UER% Appetizer

W k7 2236 $48
Crispy Bean Curd Skin Rolled with Mushroom

WE=NCFS $45
Braised Wheat Gluten with Mushrooms

tEEE $55
Bean Curd with Seven Treasures

IMCHESEREY $45
Green Peas and Snow Cabbage with Bean Curd Sheet and Pinenuts

s U $42
Green Bean with Preserved Plum

Rérd+ $40
Shanghai Vegetables Chives Flower with Dried Bean Curd

FEACAE R $45
Deep Fried Lotus Roots with “Guai Hua” Syrup

PRI EE A $55
Pork Terrine served with Special Vinaigrette

THEFE T $48
Pig’s Feet with Chinese Wine

FiTF s e $45
Pork Hock in Soya

wroe H V)RR A $58
Sliced Karobuta Pork with Minced Garlic and Soya

EEWR »60
Chicken with House Special Chinese Wine

IR ZE 457 K $48
Spicy Shredded Chicken with Green Bean Noodles

JEIE 77 Kz $55
Green Bean Noodles with Air Dried Goose

SR AL $90
Pigeon marinated with Chinese Yellow Wine and Preserved Plum

it R B 2 $55
Spicy Fung Mei Fish

e $55

Braised Fish with Five Star Spices Soya

SAUh—PR %2 Plus 10% Service Charge
FRA [E#e DL RS2 All prices quoted in Hong Kong Dollars
NEWNEFIY » BRE{Ti#H Details are subject to change without further notice
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HHEH VG EEH $80
Jelly Fish and Cucumber with Special Vinaigrette
BT RE & $45
Spicy Shredded Chicken with Pomelo and Lily Bulb
FHTFRNEIR $42
Baby Cucumber with Garlic Puree and Wasabi Sauce
fifl ~ 2 ~ {1 Abalone, Sea Cucumber, Shark’s Fin
K EFERUH (FRTHET) $1580
Double boiled Shark’s Fin with Chicken and Yunnan Smoked Ham (reserve (7NALH)
in advance) $3080
(12 fir )
KLEEEE Pl (fir k) $198
Braised Shark’s Fin Soup with Crab Meat (Individually Served)
LTERE (fir L) »260
Braised Supreme Shark’s Fin with Broth (Individually Served)
o EW  (fir k) $198
Shark’s Fin with Seafood in Pumpkin Soup (Individually Served)
TR NI CH $320
Wok Fried Shark’s Fin with Crab Meat and Egg White
LB Rl 52 $550
Braised Whole Sea Cucumber with Shrimp Roe
ANC CGalEE $188
Braised Sea Cucumber with Shrimp Roe
YRR R $480
Sliced Abalone and Vegetables in Cream Sauce
SKREFERFGH (FHET) $1580
Double boiled Shark’s Fin with Chicken and Yunnan Smoked Ham (reserve (7NMH)
in advance) $3080
(12 fiz )
LLHERE A O (fir 1) >198
Braised Shark’s Fin Soup with Crab Meat (Individually Served)
SLEEFE (fir E) $260
Braised Supreme Shark’s Fin with Broth (Individually Served)
e5HEEW  (fzf) $198

Shark’s Fin with Seafood in Pumpkin Soup (Individually Served)

SAUh—PR %2 Plus 10% Service Charge
FRA [E#e DL RS2 All prices quoted in Hong Kong Dollars
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TR N RETE $320
Wok Fried Shark’s Fin with Crab Meat and Egg
ALEEIR Rl &2 $550
Braised Whole Sea Cucumber with Shrimp Roe
AR S 5188
Braised Sea Cucumber with Shrimp Roe
YR hER £ $480
Sliced Abalone and Vegetables in Cream Sauce
% Soup

EEREREE $70
Fish and Spinach Thick Soup
Ve % $65
Hot and Sour Soup with Bamboo Piths
EIE RN $98
Fish Head with Tomato in Soup
B fE5 $98
Talapila with Papaya Soup
WO A TS $98
Winter Melon and Crab Soup in Casserole
DA B e $88
Yunnan Ham and Bamboo Shoot with Pork Belly Soup in Casserole
DG A 5 (*F-&/Half) $110
Chicken and Won Ton Soup in Casserole (—&/Whole)

$220
L LIRS INE = $80
Winter Melon and Clams with Spare Ribs Soup in Casserole
WOERET SRR TIRE S8 (R AR E(HZ), A4S, TG () $80
Wild Mushrooms, Bean Curd Sheets, Gingko Nuts and Bean Curd Soup in
Casserole
HR AR 5 $120
Traditional Shanghai Home Style Soup in Hot Pot
LR EE $70
Fish and Spinach Thick Soup
TR $65

Hot and Sour Soup with Bamboo Piths

SAUh—PR %2 Plus 10% Service Charge
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NEWNEFIY » BRE{Ti#H Details are subject to change without further notice




EhnATS
Fish Head with Tomato in Soup

$98

HER A5
Talapila with Papaya Soup

$98

WhEE &S
Winter Melon and Crab Soup in Casserole

$98

T i e B ek
Yunnan Ham and Bamboo Shoot with Pork Belly Soup in Casserole

$88

DTG

(=& /Half) $110

Chicken and Won Ton Soup in Casserole (—&/Whole)
$220

L LRSIz = $80

Winter Melon and Clams with Spare Ribs Soup in Casserole

WhEmE R R TR G SIS $80

(2P B, QA L (5), A, BB ()

Wild Mushrooms, Bean Curd Sheets, Gingko Nuts and Bean Curd Soup in

Casserole

HR AR 5 $120

Traditional Shanghai Home Style Soup in Hot Pot

7fE Seafood

TEA L (SFR) IRHE

Steamed Shad Shanghai Style (Half)

BB A $225

Roasted Fish Head with Green Onion

KLEERtE fEH $225

Braised Fish Head Shanghai Style

RESIA TR $150 (16R)

Deep Fried Fish with Pinenuts in Special Dark Vinaigrette Sauce $256 ([ {FR)

FESOIERE $150 (*F:fK)

Deep Fried Fish with Fruits in Sweet and Sour Sauce $256 (JiFE{FR)

KERERR $98

Simmered Mandarin Fish Fillet in Hot Chili Broth

PR AT e $125

Sautéed River Shrimps with Chinese Yellow Wine

EFRET T SRR FE R A °125

SAUh—PR %2 Plus 10% Service Charge
FRA [E#e DL RS2 All prices quoted in Hong Kong Dollars
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Stir Fried Cuttlefish and Shrimp with Asparagus and Lily Bulbs

HZBE TR $125
Fried River Shrimp with Spicy Garlic and Ginger Sauce

IR $108
Fried Prawns with Hot Garlic Sauce

= ORIEER $108
Deep Fried Prawns with Sweet and Chili Sauce

=ik $118
Fried Prawns with Salty Egg Yolk

EA PR $118
Crispy Prawns with Chili and Salt

JE Bl A $108

Sautéed Eel and Shrimps with Yellow Chives

FREE TR Seasonal Price

Fried Crab with Rice Cake in Bean Sauce W E

5k 2R e R Seasonal Price

Fried Crab with Salty Egg Yolk W E

i N 11 Seasonal Price

Fried Crab with Chili W E
ZFE= Poultry

GETE (R T $80

Kung Po Chicken in Chinese Bun

LR BEG 2 5118

Roast Spring Chicken “Shan Tung” Style

S R e A=W e i $95

Wok Fried Porcini and Maksutake Mushrooms with Spring Chicken in Hot Iron

Pot

IRiTNS i $75

Wok Fried Spring Chicken with Chili Pepper

EOHEE (£8) 2115

Deep Fried Chicken with Spring Onion Sauce (Half)

WOFERA BRE FA {CBR S T BEEH 588

Minced Chicken or Duck with Pickled Vegetables and Pinenuts
(with Sesame Puff)

SAUh—PR %2 Plus 10% Service Charge
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RIS ((FE) $95
Smoked Duck with Tea Leaves (Half)
BEAS () $95
Deep Fried Duck with Five Spices (Half)
ALEE/\E 28 (FHET) 5288
Braised Duck with Eight Treasures (Reserve in Advance)
F£ -~ 4 ~ ZE Pork, Beef, Mutton
HESE 588
Marinated Sweet and Sour Spare Ribs in Special Dark Vinaigrette Sauce
BRI $95
Wok Fried Beef Fillet with Rice Cake
HEAUEIRE NN EGEA . (L) $80
Stir-fried Leek and Mutton or Beef or Pork on Sizzling Plate with Pan Cake
IKEFER/FR $95
Simmered Mutton / Beef in Hot Chili Sauce
TSN $85
Braised Pork Belly with Preserved Vegetables
SRR HFEER $90
Braised Pork Belly with Cuttlefish and Apple
B TA [ A $80
Slice Pork with Cabbage in Chili Sauce in Chinese Bun
ATHEMR A P40
Braised Karobuta Pork with Soya and Mushrooms
HE#HSE Vegetable
T R E AR H $75
Bean Curd Sheet wrapped with Shanghai Vegetable and Minced Chicken in
Supreme Broth
TEF BT $55
Shanghai Cabbage with Bean Curd Sheet and Lycium
[EPINSE $58
Pumpkin with Egg White
BB/ NESD =4 $65

Stir Fried Chinese Green with Three Kinds of Mushrooms

Ul —RgE 2 Plus 10% Service Charge
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TRUEZ
Braised Spring Beans with Minced Pork

$60

ke

PSR e Rk
Shanghai Vegetables with Shrimps and Mixed Mushrooms

$85

{2

Summer Treasure

$65

BT REE TS
Braised Bean Curd with Snow Cabbage and Mushroom

$60

TS 2
Bean Curd with Seaweed in Supreme Broth

$60

EFREANTGIE
Bean Curd with Fresh Crab Meat

§75

T I
Spicy Bean Curd with Minced Pork and Mushroom

$60

B LIEHER
Stir Fried Dioscorea and Asparagus with Lotus Roots

$70

TEIHFR (57 E)
Stir Fried Seasonal Vegetables ( in Broth/with Garlic)

$55

ERRFEH IR EL
(=R, 8848, /IVRE, HiEE, 4-HE)
Stir Fried Fresh Asparagus and Assorted Mushrooms with Yunnan Smoked

Ham

$70

83 Rice, Noodle

B VDR
Stir Fried Rice Cake with Wild Mushrooms

$75

IR
Stir Fried Rice Cake with Soya Shanghai Style

$60

T REIDF RS
Stir Fried Rice Cake with Snow Cabbage and Shredded Pork

$60

gD
Stir Fried Shanghai Thick Noodles in Soya

$60

(=g s ]
Fried Thick Noodles with Pork Chop

$70

HE T A& AR
Fried Ramen with Shredded Pork and Yellow Chives

$65

SAUh—PR %2 Plus 10% Service Charge
FRA [E#e DL RS2 All prices quoted in Hong Kong Dollars
NEWNEFIY » BRE{Ti#H Details are subject to change without further notice
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RUHBH A FRA $48
Noodles with Pork Chop and Spring Onion Soya Sauce
e T $55
Noodles with Shredded Eel in Soup
/g $48
Noodles with Pork Chop in Soup
Ve $36
Noodles in Soup “Si Chuan” Style
g ] $40
Stew Noodles with Chicken and Vegetables
3 P AL $34
Noodles with Snow Cabbage and Shredded Pork in Soup
=g ] $50
Noodles with Pork Chop in Soup “Si Chuan” Style
MR »48
Noodles with Mixed Meat in Soup
4R RS T $38
Noodles with Minced Chicken in Bean Sauce
P ER $60
Fried Rice “Yangzhou” Style
PR AR AP ER $65
Fried Rice with Bacon, Shrimps, Egg White and Egg Yolk
AR A R $70
Fried Rice with Dried Scallops, Shrimps and Egg White
AR 15
Shanghai Vegetables Rice
&Rir AR 510
Steamed Rice

BECy Dim Sum
IR/ INGERE (TF) $42
Steamed Pork Dumplings Shanghai Style (5pcs)
EUBE AN () $42
Shanghai Steamed Vegetarian Bun (4pcs)
FHRAERTER (1) $48

Pan Fried Pork Buns (5pcs)

SAUh—PR %2 Plus 10% Service Charge
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FERZLEL (1) $40

Steamed Vegetarian Dumplings (5pcs)

FEAZEED (FifF) >40

Steamed Pork Dumplings (5pcs)

=HEZRET (1) $40

Steamed Seafood and Pork Dumplings (5pcs)

RAEL () $36

Pork and Vegetables Won Ton in Soup (6pcs)

/PR (1) 515

Steamed/Fried Sliver Thread Rolls (1pc)

BRI (1) $45

Pan Fried Pork Dumplings (5pcs)

SHETRE (FifF) »45

Pan Fried Seafood and Pork Dumplings (5pcs)

BEELG (=) $35

Shanghainese Spring Rolls (3pcs)

K (1) $30

Onion Pan Cake Home Style (6pcs)

LDHDF (1) $36

Won Ton in Garlic and Chili Soya Sauce (6pcs)

REEUHEF (M) $30

Onion Pancake (2pcs)

EHim Dessert

EERYE/ =D
Deep Fried Souffle Balls in Mango Custard / Red Bean Puree

(VU4 / 4Pcs) $32
(7SfE / 6Pcs) $48

B $32
Dumplings with Sweet Peanuts Paste

B/ E $45
Banana & Red Bean Puree / Red Bean Puree Pan Cake

AECHRECTE (fir k) $28
Bean Curd with Mango in Almond Soya Milk (Individually Served)

BJeRIRE (FiF) $35
Red Date Pudding (5pcs)

R UZ A (i 1) $28

Sesame Paste Dumplings in Fermented Wine Soup (Individually Served)
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TFE
RNIMCFEEHEE (F7F) $40
Papaya and Lily Bulbs with Lycium Pudding (5pcs)
MBIy (fir_F) (B0 30 53 58) 568
Double Boiled Milk with Bird Nest (Individually Served) (30 mins for
preparation)
GUVEZ AN {7 $75

Fried/Steamed Eight Treasures Sweet Glutinous Rice
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