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The multiple Chaozhou flavors in the memory
of different generations




Baked Baby Lobster with Cheese
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Per serving
(minimum 2 servings)
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CHEF'S RECOMMENDATION
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3k B R A /N HE 128 7 A I B AL 2 08
Beef Short Ribs Braised with RMB / fi Person Stew Yunnan Mushroom and RMB / fi Person
Fresh Fruits over Low Heat Sea Cucumber

=T ERES K H: AR AR P Bk
Braised Yunnan Porcini Rl\-{8288’{”7lportin Michelin-style Kung Pao R1\43138Hﬁlportm
& Sea Cucumber Prawn Balls

ﬁ%dﬂ%gﬁﬁ&%FFﬁg ,(58L | iﬁjkgﬁﬁfﬁlﬁé

Crispy Chaozhou Oyster Omelette Charcoal - grilled Honey - glazed RMB78£WPortln
Barbecued Pork

MREEEMAEYEERNEO, FEIREM AL,

If you have any food dllergleg or food int(:)lerance, please inform our associates.

FrEMBIEANRM, B8/, IR 710%, RALBRW SR E: RITTLE A, EHE10TTE A
All prices are in Chinese yuan,tax mduded and a 10% service charge will be collected.
Teafee: RMB 6/person(H Hall), RMB 1 0/person(IRD)
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Pepper-flavored - flavored Pig Tails RMBS 8;@]pomn

-
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resh & Sour Kelp Roots

RMB 3 8 /5] Portin

X A JBE T

Sauce-braised Beef Shank

FT B R A R

Lemon & Pickled Chili Chicken Feets RMB48HﬁlPortin

RMB 8 8 / 5 Portin

E G Sk

Aged Vinegar Jellyfish Heads

RMB 7 8 /B Portin

HL A2 85 1T 58 3
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Rongcheng (Chengdu) Spicy Chicken R1\{348H§Hp0rtm

RMB 8 8 /il Portin

Hawthorn Foie Gras Mousse

T 7 25

Preserved Plum Cherry Tomatoes

& i e AR oK

Aged Vinegar Peanuts

RMB 3 8 /5 Portin

RMB4 8 / ] Portin

w1 N L

Sauced Cucumber Peel

RMB 3 8 /5] Portin

S CIASSIC APPETIZERS
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10-Head South African Abalone /
Braised in Oyster Sauce \

RMB3 8 8,f {iz Person

g 1 4L =

Braised Liaoning Sea Cucumber
with Abalone Sauce

RMB 1 8 8f iz Person

e [t Aok
i 52 046 12 15
Braised Fish Maw Tube in
Oyster Sauce

RMB 1 9 8; fiz Person

503k H 7R fig) i1

50 - Head Middle Eastern Abalone

RMB 1 5 8;’ fiZ Person

WREHEMEYIEEERH, FEIFEMNA L,

[f you have any food dllermeg or food int(::-lerzzmce_, please inform our associates.

FrEM &I ANRT, E&8, MRS ZR10%, RAL2EINERINAE : RKITOTLEB A, FE10TE A,
All pricesarein C 11111@%@ yuan,tax mduded and a 10% service charge will be collected.
Teafee: RMB 6/person( ...,111) RMB 10, )/person(IRD)
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Chaoshan brine is th _haoshan braised fla cent > unique
flavor of Chaosha; ‘the characteristics of th )t ¢ ' fragrant but not
cloudy, and pure but not bland Chaoshan bralsed ﬂavor not only has a long histor

butalso is more valuable in the careful selection of braised ingredients. What is |
wonderful is the right ratio.

N 2 X1 7K B 4L

Chaozhou Aged Marinating Broth Platter

RMB 1 8 8/% Portin
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S CHAOSHAN MARINATED MEATS /7 ROAST & PRESERVED MEATS
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Signature Cantonese — style
Poached Jianlin Chicken

RMB 1 2 8 /¥ H Half RMB 2 3 8 / 2 Whole

e K i A

Charcoal - grilled Honey -glazed Barbecued
Pork Barbecued Pork

RMB 7 8 /] Portin

P e B2 FL 75 25 & O 4k e X

Crispy Pigeon with Glass-1like Skin Hakka Hand-torn Salt-baked Chicken

RMB 7 8;’ H Piece RMB 1 O 8 /*FH Half RMB 2 O 8 { H Whole

WREHEMEYEHREL, 15EIFERIMA L,
[f you have any food allergies or food intolerance, please inform our associates.

Frat A NEm, ES8, IMBARSS #210%, R AL UNSRIRIE: KITLE A, BEHFE1LOTE A,
All pricesarein Chinese yuan,tax included and a 10% service charge will be collected.
Teafee: RMB 6/person(Hall), RMB 10/person(IRD)
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Chaozhou Olive Simmered Dried Scallops & Cabbage
Conch Soup Heart Simmered Fish Maw Soup

RMB7 8 / fi Person RMBl 2 8f fi Person
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Yunnan Ham & Cabbage Heart Five-fingered Hairy Peach
Simmered Shark Fin Soup Stewed Pork Bone Soup

RMBl 6 8,-’ fif Person RMB 1 8 8;’ {5l Portin

z A T B L 2

Stew Yunnan Mushroom and Sea Cucumber

RMBg 8 / iz Person
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Sea Coconut Simmered Fresh
Abalone Soup

RMB 5 8 / fir Person

A 5 40 Sk 5 8
Freshly Boiled Fish
Head & Tofu Soup

RMB 1 6 8;’ {5l Portin
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Halnan Pepper Braised Pork
Stomach & Chicken Soup

RMB 2 5 8/% Portin

WREHEMEYSHREN, 5EIFERMNA L,

[f you have any food allergies or food intolerance, please inform our associates.

FrE iR AN R, 288, TRARSS 2210%, R A2 IBRFRE : RIT6OLEB A, BE10TTE A,
All pricesarein Chinese yuan,tax included and a 10% service charge will be collected.
Tea fee: RMB 6/person(Hall), RMB 10/person(IRD)
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Australian Lobster ] Baby Lobster

Baked with Cheese,Steamed with Garlic, Baked with Cheese,Steamed with Garlic
Chaoshan-style Chilled (With Dipping Sauce)

; i e :

1 R e 1 A i 134 - 53k

W Boston Lobster 4-5-Head Conch
R A Z LR H1 & KEK
Baked with Black Pepper, Blanched,Salt-baked,
Steamed with Garlic,Baked with Cheese Stir-fried Conch Balls
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S FRESH AND LIVE SEAFOOD
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{Ji’ Three - spot Crabs {Ji’ Green Crab
ZRK WEEZR B EXE ZRN WEEZE B bXE
Stir-fried with Ginger & Scallions, Steamed Stir-fried with Ginger & Scallions, Steamed
with Minced Pork, Spicy & Fragrant, with Minced Pork, Spicy & Fragrant,
Typhoon Shelter-style (Stir-fried with Garlic, Typhoon Shelter-style (Stir-fried with Garlic,
Chili & Breadcrumbs) Chili & Breadcrumbs)

B B U Bl i

fir Oysters fir Scallops
EIRINZZZE BRI ErrinzzzK XOE D
Steamed with Golden Garlic & Glass Noodles, Steamed with Golden Garlic & Glass Noodles,
Griddle-baked Stir-fried with XO Sauce

NREEEMEYIHEHED, BEIFEMNNATL,
[f you have any food allergies or food intolerance, please inform our associates.

FrEMBANRM, B8, MRS 2210%, R AR INERIRE: RITOTLE A, BELOTTE A
All pricesarein Chinese yuan,tax included and a 10% service charge will be collected.

Teafee: RMB 6/per5(:)n(Hé_H)J RMB 10/person(IRD)




7L W

Nine-section Prawns

Y RHEE EEXIE WS

Blanched,Braised with Premium Soy Sauce,

Typhoon Shelter-style (Stir-fried with Garlic,

Chili & Breadcrumbs),Spiced Salt (Stir-fried with Sichuan Pepper & Salt)

76514 53k

J 4-5 Head Large Scallops
EFIRLAK Z TR XO®EY

Steamed with Golden Garlic & Glass Noodles,

Baked with Cheese,Stir-fried with XO Sauce
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) Dam Shrimps
Ay BHE EEXUE R
Blanched,Braised with Premium Soy Sauce,
Typhoon Shelter-style (Stir-fried with Garlic,
Chili & Breadcrumbs),Spiced Salt (Stir-fried with
Sichuan Pepper & Salt)
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L FRESH AND LIVE SEAFOOD
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Red Grouper

ll[lsz/E:‘i' E,{):Elirl};%
Coiled-style Steamed (Whole Fish, Sliced into Coil Shape),
Baked in a casserole

%FEBH:

Tlger Grouper

BAE W HiEm
Coiled-style Steamed (Whole Fish, Sliced into Coil Shape),
Baked in a casserole,Traditional-style Braised

K 1 i85k
{J 8 -Head Dalian Abalone
BT s 2T XOgEk
Steamed with Golden Garlic & Glass Noodles,
Pan-seared & baked,Baked with Cheese,Stir-fried with XO Sauce

WREHEMEYSHREN, 5EIFERMNA L,

If you have any food a.llermeg or food intolerance, please inform our associates.

FREM R ANRT, 88, MRS R10%, RA B KSR IRE : RTOTmE A, F5E10TE A
All pricesarein Chinese yuan,tax included and a 10% service cha rge will be collected.
Tea fee: RMB 6/person(H JH ), RMB 10 0/person(IRD)
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RMB /3 Portin

Dalian Abalone Pan-baked with Spring Chicken and Basil
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Three -spot Crab Baked with Black Pepper Rl\_.qgl88;r--r(5oog)

MER=ZTE R
Sanmen Mitten Crab Steamed with Minced Pork RMB48 8_,-*,&(500;5-)

=T Wb

Baby Lobster Baked with Three—-onion Sauce RMB45 8w (500g)

TR WA A 158 My {5 - L MR

Boston Lobster Baked with Black Pepper and Basil RMB42 8,-'&(500@
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Chongqging Boiling Sliced Fish R1\43138;-Wpomn
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Large Prawn Balls with Mango Crispy Cups & Salad Rha'13138;’{§ﬂportin

A o 4z 22 Wi B F: Bl 4P

Crispy Kewei Shrimp with Lemongrass and Shredded Potato Rl\f{BlO8.,-‘B7[JPortin

1

AR AR E P i Bk

Michelin-style Kung Pao Prawn Balls Rl\f{Bl38;’ﬁUPortin

LK R A /N Bk
R

Beef Short Ribs Braised with Fresh Fruits over Low Heat RMB:I~28f'fﬁperson

MEREFEABYEIHNZO, BEHEIFRININE T,
If you have any food allergies or food intolerance, please inform our associates.

FrEMIANRM, 88, IIBARS2210%, RALFRWERINE: RITTLE A, EHE10TTE A
All pricesarein Chinese yuan,taxincluded and a 10% service charge will be collected.

Tea fee: RMB t';i/'perg(:)n(Héll)ﬂ, RMB 10/person(IRD)
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Jingdexuan-style Crispy Pork Knuckles RMBl78;meomn

z A A T R 2

Sea Cucumber Braised with Yunnan Porcini Mushrooms R1\43288;mpomn

Xo# %4 Z2 R =F T
Morel Mushrooms Stuffed in XO Sauce R1\43178f@1pomn

o —
HAAWME N oo &
Giant Scallops Pan-baked with Lily Bulbs RM323 8;.Wportm

T B 2 1D 8 i

Stir-fried Pig Tripe with Chaozhou Sour Cabbage RMB8 8f{§llportin
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Signature Pan-fried Topmouth Culter R1\43138H§ﬂpomn
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Luffa Simmered Wlth Local Harbor Cuttlefish Balls R1\43128,-’Wportm

RN S S

Xiangxi-style Sautéed Yellow Beef RMBg 8;-Wportm

|

Ak A T 3

Geleshan-style Spicy Diced Chicken RMB7 8;1’ﬂlpomn

a2 |N 15 ]
I%I]J”/J Lm%ﬁ: RMB6 8,-*Wportm

Chaozhou Snacks (Two-item Combo)

MEREEEMARYEHHNEO, FEIREMNETL,

[f you have any food allergies or food intolerance, please inform our associates.

FREM R ANRT, 88, MRS R10%, RA B KSR IRE : RTOTmE A, F5E10TE A
All prices are in Chinese yuan,tax mcluded and a 10% service charge will be collected.

Tea fee: RMB 6/person(H dH) RMB 1 0/person(IRD)




RMB /#%&Half RMB / % Whole

Reservoir Big Fish Head in Clay Pot (Zizhu style)

»
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Angus Beef Short Ribs Grilled with Black Pepper and RMB288;Wpomn
Wild Mushrooms

i 51 24 1%
ox foc RMB8 8;’ {7l Portin

Assorted Seafood Vermicelli in Clay Pot

FBLER A5 g Fr

Salt and Pepper Chicken Cartilage RMB7 8!W1P0rtin

T N B BR OB 1T 4%

Crispy Chaozhou-style Pan-fried Pancake with Small Oysters RMB6 8;@1Pomn
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Pork Bones with Pig Intestines (Fenchang) Spare Ribs with Garlic Flavor
& Caipu (Pickled radish) in Clay Pot & Golden Salted Egg Yolk

RMB 1 O 8;’ ] Portin RMB9 8;’ #] Portin

K R e BZ mh B A 7 AR Bt

Crispy-coated Sweet and Sour Spicy and Numbing Stir-fried
Pork with Fresh Fruits Mountain Stream Fish

RMB 7 8, %] Portin RMB 8 8 /B Portin

MREFEMEYIHNZO, BEHEIFBRNIE T,

If you have any food cl_llergleg or food int(:)lera_nce, please inform our associates.

FrEMMEIANRR, B8/, TR 2710%, RALBFUEIRIE: RITTLE A, EHE10TTE A

All prices are in Chinese yuan,tax 11“1duded and a 10% service charge will be collected.
Teafee: RMB 6/person(H all) RMB 10 )/person(IRD)
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Isatis Root Leaves Stewed
in Thick Broth

RMB 5 8;’ 3] Portin

¥ B 4 B 2
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Kale Stewed in Rich Broth

s o dkbe e kL —Hi=
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Stir-fried Broccolini with Minced Garlic

N A -
w1 25 B IR 28 0

Stir-fried Late—-harvest Flowering
Cabbage with Minced Garlic

% 2R 10 | N -

Stir-fried Sweet Potato Leaves with Laver

R HB £ R g 22
Kale Stewed in Rich Broth

 SEASONAL FRESH VEGETABLES

RMBS 8;’ ff] Portin
RMBS 8f | Portin
RMBS 8_,-’ f#] Portin

RMB4 8; ] Portin
RMB4 8 /3 Portin
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RMB 1 3 8 /il Portin

Lightly Stir-fried Porcini Mushrooms

\\ .
Ytz w7 WS = KB
{ZE {ZJ kz": LLI 7‘k -A5a F';]‘ RMB6 8;{’ﬂlportin

Farm - fresh Tofu Stewed in Rich Broth

AIMILET &

Scallion Oil-flavored Nine-year—-grown Lily Bulbs RMB8 8fﬁ*ﬂpomn

. By = 4 1
U 17 13 B
RMB 6 8;’ ] Portin

Young Kelp Simmered in Rich Broth

MREHEMEEIHEEO, FEEHEIFRIY R T,
[f you have any food allergies or food intolerance, please inform our associates.

FrEMBE A NRM, E &, IMRARSETE10%, RARERIRE: RITOTEA, RE10TE A,
All pricesarein Chinese yuan,tax included and a 10% service charge will be collected.
Teafee: RMB 6/person(Hall), RMB 10/person(IRD)




R i 18 57 TR

Middle Eastern Braised Abalone with Rice

RMB 1 6 8f iz Person

I b R T 2% F b 4= iy

Chaozhou-style Salty Thin Noodles RMB6 8fﬁllportin Dry -fried Beef Hor Fun RMB6 8,.-’1§TJPortin
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& 28 i iV 59 ¥ 5 g HH D TR
Aged Preserved Radish Clay Pot Congee R}\.«[3128;{?ﬂjportm Stir-fried Rice with Pineapple RMB6 8“3”1:)0“111
and Sea Urchin

R = LY NS MR SR
Heat - clearing Plain Rice Congee RMB6 8;@1pomn Stir-fried Rice with Black Truffle RMB6 8;“[’?‘Hportin
and Fatty Beef Slices
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STAPLE FOODS & DESSERTS

&
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Persimmon-shaped Cake Rabbit-shaped Yogurt Mousse
(Fortune -blessed Assortment)

RMB6 8ff|5ﬂ Halfa dozen RMBS 8_f5|5—ﬂ Halfa dozen

6 e 2 B W ke H &

Coconut - flavored Bird's Nest & Sesame Nectar Chilled Mango Sago Pudding with Pomelo

RMB4 8,f iz Person RMB 1 8} fir Person

b N H R

A BTG K R A B3 1%

Pan-1fried Rice Flour Dumplings Pan-fried Bamboo Shoot Dumplings

RMB 3 8f #4T Halfa dozen RMB 5 8;’ 34T Half a dozen

WREFEMAEYIHHEH, BEREIMIA L,
[f you have any food allergies or food intolerance, please inform our associates.

FrEimt&I A AR, 288, INIRARS Z#10%, RAUFBIERE: KT8 A, EHE10TE A,
All pricesarein Chinese yuan,tax included and a 10% service charge will be collected.
Tea fee: RMB 6/person(Hall), RMB 10/person(IRD)
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