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< BE BB (Y BT
Steamed Pumpkin with Creamy
Pan Fried Lobster Meat

P BN N=b 5D
ERBEZHZH
Braised Shark Fin in Chicken & Fish
Maw Broth

(4-6fi1) (8-10fi)

XABEREE $78/$128
Seafood Soup with Bird's Nest

o e ey (4-6fi1) (8-101iz)
FETTHER $78/$128

Double-boiled Superior Bird's Nest with Almond Milk

EREMEH $45

Double-boiled Superior Bird's Nest with Almond Milk

EEIEEITE (61 $58

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

J 1|k FRERZE I (S / E B 5 AE) $45

Sichuan Style Spicy Chicken in Clay Pot (Mild/Medium/Hot)

BINERIELERIEES  $48

Baked Sea Cucumber and Pork Belly with Mustard Greens

S e $60
Coconut Scallop in Pumpkin

AR $38
Daliang Fried Cream

ANETEERIBEIK(61F) $55

Fried Honey Eel (6pcs)

FHIMAEE (1.51bs)

Deep-fried Green Bass With Sweet and Sour Sauce

HINMEREZ BN (1.5lbs)
Steamed Green Bass with Mustard Greens
TKERIMIZ (WIk+25

Green Bass Two Styles (Fried Fish Fillet & Soup)

15 1
15 1
15 1

* R o &k —/\Ag

Please allow *1 hour cooking time

BINERBRTERIESZ
Baked Sea Cucumber and Pork
Belly with Mustard Greens

BINERZETHH (1.5lbs)

Steamed Green Bass with
Mustard Greens

AT RmFEE R — XA

The following dishes need to be ordered one day in advance:

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

MEBEFRE $118/$198

Braised Shark Fin Soup with Assorted Seafood

T RE IR (22 REHR3TE)

Steamed Pumpkin with Creamy Pan Fried Lobster Meat

WHHRIFESHEREAA) $98

Sea Cucumber Stuffed with Shrimp paste braised with Abalone sauce

IEERRIEARE (—E) $65

Chicken Stuffed with Sticky Rice

EAMFERL B2

Stuffed Hog Maw with Chicken & Black Pepper

$138

$78

SRR E R EE R FYS $108
Fried Vancouver Crab Meat with Milk
R RA%RE $148

Braised Shark Fin in Chicken & Fish Maw Broth

mEamE (—8)

Crispy Taro Paste Duck (Whole)

XBEFES (—E)

Braised Duck with Salted Plums (Whole)

$88

$65
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STARCHIVA

Unit 4-6, 160 East Beaver Creek Road,
Richmond Hill ON L4B 3L4

Tel: 905-597-8188/ 289-587-1089




