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3% Appetizer

sk $45
Braised Wheat Gluten with Mushrooms

S EES=PIIN $40
Hand Blow Baby Cucumber

BRI RIS TR E $40
Spicy Bean Curd Sheet and Black Fungus

B AT $45
Poached Eggplant served cold with Chili Garlic Soy Sauce

BEFRRRAR N K2 $48
Brake Root Vermicelli in “Si Chuen” Vinaigrette and Chili

THIUETE $48
Dried Scallops and Bean Curd with Four Treasures

TEREE $40
Shredded Dried Bean Curd and Chinese Lettuce

AL NEH »40
Black Fungus and Red Date Salad

PN $42
Shanghai Vegetables Chives Flower with Dried Bean Curd

hEER $52
Deep Fried Fish with Five Spices

IR 12 K2 $48
Spicy Sea Whelk with Chili Pepper and Green Bean Noodles

RUMZE S s EE $58
Jelly Fish and Shredded Turnips with Scallion Oil

R >80
Jelly Fish with Vintage Vinaigrette

PR »75
Boneless Duck Tongue with Chili Peppercorn Sauce

TH T RIS $55
Boneless Duck Web with Sake Wasabi Sauce

E T RELES $88
Pigeon with House Special Chinese Wine

E A »68

Chicken with House Special Chinese Wine
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RIEERR $50
Beef with Shallot and Bean Sauce
FFEHH $48
Marinated Beef Tripe and Beef Tendon
eI Al $62
Sliced Karobuta Pork with Minced Garlic and Soy
FHFESR I K2 $50
Shredded Chicken with Green Bean Noodles
VO CI7K % $68
Chilled Chicken in Chili Peppercorn Sauce with Peanuts
ALK& R $65
Pork Terrine Beijing Style
fifl ~ & ~ §§ Abalone, Sea Cucumber & Shark’s Fin
emEEW (i k) $198
Shark’s Fin with Seafood in Pumpkin Soup (Individually Served)
g2 (fir k) $108
Shark’s Fin with Seafood in Hot and Sour Soup (Individually Served)
e 2 M VAN WAE)) $1580
Boiled Shark’s Fin with Chicken in Casserole (for Six Persons)
KREZEECA (LA (FETHET) 51980
Double Boiled Shark’s Fin with Chicken and Yunnan Smoked Ham (for Six
Persons) (Reserve in Advance)
BERIORECZR $78
Wok Fried Vegetarian Shark’s Fin with Crab Meat
LRI PRI B2 $550
Braised Whole Sea Cucumber with Shrimp Roe
ANC ElEE $168
Braised Sea Cucumber with Shrimp Roe
KL 2 $138
Braised Sea Cucumber
=4 Soup

WS EE S $88 (2 & /Half)
Chicken and Won Ton Soup in Casserole $176 (=&

/Whole)
WORE AT AT $168

Fish Head and Snow Cabbage Soup in Casserole
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fEE N TS $168
Fish Head with Tomato in Soup
S5 »98
Tilapia and Shredded Turnip Soup
AR SN IRERE YIRS $78
Assorted Wild Mushrooms with Organic Arrowroot Noodle and Bean Curd
Soup
VU ITBE R % $28
Hot and Sour Soup Si Chuen Style (fiz_I=/Individually
Served)
$65 (f§/Pot)
HEYRESE $36
Seafood and Bean Curd Thick Soup (fiz_I=/Individually
Served)
$88 (f3l/Pot)
BENIORSE $32
Crab Meat and Sweet Corn Thick Soup (fir_E/Individually
Served)
$75 (f3l/Pot)
SEERfE R $32
Fresh Fish and Vegetables Thick Soup (fir_E/Individually
Served)
$75 (f5l/Pot)
W& ] ALK $88
Pork and Preserved Vegetables Hot Pot
FUHE Fish
BESIA T (F5R) $158
Deep Fried Mandarin Fish with Dark Vinaigrette and Pinenuts (Half)
AL NES SR (Y $138
Deep Fried Boneless Mandarin Fish with Seafood in Sweet Vinaigrette Sauce
NS $168
Steamed Fish Head topped with Pickled Chili in Light Broth
HMIAT $98
Egg Skin wrapped with Fish Fillet in Sweet and Sour Sauce
T A $98

Sliced Fish with Chinese Wine
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PUJIKE B R $128
Simmered Sliced Fish with Hot Chili Broth
PUJTZKE 8 $128
Simmered Sliced Eel with Hot Chili Broth
AT B $98
Fried Eel with Spicy Garlic and Ginger Sauce on Sizzling Platter

W ~ A& - Jgfif Prawn, Crab & Seafood
IR E R (RERE) $98

Deep Fried King Prawns with Sweet and Chili Sauce on Sizzling Platter (min 2
pcs)

(5 each)

LN
Crispy Prawns with Chili and Salt

$128

ROV
Crispy Prawns with Salty Egg Yolk

$138

R A

Fried Prawns with Scallion Oil

$128

=g
Sauteed Shrimps with Garlic

$128

PR R
Fried Shrimps with Spicy Garlic and Ginger Sauce on Sizzling Platter

$128

E s e

Fried Shrimps and Tomato with Crispy Rice Cake

$98

ZIit %t

Deep Fried Shrimp Mousse with Sesame on Toast

$88

FEHETHE
Fried Crab with Rice Cake in Bean Sauce

$320

= ==
A

Fried Crab with Salty Egg Yolk

$320

K2 Poultry

AEHTEENS
Roast Peking Duck

$280

7 RIS
Deep Fried Duck with Five Spices

$98

PR
Smoked Duck with Tea Leaves

$98
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LN »98
Steamed Sliced Duck Breast with Mushroom and Apple
ANCYN- EAER S $280
Braised Whole Duck with Eight Treasures
T RUHHE $98
Fried Chicken with Scallion Qil Peking Style
LLIBR T~ 2 $98
Roast Chicken “San Tung” Style
BBTHE OREE | $80
Kung Po Diced Chicken in Chinese Bun
IR T $65
Sauteed Diced Chicken with Bean Sauce
BERLE T $65
Sauteed Diced Chicken with Cashewnuts
WEFo/ ZEAATC X T BEEF $80
Minced Duck / Chicken with Pickled Vegetables and Pinenuts (with Sesame
Puff)

AIEE Meat
RIEA $62
Fried Pork with Black Fungus and Egg
B ESE N/ RN (BRFET) $78
Stir-fried Pork / Beef / Mutton with Leeks on Sizzling Platter (with Pancake)
TEEFEA $78
Sauteed Mutton with Leeks
EIFEIN $62
Sauteed Sliced Pork Belly with Cabbage and Green Pepper
BT $68
Meat Ball with Chinese Wine
R RIS $68
Stir Fried Shredded Pork with Shallot
S PR $80
Marinated Sweet and Sour Spare Ribs with Dark Vinaigrette
BT KR $138
Air Dried Yunnan Ham with Honey Sauce
P TR A $58

Steamed Pork Belly with Pumpkin

(fir_I/Individually
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Served)

AEEUHERF (2 5) $128
Pork Knuckle in Garlic Soy Sauce (Whole)
= IRIEAE $72
Sauteed Pork Kidney Kung Po Style
S5 568
Pork Tendon with Greens
B R%R $78
Sauteed Sweet and Sour Shredded Beef
KEFERFAIFEA $95
Simmered Sliced Pork/Beef/Mutton with Hot Chili Broth
(i $98
Assorted Meat and Vegetables with Crispy Rice Cake

RS Vegetables
B TS 68
Braised Bean Curds with Shrimp Roe in Garlic Sauce
T I $62
Braised Bean Curds with Minced Pork and Mushrooms in Spicy Sauce
RN TS $62
Braised Bean Curds with Crab Meat
RTJE $62
Deep Fried Fermented Bean Curds
PHASEIE R % 68
Stir Fried Bamboo Piths with Mixed Vegetables
SHEZI% $58
Braised White Fungus with Gluten
KB 562
Braised Shanghai Cabbage with Yunnan Ham
VI INS EA $58
Stir Fried Pak Choi with Supreme Broth
+HEH $62
Braised Egg White with Dried Scallops
R I=PUIN $62
Braised Bitter Melon
TR $58

Braised Spring Beans with Minced Pork
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BEREOIT
Fried Eggplant and Minced Pork with Chili and Garlic Sauce

$62

AENE AR
Steamed Assorted Vegetable Pockets with Chili and Garlic Sauce

$88

EVIN: Gt

Stir-fried Eight Vegetarian Treasures served with Lettuce

$68

% ~ g% Noodle and Rice

USPRNESER:EE i
Noodles in Soup with Spicy Sauce

$32

OS2 A 55 4
Beef and Celery with Noodles in Spicy Soup

$38

ESRaL
Braised Beef with Noodles in Soup

$35

EXRR i

Assorted Vegetables and Mushrooms with Noodles in Soup

$35

PNE| =07 T
Pork Spare Ribs with Noodles in Soup

$42

EEO AN R ]
Snow Cabbage and Shredded Pork with Noodles

$35

KESFHAE

Minced Pork in Bean Sauce with Noodles

$35

e

Stewed Noodles with Chicken and Vegetables

$38

R IR
Fried Thick Noodles with Soya Sauce

$55

HE = AT AR
Fried Shredded Pork and Yellow Chives with Ramen

$55

EEE ek T
Fried Spicy Seafood with Ramen

$55

= fef A
Shredded Pork and Seafood with Crispy Noodles

$68

HRE A

Pork Spare Ribs with Crispy Noodles

$58

MR E H IR
Fried Dried Scallops, Shrimps and Egg White with Rice

$68
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DB $60
Fried Rice Yangzhou Style
& HER $8
Steamed Rice

BELy Dim Sim
Az NEERL (S 1) $42
Steamed Pork Dumplings with Supreme Broth (5 Pcs)
AU RIZKEL (8 1) $40
Pork Dumplings with Soup Peking Style (8 Pcs)
JEEESKER (8 1) $40
Yellow Chives Dumplings with Soup Peking Style (8 Pcs)
FETEHAE (S 1) $45
Pan Fried Yellow Chives Dumplings (5 Pcs)
feEpasmis (5 1) $45
Pan Fried Pork Dumplings (5 Pcs)
fEAZEER (5 1F) 540
Steamed Pork Dumplings (5 Pcs)
ARG (/Y (1) »15
Sliver Thread Rolls (Steamed / Fried) (1 Pc)
ZhiEeE (1 1) $32
Sesame Pan Cake (1 Pc)
KEE (21F) $30
Onion Pan Cakes Home Style (2 Pcs)
TECEUHEE (2 1) $32
Onion Pan Cakes Peking Style (2 Pcs)
TERERE (3 1) $30
Vegetarian Onion Pan Cakes (3 Pcs)
YegE (31F) $35
Deep Fried Spring Rolls (3 Pcs)
A RTEL (S 1) $46
Pan Fried Pork Buns (5 Pcs)

EHim Dessert
=T RYE (6 1) $48
Deep Fried Souffle Balls with Mango Custard (6 Pcs)
=D (6 1) $45
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Deep Fried Souffle Balls with Red Bean Puree (6 Pcs)

DN (8 1) $30
Dumplings with Sweet Peanuts Paste (4 Pcs)

T >3
Red Bean Puree Pan Cakes

FIRALEE (5 1) $32
Red Date Pudding (5 Pcs)

FETEAC T4 ERE (5 1) $32
Osmanthus and Wolfberry with Red Bean Pudding (5 Pcs)

R oSN (i 1) $28
Sesame Paste Dumplings in Fermented Wine Soup (Individually Served)

HECEHFCEE (fr k) $28
Bean Curd with Mango in Almond Soya Milk (Individually Served)

BREK B (FL/7%) 265

Eight Treasures Sweet Black Glutinous Rice (Pan Fried/ Steamed)
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