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Signature Dishes

R Fle LR 2+

Roasted Sucking Pig « Black Caviar - Toast
fllE Regular  $368

FEHaf  $728
%1 Whole  $1.,400

VL ¥ 5 (tu g o 4B« 1)

Magic Seafood Box (Abalone - Clams - Shrimps)

$428
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Images are for reference only All prices are in Hong Kong dollars and subject to 10% service charge based on original prices




VB HE Signature Dishes

JE 5 R }Ely'ﬂin(ﬁﬂumJH k)

Sauteed Coral Grouper (U5, Asparagus - Lily Bulb - X.0. Sauce)

$938

ERENEMERMNSANREER  S0ER MBS

Please inform us of any food allergies or dietary requirements prior to ordering



eI E IS P 2 A R b

Marinated Water Bamboo Fresh Gastrodia in Hot and Sour Sauce

$98 $78

5 f0 T T gk

Pan-fried Golden Oysters with Mullet Roe

MY AR F L
Braised Home-made Totfu in Abalone Sauce

$228

ERAfteE FrR{E B LUBEM G E I F R R EW R — R E

Images are for reference only All prices are in Hong Kong dollars and subject to 10% service charge based on original prices




. Ao B
W HE S Signature Dishes

KA R AL IR

Flaming Salt-baked Sea Snails

$388

EREARMESNSFNNESER  E0ER MRS

Please inform us of any food allergies or dietary requirements prior to ordering



JER BT K Starter

A LA

Baked Stuffed Crab Shell - Cheese - Onion
$148

= - A gtk Lol e

TR R A e

Marinated Dendrobium Flowers - Smoked Sea Bass with Fruitwood
Jellyfish - Balsamic Vinegar $198

$148

ZENLF S i ML EE & L

Slow-cooked Abalone with Moutai Pipa Bean Curd Coated with Dried Bean Curd Skin

$238 $128

1R SURUAL TS

led Duck Tongue with Chili (il Poached Chicken « Goji - Hua Diao Chinese Wine
$168 $118
afr e Fo Fr. el o
Bt Prom e 18
Marinated Shiitake Mushrooms - Shrimp Paste Crispy Bean Curd - Bamboo Charcoal Powder

$168

ERRHeE FrR{E B LUEM G E IR R R EW R - R E

Images are for reference only All prices are in Hong Kong dollars and subject 1o 10% service charge based on original prices



VRHESF R T Fi AR A X BE

Barbecued Spanish Chestnut-fed Pork

$208

Jie B X 7Ll
Deep-fried Crispy Pigeon
$168

HEAE R B A

(B il AT B TG )
Crispy Chicken - Fig Paste

(Served in Two Courses:

Fried Chicken Typhoon Shelter Style
Stewed Chicken - Eggplant)

AR Half $298
& Whole $588

= !‘IT ‘ : -I_‘".
O

WK = BF
(T TARFWEiRE A - A3 - 51 1Y)

Chaozhou Style Marrinated Platter (Goose Liver - Goose Wing - Pork Cheek)

$388

ERENEMERMNSANREER  S0ER MBS

ALK T A
Deep-fried Chicken
e Half  $268
24 Whole  $468

JELA R B o T K e
Deep-fried Chicken - Black Truffle -
Wild Mushrooms

4B Half $288

4 Whole $498

Please inform us of any food allergies or dietary requirements prior to ordering

Stu Met




ﬁ’@ ?{3 ji’] ’H Marine Food

A BEABIB AR F W

Braised Fish Maw - White Mushroom - Chinese Cabbage
$298 AL/ person

TLBEAC B P R ARG 5 o

Braised Fish Maw - White Mushroom - Goose Web (Order 1 Day in Advance)

$2.,980

5 o 2

Brai south Africa Yoshihama Abalone - Sea Cucumber

ERRHeE FrR{E B LUBEM G E I F R R EW R — R E

Images are for reference only All prices are in Hong Kong dollars and subject to 10% service charge based on original prices



ﬁ'@ %9 @ ﬂ’r Marine Food

JEURE SR N IR v R 5

Braised South Africa Yoshihama Abalone - Goose Weh
$598 F{% / person

Jii A2 Mt 2 fif £ AR S

Braised Whole Abalone - Chinese Cabbage

$308 A/ person

JR AR H AT ARE 2R O8R5 %

Whole Aomori Sea Cucumber - White Mushroom - Goose Web

$428 HL / person

SRR Y A 2

Braised Sea Cucumber - Wild Rice - Abalone Sauce

$368 B / person

ERENEMERMNSANREER  S0ER MBS

Please inform us of any food allergies or dietary requirements prior to ordering




??’@ f,fw M ﬂJr Uarine Food

L T 5 ]
Braised Shark Fin - Crab Meat
$588 #Ffr / person

ALBEALIBHEA (=)
Braised Shark Fin Thick Soup - Fish Maw -
Supreme Brown Sauce

$428 s/ person

ALBE R AP (=)
Braised Shark Fin Thick Soup - Crab Meat -
Supreme Brown Sauce

$428 A person

M E 2

Braised Shark Fin - Lotus Leaf - Chaozhou Style

$588 o/ person

B RHeE
Images are for reference only

Hik ) W A i 2 %

Sauteed Sea Cucumber i Clay Pot -
Wild Mushrooms

$368

T DL
}F\-l%ﬁ@i_t’} ﬁ%
Sauteed Sea Cucumber - Leek

$398

D e 5 AR (i)

Double-bailed Shark Fin - Chicken Soup
$388 #Ffr / person

FrR{E B LUBEM G E I F R R EW R — R E

All prices are in Hong Kong dollars and subject 1o 10% service charge based on original prices




T WG TG I AT

Double-boiled Fish Maw Soup - Bird's Nest Thick Soup - Crab Meat
Dendrobium Flower $ 438 ffr pétson
$238 4Ffir / person

BRI G2+ 8) B Sk
Signature Marine Food Thick Soup Sweet Corn Thick Soup - Crab Meat
( Abalone - Sea Cucumber - Sha

$328 g/ person
INEF NS REA 2 kB (Emks)

Double-boiled Soup of the Day Seasonal Double-stewed Soup ( MSG-free )

$168 B / person $88 HEA / person

$98 H-{r / person

b R
B (5ihi)
Superior Chicken Soup - Shark Fin - Wonton

$1,180 4fzHl /4 persons

WS A WA

Superior Chicken Soup - Chinese Cabbage - Wonton Superior Chicken Soup - Fish Maw - Wonton

$398 4Ll /4 PETSONS $688 4 /4 persons

ERENEMERMNSANREER  S0ER MBS

Please inform us of any food allergies or dietary requirements prior to ordering



E!

3 E R Seafood

Steamed Wild Coral Grouper

$8 68 % / whole

8 A 2 4t L BERR

Sautéed Grouper Fillet - Honey Peas -
Shimeji Mushrooms

$328

= ol Ak £

Cold Yellow Croaker - Chaozhou Style

$368

?ﬁ%?ﬂﬁmﬁ
Deep-fried Yellow Croaker -
Grapefruit Honey

$3.88 & / whole

ST 5 SR AR

Sauteed Grouper Fillet - Sea Cucumber - Shrimp Roe
$398

dﬂ:_.hﬁ» FE{ %

Braised Cod Clay Pot - Ginger - Scallion
$338

e RN %

Braised Grouper Clay Pot - Ginger - Seallion

$328

ERRHeE FrR{E B LUEM G E IR R R EW R - R E

Images are for reference only All prices are in Hong Kong dollars and subject 1o 10% service charge based on original prices



i 1B D iy

B E o A e Py He A 3

Australian Lobster Two Ways (Whole)

Steamed Egg - Australian Lobster « Caviar -

Hua Diao Chinese Wine & Sauteed Australian Lobsteg#
Celery - Wild Mushrooms - Black Truffle Sance i

$828 / & pe

(Typhoon Shelter Style / Steamed Garlic /
Chicken Broth - Crispy Pan-fried Rice Vermicelli)

$788 / # pe

EREARMEMMSHNMEER - Sl IR

Please inform us of any food allergies or dietary requirements prior to ordering

4} LA ‘_ . = i
it ﬁf‘ i,-ﬂ Seafood




WFEE R Seafood

UG (sha s 4

Sauce / Kim Bang Sauce)

L Y A R R MR

Deep-fried Prawn with Salted Egg Yolk and Zucchini  Sautéed Prawn - Wild Mushrooms

$268 $288

ERRHeE FrR{E B LUBEM G E I F R R EW R — R E

Images are for reference only All prices are in Hong Kong dollars and subject to 10% service charge based on original prices



ffg;gﬁﬁéégi Seafood

X.O.FRBEA 11 oAb ifsE i 1

Sauteed Scallops - U.S. Asparagus « Lily Bulb - X.0. Sauce
$388

A 8 57 v 1 B AN SERE Bl

Matsuba Crab Claw - Truffle - Wild Mushrooms

$348 / 4% pes

BV [ A i T

Braised 1.S. Shucked Oyster Clay Pot Ginger - Scallion

$428

LR PN

(RN / FERENRIA K /

et Sl e e T e,

B U A FEROR IR / BRAE TR 4

Crab (Typhoon Shelter Style / Steamed Fish Maw -.Pork / Braised -

Mushrooms - Crispy Pan-fried Rice Vermicelli .".'Sr;.;ﬂ_mc(l'_ Hua DiaoChinese Wine)

$688 / % pe

-

EREARMEMMSHNMEER - Sl IR

Please inform us of any food allergies or dietary requirements prior to ordering




BB AT EEA

Braised Pork Belly with Fish Maw
$328

— IR SR o g PR BEH -
Sweet and Sour Pork with Dried Pineapple, Braised Beef Rib - Teriyaki Sauce

Strawberries and Figs $368
$228

ERAfteE FrR{E B LUBEM G E I F R R EW R — R E

Images are for reference only All prices are in Hong Kong dollars and subject to 10% service charge based on original prices




N KB Meat - Poultry

e = ERE T L AR
Sauteed A Beef Short Rib - Thai Basil -
Onion * TLII}-dki Sauce

MR 2 A 2 P AT R

Braised Beel Clay Pot - Vine Pepper - Shallot Braised Ox Tail in Red Wine Sauce
$498 5288

LB RS- HRL

ed Diced Beef - Goose Liver - Basil

$468

EREARMEMMSHNMEER - Sl IR

Please inform us of any food allergies or dietary requirements prior to ordering



-

]ﬁ] %.E o %{ # Meat « Poultry

2 R

Stir-fr ELLl [hu,cl Chicken - Chili Pepper Braised Goose with Taro and Sweet Potatoes

$248 $328
87, TR 2 il S0 R O

Clay Pot Stewed Chicken - Abalone - Shallot

$328

T ARERk L5 e A

Stewed Boneless Chicken with Hairy Fig

S Half $218
24 Whole $398

ERRHeE FrR{E B LUEM G E IR R R EW R - R E

Images are for reference only All prices are in Hong Kong dollars and subject 1o 10% service charge based on original prices



R AR ZET
Sautéed Swring Beans - Minced Pork -
Preserved Olives

$198

A AR SE A &R 352

Poached Seasonal Vegetables - Goji - Lily Bulb -

Almond Soup

$208
IR IRE T F

Poached Seasonal Vegetables - Salted Eggs
and Preserved Eggs - Superior Soup

$208
LR R B2 2

Poached Seasonal Vegetables - Fish Maw -
Bean Curd Sheet - Superior Soup

$228

EFREMRMESMNEFNRESER - EDER MRS

32 0 7%

Clay Pot Style Eggplant - Sea Cucumber -
Minced Pork - Salted Fish

$228

AR
Steamed Lufla m Garlic Sauce

$198
e R

Stir-fried Seasonal Vegetables with Seaweed

$198
i RPN

Sautéed Seasonal Vegetables

$168

SFu i B A 2 AR HEA Please inquire for details

BL U I 0 A 3
Str-fried Chinese Lettuce -

Preserved Shrimp Paste in Sizzling Clay Pot

5198

Please inform us of any food allergies or dietary requirements prior to ordering




ﬁﬁ @ Rice « Noodles

BAEEET rEafEs%
Hokkaido Scallops - Scallion -
Braised Inaniwa Udon

$138 #Ff / person
e At o L WFE T TR S 2

Inaniwa Udon with Hokkaido Scallop in Bouillon

$] 38 EEfr s person
TE B iy 497 i

Shredded Fish Maw - Abalone Sauce - Tossed Rice

$248

A8 ¢ > il X e b R
Barbecued Pork - Dried Radish -
Preserved Olives - Fried Rice

$198
Bk ity 5L il
Crab Roe + Assorted Seafood + Fried Rice

$198

$428

ERAfteE

Images are for reference only

LR P U S

Fried Rice Vermicelli - Chaozhou Style

$198

X.O. HEREF A AR
Shrimp - Wild Mushrooms - X.0O. Sauce -
Pan-fried Rice Vermicelli

$218

B o £ i
Signature Stir-fried Beef - Flat Noodles

$208

Shredded Fish Maw - Shredded Pork - Crispy Noodles
S198

S il 5 K T A

‘ok-fried Shredded Pork - Soy Sauce - Noodles
5188

R VRSB AT (7 w0434

Clay Pot Rice - Chinese Preserved Meats (Preparation time: 40 minutes)

FrR{E B LUBEM G E I F R R EW R — R E

All prices are in Hong Kong dollars and subject to 10% service charge based on original prices




W () (A BB )
Double-boiled Bird's Nest
(Almond Cream / Coconut Milk / Crystal Sugar)

$328 iﬂ:ﬁ { person

608 N NG (iR

Bird's Nest Soup - Pumpkin (Order 1 Day in Advance)
$338 FAL/ person

£33 R WANE R ) RE S8 2Ll /N A

Yogurt Mousse Panda Mousse Cake

$48 / 3k pes $55 / 3 pes

HANCEEA R ER S AE ooy
Egg White Almond Soup - Glutinous Dumplings Chilled Bean Curd with Mango Boba

$68 L/ person $58 BEAL / person

Ak A A

Art of Canton Signature Sweet Soup Pumpkin Créme Caramel

$58 H-fL / person $68 HFAL / person

H w Ik TR AL 1L #¥
Chinese Longevity Bun : Strawherry - Yam.and Taro Puree
$28 / 1 pe — - [$158 / 6 pes=

| Pl = =

EREARMEMMISHNMEER - ElE RIS

Please inform us of any food allergies or dietary requirements prior to ordering




HA Other

E % House Tea (388 11 7% 47 B2 Any offer is not applicable)

EEER Jasmine

HEN Pu Erh

FETE R HE Osmanthus Oolong

bl MG % Y Chrysanthemum

oA B Tie Guanyin

ik ai Drink

UE 3 DIk Coke / Coke Zero

£ Sprite

i 4T 7K Soda

Bt Orange Juice
R R K (750ml) Sparkling Mineral Water
SR IR S K (750ml) Mineral Water

BORK (B 8D Barley Water (Hot / Tced)
AR (B 8l Soy Milk (Hot / Iced)

E‘ﬂﬂ Other (3 11D 7% 1% ] 55 3 Any offer is not applicable)

Tl 3% Pre-meal Snacks
181 Stcamed Rice

$25 / ff per person

$38
$38
$38
$58
$68
$68
$32
$32

$25 B / per plate
$20 BB / per bowl

t)] ﬁﬁ Cut Cake Charges (A~ 38 J1 e £ 7 8 Any offer is not applicable)

40l 4 b Normal Style Cake
REH R Ice-cream Cake

F’ﬁ #ﬁ E Corkage (7 3 J71 iyt 4 177§ 3 Any offer is not applicable)

AL / HI8 / K (750ml) Red Wine / White Wine / Champagne
Z00 / v P Spirit / Chinese Wine

FrEME B LS Bt R E i FE R R — AR
All prices are In Hong Kong dollars and subject to 10% setvice charge based on original prices

EREMRMESNSRNMEER - BIDER MRS
Please inform us of any food allergies or dietary requirements prior to ordering

$100
5150

$200 )& / per botile
$400 Jf / per bottle
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