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S8 APPETIZER 33 £ 38 J1 K %8 Duckwith Buddhist Vegetables 29.95
= 47 & W 5 StirFried Sliced Duck Meat with Green Onion 21.95
s35 §8 F JU B8 #4 Shredded Duck Meatwith Beansprout ~ 21.95
1 57 08 XF 5 Deep FledSpring Kol 3) 82 36 B 5+ 35 B P9 PorkNeckMeatwith Honey Pepper Sauce  26.95
2 Y8 E H = ¥ 3Kinds of Seafood with Jely Fish 26 37H5 % 30 P9 Braised PorkBellywith PreservedVegetables 23
3 FHIEPESFHTRE Shredded Chicken with Jelly Fish 25 38 X B P9 HE Peking Style Pork Chop 20
s4 [ WE KX B B2 Deep Fried Chicken Wings 15 s394 B8 FPY BE Salt&PepperPork Chop 20
5 R B8 K Bt BB Soit & Pepper Deep Fried Chicken Wings 17 s40 3 B, & P HF Hong Kong Style Spicy Pepper Pork Chop 24
% 25 FE 1B % = Sesame Deep Fried Shrimp Toast 16 s41 ¥ B SR & & Peking Style Pork Chops with Mayonnaise Sauce 23
s7 #3 ¥R YF = [ Salt&Pepper Deep Fried Tofu 15 s ADREF R Porkwit Egg ol 4
s43 75 T4, ZE W' & Hong Kong Style Stir Fried Pork Rib 22
8 FA 7 2\ 8E B Steamed Pork Bun with Soupinside 9 o4s 55 7[5 U8 Y Sweet & SourPork with Pineapple 20
99 ik 7 45 /3 25 Vietnamese Style Shrimp Salad Roll 10.95 s45 BEEPSEE T3 Green Bean with Minced Pork & Olive Piles 20
510 =& 9 XF 5= 155 Deep Fried Tofu with Egg Yolk Sauce 17 s46 B 1 2E 13- %l Diced BeefTenderloin with Black Pepper 25
ro b, 47 P TV 4 #] Chinese Style Beef Strip 24
48 ¥ ¥R 4 P9 StirFried BeefTenderloin with Green Onion 20
M/ LIk 4998 T 4 P StirFried Beefwith Snow Peas 22
s11 BRPYRRALEE C(rab Meat & Fish Maw Thick Soup 17 20 504 P9 7% [ Stir Fried Beef with Gai Lan 22
512 BEERFRBLTES Shredded Chicken & Fish MawThickSoup 16 19 s51 B TH-EI 245 StirFried Green Bean with Black Bean Sauce 22
13 BBAEISE2EE DriedScallopwith Seafood ThickSoup 20 24 552 ZRTVIRIS IR Thal Style Beef Brsket 23
(4 FEHILEAGES Minced BeefThck Soup e s53 FSTUIIUES-AE Hong Kong Style Curry Beef Brisket 23
515 BEPYSZICEE CrabMeat& Fish Maw Thick Soup 16 19 SR SearO0D
s16 BEESTZKES Minced Chicken in Cream Com Soup 15 17 ’ . oy
517 TEEBIR4AEE Shredded Duck & Fish MawThickSoup 19 25 :: :‘E ;JS g I;f z:: E:: ﬂlzm:nﬁh;:sw Peas 2:
18 LSRR HotkSour Soup 13 15 56 3 38 BE BR StirFried Fish Flletwith Snow Peas 22
519 YSRFEZREE Seafood &Tofu Thick Soup 16 19 57 S Y8 = @% StirFried3 Kinds of Seafood 26
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50 k) EE o5 TR Salt & Pepper Shrimp 23
0 BT BE S B Salty Crispy Chicken 21 s60 #% BE Bl FR Sali&Pepper Squid 23
1 B % 3 4 B Steamed Green Onion Salty Chicken 22 61 #1 B = §F Salt&Pepper3 kinds of Seafood 26
2 S 3= B Chickenin Soup withVegetable 22 s62 Oh [ 45 JE 7 Sweet & Sour Fish Filet 22
3 B S ¥ ChidenwithDried Scallop  (F5ET Pre-order) 22 s64 SZ K D BIIR FishinCream Com Sauce 20
24 BE 57 ¥E =+ B¢ Deep Fried Crispy Chicken 22 65 <5 30 35 b 4B Deep Fried Shrimp with Eqg Yolk Sauce 24
25 BT 75 5 B Deep Fried Garlic (rispy Chicken 23 67 & & #5 TR StirFried Shrimp with Eggs 24
26 & B2 09 ;0 B Special Soy Sauce Chicken (355 Pre-order) 23 68 & & 1R )& StirFried Fish Filet with Eggs 22
527 FETAEISERE Hong Kong Style BBQ Duck 23 s68 XOBS 1 =§¥ 3 Kinds of Seafood with X0 Sauce 28
28 % T4, 55 2K B8 Traditional Soy Sauce Duck (F8E] Pre-order) 23 69 F E B9 18 3R Deep Fried Jumbo Shrimp in Salad Sauce 25
529 Jt TR 8 — & Peking Duck One Course 47.95 7038 7k EE LiveCrab Current Price
s29a]t TR 8 — 25 Peking Duck Two Courses 55.95 STOAEE {5 Live Lobster Current Price
33 )\ A W Duckwith Eight Precious 29.95 Soedhuat Syl Back Pgper Saice! ot & eomes
s34 BRI H\ A B8 DuckMeat with Mushroom &Vegetables 29.95 " Prices subject to change without notice
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: : — _ 7 Szechuan Style Sauteed Beefin Soup _J 25
BB EGETABLES POT :ﬂ: 71; § 54; g Szechuan sgleSauteed BeefTripe i: Sup S 26
7 3E It WS edRa Ltk < :‘1:: ﬁgm i:?l:::esftyiﬂir Fried BeefTenderloin J ;:
74 FRESEI LS Stir Fried Baby Bok Choy with Garlic 20
75 TyTPOZE T St Fried Long Green Bean with Black Bean Sauce 18 HEEEREE RCE & NOODLES |
576 JLEEH\SE & Sauteed Mushroom with Fried Vegetables 24 1185 W £ 3o BeefHo Funin Soya Sauce 15.95
S71 R HARITT N Sirried Ga Lan with Dry Fish 23 1| |23 3+ 4 7o ecfoRunwith BackBeanSauce 15,95
78 TTEEFERET Stir Fried Vegetables with Bamboo Fungus 22 133 3% 4 30 BeefHo Funwith Vegetables 16.95
80 AL ¥& 2 JB& DeepFried Tofu with Vegetables 20 114 = 155 55 %) 30 BeefTendon &Brisket Ho Fun 16.95
31 353\ i Chinese Vegetablesin Supreme Soup 23 54+ @ W HE Seafood & Mixed Meat Chow Meln 16.95
_ s116 B3 #% YU % Shredded Pork Chow Mein 14.95
G .‘ s117 88 PR 1 % Jumbo Shrimp Chow Mein 20.95
@2 FE B 4 I3 % BeefBrisket with Daikon Hot Pot 23 sT18 43 /) = b 50 3 Kndsof Seafaod Fried Noodieswith 20,95
53 B B 4= PS &% Beefwith Ginger & Green Onion Hot Pot 21 s119 SEFEFEHEABER Enoki Mushroom & Dried Scallop Noodles 16,95
a SDIEBLEPSIIAGE Satay Beefwith Rice Vermicelli Hot Pot 21 s1202¢ %} W K Home Style Shrimp & Chicken Rice Noodles 15,95
@5 /\ 12 T B & Seafoodand Mved Meat with Tofu Hot Pot 21 PIR== b OB S Sing bere el Simp &6 15.95
86 T BT FRIELE Fish & Tofu with Garlic Hot Pot 21 s122 7R 1 B MK mﬁ:& c,';‘;‘:ff';:.féd Rice Noodles 16.95
87 482 XL, & & &% Shrimp Balls & Tofu Hot Pot 25 9238 P9 W *E‘m:g Hm Iset;rlmp&BBo 15.95
ss8 HARPSIENT 4% Salted Fish with Minced Pork & Egg PlantPot 23 124/ U W K Thai Style Fried Rice Noodles 15.95
39 SHRBEKISIEEYE Dice Chicken withTofu & SaltFish Hot Pt~ 23 §125 FRES B S-ASK Szechuan Style Pork Mince with _Jf 16.95
900 XOBE—REHi55E 3 Kinds of Seafood with Egg Plant in X0 Sauce 26 s126 = 3 ¥ W Eﬁg:glmg ;gg?ilgcfv?t?gﬁ 14.95
91 XORSABRKIDHUEE Shrimp with Rice Vermicelliin X0 Sauce 25 1275 % ¥8 % Seafood Thick Noodles 17.95
92 K [ S B £& BBQPork Belly withTofu 23 s128 JIl TU ¥H %@ Szechuan Style Thick Noodles J 15.95
93 FE 52 1) #h £ MixedVegetables with Rice Vermicelli Hot Pot 20 129 DI POAEAE Satay BeefThick Noodles 15.95
:?_\J TE PERING & SZECHUAN STVIE DRSS s130 88 3+ {2 H0 E-Fu Noodles with Abalone Sauce 15.95
5131 & @& 35 1P Hi House E-Fu Noodles Soup 18.95
94 = B O K % Steamed Crickenwith GillSauce J 21 s132 4+ & B 1P 8 Seafood kMbed Meat Noodle Sop 18,95
o B B T FE MapoTofu Jj 20 33 M W R Hn;;a faﬂfﬁal Fried Rice with Shrimp 14.95
9 = {F ¥ T KungPaoDiced ChickenJ 21 5134 2= W 5= B9 8l Stir Fried Beef Fried Rice 14.95
97 8 B ¥ T DicedChicken&CashewinBeanSauce 21 5135 £ YU ¥ # AR Stir Fried Chicken Fried Rice 14.95
98 T FR P9 = T StirFried Green Beanwith Minced Pork § 22 s136 5= 1 ¥8 K B Fried Sticky Rice with Preserved Meat 18.95
99 JI| ¥ UR K JumboShrimp with Spicy Sauce J 24 §137 A B 25 W) AR Deluxe Seafood Fried Rice 18.95
si0 = R GR IR KungPaoShrimp j 24 5138 BEER BEATIER Diced Chicken & Satted Fish Fried Rice 15.95
sI01 B %8 = B¥ 3KindsofSeafood with SpicySauce § 26 5139 FRAE SR S BR, Dried Scallop with Egg White Fried Rice ~~ 18.95
s102 i BR & B 4% SpicyBeefBrisket&TendonHotPot ) 23 4078 B2 MW AR Fulain Fried Rice 18.95
5103 )| RS IFE Sz;clf,\ﬂanr; atgtltla,o P:irkMince w J 21 s141 %€ B W BR 2Kind of Sauces Fried Rice (Creamy & Tomato)18.95
s14 = BB B 5 B Strfried Boned Chidkenwith Chilli j 23 a2 % W A Mived Vegetable Fried Rice 14.95
s105 K A B SzechuanStyleSauteedAshinSoup 4 24 qndl @ O 8 Steamedfice 2.25
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