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BRICRERraE (25)
Abalone - Bonito Flakes - Hua Diao Chinese Wine (2 pcs)

= SRR E R (1£) SEISEETLAE
Deep-fried U.S. Shucked Oyster (1 pc) Drunken Pigeon - Dried Plum

ATAC{CRRRFEE
Poached Chicken - Goji - Hua Diao Chinese Wine

BhR2E FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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



o BEEHHL $78

Cloud Ears - Cucumber - Mature Vinegar

INZEERHARH $88

Yunnan White Fungus - Wasabi Salad Sauce

Hatig B ML $138

Deep-fried Fish Maw - Tokyo Seaweed

A M 7L A $168

Drunken Pigeon - Dried Plum

o B Y BRI f (218 ) $158

Abalone - Bonito Flakes - Hua Diao Chinese Wine ( 2 pcs )

& FLACTERERESE $98

Poached Chicken - Goji - Hua Diao Chinese Wine

HFEREZ ) $158

Sea Cucumber - Spicy Sauce

0 LB S 2 $98

Crispy Chicken Gristle Typhoon Shelter Style

T 1 f S0 $88

Crispy Bean Curd - Bamboo Charcoal Powder

o HEZ LIRSS $148
Baked Stuffed Crab Shell - Cheese - Onion

* ﬁﬁﬁﬂﬂf%@]’l‘m&% ( 14) | 2 Minimum of 2 | $108
Deep-fried U.S. Shucked Oyster (1 pc )

kX 28 f 5 $108
Crispy Cuttletish Tentacles

BB $98
Deep-fried Fish Skin - Salted Egg

fa B RIE AR LB A (1) $158

Baked Cod - Caviar - U.S. Asparagus (‘1 pc)

& ALFRBTER $298

Beiping Warm Mixed Beef Tenderloin

EREARYBSASHRIERE Z R BN R R IR EFEmIfES T
Please inform us of any food allergies or dietary requirements prior to ordering Chef’s Recommendation



HNNS <> SR I%

EME=IER R FE—5

Roasted Suckling Pig - Fig Paste

b

4

AT EFREERIE
Barbecued Spanish Chestnut-fed Pork

EAIYFTFR
Deep-fried Chicken

B R RUES2E
Images are reference only

FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




& EVBHEAERR T B Regular ~ $368
Roasted Suckling Pig - Fig Paste 45 Half $728

24 Whole $1,488

& PEOEF LT RAE T $208
Barbecued Spanish Chestnut-fed Pork

S HHEET $4# Half $268
Deep-fried Chicken 24 Whole $468

AL LY PR , P4 Half  $298
Crispy Chicken - Fig Paste ( Served in Two Courses ) 248 Whole $588
RS % Jifi ¥ JCHE

Fried Chicken -
Typhoon Shelter Style

Stewed Chicken - Eggplant
or oL

PEAR TR I B T i S F# Half  $288
Deep-fried Chicken - Black Truffle - Wild Mushrooms 24 Whole $498

HEECH 44 Half  $208
Chaise Chicken - Scallion Oil 24 Whole $368

VY1 R 2 S + % Half $298
Tea-smoked Duck 24 Whole $488

EREARYBSASHRIERE Z R BN R R IR EFEmIfES T
Please inform us of any food allergies or dietary requirements prior to ordering Chef’s Recommendation



Bird's Nest Thick Soup * Erab Meat

o
z
3
o
=

};_

KFFR{EETER ==y, > S

Double-Boiled Fish Maw Soup - Dendrobium Flower

IR R TR (7D )
Superior Chicken Soup - Shark Fin - Wonton

BRI eE FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




ENEEN
Double-boiled Soup of the Day

IR 3 KRS (ks )

Seasonal Double-stewed Soup ( MSG-free )

e R P 3
Bird's Nest Thick Soup - Crab Meat

K WifE A B

Double-Boiled Fish Maw Soup - Dendrobium Flower

BEIGKE (w-5-8)

Signature Marine Food Thick Soup ( Abalone - Sea Cucumber - Shark Fin )

RS
Shredded Fish Thick Soup

AR S

Sweet Corn Thick Soup - Crab Meat

RGP ELHELE ()

Superior Chicken Soup - Shark Fin - Wonton

RGEBEL L (~m)

Superior Chicken Soup - Fish Maw - Wonton

3N EEE 3

Superior Chicken Soup - Chinese Cabbage - Wonton

$168

##{ Per person

$88

#{ Per person

$438

##{ Per person

$228

##{i Per person

$328

#{ Per person

$108

##{ Per person

$98

# 1 Per person

$888

447 for 4 persons

$688

447/ for 4 persons

$398

47} for 4 persons

ERTEABRYESFSHI R B E R BN R IR I
Please inform us of any food allergies or dietary requirements prior to ordering

EFEmIfES T
Chef’s Recommendation



QOOJAINVIN <> SE I FME <O

—-rra

:—_ ER =k
Braised Fish Maw - Wh

ERTERENES

#Chinese Cabbage

Fish Maw - Crab Meat - Egg White

Qs
Images are reference only

FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




?EHZE Fish Maw

SEAE LR BN EREEE [ s %i#aT Order 5 Days in Advance |
Braised Supreme Fish Maw - Goose Web

ﬂﬁﬁﬁﬂgﬁﬁfﬁﬁﬁﬁéﬁ | #i—F§i 7T Order 1 Day in Advance |

Braised Fish Maw - White Mushroom - Goose Web

ﬁEEjk;H‘%@HZ}ﬁﬁ?E E]ﬂ}}t%% [ ZH— K Wizl Order 1 Day in Advance ﬂ

Braised North Africa Fish Maw - White Mushroom - Goose Web

RPN SELEN

Braised Fish Maw - White Mushroom - Chinese Cabbage

WRIEBENEH

Fish Maw - Crab Meat - Egg White

fita 7 BOEF AE B A B

Braised Fish Maw & Pomelo Peel in Abalone Sauce with Shrimp Roe

$13,880

4-6{ /i for 4-6 persons

$2,980
$2,288
$298

#{ Per person

$308

$388

##{i Per person

BT 0 2K — R B B AL 2R DU I 2 T S L B o SR I K 2 0 A AR v B
MU AFAERE > CVRBRE 5 RSB THRCRGEE I Y /NS o 5 15 M 5 A R A T IR F) fi R B LR 2 IB L -

ACB Ty L L2 BT A > B REMDE  CHMRMERRIN > BEREEZRER -

EREARYBRAERNRRER BIDEL IR

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

EFEmIfES T
Chef’s Recommendation



RNz
Braised Shark Fin - Crab Meat

BRI eE FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




,@@ﬁ?\ Abalone

JRA2 + B R I T A AR 2

Braised South Africa Yoshihama Abalone - Sea Cucumber

JREE + T BE R JE R B

Braised South Africa Yoshihama Abalone - Goose Web

J £ 958 L M FE AR R S

Braised Whole Abalone - Chinese Cabbage

{@%& Sea Cucumber

$888

##{i Per person

$608

##{ii Per person

$308

#{ Per person

JR A6 H A ¥ B SE 2K B IR

Whole Aomori Sea Cucumber - White Mushroom - Goose Web

i 2R R

Braised Sea Cucumber - Goose Web - Abalone Sauce

Syotig Sk

Braised Sea Cucumber - Wild Rice - Scallions

ﬁ Shark Fin

$498

##{if Per person

$398

##0 Per person

$368

##{i Per person

PR A (= )
Signature Teochew Braised "Shark Fin" Delicacy

ALBALIB HE (=)

Braised Shark Fin Thick Soup - Fish Maw - Supreme Brown Sauce

ALBE R PR (=)

Braised Shark Fin Thick Soup - Crab Meat - Supreme Brown Sauce

5 REROA (i)
Braised Shark Fin Soup - Superior Chicken Stock

i3 JRL VAU

Braised Shark Fin - Crab Meat

it S PR AE KD

Stir-fried "Fin" with Fresh Crab & Golden Egg Floss

$468

##0ii Per person

$428

# Per person

$428

##0% Per person

$388

##i Per person

$598

#{ Per person

$398

#} Per person

(s S i) B2 H gk 2 B A th o WEZ5E > HERE - 0 Ml ESEH - AR EHEK
B~ BEAL SR 2R RERER VY T\ IR D R K o S THR SR KB R 0 BIBRAK R OB

0 o

WL 2 R B A7 3 O O i i A o B A 0 REORT I A M SRR P 1 AR 0 BT 2 SR 0 DURS
B2 RREECEE > R % LB H > RS EE A AR S B BR 0 AR TEAR S B L o

EREARYBRAERNRRER BIDEL IR

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

EIEmHEY

Chef’s Recommendation




REREE —
Australian Lobster Two Ways«(Whole )

BRI 2E FRAEE BB BT BR R BB — RS &
Images are reference only All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices




> HENEE $828

Australian Lobster Two Ways ( Whole )

o AUMEE ¥RRER AR A TS Sceamed Egg - Australian Lobster - Caviar - Hua Diao Chinese Wine
& BIMBE R FRBIEE Auvscralian Lobster - Celery - Wild Mushrooms - Black Truffle Sauce

& BEKA $688
Cra

@ ¢ B Typhoon Shelter Style ) @ TEBBRAZE Steamed Fish Maw - Pork
yp V-
@ BB = R IR R @ PRAEEREZR Sccamed Hua Diao Chinese Wine

Braised - Mushrooms - Crispy Pan-fried Rice Vermicelli

Ik 3 e B $868

Wild Coral Grouper

@ 2% Sceamed @ JEAGEL L Braised @ R 2R Tradicional Steamed
@ JR G KD BR (X.O.EEBEEREAL ) Sauréed (U.S. Asparagus - Lily Bulb - X.O. Sauce ) $898

L HE R $728

Australian Lobster

& BiME Soy Sauce & #EYE Typhoon Shelter Style
@ SR H K Steamed Garlic @ % Kim Bang Sauce

< RME LB#E Morel Mushrooms - Chicken Broth - Crispy Rice Crust

B2 K PR (44%) $428

Giant Tiger Prawn(4pcs)

& Hima Soy Sauce % ZNMMWE Thai-Seyle Curry
& LBWE Superior Broth D B Kim Bang Sauce

P I 7/ B ik fid £

South Africa Abalone

@ X.0.85HETL (3% ) Sautéed Honey Peas - X.O. Sauce ( 3pcs ) $368
@ Bk (1% ) Steamed Mandarin Peel (1pc) [ 2ff# Minimum of 2 | $98
< P (148 ) Salc and Pepper (1pc ) [ 2ff# Minimum of 2 | $98
5 HRICE (ReMs L R ) (]
Seasonal Seafood ( Please inquire for details ) Market Price
ERTEABRYESFSHI R B E R BN R IR I BIEMAEST

Please inform us of any food allergies or dietary requirements prior to ordering Chef’s Recommendation



HTVRETER
Cold Yellow Croaker - Chaozhou Style

MEFRACIEEN (L) SWEREERE
Matsuba Crab Claw - Truffle - Wild Mushrooms (4 pcs) Deep-fried Prawn - Salted Egg - Crispy Rice Crust

R = RN u)izl]
Sauteed Angus Beef Short Rib * Thai Basil - Onion - Teriyaki Sauce

BRI eE FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




* MV fE A | m—%sifar Order 1 Day in Advance | $468
Cold Yellow Croaker - Chaozhou Style

o FATREEE F ALK IER () $348
Matsuba Crab Claw - Truffle - Wild Mushrooms ( 4pcs )
RBETH $368
Braised Beef Rib - Teriyaki Sauce
EA BT AR E $498
Sautéed Angus Beef Short Rib - Thai Basil - Onion - Teriyaki Sauce

> BREZERET AR $498
Braised Beet Clay Pot - Vine Pepper - Shallot

& ISR B $388
Sautéed Grouper Fillet - Sea Cucumber - Shrimp Roe
HE AL R HEER $328
Sautéed Grouper Fillet - Honey Peas - Shimeji Mushrooms

> SURZEME $268
Deep-fried Prawn - Salted Egg - Crispy Rice Crust
¥ 2B R R R R $288
Sautéed Prawn - Wild Mushrooms
ERE A (pe) $268
Pan-fried Chaise Chicken - Ginger - Scallion ( Half")
BRIV B 19 2 B $368
Sautéed Sea Cucumber in Clay Pot - Wild Mushrooms
HERDES $398
Sautéed Sea Cucumber - Leek
AR A $238
Aromatic Pork Ribs with Preserved Black Olives

EREARYBRAERNRRER BIDEL IR EIEmHEY

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

Chef’s Recommendation



EE—OMIER
Crispy Pork Fillet - Dried Figs - Sweet & Sour Sauce

IR CIE R ITIRE5 2
Poached Seasonal Vegetables - Fish Maw - Bean Curd Sheet - Superior Soup

T FIEESRE
Braised Tofu - Morel Mushrooms - Abalone Sauce

B R RUES2E FRAEE BB BT BR R BB — RS &
Images are reference only All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices




> EE-LNEA $228

Crispy Pork Fillet - Dried Figs - Sweet & Sour Sauce

H GRS a5 $338

Braised Cod Clay Pot - Ginger - Scallion

TP g 5% $328

Braised Grouper Clay Pot - Ginger - Scallion

B 52 B % $428
Braised U.S. Shucked Oyster Clay Pot - Ginger -+ Scallion

& BBHTH $248
Stir-fried Chicken - Spicy Style

fi 7 v VR U Rl B $328

Braised Abalone and Chicken Clay Pot - Ginger - Scallion - Abalone Sauce

o TEB T ERIERR A B $198

Steamed Pork Patty - Shredded Fish Maw - Dried Squid

o BBAGFHTR $228

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

HRAKNFE $188

Sautéed String Beans - Minced Pork - Preserved Olives

o BRI $228

Braised Tofu - Morel Mushrooms - Abalone Sauce

o RBEBEHTREER $228

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

& HGSMELBERY $228

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

CERIR W EREE S $208

Poached Seasonal Vegetables - Bamboo Fungus - Goji - Soy Milk Soup

FURR I i A 2% $198

Stir-fried Chinese Lettuce - Preserved Shrimp Paste in Sizzling Clay Pot

IR (GEWEE e B EEEN) $168

Sautéed Seasonal Vegetables ( Please inquire for details )

EREARYBSASHRIERE Z R BN R R IR EFEmIfES T
Please inform us of any food allergies or dietary requirements prior to ordering Chef’s Recommendation



AERB A5 ER
Shredded Fish Maw - Abalone Sauce - Tossed Rice

X.0. BRH\RATK
Shrimp : X.0. Sauce - Pan-fried Rice Vermicelli

Rim RS R
Seafood - Fish Stock - Poached Rice

BR RaE FRE BB LB ST B i R B E N —BRF5 &
Images are reference only All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices




®

&

&

AERB i 15 B

Shredded Fish Maw - Abalone Sauce - Tossed Rice

a1 R I TR AR

Seafood - Fish Stock - Poached Rice

ACIB A PAI ok 58 T 24
Shredded Fish Maw - Shredded Pork - Crispy Noodles

BT A ]

Signature Stir-fried Beef - Flat Noodles

5% T 52 K AL ok b
Wok-fried Shredded Pork - Soy Sauce - Noodles

L aRisE= PR
Crab Roe - Assorted Seafood - Fried Rice

R K S k) B

Barbecued Pork - Crispy Rice - Dried Radish - Fried Rice

X.0. BB IRRK

Shrimp - X.O. Sauce - Pan-fried Rice Vermicelli

SRR B 7K

Fried Rice Vermicelli - Chaozhou Style

EHRREBRRERERX

Shrimp - Scallion - Braised Inaniwa Udon

NGRS &

Shrimp - Black Truffle - Braised Inaniwa Udon

fifa - fif SR BR

Braised Abalone and Rice in Abalone Sauce

$248

$248

$198

$208

$188

$198

$198

$218

$198

$138

#{; Per person

$148

##{ Per person

$138

##{ Per person

EREARYBRAERNRRER BIDEL IR

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

EFEmIfES T
Chef’s Recommendation



assaa <y 2o

bt E

Double-boiled Bird’ s Nest**Coconut Milk

:t%"i*”lllgfﬂ ( 61* )

Strawberry : Yam and Taro'Puree ( Gpcs)

Deep- frled ‘Sweet Potatoes 'Oats

BhR2E

Images are reference only

FRE{EBLUB Y s E I BRI R B URE I — AR5 8%

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




o ML (=)

Double-boiled Bird’s Nest

&> #H Almond Cream

@ B Coconur Milk

< wkAE Crystal Sugar

< FEWEIME | m—KaisaT Order 1 Day in Advance |

Bird's Nest Soup - Pumpkin

:t%"ﬁ?:ﬁﬂJ%EE ( ot ) H ZH—KHi 7] Order 1 Day in Advance ]
Strawberry - Yam and Taro Puree ( 6pcs )

MBERDFE (ohi)

Deep-fried Sweet Potatoes - Oats ( 6pcs )

EA&CZHE

Egg White Almond Soup - Glutinous Dumplings

LE SERCE LY

Art of Canton Signature Sweet Soup

$318

#{; Per person

$338

i Per person

$158

$98

$68

# % Per person

$68

##{ Per person

FRZ AR TY 5 18] (3% ) $58
Glutinous Dumplings - Black Sesame Paste ( 3pcs )
BFREDE (91) $28
Chinese Longevity Bun (1pc )

EREARYBRAERNRRER BIDEL IR EIEmHEY

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

Chef’s Recommendation




3 $25/fi per person
g /ZI§ House Tea (F5E A EATEEE Any Offer is not applicable)

EEER Jasmine

BEDER, R, BERmEZ Y.

The tea helps dispel cold, especially suitable for people with weak stomach.
EiEEH Pu Erh

MR, R, HE.

The tea is mild in nature, which can relieve thirst and has cooling-off effect.
HAIESHE Osmanthus Oolong

BB RN, 5 B AR A LA,

The tea helps dispel cold, especially suitable for people with weak stomach.
IR RE ] Chrysanthemum

PP AMORIEIEEVRNEE, WEME, BEEH, WECENEE, B FANE. BTHE KERERSEER, B,

The mildly sweet flavour is accompanied by an aromatic breathe of an herbal honey. The tea best suits for curing
coughing and dry throats. It also helps brighten the eyes and calm mentality.

A EBIE Tie Guanyin

BEREEREE, RENENE, HFERHNRE, EERSHR AR ERERNNREEI.
This delightfully fragrant tea creates a sweet and soft aftertaste. It helps enrich our digestions and even morebring
about youthful complexion.

ﬁk['l:g] Drink

nJ e $38 % 717K $38

Coke Tonic Water
4HE 5 ] % $38 A SE K (750m1) $58
Coke Zero Sparkling Mineral Water
= $38 RKARMRIK (750m1) $58
Sprite Mineral Water
TGRS $38
Soda
7~ {m Other (FEHT B2 Any Offer is not applicable)
I 28 Pre-meal Snacks $25 £ B I 2t Corkage
per plate 1
GIR T o L | A /A $200 #4:
Cut cake charges Red Wine / White Wine / Per Bottle
o WHERE $100 Champdgne
Normal Style Cake <{§> 1) $400 i35
Spirit Per Bottle
& BRER $150 4
Ice-cream Cake
FrE{EE LB s E I iR E BN — AR & BRE A BB HRIEE B R BB IS

All prices are in Hong Kong Dollars and subject to 10% service charge based on original prices  Please inform us of any food allergies or dietary requirements prior to ordering




