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#» portion
EN NI AR S simmered chicken, chili oil 78
EE A=A marinated pork belly, minced garlic 78
SRLEESE smoked grass carp fish 88
fgsre 0 marinated mussel 88
%JT‘TL’F A marinated beef, onion slice 78
ySB-7 S 4 beef shreds 68
WS X S & marinated duck tongue, chili, sichuan pepper 78
FEBE/NHE sweet & sour pork-rib 78
Eﬁﬁﬂ :_ééyl— sweet and sour jelly fish, cucumber 78
BOmP R marinated asparagus, leek oil 68
IEWGE LR & preserved egg, seared pepper 58
[ a Ry ) 3 okra, chili oil, sichuan pepper 58
ERETH marinated dried egg, orange peel 48
HEIEIE marinated cow pea, sesame oil, vinegar 48
§1§ H _J'/_'l\_é sliced kai-lan, green and red chili, garlic 58
B B F B FHARE black fungus, onion, chili, vinegar sauce 58
HEE’%% N preserved radish, vinegar, thai chili 38
I5FEHEN cucumber chops, sweet sauce 38

AL KRITOTC/AL, BBF18TT/ L.

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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arlorzese BBQ

3 L half / Rwhole

85 IE I roasted baby pig 888
(IR BT48/ N\ E ) (reserved 48hrs in advance)
|50l d peeking duck, cucumber, leek 298
=R boiled chicken, ginger sauce 138 /298
H e 48 deep-fried pigeon 88
7 portion
SRR R IR HE crispy roasted goose, plum sauce 168
SER SN 51 7K 6 7 marinated beef, ox tongue, tripe 138
BB R barbecued pork, honey sauce 18

ALY KIT6IC/ML, BLF18IC/ .
Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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king crab
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Chef recommend.. Stir-fried body with garlic crumbs, Steamed eggs with garlic, Steamed egg with roe. ( Reserved 6hrs in advance )
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AL KIT6IC/L, FF18IC/ .

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

flower lobster

rock lobster

boston lobster

fresh abalone

soft-shelled turtle

meat crab

red grouper

tiger grouper

geoduck

16.8

66.8

48.8

27.8

26.8

19.8

16.8

22.8

I Afr
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Apreh . KITesc/rn, BE18I0/ML

mandarin fish

long-snout catfish

turbot

sea bass

shrimp

seafood cooking methods:

- steamed, soy sauce, spring onions

- steamed, pork, mushrooms, ginger

- steamed, garlic

- steamed, garlic, chopped chili

- wok-fried, ginger, spring onions

- wok-fried, dried chili, sichuan pepper
- wok-fried, preserved ginger and chili
- boiled, dried chili, sichuan pepper

- boiled, preserved vegetable and chili
- stir-fried, garlic and bread crumbs

- braised, ginger, soy sauce

- crispy fried, fragrant spices

- pouched, soy sauce

- thermidor, cheese

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

15.8
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HKAr g KIT6It/r, AL 18I0/ .

stewed chicken soup, scallop, fish maw

stewed crab meat and fish maw, spicy

stewed pork soup, Bamboo sheng matsutake

stewed chicken soup, sea coconut

stewed duck soup, marinated orange peel

stewed pork soup, matsutake

stewed pork rib soup, preserved garlic

stewed conch soup, green olive

stewed pigeon abalone slice, matsutake

special reminder:

A
{iI per person

108

108

88

88

88

68

68

68

388

- Infants, children, people allergic to edible fungi should not eat

cordyceps flowers.

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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AL KITeIt/ML, HF18TT/ .

{37, per person

braised dried abalone, abalone sauce(8 piece/500g) 768
braised dried abalone abalone sauce(12 piece/500g) 618
braised dried abalone, abalone sauce(15 piece/500g) 468
steamed bird's nest, almond, papaya 368
stewed sea food and poultry 398
braised sea cucumber, oatmeal 288
braised sea cucumber and fish maw 168

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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teamed, dishes
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AL KIT6It/NL, 18T/ .

elicate individual served

pan-fried cod fish, black truffle
pan-fried goose liver, wine sauce
pan-fried scallop

grilled prawns, black truffle

steamed preserved pork and sausage

steamed chicken, cordyceps flower

steamed minced pork, marinated orange peel

steamed egg, shrimp and oyster

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

{iI per person

188

158

98

88

> portion

128

108

488

88
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signature poon-choi

ZRIN, BEE, BA, BBA, €, WK, (RE24NEHUE)

Fresh abalone, fish maw, sea cucumber, freshwater shrimp, dried scallop, oyster, vegetable. (reserved 24hrs in advance)

Al slow cooked snow beef, almond sauce

gingyuan chicken pot, abalone, garlic

wok-fried beef rib eye, butter, black garlic

braised large yellow croaker, ginger, leek

wok-fried cod, yam, XO sauce

wok-fried prawns, tieguanying

wok-fried scallop, asparagus

wok-fried shrimp ball, minced garlic

wok-fried pork neck, dried leek, garlic

ALY KIT6It/L, EF18IC/ .

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

3 portion

688

298

298

188

198

138

168

168

138

138
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HKfr e KIT6Ie/L, AL 18I0/ .

3 portion
wok-fried cantoness preserved pork, snow bean 98
braised pork leg, dried cuttlefish slice 118
wok-fried pepper, minced cuttle fish 88
winter melon in broth, dried scallop, egg white 88
wok-fried yam, sakura shrimp 88
wok-fried egg, black truffle, fish maw 138
wok-fried preserved pork, mushrooms, lettuce n8
homemade sticky rice cake 88
fried pork, sweet and sour, pineapple 88

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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#3 portion
W75 O E M Boiled duck-blood curd, beef tripe, chili oil 138
T Z BRI £ wok-fried frog, baby ginger, thai chili 138
IR LFEFG wok-fried chicken chops, sichuan pepper 118
5 ﬁi%%ﬁ% wok-fried rabbit meat, ginger slice, fresh chili 98
IEERFR B 4 A wok-fried veal, yellow chili, pepper 138
EEHURGE boiled ox-tongue, sichuan pepper, dried chili 108
g]:’ﬁ@,@;{ ,\%Hqu: stewed beef slice, preserved chili, mushroom 138
EEE0E BRI R braised pork belly, abalone 298
FEAEETA! double-cooked pork, bean sprout, onion 88
NEWSE:34 wok-fried beef throat and pork kidney 88
HEREELE oil immersed mandarin fish, dried chili 268
BRI FE) L& wok-fried corydoras 138
ALk EE FRERD wok-fried eel and tripe, thai chili, garlic 138
IR L AR 7 38 braised chicken and porkintestines, dried chili 168
ERERMRE wok-fried seafood, bean sauce 138
HAMRED S wok-fried bean curd, pork tendons 88

FAL: KITeTT/ML, 51878/,

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.
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braised eggplant, dried fish

chinese mustard, clam, meat broth

bamboo slice in chicken broth

boiled crab meet bun, kelp seeding

pouched kale, leek oil

wok-fried choy sum

seasonal vegetable

cooking methods:

- dried chili, sichuan pepper
- oil and salt

- pouched

- garlic

- meat broth

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

3 portion

88

78

68

68

58

58

58
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FArgk: KITeTt/fr, BhF18TT/L.

wok-fried rice noodle, beef

fried rice, shrimp, scallop, soy sauce

steamed rice pot, cantoness preserved meat

stewed egg noodle, abalone sauce, ham

boiled noodle, Sichuan style

wonton noodle, meat broth

Cover charge: 6 yuan per person for lobby, 18 yuan per person for private room.

88

88

88

88

38

58



