ESFHLERER

Wok-Tossed Maine Lobster in Court Bouillon
120.88

ST EEREEBSE N
Braised Goose Web & Sea Cucumber in Reduced Jus
22.88 Per Person

BMETERNEH
Braised Sea Moss with Sun-dried Oyster
38.88

EMRmRFEIRETF
Braised Sea Moss with Pork Knuckles
33.88

—_ —_
AXEBELABRBEE@MR
Braised Whole Shark’s Fin with Court Boullion-2 oz.
108.88

B4 E
Braised Kobe Beef Short Ribs
48.88

EHMRERGEBEADER

Sautéed Manila Clams with Chinese Fermented Cheese & Julienne Chili
28.88

T8RP ERALK

Steamed Bamboo Pith & Egg White
32.88

R IE = H-4 % B B

Braised Pork Hock with Rock Sugar
38.88
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AEeE BN, €£EBCEES,HHNEH
Alaskan Geoduck Clams
198.88 each

Al M BE R
WE, AT, L8R X8

Maine Lobstetr
60.88/1.51b 120.88/2.5 1b.

WE KT, L8R EERMELY R

Australian Spiny Lobster
79.88/1b.

CHIE IR

mEEEERTEEES)

Alaskan King Crab
79.88/1b.

FRERE

BE, KT, 0008 R k%S E RN

Washington Dungeness Crab
56.88 each

Nk B
BRELHR,ER

Australian Crystal Crab
138.88 each.

2B R

AR, AR, EER
Cambodian Goby
88.88 each.

BRNREMH
" &
Australian East Star Cod
Sml.178.88 each, med. 198.88 each, 1g2.218.88 each.

REBKRKALE
ER M (BRE, ALRARE

Pacific Red Cod
108.88 each.
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(_hefs Recommendation

%=X Bt
Chinese Antipasto (minimum of 4 choices)

BE

Jelly Fish,
7 4 1B
Garlic Beef Tendon,

A
Smoked Cold Fish,

WE g%
Salt & Pepper Tofu Cube,
®EX

Szechwan Pickles,

R E
Million Year Old Egg

BEAS T #% B

Fresh Ginseng & Dark Chicken

fe 52 1 s 2 o8

Roasted Baby Squab

o BB

Drunken Free Range Chicken

BA 1 5 1R

Cantonese Roasted Duck

B Tt B 5 # Hy fn 28

Crystal Crab Claw

RERT

Lobster Dumplings

AIRERE &N

Braised Shark’s Fin with Dungeness Crab Meat

L 3-Y

Braised Slice Abalone in Oyster sauce

Roasted Chilean Sea bass with Rose Dew Wine

B B8R X

13.88
each

38.88

38.88

28.88

Half

32.88

14.88

17.88

56.88

Per person

168.88

38.88

28.88

Sautéed Jumbo Gulf Prawns in Tropical Nectar, Honey Glazed Walnut

1 B R E 9\

Maltose Grilled Lamb Chops, Nippon Mushroom

RBRE 44

Beef Tenderloins, Asparagus, Black Pepper sauce

2% K B8R

Chinese Sausage & Yam Fried Rice

38.88

39.88

19.88



=B X
rﬂomc~rown55pcdahks

ﬁ *ﬂ ?EF LI: 1‘)1] 250.88
Wok Fried Wagu Beef

EFHABRE 29.88
Wind-dried Duck & Taro in Hot Pot

R AA 29.88
Braised Belly Pork with Preserved Mustard

5’) % L.F 2] % 36.88
Satay Ox Tail Stew

=HE 28.88
Chopped Chicken, Hot and Spicy (Taiwanese Style)

RHMERERE 24.88
Buddha’s Delight with Sea Moss

LBRHmF XD 19.88

Steamed Choy Sum in Roasted Gatlic & Court Bouillon

B3 b & 19.88
Braised Egg Plant with Spicy Plum Sauce

ERENEH 38.88
Sautéed Snow Pea Leaves, Sun-dried Scallops

BBEDEBR 38.88
Sautéed Manila Clams with Pickled Mustard

XONFEWWH 29.88
Wok-tossed String Beans, Salty Belly Pork with Chef’s X.O. Chili Sauce

2 WO 29.88
Spicy Sautéed

MBERNBR 29.88
Belly Ribs with Star Anise & Rock Sugar

EEMTERITRE 26.88

Braised Mustard Green & Bamboo Pith
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