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BILA A
pork terrine served with Zhengjiang vinegar
VL 7 ffe fi
crispy eel

& RN

marinated cucumber in soy “Shanghai” style

VU 5 5 %k

wheat gluten with bamboo shoots and ginkgo nuts

SR 2 i
double-boiled beef brisket

N e 76 1A B

steamed crab with egg in taidiao sauce

e T A

deep-fried fish with sweet and sour sauce
o R M B R

crispy garlic chicken

T N S A

sautéed seasonal vegetable with bean curd skin

A LA A

pan-fried pork bun
BRTVEHE

crispy kumquat and taro roll

WA DAT

mini glutinous rice ball in almond cream

$7,980
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% bifgiim
smoked fish

7 WG IR

duck tongue terrine in wine sauce

A P 54

huadiao wine marinated “drunken” pig feet
MHRH

Chinese coleslaw

[EMRAE i

cherry tomato in plum sauce

PR SR ABURE 1L 3 5
double-boiled chicken and pork tripe with pepper

B2 G =g (6 B H 6 S MG 1A A2 344

roasted duck (duck skin with pancake & duck meat with lettuce)

ER) VHE Vo R

deep-fried prawn balls stuffed with hairy crab roe
U /N3 £

pan-fried yellow fish with spicy salt
- A HE SR B

deep-fried rice cake wrapped in beef
KB EE

braised Tianjin cabbage with ham

H AR

baked pork pastries

R A

salted egg custard buns

333

walnut cream

$11,880
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praprre

SR STARTERS
T2 S & I §480

duck tongue terrine in wine sauce

AL S $480

sea cucumber and cordyceps flower in sesame oil

UG & $420

braised goose web in hot and spicy sauce

At W54 $380

huadiao wine marinated “drunken” pig feet

WHEE $380

Chinese coleslaw

Z LR §220

marinated cucumber in soy “Shanghai” style

% SOUPS (&fi1/person)
wEELCRFG $360

double-boiled pork trotter with peanut and barley

PR A L 215 $380

double-boiled chicken and pork tripe with pepper

TR A5 $480

double-boiled beef brisket

AR §220

hot and sour seafood soup

E 3 MAINS
TEHER A s $560

steamed oyster with egg in huadiao wine

TEEREBR (tpo $580

steamed garoupa

BRER SEA R $980

stir-fried sliced snakehead fish with asparagus

PETTHRER (6 th/pcs) $880

stir-fried prawns in orange sauce

U AT M B 1 $1,480

pan-fried pomfret with spicy salt

J\E G $1,880

eight treasures duck

HRBLEBRE 6 pcs $880

deep-fried rice cake wrapped in beef

FHEERR §780

cripsy duck with taro

BIT KT (6 tpcs) $720

braised ham with crystal sugar served with cripsy bean curd & buns

R HE $420

pan-fried lamb chop

SM—FE#EE subject to 10 » service charge

‘i% 17»%: j( F‘ﬁ @ﬁ (6i/220g)

steamed hairy crab

&g ¥ j( ﬁ[? @ (fiZ/per person)

double-boiled shark’s fin with hairy crab roe

&? *J/} ‘?%ﬁ ?‘i‘ ?:E:E ﬁ (f¥./per person)

braised bird’s nest with hairy crab roe

iyl

stir-fried river shrimps with hairy crab roe

BALR

crabmeat fried rice

ng 7%} Pt /‘l‘ AR (/po)

steamed garoupa with hairy crab roe

ARy =1 3

BEAD E W WK (4t spcs)

deep-fried prawn balls stuffed with hairy crab roe
W\ EE EE

BHEE DR

deep-fried bean curd with hairy crab roe

BRIKEH

sautéed pea sprouts with hairy crab roe

%”\/J\%{é@; (4 ¥ /pcs)

steamed pork dumplings with hairy crab roe

BB = B

noodle with crabmeat in spring onion oil

$1,580

$2,380

$1,280

$980

$880

$680

$560

$520

$520

$360
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1E e 54 B

huadiao wine marinated “drunken” pig feet

=5} Y

i AL g 2

sea cucumber and cordyceps flower in sesame oil
N =

Z LERER

marinated cucumber in soy “Shanghai” style

Wy N7

cherry tomato in plum sauce

+ )\

potpourri of eighteen vegetables

B 2t

braised bird’s nest with hairy crab roe

RPN

steamed hairy crab

HUEE /N 35 £

pan-fried yellow fish with spicy salt

R T 5R

double boiled pork ball with hairy crab roe

Brhy\KEH

sautéed pea sprouts with hairy crab roe

BB =B

noodle with crabmeat in spring onion oil

TR AL 5 s
double-boiled hasma with fermented glutinous rice and
lotus seeds

4 K R

fresh fruit

$3, 5 80 F{iI | per person



