8.3 4 T & $23.80 ¢ # 45 EB $22.80

BEEF HO FUN SPECIAL FRIED RICE

%4 % @ ¥R

FRIED RICE WITH DRY SHREDDED SCALLOP AND EGG WHITE $29.80
ol S S $23.80
Xienvewm. . e SITED
ﬁﬁnﬁﬁmpnﬁg N S A e e ] RN, 1581
,ﬁmﬁ[ﬁi?mﬁ.m s e e s e A
Siéﬁtﬁrﬁwﬁ... O O e L Tl O T s $D5 .50
giﬁ;ﬁoﬁm FF ........................................................ $27.80
Eﬁiﬁﬂm o : G RSO 1 Ty
ik o S MG S $27.80
S%Fﬁrﬁnﬁ Nuuﬁ : $29.80
ok ko $21.80
o §21.80
# & &4 BB

FLAIN RICE msowt $4.00

B A4 &4 THESE PHOKCS ARE FOR DESPLAY AND DEFIREMCE ORIY,




Rri(d)m $27.80 #FEi~% 2 A B

STIR FRIED MIX VEGETABLE(Y) BRAISED TOFU WITH DICED
SHRIMPS AND SCALLOT

# &% # (&) am
(B, Bk, BA, WAL, LHE, A )
SEASOMAL VEGETABLE (V)

HDDOKED WITH GIMNGER AT WATTRAGARLIC ACHILLL b PRESERVED BEAN CURD
& RALAYSIAMN SALICE /TLAINS OnSTER SALCE)

BELR am

STEAMED TOFU WITH DICED SEAFOOD AND VEGETABLES - ----------oonmmeonoaoans

FHHEER am

Pan FRIED STUFFED TOFU

a2 (%) um

BRAISED TOFU WITH YEGETABLE (V)

W& (E)

SALT AMD PEPPER JAPANESE TOFU (V)

AR A% m

Ma PO TOFU = = S = s = e e e e T

BELR

Par FRIED TOFU WITH SEAFOOD MIXTURE

R ENLR (L) am

CHINESE MUSHROOM WITH YEGETABLE (V) - - - - - oo

BT A aB

SEASOMAL VEGETABLE I8 PORCH WITH SALTED EGG AND PRESERVED EGG

#AHw% i on

STIR FRIED GREEM BEAM WITH PORK MINCE

BHNG A @

BROCCOL WITH DRIED SCALLOP

24Tt R4 i(f)

STIR FREID GREEN BEAN VEGETARIAN (V)

WA EE THESD FHOTOS ARL FOR DISFLAY AMD REFERERCE OMLY

$23.80

$30.80

$30.80

$26.80

$26.80

~ $28.80

- $30.80

$28.80

- $28.80

$27.80

$35.80

$27.80




WHE L $35.80 H# 4 AA L KE m  $28.80

KING PRAWN OMELETTE STEAMED EGG WITH
VERMICELLI AND PORK MINCE

5 A D

SCRAMBLE EGG WITH KING PRAWNS - - - - $34+3{}

BHEE @

HeLs @

COMBINATION OMELETTE = $3 3.80

HE£2 oo

MIX VEGETABLE OMELETTE $28.80

WA A4 THESE PHOTOS ATE FOR DISPLAY AND REFERENCE ONIV.




et 2 A 4 en

TRIPLE BBQ_PLATTER {ROAST DUCK, ROAST PORK & BBQ_PORK) $69.80

#d @ X 44 e

SIGNATURE BBOLPLATTER (ROAST DUCK, ROAST PORK, BBQ_PORK & JELLYFIsH) $92.80

ik 4 A EB $34.80 & it L4 EB $34.80

ROASTED PORK BRO_PORK

;r}t":w. : i . -
9 4% 4,95 E 5 0 (HaLn $34.80 %4 % ¥ 36.80

ROASTED DUCK JELIYFISH (COLD DISH)

WAL THESE PHOTOS ARE FOR DNSFLAY AND REFERENCE Oedly.




% 13 £ I

—— CANTONESE CLAY P%

PARGE m

SALTED FISH AND EGG PLANT CLAY POT $30.80

B EAE% oo

COMBIMATION SEAFOOD CLAY POT - mmmme $37.80

s AR %

BRAISED FISH FILLET AND TOFU CLAY POT - - - - R $35.BU

A#H-2 %% oo

COMBINATION TOFU CLAY POT $32.Sﬂ

%A A% o

BRAISED SEA CUCUMBER WITH CHINESE MUSHROOM : $56.80
B A A% 06 % OB
ABALONE COOKED WITH . $76.80

SEA CUCUMBER AND CHIMNESE MUSHROOM

BN AL R4 THFSE PHOTOS ARE FOR DESFLAY ARD IWFEREMCE CHLY




HEFWE

BRAISED BEEF BRISKET CLAY POT $31 80
wevd $6 %  gnm
CUREY CHICKEN CLAY POT $29,3ﬂ|‘
devf } ih % EB
CURRY BEEF BRISKET CLAY POT $31.80

245 R m

CANTONESE CHICKEN CLAY POT $31.80

P N Sk

BEEF FILLET AND VERMICELLI WITH SATAY SAUCE CLAY POT s $32.8{}

W BEERE D

SALTED FISH, CHICKEN AND TOFU CLAY POT -~ e $31'8'D

WA ER A THESE MEOTOS ARE TOR DISPLAY AMD RETERFRCE OMLY




SWEET AND SOUR PORK

$30.80

ki h EB

BRAISED PORK BELLY .

HiLd 54 e
DEEF FRIED MORE RIBS

MARINADED WITH PRESERVED
BEAN SAUCE AND GARLIC

OKit#5 % 4k =B

BRAISED POREK RIBS
IN O SAUCE

Wz 2 Ah# @b

STEAMED PORK MIMCE .- ..
WITH SALTED FISH

BRAISED PORK RIBS
IN BLACK VINEGAR

$32.80

PORE RIBS IN PEKING SAUCE

WA EEA THISE FHOTOS ARE FOH

L

SATAY PORK

L CHSEFLAY AND MFFLRLMCE ey




2 it+ A e

BLACK BEAM BEEF

#a -t h4 mm

SHREDDED BEEF IN PEKING SAUCE

FH ¥ X+% am

I'am FRIED BEEF FILLET IN CHIMESE STYLE

#AF R am

BEEF WITH VEGETABLE

¥4+ 4 @

SATAY BEEF

213 £ an

DICED STEAK CUBE WITH GARLIC AND PEPFPER

@ i A+ h

SAUTEED BEEF FILLET IN SZECHUAN CHILLL SOoUr

HELA g

LAME FILLET WITH CHINESE HERBS

£ 4% m

LamB FILLET WITH GINGER AND SHALLOT

HREREE THESE FHOTDS ARE TOR DISPLAY AMDY KEFERFRCE N

$31.80

~ $33.80

$33.80

-$31.80

$31.80

$33.80

$33.80




$29.80

POULTRY

o536 % e

Bt 45 oB

CRISrY CHICKEM

FHh¢i oo

HONEY CHICKEN

44 %

LEMON CHICKEN

i # 55H

SWEET AND SOUR CHICKEN

iR 3 o

CHICKEN FILLET WITH CASHEW NUTS

# g% EN e

FRIED CHICKEN IN HONG KONG STYLE)J

B A A4 THESE PHOTOS ARE FOR

STEAMED FREE RANGE CHICKEN

(COoLD DISH} (€ 21 {HALF) $33.8ﬂ
i 21 (HaLr $30.80
$29.80

$29.80

CHSFLAY AMD LEFEREMCE {H4IY




srap4L48 2 D

E KRBT Pt i

PEKING DUCK 2 COURSE
(15T DUCK SKIN WITH PANCAKE 101CS

IND AN CHOY BAG 10RCS +$12/ FRIED NOODLE WITH DUCK MEAT/CUT 1 Pieces Duck - 582.80

% B

DUCK FILLET IN PLUM SAUCE

NI

COMBINATION DUCK FILLET

ohe v P\ 4 92

ROAST DUCK IN CURRY SAUCE

#4744 F

LaMDMARK CRISPY CHICKEN WITH DRIED GARLIC

£2FiANBm

STEAMED FREE RANGE CHICKEN WITH GINGER AND SHALLOT

WA THESE FHOTOS ARE FOR BASTLAY AR BLFERENCE

$32.80

$34.80

$34.80

4 21(HALF) $30.80

14 41(HaLr) $39.80

LY




4 £ R} % e

SIZZLING BEEF FILLET WITH BLACK PEPPER SAUCE

HEHE NS B

SIZZLING SCALLOM WITH GARLIC SAUCE

W aE 3B e

SIZZLING KING PRAWN WITH GARLIC SAUCE

R#E G B E

SIZZLING CHICKEN WITH GARLIC SAUCE

B LL+ A em

SIZZLING MONGOLIAN BEEF

Hu gt X+ o

SIZZLING BEEF FILLET CHIMESE STYLE

HEEL XN em

SIZZLING MONGOLIAN LAMB

*€E£E1E5L..“H

SIZZLING

$33.80

$38.80

$38.80

$29.80

$32.80

- $33.80

B A A& ThesE FHOTOS ART FOR DESPLAY AKD IFIRCHCE QLY




wn| KA L

SAUTEED FISH FILLET IN SZECHUAN CHILLI Soup /)

v VR @

FRIED FISH FILLET

# L e

FISH FILLET WITH VEGETABLE

£ e

SWEET AMD SOUR FISH FILLET

g X0 ep

FIsSH FILLET IN SWEET CORN SAUCE

% AR o

FRIED FISH FILLET WITH CRAB MEAT SAUCE

W a2 om

SALT AMD PEPPER WHITE BAIT

A4 g

SUPREME SEAFOQOD IN BIRD'S NEST

- $32.80

$32.80

$32.80

$32.80

$35.80

$32.80

~ $42.80

HEAE L THIST FMEOTOS ARL TOR DISFLAY AND BEFERINCT DMLY




#EMEE KE

STEAMED BUTTERFLY KING PRAWN WITH SHELL IN GARLIC SAUCE : $39-3[}
§ 4 E % op

HONEY KING PRAWN x, ’ R RNt e (et
R R om

K.ING PMWN WITH CASI'IEW NUTS c 2 = s St g . e Sy X $388[}
0| g

CHILLI KING PRAWN _J $37.80
# 84 ap

SALT & PEPPER KING PRAWN WITH SHELL $37.80
BN gp

KING PRAWN WITH VEGETABELE -$35.80
WHEEAR op

KING PRAWN AND SCALLOP WITH CHINESE MUSHROOM : . $42.80
£ A KA

KING PRAWN IN SALTY EGG YOLK SAUCE $37.80
Xk g stk M ¥

DEEP FRIED SOFT SHELL CRAB WITH SEVEN SPICES RED PEPPER $39.80

B AAE L THISE PHOTOS ARE FOR [HAFLAY AND RIFIRERCE ORLY




FHE LSO LLE XO%E. BEE #1655

FRESH HALF SHELL SCALLOP

[GIMGER & SHALLOT /X0 SAUCEAGARLIC SAUCE / VERMICELLL +55)

{#41) (HALF DDZ1$3GaSﬂ

(-t (1002 $55.80

TR ol e

STIR FRIED SCALLOP WITH SNOW PEA

EHBS

HONEY SCALLOP

BtHRSE

SCALLOP IN BLACK BEAN SAUCE

HERS m

SCALLOP WITH SEASOMNAL VEGETABLE -

W L 45 ap

SOUID WITH VEGETABLE

§iud o

SQUID WITH GINGER AND SHALLOT

A HU®

SOUID I SALTY EGG YOLK SALCE

#8444 oD

o B 1 TR R R i AT R A B e e 0 A S e e Ly

AL Tiiess

FHO

ARE POk fsMAY AND BETERERCE Ondidy

$38.80

$37.80

$37.80

$37.80

$29.80

$29.80

$31.80




s 24 %

SEAFOOD

BIRENS m

BRAISED WHOLE ABALONE [N OYSTER SAUCE : $98.00

FHIR EE s xous SEASONAL PRICE

FRESH OYSTERS .. : : ﬁﬁ

[GINGER & SHALLOTY XO SAUCE)

oA 4 % A e

DEEP FRIED OYSTERS MEAT (6PCS) $32.80

WA THEE FHOTOS ARL 108 DISPLAY ARD RIFERENCE DMLY,




A D B Les. eanns, ransd s # 1

.;'Lﬁ}'.b'.h‘l’
LIVE SLIVER PERCH ﬁ RICE

(GINGER & SHALLOT/BLACK BEAN SAUCESOUP WITH CORIANDER & CENTURY EGG 525 )

WAL Em an. an E! ;E‘.EET

LIVE LARGE ABALOME (HOT FOT/FRIED)

A B D EE Ltx XO%E. B2 B0SS :ﬁ“ﬂT
LIVE SMALL ABALOMNE & PRICE
(GENGER & SHALLOT / XO SAUCE / GARLIC SAUCE / VERMICELLI +55)

WAL -8 THESE PHOTOS ARE TOR DISPIAY AN REFEREMCE Ol




BARA S T e wak S RHEE R 515 o

g, L%, TMJ . kA ﬂ PRICEET
LIVE MUD CRAB

[BRAISEDCHERSEBLACK. PEPPER & BUTTER/HONG KONG STYLE o8 /VERMICELL] 1M CLaAY PoT +515
STEAMEDYGIMNGER & SHALLOT/SINGAPORE STYLE o /SALT & PEPTER)

= ﬂ-i 33 EfE, it d, waan, t4mas+go

LIVE CORAL TROUT ﬂ LRREET
(GIMGER & SHALLOT/DLACK DEAN SAUCESSWEET & SOURSCRISEY +320)

BAT & 6B scx. are. wnun “

LIVE BARRAMUMNDI ﬂ ?‘Eﬁﬁ'ﬁ“

(GINGER & SHALLOT/BLACK BEAN SAUCE/SWEET & S0OUR)

A MAE 4 THESE PHOTOS ARE FOR DISPLAY ANT REFERENEE 0941Y




BALHE (T24) mm 3 0000 i

LIVE KING CRAB [CAN BE COOKED IM 3 WAYS)
(BRAISEDY CHERSES BLACK PERIER & BUTTERHONG KNG STYLELS
STEAMEDAGINGER & SHALLOT/SINGAPORE STYLE & ZSALT & PERIEIL

, A EHE+F10KG, B, 24 it B3E6S510KG
#ARKE(T =) em wuh_), ki, LE. 140, wa o 1t

LIVE LARGE LOBSTERICAN BE COOKED IN 2 WAYS) ﬁ fimenr
[SASHIMLBRAISED 5100/ CHEESE'BLACK. PEFTER & l'-L.!'ITIIV'I TOMG KOMG STYLEL
STEAMEDVGENGER & SHALLOT /SINGAPORE STYLE /50T & PEMPER) /EGG WHITE & ROF +5100xs

L b
£+

LAt
LRI A
L
L
4 o)

e AL EE te. g+ teta aen) g5 48 I as % MARKET

LIVE LOBSTER
[BRASEDCHESE BLACK PEFMER & BUTTER/HONG KOMNG STYLE
STEAMEDGINGER S0 SHALLOT/SINGAPORE STYLE = ZSALT & PEPPER)

WA AR THESE FHOTOS ARE FOR DISFLAY AMD REFERTFRCE DMLY




BANQUET A

ENTREE: B8
DEEP FRIED DI SUM Hh BE
SPRING ROLL A &
CURRY PUFF e o B
sour: b %
CHICKEN SWEET CORN SOUP wEELE
MAIN (CHOOSE ONE MAIN PER PERSON): if(HATE—1)
SWEET & SOUR PORK WITH PINEAPPLE i Hekok
SIZZLING CHICKEN WITH GARLIC SAUCE s F K
SEAFOOD COMBINATION HEH
BLACK BEAN BEEF Hittd

ASIAN VEGETABLE WITH OYSTER SAUCE AND SPECIAL FRIED RICE  ##{ #fg A b i

DESSERT: ## &
COCONUT PUDDING -ﬂ.‘F H- ﬂ‘
DRINK B &
CHINESE TEA L&
$68 32)Per PERSON) MINIMUM FOR 2 PEOPLE

AR ARAL

TR - THESE PHOTOS ARE FOR, DHSPLAY AND REFERENCE DMLY




BANQUET B

ENTREE: BRE
SPRING ROLL ik
DEEP FRIED KING PRAWN B2k &
Cumw P‘UFFS wang #
sour: 2 ¥
CHICKEN SWEET CORN SOUP BEELES
MAIN (CHOOSE ONE MAIN PER PERSON): if(EATE—)
PORK RIBS IN PEKING SAUCE %48 8 %
SEAFOOD COMBINATION & & an
SIZZLING MONGOLIAN LAMB #EEL LA
DICED STEAK CUBE WITH BLACK PEPPER i3 8
ROASTED PORK AND BBCLPORK COMBO R N
KONG BO CHICKEN T 4% i
ROASTED DUCK (HALF) wa o 4 A v

ASIAN VEGETABLE WITH OYSTER SAUCE AND SPECIAL FRIED RICE 45 #] &0 48 Aadih i

DESSERT: _—
DEEP FRIED ICE-CREAM o 2
DRINK &
CHINESE TEA X¥
$78 [#4L)(PER PERSON) MIMIMUM FOR 2 PEOPLE

S A KL

ENTREE: B g
SALT & PEPPER QUAIL 8 3 1
SPRING ROLL A&
DEEP FRIED Dim SUM i IS
Sour: L
CRAB MEAT SWEET CORN SOUP gHAERXE
MAIN ig
BRAISED LOBSTER WITH E-FU NOODLE LLfimiPlu
BARBEQUE PLATTER (ROASTED PORK AND ROASTED DUCK) L R R
SALT AND PEPPER SQUID WA #
SIZZLING MONGOLIAN BEEF #E gLt h
ASIAN VEGETABLE WITH OYSTER SAUCE AND SPECIAL FRIED RICE  #6 #{ # 4 Axdid 3]
DESSERT: &
DEEP FRIED ICE-CREAM o i
DRINK & &
CHINESE TEA b
$98 (sa)(PEr PERSON) MINIMUM FOR 4 PEOPLE

g m A K AL

oW Ee A THESE FHOTOS ARE FOR DISPLAY AND REFERIMCE ONIY.




