& 3% 3 ok Barbecued Specialities

EFRBELER o
Signature Charcoal Roasted Goose Regular
#58
Leg
I
Half

OMPBETFRE /AT F R H” 51

Steamed Chicken* / Regular

Soy Marinated Chicken* P
Leg
ES ]
Half

LXMABEMDIF (RN~ 8 x23BY)

Barbecued Crispy Pork Belly (Available on Sat, Sun & Public Holiday)

HLXBEEER(BRTHA
Charcoal Roasted Goose in "Pipa Style"
(Order 2 days in advance)

EELSBBR (—xaAT

Stewed Goose in Casserole (Order 1 day in advance)

ZARHBEEH (xR BR)
Roasted Chicken Liver Medallion
(Order 1 day in advance)(Minimum 6 pieces)

BRAAEEY GRS

*Prepared with premium breed local raised Ping Yuen chicken

HAH ¥

I N

Preserved Egg and Pickled Ginger

Xam:t#2l
Marinated Goose's Wing and Web

KRR

Marinated Fresh Cuttlefish

& L ABBFEH

Steamed Bean Curd Sheet with Shrimp Roe

b 35 58 Sl IR B

Preserved Pig's Knuckle

M RMBEYE
Shredded Jellyfish

EREEEBRG

Steamed Cured Goose Liver Sausage
and Cured Pork Sausage

B — A E

BRL iR 2
(R 42" - sHhghr - H)
B 3 MHK$50

Choice of any 2 Roasted Meats

(Barbecued Pork®, Soy Marinated Chicken*, Steamed Chicken*)
Extra HK$50 for chicken leg

RIZETXIZEE
Barbecued Pork*

2 RBREI(REMRE)
Premium Barbecued Pork Belly* (Limited Supply)

(EM—2 5, 2 ZHEAHRI)
Roasted Suckling Pig
(Available from Monday to Friday, Except Public Holiday)

LR (2 N BB
(8" sz ’Fl‘)%fi )

Roasted Suckling Pig plus any 1 Roasted Meats

(Barbecued Pork”, Soy Marinated Chicken*, Steamed Chicken*)
(Available from Monday to Friday, Except Public Holiday)

AR E ARG EHA

“Prepared with premium pork from Canada

Appetizer

Sa o & B (=5 %)

Chilled South African Abalone with Sake (3.5 taels)

BLFGF RIS (REMRE)
Beef Brisket in Soup (Limited Supply)

BREBAIB=F

Marinated Goose's Kidney, Liver and Intestine

aNEEH <

Poached Pig's Aorta with Shredded Ginger and Spring Onion

EEPNHELERA
Poached Steer Cow Rump with Shredded Ginger
and Spring Onion

aNEE=Z2 &
Poached Meat Ball, Pig's Stomach and Pig's Liver
EERBEBE B (P r+=—F k)

Deep-fried Bean Curd with Special Sauce
(Available from 12:30pm)

Plus 10% Service Charge

o B THAT R WA BKRIE  Hid4 AREME  Please inform your server of any food-related allergies



BEREABRLEE (0E2xE0 REME)

(P F+=cF FRERE)
Double-boiled Goose Soup with Aged Tangerine Peel
(For 4-6 persons. Available from 12:30pm. Limited Supply)

Boh i BE R
Double-boiled Fish Maw Soup
with Sliced Sea Whelk

EFARLE RN E
Shredded Snake Thick Soup

SHENERE
Bird's Nest Soup with Crab Meat

HewH R soup

ZRESBEBES (0 h 0 REMA)
(P F+-aFfremi)

Double-boiled Chicken Soup with American Ginseng and Dendrobe

(For 4 persons. Available from 12:30pm. Limited Supply)

SHoR AN H BB
Double-boiled Abalone Soup with
Matsutake Mushroom

BHETELE
Thick Soup with Mixed Seafood

Ly SR
Double-boiled Pig Lung Soup with Almond Sauce

3 %% £ 4% Seafood Specialities

£ EHARIBE (1 F2054)
Crispy Toast with Mixed Shrimps and Lobster Tail
(20-minute of preparation)

BRER EE M (suar)
Deep-fried Crab Claw Coated with Mashed Shrimp
(Minimum 2 persons)

EREIBAB E (D ER)
Sauteed Prawn with Sweet, Sour
and Spicy Sauce (Minimum 2 pieces)

i F 3E 3B KK

Sauteed Prawn with Pomelo Sauce

BREBAYHE
Sauteed Garoupa Fillet with Ginkgo and Lily Bulb

HE B RIBA
Deep-fried Shrimp Ball

ZITAPER
Sauteed Scallop with Black Fungus and Sweet Pea

AT 4L X 8% 3T A

Braised Garoupa's Belly with Bean Curd Sheet in Casserole

£ X Ak Specialities

HE»S +@% %
Deep-fried Crab Meat, Assorted Seafood, Mushroom
and Onion in Crab Shell

ERr N

Braised Mutton, Mushroom and Bamboo Shoot in Casserole
with Traditional Recipe

A TR N @ 2 5]

Braised Frog with Bitter Gourd in Casserole

HiLEAY L

Scrambled Egg with Crab Meat and Vermicelli

EAMRBIDH
Deep-fried Squid with Spicy Salt

R G & 4o 8%

Braised Pork Knuckle with Preserved Vegetables in Casserole

B ho— B

REFTREB(AER)
Deep-fried Prawn with Mini Crab Roe
(Minimum 2 pieces)

MEFEARER
Steamed Egg White with Mini Crab Roe

&F LM 4 Ah &

Braised Beef Rib Finger with Chinese Yam

X0% & & 184
Scrambled Egg with Shrimp in XO Sauce

B FEEY 2
Stir-fried Chives Flower, Shrimp, Dried Shrimp, Shredded
Squid,Cashew, Crispy Salted Fish and Pickled Cabbage

TR IR
Braisd Bean Curd Stuffed with Minced Shrimp
in Black Bean Sauce

Plus 10% Service Charge

do Bl THETRMABHMERIE %@ 4 AE M E Please inform your server of any food-related allergies



b 5 38 48 Treasure From The Sea

ENgtE S

=+ 5 N )
Braised Whole Abalone with Oyster Sauce 5 ‘+ it ﬁ%& %‘% 3=

Servec with Yellow Mustard Braised Fish Maw and Goose Web with Oyster Sauce
3 2 ¥ 2 w5 b s b2 =
B¥r A RRERE 5 BHFZEHRMNS

Braised Sea Cucumber with Minced Shrimp

and Shrimp Roe Braised Sea Cucumber with Shrimp Roe and Scallion

4 BB RN S AT A& 5 B
Braised Sea Cucumber with Premium Dried Oyster Sauteed Fish Maw and Bamboo Shoot with Shrimp Roe

in Oyster Sauce

@K zﬁ ﬁ- Seafood Delicacies

REB - ANFuE- £EH BABEME RS
£iEFH XA EbLH Stir-fried Mud Crab with Garlic and Chili
Spotted Garoupa,Melon Seed Garoupa, Tiger Garoupa, .

Macao Sole, Pacific Garoupa, Camouflage Grouper s ;%.?1 15 f % % %

TiEE A/ S A/ H/RRE A/ TRE Salt Baked Yim Zhai Mud Crab

Choice of: Steamed/Steamed with Authentic Style/Pan-fried/
Steamed with Yanmin Sauce/Poached with Ham

¢ F4B4HIL BB (Bokam ABAEA W IR) WZERERA

Deep-fried Ornate Spiny Lobster's Head and Claws with Salt Deep-fried Marble Goby

and Sauteed Ornate Spiny Lobster with Preserved Olive Sauce

TR e (B E) Ha € K :EF & K # Canadian Geoduck
Braised Garoupa's Tail in Authentic Style TiEhA/EY

(Chef Recommendation ) Choice of: Sauteed / Poached

£ AB Meat # % # & Vegetarian Dish

MEEHSS R B 3% & it & A %

Traditional Sweet and Sour Pork with Pickled Shallots Braised Assorted Vegetables and Mushrooms
HIFERI T Wbt E 2 B R

Crispy Spare Rib with Preserved Bean Paste Sichuan Style Bean Curd with Mushroom in Casserole
BE ¢ XA 40 528 % "5k

Pan-fried Beef Fillet in Chinese Style Sweet and Sour Mushroom with Pickled Shallots
EmEEF A RERAOBHIL

Sauteed Diced Beef with Cashew and Black Pepper Braised Broccoli with Mushroom

AHARRRE B A ELEBF5LER

Braised Sliced Steer Cow Brisket and Tendon Sauteed Assorted Vegetables

with Turnip in Zhu-hou Sauce

B LR B 2 (P r+ - L RRBA) HmPIBELEE

Crispy Roasted Pigeon (Available from 12:30pm) Thick Soup with Assorted Mushroom, Fungus and Baby Corn
%iif&%iﬁ‘i _ GRS 3 R

Braised Chicken with Black Bean Sauce in Casserole Braised Bean Curd with Mushroom
FOMAEFR () (Pr+-dFErmi) AL ERPR

Crispy Chicken* (Half) (Available from 12:30pm) Fried Rice with Diced Assorted Vegetables

HAARGEARE VG TR

*Prepared with premium breed local raised Ping Yuen chicken

5 Ao — BB Plus 10% Service Charge
4ol THET R MA BHRE » Hili4 KEME Please inform your server of any food-related allergies



GH LR

Seasonal Vegetables and Bean Curd

M H FI\N2 B
Braised Pea Sprout with Crab Meat and Crab Roe

B$EAFIZERT

Sauteed Eggplant and Topped with Crab Meat

EHERESZY
Poached Pea Sprout with
Preserved and Salted Egg in Broth

2 BEBEEDF I

Braised Broccoli with Conpoy

LTAFZARNEA

Pan-fried Egg with Crab Meat and Bitter Melon
HEAHLDFZ

Sauteed Minced Pork with Preserved Cabbage
and String Bean

HR lﬁ’b é ;}\ e /Q
Braised Spicy Bean Curd with Minced Beef
in Sichuan Style

L A G
Sauteed Chinese Kale with Salted Fish Paste

2 & 3B oE
FoFANHR
Steamed Chinese Kale with Preserved Cabbage

Fiek i
Stir-fried Seasonal Vegetables

Hidas

Dessert

LA KRBT B
Double-boiled Superior Bird's Nest with Rock Sugar
and Red Date

BERER D
Red Bean Sweet Soup with Aged Tangerine Peel*

4 B 8% E ot
Black Sesame Sweet Soup*

HHREEER

Double-boiled Sweet Soup with Papaya and Snow Fungus
FERBREAS T (R

Chilled Chinese Herbal Jelly
FEEZRAMTF (=4)

Deep-fried Sesame Balls (3 pieces)

“9 3 he £ 3% B, HKS6 (M £2)

*Extra HK$6 for two sesame glutinous dumplings

& 4550

Rice and Noodle

A IR oA AR KRR
Fried Sticky Rice with Cured Meat
BAE BT E YR
Fried Rice in Fujian Style
W E e B R AP AR

Fried Rice with Diced Premium Barbecued Pork Belly
and Shrimp Paste

Dog sk AR 45T

Fried Flat Rice Noodle with Sliced Pork in Satay Sauce

B EIBEF R

Braised E-fu Noodle with Crab Meat

RFsh:h2iria

Fried Noodle with Bean Sprout and Soy Sauce

ARBE G A

E-fu Noodle with Crab Roe in Soup

2 M E B R B

Fried Rice Vermicelli in Singapore Style

BEPFARERE

Plain Congee

1 0 B
Noodle with Wonton in Soup (small portion)

%8 bR
Steamed Rice

2
Other

R E EX0%

Yung Kee Supreme XO Sauce

¥R ME [ LT MR
Shredded Bird Eye Hot Chili / Shredded Red Chili

EXREZ/ MK

Chinese Tea / Hot Water

& &

Cakeage

R

Corkage

UG QENELMBRSD o ho—BBHR, &4 45 IKHKS50 No outside food or drink is allowed. If found , these will be a charge of HK$50/person

B o — BH &

Plus 10% Service Charge

do Bl THAEFTRMA RS EIE » ki@ 4o R/ER T Please inform your server of any food-related allergies



