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FrFER
Lunch set meal
FRER
(FvFERIZTFHBREA =2 —LLCTRELET)

1. FADFAAXI—FILY)—RI & 1,680H
Stir-fried rice noodles with beef

St o1
2. HHBFr— 1, 380H
Hong Kong fried rice
F A

3. REBJE 1,200H
Mapo tofu

Rk BB

4. B EFEF IR 1,300H

Sweet and Sour Pork

v 8 B

5. Jh RIS TR 1,800H

Preserved meat rice

%, ok 45

6./ FHLIF XD O 1,500H

Sauteed seafood with seasonal vegetables

% % o R

*RFEHEFETCHALCTT, JEY—EABLLTIO%NZEHB L ET %
*FHICEOVBHEANETZELEESTD I L0 £7 %



BREIVFREI—R
dim sum lunch limited course

BAHBER
¥2,880 (MMIEE)

1. R RBMA—T 5. Jh RV—ALF R
Cantonese slow-cooked soup Braised lettuce
B R EKH CETRR

2. ALE Q25 6. A Fr— >
Steamed dim sum dishes Hong Kong fried rice
EHS2N% F b4

3. T E 28 7. KADTH—h
Fried dim sum dishes Today’s dessert
WM S2% A0 3%

4. Fr—va—=g&
Chinese BBQ pork buns
P X:)

BELTI0O%AZTEHB WA L F I %
5T EMN ERC R

m



iESLFREI—R
Special limited course

HEREZER

¥4, 800 (HIFIEE)
(2 — 2324800 TR V72T )

1. BT EDBRH &bt 5. Jh RY—ALZ R

Cole dishes Braised lettuce
k3 &ia K

2. AL B 25 6. Z BB &
Steamed dim sum dishes Sweet and sour pork
% 8s2% o4 %% W

3. Jh REMA—T

Cantonese slow-cooked soup

B2 KB

4. BEHHEBX

Crispy seafood spring rolls
4% &

*RTGHEFETCHARLTT, iy —FE
* FHICEOVBHEANEZALE

T. ZRTYTTHR
Spare ribs rice
A

8. A H DT —Fh

Today’s dessert

A6 %

TI0% ZTHE W L £ 7 %
3 =
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R RART v
Cantonese duck
J& 2 %%

. BEFr—ya—

Hong Kong-style barbecued pork

R RRImTHIE

Boiled Chicken Slices
G0t

B R A

Cantonese sausage
8 25 B

BEEIIBHER ) SDE(28 M)

Assortment of 3 types of grilled dishes
U3 Cia

. B SR Abe (1 445

Assortment of 5 types of grilled dishes
b =i

* K

el

¥2,200

¥2,300

¥1,800

¥2,980

¥2,980

SHEFETHAARATT, ey —EXRELTIODZHB WL X7 *



dnog

¥\ — N %

1. AR BMA—T (— %45
Cantonese slow-cooked soup
JoH & K%

2. B AEMALBIE (oL (— B FR )
Steamed Abalone with Shark’s Fin and Fish Maw in Broth
& 5 B

*RREERFETBALCTT ., RV —EXHELTIONZHMN 72 L ET *

¥1,980

¥9,800
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2.

i

THEVEREFHD L 35
Shark’ s fin
AT 4 e

L8 A0 B F a2
Braised abalone in soy sauce

#dE AR

¥3,800

¥ 3,980

3. BIFEED R RA AT —Id ¥2,800
Fried prawns in typhoon shelter
B EIB A K

A, FExB5HDH )y 7KL ¥2,800
Garlic steamed live tiger prawns
3 RArt A

5. £FK7T7DX0OE K& ¥2,980
Stir-fried scallops with XO sauce
XO% 4 % 1

6. AF¥TDEFHAXL(—IL) ¥1,380
Steamed raw scallops with bean drums
BitAEAAL

7. B) @ DEKL(300g~) RFB¥5,000~
Steamed seasonal fish
HEER

8. A DA RekrB I & ¥3,200
Pickled squid
R

9. 23 B O A-#p A skl ¥2,300
Spicy whelk slices
RIS

*RTFEHFETCHARLTT ., Ry —EABLLUTIONZHEB L L ET *
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YH K {
* i % BT (@ %

9

10. IRAXR T 7D& 3% AL
Steamed pork spare ribs with black bean sauce

 Fu LG E DR 5 A

Sour soup and wagyu beef
BHT A

L Fu LRV F—=FH D
Stir-fried wagyu beef and porcini mushrooms

4R8B4

. 7AF D E BEEE IR

Sweet and sour pork with Iychee
HhAod ke

AR RTINS

Cantonese fried seasonal vegetables
J& 2 %

BEBELVY A

Braised lettuce
994 %

MBS 2R

Teochew fried tofu
HH B

R R AT

Cantonese crispy Chicken
&

. RARBHFOXOE M ®

Fried radish cake with XO sauce
X0% % & 4

. RBIVEY DY) RE=H5T

Crispy sausage
R e By

BT £ AR

¥5,800

¥5,980

¥2,380

¥2,200

¥1,980

¥1,280

¥2,400

¥1,980

¥2,200

¥1,980

*RTFEHFETCHARLTT ., Ry —EABLLUTIONZHEB L L ET *
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Soup dumplings
rHEA

. =B LU IRZ (218)

Chinese chive dumplings with tobiko
2rEFBA

. Fr—ya2—8(218)

Chinese BBQ pork buns
A,

Ry TFREL(218)

Steamed scallops and pork Dumplings
AA%E

. RV F—= A (218)

Steamed pork and porcini mushroom dumplings
ST

. BB (218)

Steamed grouper and pork Dumplings
22T R

. BT (218)

Crystal shrimp dumplings
B

¥780

¥380

¥300

¥1,080

¥300

¥980

¥300

*RTFEHFETCHARLTT ., @Yy —EABLLUTIONZHEB L L ET *
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8. =7igEaT(2M)
Crystal shrimp and Chinese chive dumplings
& ¥

9. X & T (218)
Vegetable dumplings
¥

10. & B#H0 &7 (21@)
Fried glutinous rice dumplings
B 7K

11. A4 Ry—V—2BEA(2K)
Beancurd rolls in oyster sauce
S KA

12. BHEAEAXQCR)
Crispy seafood spring rolls
48 B

13. KARBF(118)
Tumip cake
% o

14, ®Bypom*e(118)
Rice dumpling with egg yolk and meat
Ak

*RTESHIXETHIALCTT, B —EXRLLTIO%NEZEB VL ET *

¥800

¥780

¥780

¥980

¥800

¥780

¥980
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1. H Bk
Hong Kong fried rice
% A

2. AXTV T LG DIRETER
Steamed rice with dried pork ribs
Y LAY

3. FRADFZAAXI—RILY —RIr &
Stir-fried rice noodles with beef
|

*RTFEHFETCHARLTT ., Ry —EABLLUTIONZHEB L L ET *

¥1,980

¥2,680

¥2,180



1. B HFEE v—72e) ¥800

mango pomelo sago
B E

2. NEBF ¥800

beancurd jelly
#EZERYE

3. Tv7 #ILh(118) ¥450

Portuguese egg tart
N il

¥ ROREGHEITETCHALTT, Bl —EE 2B ELTI0%ZTHB WA L EJ %



A 2—R
Shenzhen course
FINEF
¥6, 000

1. ATEOBRHEb
Cole dishes
B2 it

2. AL E 2%
Steamed dim sum dishes
% 8s25%

3. Jh REMA—T

Cantonese slow-cooked soup

JE R & K

A, iBEKRAKS
Crispy seafood spring rolls
4% %

5. 8m¥EDA RANNY—I D
F'ried prawns in typhoon shelter
BRI B AR

6. Jn RV —ALF X
Braised lettuce
oy ¥

7. EEFEEIR

Sweet and sour pork

s ‘fg\ 3]

8. AXRT 7 Ttk
Spare ribs rice
He 45

9. KB DT H—h
Today's dessert

P 2 I A






1. AT ED44E B H S
Cole dishes
LR

2. AL B Q2%
Steamed dim sum dishes
B2y

3. REMA—T

Cantonese slow-cooked soup

Joon 2 kb

4. BHRDERE R
Braised abalone in soy sauce

N

5. 74 F D E B BE Ix

Sweet and sour pork with lychee

45 K kR R

Jo I 2—2R
Guangzhou course
Jo | 2%

¥8, 000

6.

7.

8.

9.

Jh REEXOE D
Cantonese fried seasonal vegetables

X0% & 2 6 %

95 0 A
Crispy seafood spring rolls
%% R

TEFr—
Hong Kong fried rice
F HP R

ABOTH—h
Today's dessert

A ] 4 8

i

BELTI0O%AZTEHB WA L F I %
5T EMN ERC R






BN 3 —R

Chaozhou course

HHEE
¥12, 000
1. AT X D5 BH &b 6. 1D )L Rk I D
Cole dishes Pickled squid
Lk EXi 5588
2. AL E Q2 T. B BDKKX
Steamed dim sum dishes seasonal fish spring rolls
%828 R A5
3. 7LD LG A—T F AL 8. FHADFAAXI—FILY—RI) &
Shark’ s fin Stirfried rice noodles with beef
L % Eh 0 47
4, FuF LG E DB 5 A 9. KBDFTH—h
Sour soup and wagyu beef Today's dessert
W% 4 LR

5. £ "I TD=> =7 e
Steamed raw scallops with bean drums

Bk & % 8

*RTFEHEFETCHALCTT, AV —EABLLTIO%NZEHB L ET %
* FEHIC R OB HENEZEET LI LDV 7 %






HHEa—2

Hongkong course

(R

¥18, 000

1. AT X D5 BH &b+
Cole dishes
KX Xii

2. AL&E Q2%
Steamed dim sum dishes
B2y

3. i AHEAL PG
Braised shark’s fin with silken mushroom
4 W 1 B

A, Bi5EED R RANAT—I
Fried prawns in typhoon shelter
BRI AR

5. fu LV F—=H Jh D

6. A4 F D E EEBE IR

Sweet and sour pork with Iychee
W5 Lot A

7. Jn REFFEDXOE D
Cantonese fried seasonal vegetables

X0% & 2 6 %

8. FRHDIFIAAX—RILY—Z I
Stirfried rice noodles with beef
Hodp 4 5

9. KBDFTH—h
Today’s dessert
A0 48

Stir-fried wagyu beef and porcini mushrooms

40 8 04






