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Chef's Flavored Prawns
(Stir-Fried with X.O. Chili Sauce,
Grilled, or Deep-Fried Styles)
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Golden Prawns Seasoned with
Herb
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Prawns Steamed
with Garlic Paste
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_ Prawns Stir-fried with Cashews
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Prawns Stir-fried Emperor Chian-Long $

Shrimp & Lettuce Wrap
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\ with Green Bean Sprouts
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Prawns Stir-fried

with Pineapple
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Crab Meat Stir-fried in Spicy
Gong Bao Style
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‘ Crab Meat Stir-fried

with X.O. Chili Sauce
BOX.0Y —R &

BB T

Scallops Stir-fried
with Seasonal Vegetable
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Boneless Moonfish Stir-fried
with Black Bean Sauce
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Scallops & Seasonal Vegetable
Stir-fried with X.O. Chili Sauce
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Boneless Moonfish Stir-fried
with X.O. Chili Sauce
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Wine Marinated Sea Cucumber
- with Egg White
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1& Hot Pot ZE#tEEE

A=Y

ABEE ER#R 1T

Sea Cucumber Hot Pot Braised
with Oyster Sauce
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Jumbo Crab
Vermicelli Hot Pot
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Frog Legs Sautéed
with Garlic Hot Pot
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Beef Brisket Hot Pot
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Stir-fried Squid Hot Pot
With Three-Cup Sauce
(Wine, Sesame Qil, & Soy Sauce)
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Crab Meat & Seafood

.‘.’: Bean Curd Hot Pot
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Beef Stir-fried

with Chinese Broccoli

FRETOvaU—0OBD

o . MELFE
Deep-fried Spicy Beef Ribs
9 sxruTnsuEs

C EHEE

Beef Stir-fried
“ with Oyster Sauce

HFRDA A RE—Y — A&

Beef Tenderloin Stir-fried
with Assorted Peppers
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Beef Ribs with
Black Pepper Sauce
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Pork + Other Meats
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! Eauteed Sessoned Spareribs
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Sautier Plum-Ravared
Spareribs
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Frog Legs Sautded
in Spicy Gang Bao Style
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Swoet & Sour Pork
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. Sautbed Sparerbs
©  with Paking Sauce
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Deep-fried Spicy Frog Legs
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Mutton * Poultry ~ Other Meats
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Mutton Ribs Grilled
with Rosemary Spice
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\ \ Chicken Braised
with Shanghai Floral Wine
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Chicken Stir-fried
in Spicy Gong Bao Style
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Mutton Ribs Grilled
with Black Pepper Sauce
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Duck Meat Deep-fried
with Sweetened Mashed Taro

Wofc2 04 EAY DIRRIE

‘ NSweExng ' e

Mutton Ribs Grilled with Honey
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! D & Seafood with Bamboo Pith Bamboo Shoots
ﬁ . g in Thickened Chicken Broth with Pickled Cabbage
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* f o . in Thickened Chicken Broth 5 o i 3 in Thickened Chicken Broth
) LM SHUNEER—F i+ GO R T~4 ’& REFAYDESNABR—T
f\ . o e l

&‘ﬁ' ,lm.s'i
«\'l_‘

—

.
P



%‘»EEJ\L‘E “x:ﬁéﬂ"i\\
Soup X—7
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Longevity Preservation Chicken
& Mushroom Soup/Clam Soup
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Minced Chicken
in Thickened Corn Broth
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a! CIam & Fish Fillet Soup
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Seafood with Pickled Cabbage
Hot Pot
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Boiled Baby Cabbage
with Dried Scallops

STF IRV ERZT O

Boiled Chinese Broccoli
with Oyster Sauce
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Bird's Nest Fern Stir-fried
with Pickled Plant Seeds
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Vegetarian Seasonal Vegetable
Soup
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‘ Vegetarian Seasonal Vegetable
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Vegetarian Pan-fried Noodle
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o ! Vegetarian Pan-fried Rice
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Vegetarian Dishes (All Excluding Eggs)
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Live Fish faxi
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Smoked Grouper
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Codfish Steamed with
Deep-fried Bean Crumbs
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Live Grouper Steamed
with Onion
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Sweet & Sour Yellow Croaker
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Fried Rice with Minced Beef

& Lettuce
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Premium Pork Fried Rice
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Cantonese Style Seafood
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Assorted Barbequed Meat
on Rice Served in Steamed Pot
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Fried Rice with Minced
Chicken & Preserved Fish
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Yangzhou Style Golden Fried Rice « 4
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Cantonese Style Seafood
Pan-fried Noodle
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Seafood Noodle
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Singaporean Style Pan-fried

_ Pork with Rice Noodle
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Pan-fried Beef with Rice Noodle
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Braised Shark Fin with Seafood
& Bamboo Pith in Thickened
Chicken Broth in Casserole
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. Sautéed Shark Fin in Casserole
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Braised Shark Fin with Chinese
Forest Frogs in Thickened
Chicken Broth in Casserole
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Dim Sum (Small Order)
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Steamed Barbeque Pork Bun
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~ Dumpling Wrapped
with Eight Kinds of Vegetable
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Steamed Coconut Custard Bun
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Pan-fried Daikon Radish Cake
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Steamed Rice Ball with Pork
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Deep-fried Chive Spring Rolls
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Dim Sum (Small Order)
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Steamed Beef Meatball
with Bamboo Sheet
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Deep-fried Dumpling
with Pork and Taro Filling
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Steamed Pork Spareribs
with Black Bean Sauce
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Deep-fried Water
Chestnut Cake
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Steamed Chicken
Feet with Black Bean Sauce
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M Deep-fried Dumpling with
Shrimp and Mushroom Filling
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Dim Sum (Small Order)
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Baked Egg Pudding
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. Coconut Cake
JaFvvir—+

 ALE RS

Red Bean Cake
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Creamy Coconut Tapioca
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Creamy Taro Tapioca
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" Deep-fried Sesame Ball
with Red Bean Paste Filling
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. Honey Herbal Gelatin
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Dim Sum (Medium Order)
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Steamed Pork Intestine
with Yam Filling in Chili Sauce
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e Pan-fried Chive Bun
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Steamed Spicy Pork
and Beef Bellies
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Steamed Shrimp & Pork Ball
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Steamed Pork Dumpling
with Fish Roes
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Steamed Pork & Vegetable Bun
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Steamed Squid &
Shrimp Dumpling
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Steamed Shrimp
& Shark Fin Dumpling
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Baked Pork Pastry
with Apple Filling
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@ Dim Sum (Large Order)
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Steamed Beef Rice Roll - g':. Steamed Barbeque Pork Rice Roll
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House Steamed Shrimp Dumpling
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Steamed Bamboo Sheet
Wrappedwith Ginger & Onion
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¥ Steamed Scallop
' & Shrimp Dumpling
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Steamed Shrimp Pancake
with Sesame
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4 Deep-fried Bamboo Sheet
Wrapped with Shrimp
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Dim Sum (Special Order)
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o * s Cabbage Baked with Cheese g Steamed Shrimp Rice Roll
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Stewed Forest Frog
with Coconut Milk
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@ Dim Sum (Supreme Order)
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Dumpling in Shark Fin Soup
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