Soup (Sliced Beef or Pork)

Vermicelli with Shredded Goose and Pickled Cabbage in Soup
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Vermicelli with Shredded Pork and Pickled Mustard Tuber in Soup

*%DDHKSQ] 5 EEEm Extra HK$15 change to Braised Noodle

ERFSBRRER
KESEIR ~ BAKRER Dumpling is served with Shrimp, Pork and Bamboo Shoot

Wonton is served with Shrimp and Pork

;%@ Braised Noodle
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Braised Noodle with Goose Oil

EREIRMEE

Braised Noodle with Ginger and Spring Onions
2 PIRRIR TS

Braised Noodle with Shrimp Roe
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Poached Vegetable

HIBHAERE Please inform your server of any food-related allergies
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Takeway Menu

WHE Congee YR EAER Rice and Noodle
SRS BMLER

Congee with Signature Charcoal Roasted Goose Fried Rice in Yangzhou Style

BHEMEW BHERWER

Congee with Sliced Abalone and Conpoy Fried Rice with Conpoy and Egg White

#IERFHS RERAL AR

Congee with Assorted Seafood and Pork Rice with Minced Beef and Pan-fried Egg
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Congee with Assorted Pig Delicacies Fried Rice Topped with Minced Beef in Special Curry Sauce
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Congee with Sliced Fresh Carp Rice with Braised Garoupa's Belly

REBA R FORARIER

Congee with Pork Ball Rice with Diced Pork & Sweet Corn

R RS KRR EE*

Congee with Salted Pork and Preserved Egg Crispy Noodle with Shredded Chicken and Vegetable*

R EE N RAR KD EE*

Congee with Salted Pork Crispy Noodle with Shredded Pork*

EEG R BIETRIVER

Congee with Sliced Beef Fried Noodle with Assorted Fungus, Bamboo Shoots and Mushrooms

SEREAETS ER XN

Congee with Minced Beef Braised Thick Noodle with Barbecued Pork, Ginger and Spring Onions
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Congee with Pig's Kidney Fried Vermicelli in Singapore Style

EIRIEMRM BRNIEARBUK

Congee with Pig's Liver Braised Vermicelli with Shredded Goose and Pickled Cabbage
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Congee with Dace Fish Ball and Shredded Lettuce Fried Flat Rice Noodle with Sliced Beef in Dark Sauce

R 2 SR AT 519 BRI

Congee with Aged Tangerine Peel and Ginkgo Fried Flat Rice Noodle with Shrimp and Scrambled Egg

“REEANS BERR IR

Plain Congee Braised E-fu Noodle with Crab Meat

BN (A / RR | BE) (FEIE / 708 / 47 / B4 BHNHKSS5) 4B R AR K ER

Congee with any 2 Choices : Pork Ball / Sliced Fish / Preserved Egg Fried Sticky Rice with Cured Meat

Extra HK$5 for order of Pig's Kidney / Pig's Liver / Sliced Beef / Minced Beef

“BEE YD S NHK$20
Extra HK$20 for change to stir-fried noodle
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