B1 e ffl g
Tuna Sashimi

1)

Ingredient: Tuna

B2 Sl Ey 5 $43.56
Salmon Sashimi

dient: Salmon

B3 HREEHI B PEE

Deluxe Sashimi Platter

ats: Tuna, Salmon




B4

JEUR
Lobster

|5k, Sk 2GR (B6) Il B, 3k F2ifIIN

(B7) mefepirees (B8) ik pUE (B9) MLk

Way to cook:

(B5) Lobster Sashimi and Lobster Congee
(B6) Lobster Sashimi and Lobster Porridge
(B7) Steamed with Garlic Vermicelli

(B8) Typhoon Shelter Style

(B9) Baked with Black Pepper

AR IR

Mangrove Crab

1’.
(B11) Ziih (B12) ik (B13) i
(B15) #imbewiske (B16) M gt

Way to cook:
(B11) Steamed with Scallion Oil
(B12) Typhoon Shelter Style
(B13) Stir-Fried with Ginger and Scallion
(B14) Baked with Curry Sauce
(B15) Stir-fried with Singapore Chili Sauce
(B16) Baked with Curry Sauce,
Served with Toast
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i+ Market Price

(B14) WmiAs




SR

Coconut Crab

e SR FETR AR (B19) ik I 96 S PE R AR

W ook:

(B18) Steamed Coconut Crab and Coconut Roe Mixed with Rice

/ Steamed with Egg

(B19) Typhoon Shelter Style Coconut Crab and Coconut Crab Roe

Mixed with Rice / Steamed with Egg

=L
White Clam

(B22) £HEH (B23) AR
Way to cook:
(B21) Scallion 0Oil
(B22) Stir-Fried with Ginger and Scallion
(B23) Steamed with Egg

B
Grouper (ZF7i/Seasonal)

(B26) J AR (B27) Wbk

_ se Style Steamed
(B26) Cantonese Style Pan-Seared
(B27) Clay Pot Braised
(B28) Cook with Pickled Mustard Greens

T Mar

(B28) HAEA




B29 WEREDL
Giant Clam i+ Market Price

fFik:
(B30) FEPIH EF, B iLHEkD (B31) FEPIIEr, $EL G

t Clam Sashimi & Stir-fried
Giant Clam Fringe Meat
(B31) Giant Clam Sashimi & Giant Clam
Fringe Meat Congee

{Rpp
Sea Shrimp

(B33) Hlfh (B34) mitikneess (B35) ¥l
(B36) i

Way to cook:

(B33) Salt and Pepper

(B34) Steamed with Garlic Vermicelli

(B35) Baked with Singapore Chili Sauce

(B36) Stir-fried with Three Aromatic Onions




B37 S 1% I ]
Clay Pot Sea Cucumber with Chicken $38 $45.98

ucumber, Chi

AW F R 2
Braised Sea Cucumber with Minced Pork

Cucumber, Minced Pork, Brc

WOMSEE R ko 38
Stir-fried Mangrove Crab with
Singapore Chili Sauce

Ingredients: Mangrove C: Served with Deep-fried Mantou

Fe UM e ] i
Thai-Style Curry Crab with Toaste




Ba1 J AFERIOHEME (F= 1 TEiR6E)
Cantonese-Style Pan-Seared Grouper $ $33.88
(Seasonal)

s: Grouper, Bell Pepp

R
Boiled Fish with Pickled Mustard Greens

led Mustard Greens, Fish Fillets, Vermicelli

—RBHEIETA
Stir-fried Marbled Beef
with Trio of Onions

allion Whit Inion, Shallots

o e ) A
Garlic Beef Cubes




{0 H BRI PRORE
Pan-Seared Beef Cubes 332 $38.72
with Brussels Sprouts

(fa-7 H 5, AR,

Ingredients: Br ib-eye Beef, Bell Pepp

IR 1A
Hunan-Style Spicy Stir-Fried Beef
with Chili Peppers

Ingredients: Beef, Chili Pepper

PR K 271 — fif
Boiled Beef Trio in Numbing Spicy Broth

ot Tripe, Beef, ed Seasonal Vegeta




YRR N 0%
Sizzling Beef in Clay Pot

Ingredients:

A
Cantonese Style Scallion Oil Chicken
Ingredients: Chicken, Scallion Oil

B52 H (Half Chicken) $38.72
B53 —H (Whole Chicken) 5¢ $70.18




IR e %

Sizzling Chicken in Claypot

inger, Garlic, Shallots, Scallions

IS L WER M
Crispy and Fragrant Chicken Wings $31.46

en Mid Wings

FERIEA
Tea-flavored Braised Dongpo Pork Belly  $28 33.88

: Pork Belly, Tea Leave

TRV BRBBUD A
Hunan-Style Spicy Stir-Fried Pork
with Chili Peppers

: Pork Belly, Green Chili Pepper




wh ey HEF
Garlic Spare Ribs

Ingredients: Pork Ribs

e B IR RE Y
Sweet and Sour Pork with Pineapple

: Pork, Pineapple, Bell Peppers

K

Sizzling Pork Intestines in Claypot

Garlic, Shallo

I 0%
Sizzling Pork Ribs in Claypot

ents: Pork Ribs, Ginger, Garlic, Shallots

$33.88
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XO#F LR B
Stir-Fried Lotus Root Stuffed H3 8 2.35
with XO Sauce

Ingredients: Shrimp, Zucchini, Lotus Root, XO Sauce, Black Fungus

M2 LK E
Deep-fried Chive and Shrimp Spring
Rolls with Cheese
(4= 5

, Pork, Chives, Grated C

L BT S

Clay Pot Braised Eggplant
in Shrimp Paste

Shrimp Paste

{EF R HE 16
Clay Pot Baked Potatoes with Chives




B66 11 EMPAIAE S
Claypot Braised Tofu with Salted Pork

ed Pork, Tofu, Mushroom

Cucumber, Tofu

BAHDILE

Stir-Fried Chinese Yam and Black Fungus

Chinese Yam, Snow Peas

TR

Hand-Torn Cabbage

Ingredients dork Belly, Garlic




B70 AIMMEALHEG
Papaya Peanut and Pork Ribs Soup $28  $33.88

ork Ribs, Papaya, Peanut

B71 W 7X%i% W MR
Coconut Chicken Soup $: $36.30

B72 ERIfER
Lotus Root and Pork Rib Soup

ts: Pork Ribs, Lotus Root




B73 HAEAED

Tomato and Egg Drop Soup

(i, )

In nts: Tomato, Egg

KA

Winter Melon Soup with Salted Pork $13

finter Melon, House-made Salted Pork




Y3E13%% Milk Cabbage

(B76) {#§#b Stir-Fried
(B77) %%% Braised

)" 430 Guangdong Choy Sum $21.78

(B79) A:f» Raw Stir-Fry
(B80) 14y Poached

/hWEE Bok Choy

Stir-Fried

Garlic Paste

20¥ Kang Kong

(B85) Stir-Fried
(B86) #ile Garlic Paste
(B87) 2243l Stir-Fried with Chili Strips and Fermented Tofu




#JI\ Silk Squash $13

(BR9) ki[%LE Braised with Salted Pork
(B90) jfik» Stir-Fried

(B91) miilg Garlic Paste

i/l Calabash

(B93) ity Stir-Fried
(B94) % 4% Braised

&L Bitter Melon

(B96) ifitb Stir-Fried
(B97) #ile Garlic Paste
(B98) @b Stir-Fried with Black Bean Sauce

P4 *:{t Broccoli

(B100) iF##» Stir-Fried
(B101) 31 Garlic Paste

™

$15.73

$15.73
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B102 ZHEHETAR

Scallion Beef Fried Rice

ed Vegetabl callion, Rice

WATFR 7
Cantonese Style Stir-Fried $19.36
Beef Rice Noodles

Ingredients nions, Carrots, Rice Noodles

X144 357
Stir-Fried Rice Vermicelli

'ot, Shredded Pork, Onion, Egg, Chive, Rice Vermicelli

KM S Crystal Shrimp Dumplings
(Wi ddai = XAE Orders must be made at least half a day in advance)

(B105) 64 6PCS
(B106) 124~ 12PCS




UKAERETYE Crispy Sugar-Glazed Puffs

(B XHE Orders must be made at least half a day in advance)
(B107) 64 6PCS $9 $1
(B108) 124> 12PCS $18 $21.78

37 PO Rl

Pan-Seared Dumplings with Chives and Beef

R

2 ;
9

(B109) 64 6PCS $9 $10.8
(B110) 124 12PCS $18 $21.78

BHEEAECTRA)

Scallion-Flavored Steamed Bun with Braised Beef Filling

(B111) 64> 6PCS $10 $12.10
(B112) 124 12PCS $20 $24.20

K
Beef Dumplings

(B113) 154> 15PCS




AR LS8

Brown Sugar Steamed Bun

(B114) 64 6PCS
(B115) 124 12PCS b1¢ $19.36

S 2 TR

Green Tea Flavored Chinese Pancake

(B116) 64~ 6PCS $12.10
(B117) 124 12PCS 32 $24.20

BRBZEL G
Pan-Fried Red Bean Pancake with Dried Tangerine Peel

1
W

(B118)  12¥: 12PCS $12 $14.52




