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Lunch Selections

FINE CHINESE CUISINE

i 5 FF
BHYF %1% Barbecue Selections &%= =0 Classic Dim Sum B R 2% = Steamed Dim Sum B2 & == Sweet Dim Sum
o

FREFIFIR
Steamed Shrimp Dumpling

Bt RUR
Steamed Chicken Feet with Black

Bean Sauce

IR
Baked BBQ Pork Pastry

WERET M

Deep-fried Taro Dumpling

)

PERDE
Steamed Salted Egg Yolk
Custard Bun

o
Eifp Mg L ek
i aCK sesame
Steamed Pork Dumpling Glutinous Rice Ball with
Grated Peanuts
4 / Per Portion
O FERBERFIE (o) [] v48
I ‘J’:"gfﬂitzﬁff L3N %] 4 I e B HF Bk Steamed Shrimp Dumpling (4pcs) (80g)
riple Compination 0 Deep-fried Minced Pork & Steamed Rice Roll Wrapped Crispy Y
Barbecue Meat Mushroom Dumpling Rice Paper & Shrimp BHRLE @h) D ¥48
Steamed Pork, Shrimp & Mushroom Dumpling (4pcs) (100g)
% / Small 4y / Per Portion N, Y '
2 g3 KUK D v40 . &4 / Per Portion
ME Rz 2 A D ¥128 2 SUBEBR i) D y42 Steamed Chicken Feet with Black Bean Sauce (110g) W RV G D v49
Roasted Pork (1509) Baked BBQ Pork Pastry (3pcs) (1509) ij 15% ﬁF %’ I:] v40 Steamed Salted Egg Yolk Custard Bun (3pcs) (1209)
p> D
v s D v148 WEBLVEEAA Grp D y4? Steamed Spare Ribs with Black Bean Sauce (150) TR ke D ¥36
Barbecue Pork with Honey Sauce (200g) Deep-fried Taro Dumpling (3pcs) (120g) IF ik 2E BIBR G D v45 Steamed Cake in 'Malay' Style (80g)
B e R D v188 W A () D v42 Steamed Beef Ball with Vegetable (3pcs) (90g) INEBE Gi) D v39
Baked BBQ Pork Bun (3pcs) (150g)
Roasted Goose (200g) ’ D V)%*ﬁ;ﬁk Xi[% ) D ¥36 Longevity Bun (3pcs) (80g)
3 5 Sy 9 T(EF }iﬂ(ﬁ (3 ¥42 Steamed Glutinous Rice with Chicken in Lotus Leaf (2pcs) (200g) N N
ﬂﬁﬁ%ﬁax‘%/ gj{ﬂ]%}% CpS D D ¥228 Deep-fried Minced Pork & Mushroom Dumpling (3pcs) (120g) N % TR 314 I:] ¥36
Marinated Salted Chicken / Soy Sauce Chicken (Half) (450g) s %‘%ﬁﬁﬂ%ﬁ/ﬂf G D ¥36 Chilled Coconut Milk Jelly (3pcs) (90g)
ih@ﬂl b/ BE o B 9 D %ﬁﬁﬁﬁﬁ ) D ¥36 Steamed Assorted Mushroom Dumpling (3pcs) (1209)

ALY/ B RS o ¥456 Deep-fried Vegetarian Spring Roll (100g) ik B BT G D ¥36
Marinated Salted Chicken/ Soy Sauce Chicken (Whole) (900g) ) AT o ] IR ZRER Gep [] +39 Baked Eqg Tart (3pcs) (80g)
’I{HH?/EF (6%r) ¥48 Steamed Dumpling in Teochew Style (3pcs) (100g)

BaR I * 2928 Poached Pork Dumpling with Spicy Sauce (6pcs) (150g) . ;
Twin Combination of Barbecue Meat ¥(200;]) ] I\ 4y Mﬁ# D 39 i %ﬂ'}%@, 3 D ¥42 H!{Eyﬂﬁ?ﬁ@ S D %36
o 2D 2ZZIGF b Y Pan-fried Water Chestnut Cake (3pcs) (200g)
gﬁ%:}# * D ¥298 Deep-fried Radish & Ham Pastry (3pcs) (1209) Steamed BBQ Pork Bun (3pcs) (1509) D
Triple Combination of Barbecue Meat (300g) VNG (4 D TR BZ A Gx ¥36
- s . ; (@) ¥36 D AR R
e WS BRI B S MR Y30 S A VAN 77 . L] ¥52 . Black Sesame Glutinous Rice Ball with Grated Peanuts (3 80
;;?se froﬁ Barjéégjuel%Por}I?IS?y e Cﬁickﬁ%ﬁiﬁj IJg]ruk Steamed Rice Roll Wrapped Crispy Rice Paper & Shrimp (1009 Steamed Pork Dumpling (4pcs) (100g) ack Sesame Glutinous Rice Ball with Grated Peanuts (3pcs) (809)
Marinated Salted Chicken, Roasted Goose Combination - Additional ¥30 W EZ,MEEA# G D y42 gﬁﬁ%ﬁ o Sorsects P I:] \74(%8
LREFLAS [ ]v138 Twﬂm@mw o T?miw e "
Roasted Pigeon (Whole (300g) TEBRATE MRS G [ v45 64 2SI [ v48
Pan-fried Carrot Cake (3pcs) (200g) Steamed Rice Roll with Minced Beef & Coriander (150g)

HEASHREZONEY, BRUEARS R, EREFHEZRBNER, WEFANFEZR, FEREMEE2T, IMFEEEM T, HBREEENT, ULEXRBMI0%REE,
FAERZRABERERUESE, TEF (U, TH, BRF%) SWER2T R %, BEL, FERKSABEI0THEMAE,

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu'er, Jasmine tea are subject to ¥22 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.

£4 J

%R Chilled =3k Spicy @ Must Try



= HB#%% Soup Of The Day

G il

Stewed Shark's Fin with Chicken Broth in Claypot

& A R

Double-boiled Fish Maw Soup with Shark’s Cartilage

e LA I8 SL S0 7
Double-boiled Chicken Soup with
Sea Whelk & Chinese Yam

PSS DY i 15

Double-boiled Watercress Soup with Pork Rib

A4 E i ¥

Double-boiled Pig’s Lung Soup with Aimond

#0% / Per Person

[]
L]

L]
[]
[]

¥598
(1129)

¥338
(2509)

¥138
(2509)

¥108
(2509)

¥108
(2509)

w3/ E Appetizer

XOW R E EE
Sautéed Turnip Cake with

X0 Sauce

T KU
Braised Chicken Feet & Peanuts
with Abalone Sauce

PV
Ice Grass with Sesame Sauce

L XU
Braised Chicken Feet & Peanuts with Abalone Sauce

HFEEXG R

Deep-fried Chicken Wings with Shrimp Paste

RN AL S

Marinated Duck Web/ Wing

HBUER fat £ 23
Deep-fried Squid Tentacles with Pepper & Salt
1 o K
J WRORE D ks
Pan-fried Rice Roll with Dried Shrimp Paste
Ik 55 BF AT 2 6

Deep-fried Beancurd Skin Roll with
Shrimp & Yellow Chives

SR =2

Sautéed 3 Kinds of Mushrooms with Oyster Sauce
J XOWHHE M

Sautéed Turnip Cake with X0 Sauce

UL TR R

Deep-fried Tofu with Pepper & Salt

& kBT

Chilled Shredded Stem Lettuce & Walnuts

s WHLIGHAE &2/ v
Marinated Jelly Fish Head (Scallion/ Vinegar)
s BPEUKEL
Ice Grass with Sesame Sauce

s GG

Marinated Chicken in Chinese Yellow Wine

BB A

Deep-fried Bitter Gourd with Salted Egg Yolk

S e Ay
Sweet & Sour Pork

4 / Per Portion

(] 78

(150g)

¥5?
(150g)

¥h8
(809)

¥68
(150g)

¥60
(1809)

¥60
(150g)

¥68
(150g)

¥98
(150g)

¥78
(150g)

¥78
(150g)

] v118

(1509)

1 0 0 R e A O

#HEERE Signature Dishes

KRA%E CRBIHUD)
Meat Crab (Sautéed with Black Pepper)

4 / Per Portion

KA cmum/ 2209

Meat Crab (Sautéed with Black Pepper/
Baked with Ginger & Scallion)

Hoe G/ WD)

Marble Goby ‘Soon Hock’ Fish

(Steamed with Superior Soy Sauce/ Deep-fried)
LM (B W

Turbot Fish (Steamed with Minced Ginger/
Steamed with Superior Soy Sauce)

LR a3

Stewed Fish Head with Ginger & Scallion in Claypot
H Y 5 £ 1

Deep-fried Cod Fish Fillet with Gravy
RAMLIEEGE @)

Stewed Goose Web with Vermicelli &

White Peppercorn in Claypot (4pcs)

A DY

Stewed Oxtail with Garlic in Claypot
ARG S 65

Stewed Sea Cucumber with Leek in Claypot
Shrimp & Yellow Chives (3pcs)

H LU /N

Sautéed Boneless Short Ribs with Green Sichuan Pepper
THEE R G2

Stewed Beancurd with Seafood in Claypot

[EER LR

Braised Pig’s Trotter with Red Fermented Beancurd Sauce
JUZ I fa 0

Stewed Cod Fish with Basil Leaves in Claypot
TR

Sautéed Shark’s Fin with Egg & Crab Meat
AR G/

Pork Patty with Salted Fish (Steamed / Pan-fried)

T BN Py

Sweet & Sour Pork

BEBE Gt/ 49

Squid (Deep-fried/ Baked with Salted Egg Yolk)
TR A SR U ER

Sautéed Prawn with Scallion & Preserved Black Olives
TR AR ER

Sautéed Prawn with Egg Gravy & Black Truffle

K9/ 540/ 55D

(FFHESE/ IF2/ 30/ B3R/ Bi3E)

Poached/ Sautéed/ Sautéed with Garlic

(Iceberg Lettuce/ Kailan/ Choi Sum/ Spinach/ Amaranth)

] ¥50

(509)

¥368
(2509)

¥328
(350g)

¥498

(1209)

¥348
(200g)

¥228
(300g)

¥125
(200g)

¥368
(2009)
¥H88
(759)
¥168
(200g)

¥148
(200g)

¥198
(200g)
¥288
(200g)

¥298
(200g)

¥108
(200g)

D000 ood oo oo

58EXR®’ Congee/Rice

TREERD IR

Fried Rice with Diced Duck Meat,

Shrimp & Dried Scallop in Oyster Sauce

A)
JEF AR K

Crispy Rice in Lobster Soup

hER Lo @4-of )

Fish Head Congee in Claypot (Serves 4-6 pax)

B R 5
Fresh Sliced Pork Liver Congee

B EH A

Century Egg & Lean Meat Congee

ALz ERH

Mushroom & Chicken Congee

EIR A BTG

Sliced Beef & Pig’s Liver Congee

PER A I

Sliced Beef Congee

% £ ok

Congee with Sliced Cod Fish
ARV UECE P S

Crispy Rice in Lobster Soup
BB EE DR

Fried Rice with Dried Scallop, Crab Meat & Egg White
IR

Fried Rice with Diced Duck Meat, Shrimp &

Dried Scallop in Oyster Sauce

7% B & & Dessert

FARCH 2%
Mango Sago with
Pomelo

s AT

Mango Pudding

s MBH R

Mango Sago with Pomelo

A EER DR R
Walnut Cream
A
Chinese Aimond Cream
ETAEY

Red Bean Cream with Lotus Seed

45 / Per Portion

¥60
(3509)

¥60
(3509)

¥80
(3509)

¥80
(3509)

514 / Per Portion

[]
]
[]
[]
[]

¥50
(150g)

¥50
(1509)

¥39
(150g)

¥39
(150g)

¥39
(150g)

HEASHHEZONEY, BRMEARE R, FREHEZRBNER, BEFAFEZR. FEERNEE2T, MHEEEM T, BREEE5T. MERXRRSM0%EREHE.
FABERZXARBERERUESE, TEBF (0. TH. BRF%) SAWER2THME, BEL, THRKSMBEI0OTEME,
For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu’er, Jasmine tea are subject to ¥22 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.
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