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Appetizer

Roast Pork

L. F- =3 a— coeereesceeteciiitiiiiaiiae. 8001

Shredded Chicken

2. %ﬁ%@ (Su Ny ) eesecssccsccss

Beef Mince Garlic Sauce
3oL A2Xx v I—A
Pork Stneamed Food Garlic Sauce

4. BEHDOER LY =v =2V —A
Salmon Salad with Pine nuts

5. MOFEANF—FLH T X

Jelly Fish
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Abalone & Shark’s Fin

Braised Mini Abalone
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Braised Cold Dish

8. HDHIDUSHL @aEEY) coeveeees

Braised Abalone Soy sauce
9. 5L U DWHEGAL Guly) -

Braised Shark’s Fin

10. 7 E VDOREIAD ceveeeenns

Braised Special Shark’s Fin
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Prawn Shrimp & Crab

Sauted Shrimp Chili Sauce

15. IEZEDF ) I — R ceereeeerenennnnns 1,200
Sauted Shrimp Mayonnaise Sauce

16. PIFEED = I F— ) — A cececeeees 1,200M
Sauted Shrimp Chill Papper Sauce

17. /PUEEDHESETIP D ceevevecececeecees 1,200/
Sauted Shrimp and Chinese Vegetables

18. /PUEE L = 5 DRPsD weevererececees 1,300M

Eggs Fu Yung

19. XA BAYD EFBEZ ceveeenrnnnnnnn 1,300M
Sauted Crab Chill Sauce(Shall-on Crab)

20. FENIBDF Y ) — A ceeeeecececacnnnns 1,350
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Fish & Shell

Sauted Cattle Fish XO Sauce

21. 4 HDXO TIPS ceeeeerrrannnnnnn. 1,100

Sauted Cattle Fish and Seasonal Vegetables

00 4 1) LUFSERPS)  eeeeennnreeeenees 1,000r

Sauted Cattle Fish Chill Papper Sauce

23. 4 B LIHYEAIRD  cceecercencencanens 1,000M

Sauted Fish Sweet Sour Sauce
2U. LD HERI D  -ooeeeeeerernennnns 1,000

Seasonal Fish XO Sauce
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Sauted Scallops black Papper Sauce
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Beef

Sauted Beef and Black Pepper
7 BRI BEIIID ooeervrereeeeeeeeennnns
Sauted Beef and Bell Pepper
28. L E—2 > DRI VI oeooeeeee

Sauted Beef Spicy

00, FERID AINA SRty weeeeneeeeeeeenns

Sauted Beef Oyster Sauce

30. 2P A 4 7‘5_7“‘2@@ ..........
Sauted Beef XO Sauce

31 ABID XO BEhs cooeveereereeceeccennes

Sauted Beef Chinese Vegeta‘ble
32. I L= 5 DI ceevereeeneencennnn

Roasting Firing of the MIKAWA Cow Sirloin Japanese Papper Sauce
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Chicken, Pork & Duck

Sauted Chicken with Red Pepper
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Sauted Chicken with Black Vinegar Sauce
35 %m@%ﬁ?@b ........................

Sweet-and-Sour Pork with Pineapple
36- ){4 j—y 7}1/ADM% ------------------

Sweet-and-Sour Pork Black Vinegar
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Simmered Pork

38 BEDFHL  creeceecererrneneentecaceans

Stir-fried Pork and Egg with Oyster sauce
39. K & EF-DF 4 A% —I — 2D -
Stir-fried Pork and Cabbage with Miso sauce
40. JRPI & % + X DURIRGD +oenneeeeee
Chinese Dish Containing Eight kinds of Ingredients
41. i\i% ...................................
Beijing Duck(5pieces)
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Beijing Duck(10pieces)
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Vegetable & Soup

Corn Soup

A, F—y Rm T eeeeresseseeenaiinn 5008

Hot and Sour Soup
45, € YIFHER A — T (BB eeeeeeneennn 7001

Bean-Curd Soup Seasoned with Red Pepper

46, BRGNS~ eereeeeeeeeeesneeenn 900H

Stir Fried Chinese Vegetables

A7 VPEFSEDRRIIPSD  coeeeeeeennneees 900

Shark’s Fin Soup with Vegetable

48. 7HE VA —TF cececerrccncccnnccnnns 1,100M

Abalone and Greens Soup

49. 77 ELHREAD A—T  cececerenns 1,500M
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Deep—Fried Food & Dim Sum

Deep Fried Chicken (3pieces)

50. FBDFEHHF () cevceereniinienna. 6001
Deep Fried Chicken with Sweet Vinegar (3pieces)

51 OB T HIEEY — A () oeeeees 70011
Spring Roll (2pieces)

52. FE & k)

Chinese Style Piroshiki (2pieces)
53 P E 0 3 3 @)  ceeeeereccenncs 4001
Deep Fried Crab Claw (1piece)

54. BINDOBETPAA)  cevevenennnnnnn. 5001

Mini Bun with Meat Filling (1pieces)

55. S ZPIZ AU eececececcinniiiennn 400M
Steamed Meat Dumpling (2pieces)

56. > 2= /f (2f[f])  ecccccccccccccccccccce 400M

Humid Chinese Meat Dumpling with Shrimp (2pieces)
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Steamed Bun (4pieces)
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Rice & Noodles

Bite Noodle with Roasted Pork Fillets

62 UNEKLF v —y 2 —4ll
Bite Szechuan Noodle with Sesame paste Sauce and Chill oil in Soup
63. & < Lt x4l
Noodle with Vegetables and Seafood (Soy Sauce Flaveor / Salted Flaveor)

64. Ti.H 58213 H Z 1 X cmunk /i) 1,000m
Noodle with Roasted Pork

65. F v —3 2= ADIFZIE  coeeeenes 1,000
Fried Noodle with Vegetables and Seafood (Soy Sauce Flaveor / Salted Flaveor)

66. TL.H §& 2135 & 7 | X amank v -+ 1,000
Szechuan Noodle with Sesame Paste Sauceand Chili Qil in Soup

67.H Ml (x> 2222) 1,150
Porcelain Food Dressed withLiquid Starch Fried Noodle

68. fPEE HADTIPEZ 21X oo 1,350H

Noodle in with hot and sour soup
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HOKARO Fried Rice
e
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Stir-Fried Vegetables and Seafood Over Rice
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T2. K Gevens) 1,450M
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Dessert

Chinese Sponge Cake (2pieces)
73. 2— 7 — N F Chian 25 5)

Fried Sesame Balls with Sweet beans Paste (2pieces)
4. SV -1~ 2t

Rlce Cake with Black Sesane Paste (2pieces)

5. SHRREAA Y & Zkifkem

Vanilla Ice Cream
76. =374 A

Green Tea Ice Cream
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Soft Almond Jelly

78. b L H G
Soft Almond Jelly Dark Molasses
79. H b Y H G e )
Tapioca Coconut Milk

80. 2 EAHAYVaaFYII N ..
Mango Pudding
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