TER% Appetizer

&b (lUEissk - KB - BKEE - REET)
Quadrangle (Braised Wheat Gluten with Mushrooms, Duck Wings in Soya

Sauce, Bean Curd in Soya Sauce and Shanghai Vegetables Chives Flower with >180
Dried Bean Curd)
=8 (B - BRIERT ~ IS5

. . . $148
Trio in Chinese Wine (Chicken, Duck Liver, Pork Knuckle)
1E5UhE 2 F 4180
Whole Pork Knuckle in Garlic Soya Sauce
JIERFRJE H IR # s78
Sliced Pork with Garlic Chili Sauce
ALK& A $70
Pork Terrine Peking Style
R ¢78
Beef with Sweet Bean Sauce
VO [CI7K 2 o 0 $50
Chilled Chicken in Chili Peppercorn Sauce
BT EREEIS 2 o 480
Boneless Duck Web with Sake Wasabi Sauce
RS e | $70
Duck Tongue in Chinese Wine
HEE A 860
Deep Fried Fish Fillet with Five Spices
MiER T NE R o 860
Crispy Fung Mei Fish with Chili Sauce
Fll N pIES A s86
Jelly Fish with House Special Vinaigrette
BURFEAR 3% = 458
Seaweed with Scallion Oil
B - -
Preserved Egg with Chili
R s68
Blended Common Androqgraphis Herbs with Sauce
FEROII T & 2 658

Cold Eggplant with Chili Peppercorn

SSUhn—AE7%%: Plus 10% Service Charge
FrE [E§2 LA B All prices quoted in Hong Kong Dollars
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HEERESNEE

Baby Black Fungus with Lime and Vintage Vinaigrette 558
WHLEERNE s68
Smoked Veggie Goose with Rose Flavour
FREFERKZE ~ B s ¢s8
Okra and Cucumber with Spicy Sauce
MR PR TR R =
Termite Mushrooms and Celery Sprout with Shredded Bean Curd $60
Sheet
FRILEPEERE SR » 568
Chilled Shredded Courgette
LS DR R FZ 568
Mixed Jelly Fish with Cabbage Heart
OB FEEMELLEE 655
Premium Dioscorea with Scallion Qil
LR REE - 655
Blended Bean Stern with Crispy Lentil Sprout

fifl ~ 2 - ¥ Abalone, Sea Cucumber & Shark’s Fin
fEl oK EERE G (e H) (RETHET) $1880
Double Boiled Shark’s Fin with Chicken and Yunnan Smoked Ham (75i/ for Six)
(for Six or Twelve Persons) (Reserve in Advance) $3680

(-+=Ar for Twelve)

AEsbemEE S (7S s+ ) $980
Boiled Shark’s Fin with Chicken in Casserole Peking Style (for Six or (75 fiz/for Six)
Twelve Persons) $1800

(-+—Air/for Twelve)

A 2T (k)

Abalone, Fish Maw and Sea Cucumber Soup with Yunnan Ham and $120
Chicken (Individually Served)

EEEOEEW (fiz k) s148
Shark’s Fin with Seafood in Hot and Sour Soup (Individually Served)

LB RAE (fiz 1) §320
Shark’s Fin Thick Soup (Individually Served)

eHaEW (ir k)

Shark’s Fin with Seafood in Pumpkin Soup (Individually Served) $168

n—RE#52& Plus 10% Service Charge

Fria B LB E All prices quoted in Hong Kong Dollars
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R R R 2 (k)

Braised Whole Premier Sea Cucumber with Shrimp Roe (Individually $168
Served)
R TEZ (fir k) ¢158
Braised Premier Sea Cucumber with Dioscorea (Individually Served)
R R R 2 4980
Braised Whole Sea Cucumber with Shrimp Roe
% Soup
WhERET LLI%h L5 $120
Chicken and Wild Mushroom Soup in Casserole
WhERE SRS s83
Aged Bean Curd and Cabbage with Pork Belly Soup in Casserole
HEEAE (fir k) 568
Mashed Chicken and Egg White Soup (Individually Served)
fEB AN RS s138
Fish Head with Tomato in Soup
VU ER S # $52
Hot and Sour Soup Si Chuen Style (fiz_E/Individually Served)
$90
(f91/Bowl)
SEERMEASE $52
Fresh Fish and Vegetables Thick Soup (fiz_E/Individually Served)
$90
(f91/Bowl)
[ EASISNE: L §120
Pork and Preserved Vegetables Hot Pot
JE8F Seafood
Rz MBI 4 fE A $320
Deep Fried Boneless Mandarin Fish with Seafood in Sweet (&{&/Whole)
Vinaigrette Sauce $168
(*F-{F/Half)
mUARBEE LR s188
Whole Yellow Crocker Traditional Style
TREEfE R s
Whole Yellow Crocker with Spicy Garlic and Ginger Sauce $188

n—RE#52& Plus 10% Service Charge

Fria B LB E All prices quoted in Hong Kong Dollars
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N =GP,

Steamed Fish Head topped with Pickled Chili in Light Broth »220
WIIKE /7 » s s148
Simmered Sliced Fish with Hot Chili Broth

MUK E S s o s s168
Simmered Sliced Eel with Hot Chili Broth

é%ffﬁ*%? ”ff%"“%ﬁ% s148
Fried Eel on Sizzling Platter

R IilEG s118
Egg Skin wrapped with Fish Fillet in Sweet and Sour Sauce

LRI AR 4138
Sliced Fish with Chinese Wine

BRI (7 B)s s $98
Kung Po King Prawns with Sweet and Chili Sauce (Individually (B /Pc)

Served) (WA E27E£/Min 2 Pcs)
N (4 €) s138
Crispy Prawns with Salty Egg Yolk (4 Pcs)

RUBEHRARE (4 ) s138
Prawns with Soya Sauce (4 Pcs)

5%@‘@%%.{: | s158
Wok Fried Shrimps

PR TR s s188
Shrimps with Spicy Garlic and Ginger Sauce on Sizzling Platter

B = EE 5480/ pe
Fried Crab with Salty Egg Yolk

=oulWEN YN $480/% Pc
Fried Crab Peking Style (mS30 FCate/

Extra $30 for Rice Cake)

F 2 Poultry

= EILTER
Roast Crispy Peking Duck

$320/£ Pc
(551530 FoiHa 20
(EE
Extra $30 for Pancake
20 Pcs)

SSUhn—AE7%%: Plus 10% Service Charge
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U IARESRNS $260
Smoked Duck with Tea Leaves Si Chuen Style (&€ /Whole)

$168

(*F-&/Half)
@355%%%% $50
Crispy Duck Rolls
AU ETREE so8
Fried Chicken with Scallion Oil and House Spicy Sauce
LR -l s148
Shredded Chicken Shandong Style
VUJITE PRAE T » 480
Kung Po Diced Chicken Si Chuen Style
SRR T 480
Sauteed Diced Chicken with Wulnut in Bean Sauce
TIEEuET
(fEShy ~ W52~ 71 ~ IWERH) $138
Wok Fried Duck Breast, Duck Web, Bamboo Shoot and Spring Bean
REE Meat

EFTEBEER @) $120
Stir Fried Mutton and Chives with Bun (4 Pcs) (55/1$30 FCEE 4 ¢4

Extra $30 for Bun 4 Pcs)

TR BEE A s138
Roast Mutton Traditional Peking Style

Filt e 2T < K B s168
Air Dried Yunnan Ham with Crispy Bean Curd Sheet and Cucumber

IR R4 H B so8
Stir Fried Shredded Pork and Leek with Pancake

FA IRz AL (fiz 1) 478
Steamed Pork Belly with Pumpkin (Individually Served)

RH—FF s128
Fried Pork Spare Ribs with Sweet and Sour Sauce

SLE M RIS so08
Braised Pork Belly with Potato Noodles

TENEHT $88

Stir Fried Beef Tripe with Coriander

n—RE#52& Plus 10% Service Charge

Fria B LB E All prices quoted in Hong Kong Dollars
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B\ HERS

Sauteed Pork Intestine with Pickled Garlic Clove 558
IKEFEN AR FR # 5 5 s128
Simmered Sliced Pork/Beef/Mutton with Hot Chili Broth

sk Vegetables
SR LT B S s08
Fried Bean Curds with Shrimp Roe on Sizzling Platter
RN TS 890
Bean Curds with Crab Meat
TBENE TG » so8
Braised Bean Curd with Sea Cucumber in Garlic Chili Sauce
R 73 <88
Fried Seaweed and Chinese Chives with Egg
B EE
Stir Fried Asparagus, Lotus Roots, Cherry Tomato with Black Fungus $98
and Ginkgo
RERES 478
Fried White and Black Fungus with Gluten
PEFT &S HETE K = 508
Fried Celery and Lily Bulbs with Fox Nut
SR LB + o8
Stir Fried White Fungus with Ginkgo and Asparagus
BSR4 <88
Fried Eggplant and Minced Pork with Chili and Garlic Sauce
TR E B K » s78
Sauteed Bitter Melon with Black Bean and Fresh Pepper
PN s88
Pak Choi with Yunnan Ham in Supreme Broth
+HEH so8
Fried Egg White with Dried Scallops
=N
FE M wme £ A $08

Fried Curry Fish Fillets Singaporean Style

SSUhn—AE7%%: Plus 10% Service Charge
Fria B LB E All prices quoted in Hong Kong Dollars
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% - i Noodle and Rice

LA NFE A

(VS ~ T8 ~ B IN&R ~ 184 ~ 238~ Frsehn)

Noodles Peking Style with Condiments Fried Rice with Shredded »78
Chicken in Fresh Pineapple
PN - ¢s5
Noodles in Soup with Spicy Sauce
oA R 2 655
Beef and Celery with Noodles in Soup
PAE[D 7 ] a3
Pork Spare Ribs with Noodles in Soup
PN ALY ek i <78
Fried Thick Noodles with Pak Choi and Shredded Pork in Soya Sauce
NEEAAEEVYRES = <88
Fried Rice Cake with Pak Choi and Shredded Pork in Soya Sauce
HEH &R IDHIAE <88
Fried Ramen with Shredded Pork and Yellow Chives
LRI i o <88
Fried Rice with Shrimp, Preserved Meat and Diced Vegetables
BRI E AR so8
Fried Rice with Shrimp, Dried Scallops and Egg White
&R H AR | s12
Steamed Rice

BELy Dim Sim
HEhar#E s/ N (4 1) a5
Steamed Pork Dumplings with Supreme Broth (4 Pcs)
FTAESEAKEE (6 ) 55
Pork Dumplings Peking Style (6 Pcs)
F TIEFEAEESKAL (6 1) s
Yellow Chives and Pork Dumplings Peking Style (6 Pcs)
FILFFRIRRIZKER (6 1) 655
Shrimp and Celery Dumplings Peking Style (6 Pcs)
SESREAGARG (6 (1) 56
Pan Fried Yellow Chives and Pork Dumplings (6 Pcs)
fEREiG (6 1) 562

Pan Fried Pork Dumplings (6 Pcs)

n—RE#52& Plus 10% Service Charge

Fria B LB E All prices quoted in Hong Kong Dollars
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LRI »

Won Ton in Garlic and Chili Soya Sauce 555
JEERIERZEERTET (3 1) $48
Chinese Chives and Egg Pan Cakes (3 Pcs)
R <10
Onion Pan Cakes Home Style
HAEDHEE (2 4) $48
Onion Pan Cakes Peking Style (2 Pcs)
BB (3 1) es5
Pan Fried Beef Cakes (3 Pcs)

EH'm Dessert
IEEES <88
Summer Palace Sweet Delight
sn - ZEAL (FRIF 20 77 8#) 4108
Candied Strawberry (20 minutes for Preparation)
&R (FREF 20 7r6) 508
Candied Apple (20 minutes for Preparation)
BERITHE
Ying Yang Glutinous Rice Roll stuffed with Mashed Red Bean $55
N 655
Glutinous Rice Ball stuffed with Mashed Peanut
5%5_;%2 | 655
Split Pea Pudding
SER $55
Glutinous Rice rolled with Mashed Red Bean and Green Bean
AN = | 55
Red Bean Pudding
=D IEEaTk = ¢s5

Red Date Pudding

SSUhn—AE7%%: Plus 10% Service Charge
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=k Longevity Bun

$120 (—¥7/12 Pcs)

HEM (5% 2 BaimET)
Large Longevity Bun (Reserve 2 Days in Advance)

$380 (—[E/One Pc)

FAIE (IR KBK)

Tea Charge (Chinese Tea and Hot Water)
F-1 Lunch Period
6 Dinner Period

S4(Efir/per person)
$8(f5fir/per person)

H B EL $10 (4 fir/per person)
Bring your own cake (fZ =2 Max Charge $50)
HEEN $100 (/5 /Bottle)

Bring your own bottle wine

SSUhn—AE7%%: Plus 10% Service Charge
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