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‘| & Appetizer
B 4 B E

$68
Preserved Duck Egg with Pickled Ginger
WRELRETHEFL G
Abalone in Aged Shaoxing Wine (2 pieces)

§ 1 g Ager
Whisky Foie Gras

NER TR

Chicken in Chilli Oil Sauce

$138
$168

$168
R ¥ i
Chicken in Aged Shaoxing Wine
L1 @k

$168
Jinling Brined Duck

$138
R $138
Jelly Fish tossed with Aged Vinegar
B4 g $168
Crispy Bombay Duck Fish with Spicy Pepper Salt
W R L $158
Pork Knuckle tossed with Fresh Sand Ginger
i 20 p $168
Shredded Pork with Garlic & Chilli Sauce
Fr S B
Shredded Chicken with Bean Jelly & Peanut Sauce

$128
r f R

n&

Braised Wheat Gluten with Bamboo Shoots and Broad Beans
r 2 23 % E K

$68
Crispy Bean Curd with Deep-fried Garlic

$98
c A R R

$138
Deep-fried Bean Curd Sheet Rolled with Seasonal Wild Mushroom

%’{—’» M ¥ 3% Signature Dish

LT/ L &Y B $300 7 iF$350
Corkage fee/per bottle: Wine $300, Spirits $350



$E & Barbequed & Roast

Wi R A 2R $258
Barbecued Pork Glazed with Honey

W TS $268
Roasted Suckling Pig
Crispy Pork Belly
FURE SRR B A $318

Roasted Suckling Pig and Barbequed Meat Combination

Y vk o 15 $268

Barbequed Meat Combination

e B S B %8 $488
Deep-fried Crispy Chicken Whole bird
g $258
Half bird
i+ B % & $488
Supreme Soya Sauce Chicken Whole bird
g $258
Half bird
i T e 5 A 5268
Crispy Roasted Goose
4 ok 54 3 & $108
Deep-fried Baby Pigeon Whole bird

=\ L BOALH /= AL R FYA 1 8300 7 78350
L e e Signature Dish 2 Corkage fee/per bottle: Wine $300, Spirits $350



\‘ ‘%“\ ‘ "r‘
% = ¥ Soup
& {* /per person
¥ R B Gl2d s ma 3398
Double-boiled Shark’s Fin, Abalone, Fish Maw and Sea Cucumber Soup
(Please order 24 hours in advance)

oLy

C A I ) $368
Double-boiled Fresh Fish Soup with Fish Maw and Bamboo Pith

Za R £33 &G F $138
Double-boiled Mushroom Soup
with Yunnan Matsutake and Golden Fungus

AR SR L R - $138
Double-boiled Chicken Soup
with Chinese Yam, Wolfberries and Sea Whelk

?"/'.L J:gté Bk F $128
Double-boiled Pork Lung Soup with Almond Juice

R T, B W $198
Shunde-style Fish Soup with Fish Maw

g % {BF AR $168
Hot and Sour Soup with King Crab Meat

Ep 5 & $88

Sweet Corn Soup with Crab Meat

WicY Fl & ¥ & $88
Fresh Tomato and Wild Mushroom Soup

R Y PR/ A R OFYA 8300 28350
=409 5 3¢ Signature Dish 3 Corkage fee/per bottle: Wine $300, Spirits $350



¥ )
2 Shark’s Fin

# i /per person

BF e Tt B i

Braised Superior Shark’s Fin in Supreme Broth Seasonal Price

o FR A oL B i
Superior Shark’s Fin with Crab Meat Seasonal Price
B8 VR R SR 24 ase) $8000

GF24 BB - H910-12 =27)
Double-boiled Superior Shark’s Fin Soup with Whole Chicken and Yunnan Ham
(24 taels Shark’s Fin) (Please order 24 hours in advance, one portion for 10 - 12 persons)

AATEE R Gan $638
Shark’s Fin and Crab Meat served with Bouillon on Side (3 taels Shark’s Fin)

T A AR (A $588
Braised Shark’s Fin with Supreme Broth (3 taels Shark’s Fin)

TR 3 IR (3 A $588
Double-boiled Shark’s Fin Soup with Yunnan Ham (3 taels Shark’s Fin)

B E R (2 $388
Double-boiled Shark’s Fin with Cabbage and Supreme Broth (2 taels Shark’s Fin)
ZREETER VAR Qs $488
Sautéed Shark’s Fin with Crab Meat, Yunnan Ham and Egg (] /Regular)
(2 taels Shark’s Fin)

Moo .
#. & Bird’s Nest
W F FRGE Groa bEeai o 45 ) $888

Bralsed Partridge Congee with Supreme Bird’s Nest (%] § /Regular)
(Please order 24 hours in advance, for 4 - 5 persons)

& {* /per person

B EEE & ¥ $498
Braised Bird’s Nest in Superior Broth

P ER AT E Y (Urge30 s (5) $498
Bird’s Nest Rolls with Crab Meat and Bamboo Pith

(Preparation time 30 mins) (2 pieces)

SR REE 5498
Braised Bird’s Nest with Crab Meat

WHAEEEE $228
Braised Bird’s Nest with Minced Chicken

AT 5498

Double-Boiled Supreme Bird’s Nest Soup with Rock Sugar

=\ L B LR/ AL B IFY A 1 8300~ 7] iF$350
= Ht;' I Signature Dish 4 Corkage fee/per bottle: Wine $300, Spirits $350



/. 19 /g
B A ZLk‘F" Abalone
4 & /per abalone
e RhE - LEgEp AE A P i
Braised Whole Yoshihama Abalone with Oyster Sauce (20-head) Seasonal Price

RIRE - LT HPAEEEL _
Braised Whole Yoshihama Abalone with Oyster Sauce (25-head) casonat trice

WA RE-LEgp AE R g
Braised Whole Yoshihama Abalone with Oyster Sauce (30-head) casonat Trice

e hE - L ogetE R A $368
Braised Whole South Africa Abalone with Oyster Sauce (22-head)

e R Eate A $288
Braised Whole South Africa Abalone with Oyster Sauce (4-head)

e h bzt B4 $238
Braised Whole South Africa Abalone with Oyster Sauce (6-head)

/# ¥R %8 Dried Seafood

& { /per person

Witk e § $888
(B h ~ T MRS~ P A28 Bi0)
Braised Four Delicacies, Abalone, Fish Maw, Kanto Sea

Cucumber
and Premium Japan Shiitake Mushroom

MOk R4 % $768
Braised Kanto Sea Cucumber with Premium Fish Maw

X T oA ¥ 5668
Braised Premium Fish Maw with Goose Web

B A g S drag & $288

Braised Kanto Sea Cucumber with Goose Web

- NS R SRR JENE S A 5238
Deep-fried Australian Wild Yellow Sea Cucumber
with Fresh Golden Fungus
PoAIS BT & $288
Casserole of Premium Japan Shiitake Mushroom with Goose Web (] /Regular)

=\ e . B FL% /F R B FY 4 1 $300 - 71 iF$350
= '#\7-”' "% Fa Signature Dish S Corkage fee/per bottle: Wine $300, Spirits $350



L %i
= ¥F Seafood
‘_\V - d Z 4 5 ﬁ‘@ %é‘:{ (% {*42/Minimum 2 persons ) & /per piece
Baked Crab Shell stuffed with Crabmeat, Onion and Cheese
(® i* % pF 25 & 48 / preparation time 25 minutes)
—_ A JZ

poi-

$228
'F r@ i‘aﬁ‘f—‘} (& {42/Minimum 2 persons )

Deep-fried Crab Claw coated with Minced Shrimp

B

& /per piece

$98
EygrfEp 29 p 2R

$288
Steamed King Crab Meat, Egg White and Yunnan Ham
WX R IR

Sautéed Prawn topped with Egg White and Crab Roe

$368
etk < BB I

Stir-fried Prawn with Chili, Black Bean Sauce

$338
kARG

Baked Oysters with Port Wine

$298

2

~

o ML E S (& i)
Steamed Threadfin Fish with Dried Tangerine Peel,
Aged Shaoxing Wine and Chicken Jus (per tail)

§=\' WE 4w

$538
R

7 % o

Pan-fried Fish Head with Spring Onion, Ginger

$288

e

i sk

S

;‘,‘ N2 S
X0 # i % 2
Sautéed Garoupa Fillet, A

$368
paragus, Golden Fungus with XO Sauce

gLt R N R ER i

1

Casserole of Garoupa with Bitter Melon and Black Bean Sauce

$298
L B e

S

Casserole of White Eel, Roasted Pork Belly with Garlic

$298
L Sl A £

Steamed White Eel, Dried Tangerine Peel with Black Bean Sauce

$298
%’%}’» M ¥ 3% Signature Dish

BOALH /= AL R FYA 1 8300 7 78350
Corkage fee/per bottle: Wine $300, Spirits $350



= % Beef

No B A E 4 ) MS o2 $388
Stir-fried M5 Wagyu Beef, Preserved Vegetable
with Chili Pepper, Garlic in Black Bean Sauce

W AT RS $328
Slices of Angus Beef in Hot and Sour Golden Broth

A FRY R Sy 5288
Traditional Stir-fried Black Angus Beef with Choy Sum

AN I $268

Pan-fried Beef Tenderloin Fillet with Onion, Sweet and Sour Flavour

D ~ o= -, 1 72
FEEY AT $268
Casserole of Beef Brisket and Turnip with Superior Broth

AL VRZUR I e W $268
Braised Curry Beef Brisket with Potato in Casserole

- B I
Fo %8 Pork
&R e $238

Casserole of Pork Belly with Preserved Vegetable

BB B R 5238
Deep-fried Pork Rib with Garlic and Spicy Pepper Salt

,ﬁ%vévﬁ% $188

Sweet and Sour Pork with Fresh Fruit and Capsicum

TS R 5188
Pan-fried Minced Pork with Salted Threadfin Fish

A5 B Z2IRE A $188
Steamed Minced Pork with Dried Squid and Water Chestnuts

s‘ o _ B LY /F AL B FY A 1 $300~ 7] iF$350
=PI % 3¢ Signature Dish 7 Corkage fee/per bottle: Wine $300, Spirits $350



& H Poultry

AV 7T A VE (GF24 o pEEAERT) ER $698

Peking Duck (Please order 24 hours in advance) Whole bird

S8 EFNESRE GER &) -3 $188
B 2nd Course

Second Course Choice (please select one):

1. Stir-fried Minced Duck with Lettuce Cup

2. Sautéed Shredded Duck with Preserved Vegetable and Black Bean Sauce
3. Roasted Duck Congee with Preserved Vegetable

W ise N T (F oG24 L BRI $588
Imperial Eight-Treasure Stuffed Duck
(Whole duck, please order 24 hours in advance)

Steamed Deep-fried Duck stuffed with Lotus Seed, Barley, Ginkgo, Shiitake Mushroom,
Glutinous Rice, Conpoy, Bamboo Shoots, Salted Egg York and Chicken

¥ & E I RIE(UEE Y30 A4) e $688
Sliced Boneless Chicken with Yunnan Ham and Whole bird

Mushroom S $368
(30 minutes preparation time approximately) *

Half bird
AT EZ A G EFR $258
Steamed Chicken with Premium Shiitake Mushroom,
Aged Shaoxing Wine on Lotus Leaf
B e Lt R $258

Deep-fried Diced Chicken with Hot Chilli Pepper

N F R $258
Stir-fried Kung Pao Chicken

R B ol $188
Casserole of Eggplant, Chicken and Salty Fish

54 R 5188

Crispy Fried Chicken with Lemon Sauce

s‘ o . B LR/ A B FY A i $300~ 7] iF$350
=42 % 3¢ Signature Dish 8 Corkage fee/per bottle: Wine $300, Spirits $350
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el ‘% 8§  Health Delicacies

mthEa AF $168
Casserole of Taro and Pumpkin with Coconut Cream
B LKW D 5188
Sautéed Fresh Golden Fungus with Kale and Lily Bulb
R =BT $168

Braised Black Fungus, Bean Curd Stick, Eggplant, String Bean,
Vermicelli and Vegetable and Taro

B R e % R §168
Simmered Angled Luffa, Bean Curd Stick and Wolfberries in Almond
Jus

f fiche ¥ B $148

Sautéed String Bean with Preserved Olive Vegetables

T rEE K $148

Braised Bean Curd with Shiitake Mushroom

= }Eﬂ“ - o T
A wr & Bean Curd & Vegetable
i A 5228

Braised Pomelo Peel with Dried Shrimp Roe

2 A= % T4 S e 3=
1 F R RTEL & P $198
Steamed Seasonal Vegetable with Conpoy, Minced Pork and Preserved
Vegetable

PRI i $158
Casserole of Assorted Vegetable, Dried Seafood and Conpoy in Soup
réﬁ%kﬁﬁ%}%i%’“ $158

Casserole of Chinese Lettuce with Preserved Shrimp Paste

RFEHMY o $158
Casserole of Baby Pok Choy with Bean Paste

W

Foh RS AR 5 & P08

Casserole of Hairy Melon with Dried Seafood and Vermicelli

w

AV S $158

Braised Bean Curd with Minced Pork and Chilli Paste

s 1 & FHLKER $138
Steamed Silky Dual Bean Curd with Premium Soy Sauce

s‘ o _ 9 B ALY /& AL B EYA #8300~ 7] 8350
=PI % 3¢ Signature Dish Corkage fee/per bottle: Wine $300, Spirits $350



. ~ 8 5% Rice & Noodles

fr 3= "y AR $268
Imperial City Fried Rice with Chopped Barbequed Pork, Scallop,
Shrimp, Conpoy with Black Bean and Chilli

R A B ke AR $268
Poached Seafood Rice in Lobster Broth top with Crispy Rice

fe gt s PR R AR $238

Braised Rice with Dried Seafood, Chicken, Sea Cucumber in Abalone Sauce

Hi 3 A Fv VAR $228

Fried Rice with Egg White, Scallop and Conpoy

¢ 4 F T AR $228
Fried Rice with Garoupa and Salted Fish

A RmBERES A E $288

Casserole of Inaniwa Udon with Prawn and Cheese

AW G 5288

E-fu Noodles with Crab Meat, Crab Roe, Egg in Superior Soup

P EAERRNR $268
Fried Egg Noodles with Prawn in Superior Soup

F K< BT B 5228

Egg Noodles tossed with Shrimp Roe,
Shredded Barbequed Pork, Spring Onion and Ginger

Gt E R $188
Braised E-fu Noodles with Mushroom and Yellow Chives

FEFRERF AL $268

Fried Rice Noodles with Scallions, Scrambled Egg and Prawn

N R A s R $288
Fried Flat Rice Noodles with Giant Garoupa Fillet, Bell Peppers
and Black Bean Sauce

PR A R e B 5268
Fried Flat Rice Noodles with Angus Beef and Shacha Sauce

o BOALH /= AL R FYA 1 8300 7 78350
%H’}’» LT Signature Dish 10 Corkage fee/per bottle: Wine $300, Spirits $350



