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- CHEF'S RECOMMENDATIONS (AFTE

N21. {SBEEAREN (REEM waEwgs) IHE
Yin Yan Jumbo Lobster (4LB & up) Pan Seared Head SEASONAL
and Claws, Sauteed Tail Meat

N22. i EIE &5, 42.88

Pan Fried Oyster Spicy Minced Pork and XO Chili Sauce

N23. ER&IE 38.88

Pan Fried Oyster w/Ginger and Green Onion

N24. jhi;a =i 48.88

Sauteed Shrimp, Scallop, and Garoupa

N25. 451 HE AR 40.88

Stir Fried Jumbo Shrimp w/Walnut

N26. TS tiEk 38.88

Sauteed Jumbo Shrimp w/Thousand Island Sauce

N27. HESH Bk 38.88

Sauteed Jumbo Shrimp w/Salted Spice

N28. FIHHZ R (i E3E)» fHE

SEASONAL
Steamed Green Bass w/Hot Pepper -

N29. XOE#RHIEWHEF/ 46.88

Stir Fried Scallop in XO Sauce

N30. Eh&F il 2755 42.00

Roasted Whole Spice Marinaded Squab

N31. ISt Eth 3 (half) 22.00

Poached Chicken in Conpoy Stock (whole) 40.00

N32. EREE s 24.88

General Tso’s Chicken Fillet

N33. K TFE s 24.88

Chicken Fillet w/Dried Chili

N34. ERET 24.88

Diced Chicken w/Cashew Nuts

N35. EBIERSF-HIH 32.88

Maggi Beef w/Cashew Nuts

N36. St iE B AT EE 4 e 88.00

Braised Beef Ribs in Red Wine

N37. BIRIEIHSHHi s 32.88

Stir Fried Beef w/Walnut in Black Pepper Sauce

N38. ffife ML IE A 22.88

Super Crispy Sweet and Sour Pork

N39. EFHEIEEE 18.88

Braised Tofu with King Oyster Mushroom

N40. £TIR S [E 18.88

Braised Tofu with Vegetable and Black Mushroom

N41. A BFLE 4R 20.88

Stir Fried Chinese Lettuce with Preserved Bean Curd Sauce

N42. TV iER 18.88

Bitter Melon with Salted Egg Yolk

N43. HES L i (2 F3f, #ME ) 24.88

Shimeji Mushroom and King Oyster Mushroom in Salted Spice

N44. ¥ EFiR T H 24.88

|:| |:| N48. ED B ER 26.88

Seafood Fried Rice with Conpoy and Chinese Prosciutto Ham

|:| |:| N49. S5 M1 iR 24.88

Yeung Chow Fried Rice

|:| |:| N50. S F 1044 24.88

Fried Bean Vermicelli with Pork and Conpoy

|:| |:| N51. Bt &5z 1 450 24.88

Fried Rice Noodle with Flank Steak in Soy Sauce

RENSBER (RBRE

TAKE OUT COMBO (TAKE OUT

N4D. QA RIREE $168.00
A RE—&

Roasted Whole Peking Duck
—RIER&ERE

Stir Fried Minced Duck with Lettuce Wrap
BRMRRIRERR

Hot & Sour Soup With Seafood/ Fresh Shrimp Wonton Soup

S % SR 4

Stir Fried Beef Tenderloin With Cashew In Maggi Sauce
e e —

AR P (=]

Braised Mushrooms and Tofu

DELER

House Fried Rice

¥a<EHm

Dessert

MAZLGEE $138.00
FiiREIE (—&)

Roasted Whole Spice-Marinade Squab

EHEREEEEEE

Minced Beef Soup With Egg White/ Seafood Soup With Tofu

B¥RISIE R

Sweet & Sour Pork With Fresh Fruit

BERICENRE (FE

Half Poached Free Range Chicken In Conpoy Stock
: e ol +

MRz I AT AN F

Steamed Eggplant With Conpoy & Dried Shrimp

EQRLER

Seafood Fried Rice With Conpoy & Chinese Prosciutto Ham

R

Dessert

»‘ . e *
2 LS
L

N4F. ANEKEBEE $178.00
IR IE

B.B.Q. Pork

HETORSE/FAKEALSE

Chicken & Sweet Corn Soup/ Fish’s Maw Soup with Sweet Corn

ARy T
Braised Sea Cucumber & Jumbo Shrimp with Vegetable
W EYE &S

Stir Fried Oysters in H.K. Style

EINKIR(XE)

Braised Half Duck with Mushroom, Seafood & |\

ERIEEERLH

Fried Rice with Egg White, Conpoy &

fR<iHm

Dessert

ABEREE $188.00
o 3T

Fish Maw with Sweet Corn Soup

EfBIRREYR 315

Stir Fried Lobster in Maggi Sauce 3 Lb

SlcEMEEE

Half Poached Free Range Chicken in Conpoy Stock

R s N IE

Super Crispy Sweet & Sour Pork

g—-u-

Stir Fried Snow Pea Leaf with Garlic

BTEEKERE LR

Lobster Paste W/ Ginger And Onlon F

GEL LT

Dessert

$248.00

N4G. A B HEE
BIEEES

Fresh Wonton Soup/ Hot & Sour Soup with Seafood

ERN RS EE(—S2P)

Stir Fired Vancouver Crab with Ginger & Onion

EEFHEBCEE)
Half Steamed Boneless Chicken w/ Vegetable &
Chinese Prosciutto Ham

bkt

Pork Chop With Garlic

SR

Stir Fried Frank Steak with Chinese Broccoli

B2

Garlic Seafood Fried Rice

fRa<iHm

Dessert

ISEEE AR (6-8 i) $448.00
BER K H88 N |

Barbecued Combination Platter

SR

Fish Maw Soup w/Shredded Chicken & Green Chives

B[R FIIHFIR=

Stir Fried Shrimp, Scallop & King Oyster Mushroom with Vegetable

SKABRESR 41710

Frank Steak and Cashew Nut with Maggi Sauce

KHBEEREN

Stir Fried Lobster with Maggi Sauce

ik B HE (11%)

Steamed Green Sea Bass with Soy Sauce
XOE BT iR

Seafood Fried Rice in XO Sauce

BRI ISP

Braised E-Fu Noodle

fR<EHm

Dessert

'ﬂﬁ@¢ma

Braised Beef Short Rib With French Red Wine Sauc :

Blanched Snow Pea Leaf and Enoki Mushroom with Stock

N45. EFIINEE 24.88

Snow Pea Leaf with King Oyster Mushroom

N46. IRz IR 2D F 24.88

Steamed Eggplant with Dried Shrimp and Conpoy Young Chow Fried Rice (BatECaN X

N47. 3 h&REIR R85 iR 108.00 | - 71 A% L GESTLT
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Stlr Frled Snow Pea Leafs With King Mushr n

Stir Fried Rice with Shark’s Fin Soup

Dessert




