i Seafood Soup W|th Bird's Nest

(4-61i1) (8-101i1)
$68/$118

(4-61i1) (8-101i)

uble-boiled Superior Bird's Nest with Almond Milk

Al & 1 A ) E Hh T $38

Fried Free Range Chicken with Ginger and Green Onion

}’g LRSS HE (641) $48
=

5 FESAMER PRI

Braised Goose Webs With Black Mushrooms & Snow Pea Sprout (6pcs)

)11 K R SR B8 4 (R E 5 /A8 ) $38

EZE
I’ﬁ Sichuan Style Spicy Chicken in Clay Pot (Mild/Medium/Hot)

STARCHIVA RADRLITING (— &) ** $55

Braised Duck with Bean Curd Skin (Whole)

OERAhmRES $45
Baked Sea Cucumber and Pork Belly with XO Sauce
U] 5 A A £ 1 B * $30

Claypot Rice with Preserved Meat

195 25 25 7 i JIL 52+ $48

Coconut Scallop in Pumpkin

AR F1 $38

Daliang Fried Cream

ANEEBRIEEX(6F) $45

Fried Honey eel (6pcs)

AEHIMARE (1.5lbs) ¥ {6

Deep-fried Green Bass With Sweet and Sour Sauce

S IR KEBE (1.51bs) 1KY 15

Baked Green Bass 1.5lbs

AKEWMIZ (WK+RS) KE

Green Bass Two Styles (Fried Fish Fillet & Soup)

*;I:E'uEE';ﬂ%flﬁ/J\E—*: **;n':'uEE'iﬂl%—/J\E%
Please allow *30 min and **1 hour cooking time

(4-6fi1) (8-101i)

AEBES R $108/ $188

Braised Shark Fin Soup with Assorted Seafood

T RE B PR (£ RE IR 3 %) $128

Steamed Pumpkin with Creamy Pan Fried Lobster Meat

WTHEE2SHER4M1) $88

Sea Cucumber Stuffed with Shrimp paste braised with Abalone

FEHEMHKE (—&) $58

Chicken Stuffed with Sticky Rice $ 6 8
A 58 At €1 28

Stuffed Hog Maw with Chicken & Black Pepper $ 9 8
FIRRELRIEBERLTI

Fried Vancouver Crab Meat with Milk $ 1 3 8

TR EZH#HEZY

Braised Shark Fin in Chicken & Fish Maw Broth

RBE T (—&) 358

Braised Duck with Salted Plums (Whole)




