g}o]l B 3} AFE - Live Seafood
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The menu price may change depending on the supply and market price of ingredients.
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5731 (1.2kg)
Convict Grouper

= U4E B8 Fo] (1kg)
Turbot

= Uj4E $-2 (1kg)
Rockfish

Z2H A& Your Choice of Sauce

Soy and Ginger Sauce
Sweet and Sour Sauce

Black Bean Sauce

uls7R)
Lobster from U.S.A

EECER
Crayfish from Australia

Garlic and Soy Sauce

Green Onion and Ginger Sauce

Black Bean Sauce

ZER)

King Crab from Russia

A 4 ki,

A7) Wi AR ellek 3 o]§ AR

The above menu requires a reservation in advance.

Spollis A BH7], FUAL SR 17), FAL H317) 95 oA ARgELITh
AHgET

TS

1 9] 1 Whole

370,000

280,000

250,000

180,000

250,000

900,000
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A3J A} - Abalone & Dried Sea Cucumber

A BHE A 230,000

Braised Sea Cucumber and Abalone

opautElA L AR Al A 120,000

Braised Asparagus and Abalone with Brown Sauce

ARE A sFA A-E 7
Steamed Dried Abalone

450,000

n

10 & 300,000

17 % 180,000

UE34AF 240,000
Fried and Braised Shrimp Stuffed Sea Cucumber Rolls

S st 220,000

Braised Sea Cucumber with Brown Sauce

4 EAHE UL A 80,000

Braised Abalone with Brown Sauce 1A% per person

ol FUAL B3], FUAL A 17], TR 41307] B9 Aol Al ARgRIT

SRS AR



Y 53 )
Aut Bh - A W] A . Bird's Nest
1 A4~ perperson

ZETHENE R Aol 2 AHY 150,000
Braised Bird's Nest with Caviar and Bamboo Mushrooms

g% A A S 120,000
Double Boiled Bird's Nest Soup

ATIRE IR T4 AR AE|F 100,000
Braised Bird's Nest and Crabmeat with Brown Sauce

& BT & 3R 28 AU 2 150,000

7N AL A7 Ve ) B
Bird's Nest and Shrimp-stuffed Sea Cucumber Soup

Srollis FUAE Bh17], FAL A7), Sk 2]317] §9-8 AlolAl Abgg e,
S S ARG,
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Z A - Appetizer

A g AAY =uiak 4317] 2k

Seafood, Vegetables and Noodle Sheets with Mustard Sauce

SRS FUAL H717]
Beef Cold Cuts with Five Spices

A7) vHE| =uiAk Si2]5L]
Honey-glazed Barbecued Pork

S4] s )
Hunan-style Jellyfish Appetizer

2 S99
Sk 237) g, T
Seasonal Cold Appetizer

EES 2= v 712 B AR

Lobster and Pen Shells with Truffle

S B7), AL A7), Sk H37] S
SRS AT,

2 oA AMETE,

1A%

1A%

85,000

90,000

75,000

85,000

35,000

per person

50,000

per person
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Szl T BaL], SRR A7), SpAE A 37]
AL R AT

=
ujEAt 437), 34 477) B,
UL @54, Suii AE, A7kEEst A7k e] ERt
Buddha Jumps over the Wall

13

A =

Crab Meat Soup

Arepet Sl F2
Hot and Sour Soup

wjufo} B S ik A%
Double Boiled Abalone Soup in a Papaya

A
A7vEEA A7kl B, S A
Golden Abalone Soup

[e)

398 4ol ARg I

1 A4~ perperson

230,000

51,000

60,000

60,000

60,000
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YR i EE S A= - Seafood

] PR FE I FR

Sl T IR

AR F PR
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7 B =4

srols =l

AR B Qg 2 100,000
Sichuanese Stir-fried Minced Lobster in Lettuce Wraps

A AN A 75,000
Fried Shrimp with Chili Sauce

TREEAA A& 75,000

Fried Shrimp with Garlic Sauce

mhQ Y| R A AfS 75,000
Fried Shrimp with Mayonnaise Sauce

™ ZAF 75,000
Deep-fried Shrimp Toast

A7}EE 150,000
S AR, AL L] )

Braised Seafood and Vegetables with Brown Sauce

TRz 150,000
S, ARk rfe] T
Stir-Fried Seafood and Vegetables with Hot Sauce

= AT 150,000
e S S R o L B

Seafood Scorched Rice Soup with Brown Sauce

wAike SuiAh 4a17] gk 120,000

Braised Julienne-cut Sea Cucumber, Shrimp, and Vegetables

7], = WA SR A7), AR 2)327] jEe-E AloiA AR,



2] 2] 37) - Beef

A AN A

FHBERE

8 B 4 P

v ) B2 2 )8

E Y FHE

FARAF R 4

ol FUAL B3], FUAL A7), TR 41307] 9 Aol Al ARgRIT
S S AT

AT olok H17] FhAl 2]717] T
Stir-fried Beef with Sliced Pine Mushrooms

H37) P A T 41717] TS

Stir-fried Minced Beef on Lettuce Wraps

Sl H17] Sk 277 TS

Deep-fried Beef with Sweet and Sour Sauce

oo
T 4 17) S, T TR 3
Tofu and Minced Beef with Chili Sauce

AE RS ZH A 4]37] B

Shanghainese Supreme Beef Stew

oo} A317] Sk 277 B
Stir-fried Green Bell Peppers and Shredded Beef

WA Sl 437 T
Braised Beef Meatballs

125,000

90,000

115,000

75,000

120,000

1A% per person

115,000

130,000

Lkp2R 9LIVD VI V



JA-R] s X 37] - Pork

R AR Z2R|F Uil =R 90,000
Deep-fried Pork Back Ribs

&4 Sk A |37 90,000

Braised Pork Belly in Bean Paste with Brown Sauce

e B ) b Al ZHA] okl =il i) 90,000
Deep-fried Jeju Black Pork with Sweet and Sour Sauce

o gasean * A TS Sl A 120,000
* Tower-shaped Braised Pork Belly

« 37 vl AP elok F ol 7Hs 3t

* The menu requires advance reservations.

ol FUAL B3], FUAL A 17], TR 41307] B9 Aol Al ARgRIT
S S AFERIITH



%’{/%?7}5\ @ 7 & E 37| - Duck & Chicken

AL AR *EReE Skt 02
* Peking Duck

w PR IR a3 gy FuUAgary]

Stir-fried Chicken and Cashew Nuts with Chili Sauce

eSS 114 7] AL S
Fried Chicken with Garlic Sauce

T KPR gtx7] =it §a7|

Fried Chicken, Mushrooms and Bamboo Shoots with Chili Sauce

RS w371 =uial 53]
Fried Chicken with Garlic and Soy Sauce

« 37 vl AP elok F ol 7hs 3t

* The menu requires advance reservations.

ol FUAL B3], FUAL A7), TR 41307] 9 Aol Al ARgRIT

U RS AT,

1 v}g] 1 Whole Piece

Lkp2R 9LIVD VI V



PR 214} - Rice

I BANSH R

XO# BHI R

B AR

M kAR

Sk K88

NEEER

& F LR

S50l FAL ShaL7], S HiX| 7], Zuat 437

SRS AR

ShQlohE Fl Bou FUAL 4317 G

Chop Suey Fried Rice in Pineapple Bowl

X.0 &4 ks B35
AE2A4E 7Hu] TR;
Seafood Fried Rice with X.O Sauce

AL Fgut
Crab Meat Fried Rice

FA] B
SR )307] $ES, QA Thefe) B
Chop Suey Fried Rice

shulst e Uit 17|17
Barbecued Pork and Vegetable Fried Rice

7 Wy
AL AR, Qi fej] B

Braised Seafood and Vegetables on Steamed Rice

—

m 1=

AS1A] Be
A 4327 $H, AEAF Fhu] TR

Shanghai-style Fried Rice with Flying Fish Roe

o

A5 Aol AT

1A%

per person

60,000

45,000

38,000

45,000

38,000

62,000

45,000



%’@ Al A} - Noodles

NI 40

ZHEFEER

aRaRiE £

ES A

BR K% 40

9 R Hh

ol FUAL B3], FUAL A7), TR 41307] 9 Aol Al ARgRIT

SRS AR

RES
S A, JEA A B

=
Chop Suey on Fried Noodles

AR A
Noodles with Black Soy Bean and Seafood Sauce

A7) AR AT A7) §
Noodles with Beef and Black Soy Bean Sauce

CRik
ST AR, QAT vfele) B
Spicy Noodle Soup with Seafood and Vegetables

Abehg A

Hot and Sour Noodle Soup with Seafood and Vegetables

R
TR

Sichuanese Hot Noodle Soup with Seafood and Vegetables

1A%

per person

55,000

40,000

38,000

45,000

40,000

40,000

Lkp2R 9LIVD VI V
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7iu]of 7H2|H] Al &mto]
LA 71 ] B/A)
Caviar Scallop Shrimp Siu-Mai

SEHA &FE it x|

1A%

4pcs

4pcs

Shanghai Steamed Soup Dumplings with Truffle

Aulo} 57 A9

4pcs

Steamed Shrimp Dumplings with Caviar

AlF A R = iAE S]]
Pan-fried Jeju Black Pork Dumplings

Al EHA S = UiAE EiA]a]
Boiled Jeju Black Pork Dumplings

A

Vegetable Dumplings

ups7) A
Lobster Cheung Fun

Sl SAl Bha7), A EiK 17, SAL 4 37] B

SRS AT,

4pcs

10pcs

4pcs

4pcs

= Hoiq AT

per person

40,000

40,000

40,000

32,000

40,000

32,000

40,000



w4 -

%JE]‘ g = Al . Desserts

MR A B v F7 40,000
Sweet Bean Stuffed and Deep-fried Banana

A ohe (a7t o8, g5, Fu) 32,000
Fried and Honey-glazed Delicacies
(Sweet Potato, Ginko Nuts, Corn Balls, Rice Balls)

A= 2 7] el FF 25,000
Iced Almond ]elly with Lychee 1. A4~ per person

ANEART B ARE ool I3 An|2 45,000
Coconut Simiro in Papaya 1A%~ per person

% INE R W23} 7k Alm| 2 45,000
Persimmon Simiro in Melon Bowl 1A% per person

7 R AlE] R (7 / Bh) 25,000

Chilled Fruit Puree with Tapioca Pearls 1A% perperson

(Persimmon / Banana)

Sl SAr BHa7), S EIXI 37, SAl 307] 9-S Aol AbgRT,
SRS AR
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