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Whole duck: 6500yen(7150) / half: 4100yen(4510) (B2 1210)
Duck meat & sauce will be served
Sauteed chopped duck or duck soup is available +1100yen(+1210)
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Tasting set: miso, duck crepes, cucumber & leek:+900(990
Miso 200(220
Cucumber / leek each 200(220
Duck crepe 1pc 180(198
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ar'i}:fin is well-known as the most
dulgent ingredient in China.
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‘ﬂ 7“' \“ Crab meat & shark-fin soup

95‘”3 @iﬂ!% 7900

Braised whole shark fin w/ premium broth & soy sauce .z \ﬂ'v*‘ Xv’?‘ (B2 2090)

Shark-fin soup

1004 ?0&?/" - BRHE 200

(B2 9900) SN DN A (B2 2310)
SIHONDY A X i1 B%@ ¢ 72X Stewed shark-fin soup noodles

Please ask our staff for the portion of the shark-fin &21 Z/ao
W

¥ (B 2310)
SONONZIE A E K12 & DRI ERAE U £ 3 C b O T RBERL £, A 20NN € 7 .

The price would vary from the actual size of shark-fin. Thank you for your consideration. Stewed shark- ﬁn on rice plate
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‘ ‘ /8”~ Stewed fish :w%ickled leaf mustard

' (B2 1980)
BUFHOFEE - AT TTHEWELET REE - FAETHENEZD XS W@% 'g? /620
Daily fresh fish w/ favorite flavor & cooking style Price depends on size & kind w® *
L3 T (B 1782)

Sweet & sour fish

‘ v / " é‘;ﬁ\.@—- /7620

s ¥ Wu: 0
> LF7 v (B2 1782)
“’73‘" s "y ) % ﬂt\, (x raised fish w/ so s;uce
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Steamed Boiled Deep—fried n G%\\ V4 -7 -
(scallion sauce soy sauce vinegar sauce w "’" 4“”\“’1 (ﬁ]& 3245)

chili sauce salt Sichuan sauce
spicy mala sweet & sour sauce Boiled fish w/ chili oil sauce
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Appetizer

iﬁ‘%ﬁz‘% N —m 1480
RO by I Ai)
Assortment of app:_:n.'zers (832 1628)
BEW AR 1000
ffaD Hv Ny F 3 (8152 1100)
Daily fish carpaccio

WA 880
237 DEY) DA (Biir 968)
Chilled spicy jellyfish

FRAE 880
BhEFXta)dbi (i 968)
Beef tongue slice w/ leek & celery sauce

iR 4 $8 730
NF ) A (VERIZ 2—-F-RIz) (Bis 803)
Marinated beef reticulum (lemon/chili sauce)
T ‘ 730
UM T-DIZAN R L (852 803)

Steamed eggplant w/ garlic & soy sauce

KED 730
E—2 01 (832 803)
Century egg & tofu

Tt 730
LI (i ¥k &) (12803)

Steamed chicken (sesame sauce/spicy/coriander)

i 800
thEYy — - (6 880)
Chinese sausage

BEEH AT 520
L LD £ (B2 572)
Black fungus w/ black vinegar sauce

AR AL 720
P2 REHFED A (B2 792)

Chilled tomato & leek w/ coriander

UL 530
7-7-%%9H Y (B2 583)
Chopped cucumber w/ garlic sauce

HER 530
HY—9A4 (B2 583)
Szechuan pickles

B3R gk 900
FEEL RGN BB ;9 IDHF R (Bik 990)

Napa cabbage, fruit & walnut salad

7% /7N

Steamed Dish

Bt Pk o 680
ARTY TR L (Btia 748)

Steamed sparerib w/ fermented black beans

4k
Y 7,:%-?_-3_*@"@[/ (Biid 748)

Steamed tripe w/ green mala sauce

"/ﬁ*‘ﬁ?ﬁjﬂ o 520
BOIML x HWEEL B2

Steamed chicken claw in soy sauce

PN
BEARELLLEL B0

Steamed beef tongue w/ scallion & ginger

7% 79 Tk 600
FVEVEKREL (Bt 660)

Steamed pork innards w/ spicy sauce

AL 600
AHDOHERL (B2 660)

Steamed squid w/ ginger

F AN 600
LUK (i 660)
Shiitake mushrooms stuffed w/ minced pork

HEAE 800
U o VB & L (B2 880)

Steamed oyster w/ fermented black beans

R A 1450
BRTRIRE A V) H3E & 5 2 A — 7 (B 1595)

Crab, seafood & green thick soup

IR 950
Mo lf\ Pty 5 — gy (21045

Hot & sour soup

BN~k 202405



X & & 49

FLEF

=/ o/ /X7
shéngpdn_ bdozi

\ iﬁ%}h‘i?')k%hf‘nﬁm‘tt%i‘d‘ &

{..gf$<téwi%_,_

300660,

1M 2 20 555242
_— W oy

D ETR —-OPLCHYRZDITZT
ARTTYD Q@ 79792 LI92HDRA—T%2IKES5 XL

ALENDS O WOBARDZ, BEDZ, Wol b E
BALESD  HZw

MaMaFri 202405



: 1 = S 7 ‘ .
RS avn Ry Lz avarfy A OFshE X i 1
Pork & brown crab meat Xiaolongbao Shanghai steamed Xiaolongbao Pan-fried shrimp & Chinese chive dumplings Pan-fried stick dumplings

4@ 840 (sr 924) 48 640 B2 704) 20 640 652704) 8m1M 320 Bsa352) 34 520 (#12 572)

IRY BRAOEH S 2% LI 1 P 2 & 2Pk 7 s 1

Pan-fried small pork dumplings Boiled pork dumplings Steamed shrimp dumplings Boiled pork dumplings w/ chili oil sauce

6 M 540 (852 594) 5 540 (852 594) 31 620 (siix 682) 61 620 (852 682)
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NI F—=XVES hHIiZ5% % 3 e S

Boiled pork dumplings w/ coriander sauce Steamed KUROBUTA dumplings Deep-fried mixed ingredients spring rolls Deep-fried seafood spring rolls

618 650 (82 715) 318 600 (82 660) 27 600 (8ix 660) 24 840 (Biix 924)

TR LazZREA BF o

Chinese radish cake Boiled shrimp wontons Steamed juicy pork buns Deep-fried Chinese buns

318 630 (Biix 693) 620 (siix 682) 218 520 (Bir 572) 118 500 (82 550)
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Seafood

i TR W R 2300
Rz eogkd (12 2530)
HlEFY v —2A

Deep-fried prawn coated w/ sweet & sour sauce

T REw A~ 1680
¥ F ]) ) — A (Biia 1848)

Stir-fried shrimps w/ chili sauce

RTINS 500
VA& UL (s 2750)
N = 780

Sauteed soft shell crab in Hongkong style

D F Y ) — 2 2169

Sauteed oyster w/ chili sauce

DA 4 AR =) — A (B 1694)

Stewed oyster w/ oyster sauce

A4 1800
@ﬁagﬁ H E}%@&) (Btix 1980)

Stir-fried seafood & mixed ingredients

R 5 4 1800
Wik & 5T 1 b & (e 1980)

Sauteed seafood & bean vermicelli in claypot

TR 1830
HROBH AT (Biix 2013)

Crab meat thick sauce on Chinese greens

A

Meat

KRBT 1900
¢W®F§$?Z—7°ﬁ (Bii2 2090)

Boiled beef block w/ chili oil broth

ALBEF Ji 1500
TG Y 2o 538 g (e 1650)

Stewed thick cut beef rib in soy sauce

[ R 1500
q:lg:]-y“p wl __va) (Btir 1650)

Sauteed beef & broccoli

EEE ) 1450
Eo%&l'fﬂ (B2 1595)

Sweet & sour pork in black vinegar sauce

IR 1380

(B2 1518)

BofEry R—o—

Stewed pork block in soy sauce

1230
KBIEIEEF — Y £ (Bti2 1353)

Stir-fried pork & Napa cabbage w/ gravy

ik 2t 1300
P mo RS 2L B2 1430

Deep-fried chicken w/ condiment soy sauce

TRHET 14920
L F w0 B khe b 1562)

Stri-fried chicken, nuts & walnuts

FA A A=+ /pELy b w/Rice, soup & small dish

2KH K
Home Style Dish

WHF 1300
%3?50):: ‘/—:7@&) (852 1430)

Stir-fried Chinese green w/ garlic

I 48 A 1250
KR e =y =7 hpay (02 1375)

Stir-fried pork & leaf garlic

HAEHT 1250
T g LR E Y o (5 170

Stir-fried spicy eggplant & pork

AR A 4 1250
E—= LB Kb ($134 1375)

Stir-fried bell pepper & shredded meat

i AL TR 1020
b b ET (ia 1122)

Stir-fried tomato & egg

AR EH 1250
TR 2 H3E (B 1375)
trl)R—2Mhod

Stir-fried chicken, potato & celery paste

il % )0 1100
DI~ — K — i (B2 1210)

Sichuan mapo tofu

SIS 1150
431//“:—'3@50 (B2 1265)

Stir-fried beef liver & garlic chive

J T 1000
-—F—FMH (B2 1100)

Stir-fried spicy minced pork & bean vermicelli

+300 Giix 330)
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Claypot Rice §

As the weather gets cold, Hongkonger
visit stalls of street food to enjoy the &
authentic claypot rice dishes, which
became one of the popular urban spots
in Hong Kong.

Putting thick sauce into the claypot with
cooked rice and broiled ingredients, the
perfect charred rice is something you

would not like to miss.

%ﬁﬁﬁﬁ Claypot Rice

B RATER
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SHENM LT ITA

Grilled eel & Japanese pepper on claypot rice

x5 HEZ A

Braised beef rib on claypot rice

ARTYV 7 LMZIEA

Braised sparerib & fermented beans on claypot rice

e D A2 LE T IZA

Seafood thick sauce on claypot rice

Mo LEZIizA

Eggplant & pork claypot rice

meEEo LT 1RA

Chicken & leaf mustard claypot rice

2R BRA LT LETIRA

Minced meat & egg w/dan dan sauce on claypot rice

X BRN/NOY (I X Nl = V)

Braised shredded shark-fin on claypot rice

) % ¥ h R

Eel fried rice

WL 2 ABh

Crab meat & lettuce fried rice

i R A ¢ T

Pork, scallion & green mala sauce fried rice

T H Ak

Mixed ingredients fried rice

1800 (#:1980)
1450 (#1595)
1450 @#:1595)
1700 (#:1870)
1300 (#:1430)
1150 (#1265)
1150 (#21265)
2100 i2310)
1500 (#:1650)
1550 (#21705)
1150 (#21265)
1280 (#:1408)
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Braised beef rib soup noodles

7F PR ~—7- 2554 Bl

Boiled beef mala spicy soup noodles
sz 7 2 — 7
Beijing duck soup noodles

TR A S
Shrimp wonton soup noodles

k> w Z 1

Seafood soup noodles

h H¥E L 5 B0

Guangdong style soup noodles
YrI3—R A
Hot & sour soup noodles
PR R v
Vegetable soup noodles

7z 3

Chicken & yuzu citrus soup noodles

DY JIT $H % Fli R - 35 L)

Sichuan dan dan soup noodles ( black sesame or Sichuan pepper )

he U & Bl CESE - 5150

Soupless dan dan noodles ( black sesame or Sichuan pepper )

MW H DA DT BEZIE (8- 8)

Seafood, vegetable & gravy on noodles ( fried or deep-fried )

NS LHBEE 21X -8

Beef rib, vegetable & gravy on noodles ( fried or deep-fried )

T LEPEEE—T7 v

Shrimp & chicken fried rice noodles

2,
(ol g

panese pepper
on claypot rice
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1450 #i1595)
1450 (#21595)
1450 (11595)
1280 (1408)
1700 21870)
1450 (11595)
1250 (1485)
1350 (s1485)
1100 (z1210)
1100 (1210
1100 ®a1210)
1850 (8:22035)
1600 (si1760)
1350 (1485)
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Desserts

HANCAENE 600

Almond jelly (B2 660)

>rya—-—7Y v 680
) (BiA 748)
Mango pudding

BLAAT 7 500

Chinese castella cake (82 550)

= <M T 660

Deep-fried sesame dumplings (822 550)

80 Bk 748) 408 T Wiz v —~w b 680
> ‘ (Bi3A 748)
Ume plum sherbet

G Faaszz 980

Tl NTERBDX & NZ L) Bonsai chocolate parfait (B2 1078)

BEBR. 7 0. T=F. GD&. KHE m y ﬁﬁj’}k%%ﬁ ﬁﬁﬁi#’\"g 7z 980

NEEG TANGEDH Th EVD Bonsai matcha parfait (B2 1078)
BHTE < DEHEMET LY R LE

iz LCBIREELOEBRERTT, ARFEEA AR XY =27z 980

Bonsai berry & berry parfait (812 1078)

EBH|ZA A—ITY, Allimages shown are for illustration purpose only
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