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China Time-honored Brand
Since 1889




SUFER
[unch set meal

TRZR

1. FHDIFIARAXI—FILY— R &
Stir-fried rice noodles with beef

Sty ot
FEFv—
Hong Kong fried rice
% AW

3 }')Ti Did =3 [A
Mapo tofu

ARk 2§

4. ZEFBEE IR

Sweet and Sour Pork

o4 % A

5. Jh RIS TR

Preserved meat rice

P o5 A

6. /FEH LI ZDI D

Sauteed seafood with seasonal vegetables

4 %5 7 R

1,680H

1, 380H

1,200H

1,300H

1,800H

1,500H

*FRTFECHIETCHIAALCTT FHICIVHANEZZE T L2 L08HY 7 %



BRI Fa—R
dim sum lunch course
BT R
¥3,.880
¥2,880 A —7 HAMEE

1. RN L A—7 5. Jh RV—ALF R
Cantonese slow-cooked soup Braised lettuce
B E K Q44 ¥

2. AL & Q25 6. HHFr— >
Steamed dim sum dishes Hong Kong fried rice
28.52% F AP

3. HF w2 7. KB DT H—h
Fried dim sum dishes Today's dessert
kB S22 b A

4. Fr—va—g
Chinese BBQ pork buns
P& X

*FRTFECHIETCHIAALCTT FHICIVHANEZZE T L2 L08HY 7 %






¥iESFa—2
Special lunch course
HEFRER
¥5,800
¥4,800 A —7 HAMRE

1. ATEOBRHESbE 5. A RYV—RALF Z
Cole dishes Braised lettuce
e L adt ¥

2. AL ES2E 6. E BEBEPR
Steamed dim sum dishes Sweet and sour pork
% B S2% 2 X5

3. Jh REMWA—T T. ATV 7 TR
Cantonese slow-cooked soup Spare ribs rice
J R KD Ak F 4

4. BEEBS 8. K BDFH—}
Crispy seafood spring rolls Today's dessert
TR LR

* KRR BHHITETHIALTT

B
2

WEVHBENEZEZE S22 L03H0 £3 %






J1oznaddy

JAR AT w7
Cantonese duck
J& 2%

HRHFr—va—
Hong Kongstyle barbecued pork
F #AIE

Jh R X I TAEE
Boiled Chicken Slices
R )

IS E
Cantonese sausage
f RS B

X R REHEITIETCHIAALCTT. ITELIB1I0% Y — 2 BTHBEH L £ 7 *

¥2,800

¥2,200

¥2,300

¥1,800



dnog

¥\ — N %

—

R REMA—T (— LK)

Cantonese slow-cooked soup
Je | & K%

A AL B (ot L) (— B A5
Steamed Abalone with Shark’s Fin and Fish Maw in Broth
&5 B

*FRPFBGHFIECTHIALTT . ITHENAS10% Y —E AR THBEH L £ 7 *

¥1,980

¥9,800
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L TALVEREHO AL
Shark s fin
T HE A

2 HDE H AR
Braised abalone in soy sauce

\\\\\\\

L BIFEED R RANAT—IS D
Fried prawns in typhoon shelter
B BB K

R IED ARG IO
Stirfried cherry blossom shrimp vermicelli with salted egg
AL st 4

EEBIFEDHT )T KL
Garlic steamed live tiger prawns
EE I T3

HBEHLARO L4BE
Seafood vermicelli Casserole
%9ttt

AR TOXOE D
Stir-fried scallops with XO sauce
XO% 4 #

AR TFOEEHAL(—R)
Steamed raw scallops with bean drums
BitHERAA

L A] B DZEAL(300g~)
Steamed seasonal fish
FEHR

0. 17D )n k8IS
Pickled squid
&5 48

1. 23 H D HF AR D
Spicy whelk slices

F#IE R

¥8,800

¥ 3,980

¥2,800

¥2,800

¥2,800

¥3,300

¥2,980

¥1,380

BB ¥ 5,000~

¥ 3,200

¥2,300

*FRREFTETHIAATT . ITHLID10% T — 2 BHTEKH L 9 *
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I

3

9

An LG R DER 5 A
Sour soup and wagyu beef
BH It i

LR LRIV F—=H I
Stir-fried wagyu beef and porcini mushrooms
4 0 6 H 4o

. 7AF D EBEEF IR

Sweet and sour pork with Iychee
HhHobh A

R RFFRA I D
Cantonese fried seasonal vegetables

T B8
Teochew fried tofu
HH 2B

R R A B
Cantonese crispy Chicken
A&

. RIRBFDXOE I
Fried radish cake with XO sauce
XO% & & ¥

JEFILED D) RE—H T
Crispy sausage

B R

*RRTGSHITIETCHALTT . 1TRHENL10% Y —EXBTEHH L £7 %

¥5,800

¥5,980

¥2,380

¥2,200

¥1,980

¥1,280

¥2,400

¥1,980

¥2,200
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*

R e (21m)

Soup dumplings
I AN 1)

L =R ELYIHRZ(21)

Chinese chive dumplings with tobiko
2YEXBA

. Fr—ya2—5(218)

Chinese BBQ pork buns
A,

Ry TR (218)

Steamed scallops and pork Dumplings
r A% R

. FIVF—= A (218)

Steamed pork and porcini mushroom dumplings
FH AT

& e (218)
Steamed grouper and pork Dumplings
VTR

L BT (248)

Crystal shrimp dumplings
# Wi

FRBEHEEIECHIAATT. ITHNL10% P~ 2R TEBHK L £ 7 *

¥780

¥880

¥3800

¥1,080

¥800

¥980

¥800



wns wirdJ

x 3 x

8. =7 T (218)
Crystal shrimp and Chinese chive dumplings

9. XK T (218)
Vegetable dumplings
¥

10. & B350 & T (248)
Fried glutinous rice dumplings
Bk

11. #A4RY—V—ZBEA(2K)
Beancurd rolls in oyster sauce
o i KA

12. BEABREQHK)
Crispy seafood spring rolls
49 A

13. RARHF(118)
Tumip cake
e

14. & 9p 0 Az (118)

Rice dumpling with egg yolk and meat

* RRGHITETCHIALCTT . 1THELABI0% S —E AR THMK L £ 7 %

¥3800

¥780

¥780

¥980

¥800

¥780

¥980



9JLI 2 I[POON

* T R & %

1. Bk
Hong Kong fried rice
% A

2. AXNTYT LGOI ET R
Steamed rice with dried pork ribs
kAT 1T

3. FADFTAAX—FILY—RIp D
Stir-fried rice noodles with beef
342 5T

kR RECHEITETHIAATT.ITELB10% Y —E ABHTHBE L £ 4 %

¥1,980

¥2,680

¥2,180
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. AR EGEy A e)
mango pomelo sago
BENE

B EREET

beancurd jelly
#E BRI

L EBDERRT)

Matcha pudding with lotus seed
BFHRHT

. Ty 7 7V (148)

Portuguese egg tart
B i

. FEXTHEHEINT

Brown sugar pear] in milk
BG4

kR REHEITIETCHIAATT.ITELB1I0% Y —E ABHTHBE L £ 7 %

¥800

¥3800

¥800

¥450

¥800



