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SEAFOOD
= R
i W R B

Mo # R OB
Stirfricd fresh prawns
UL DY >

P
Golden-fried fresh prawns with sweet and sour sauce
LS

HEE OB I, HilEY — 2

= JIl B R =
Sautéed fresh shrimps with chili sauce
INIEE DN T —

B o H R =
Sautéed fresh shrimps with milk fritters
INBFEDY T—E INT T Y v R—DRRY b

WO M O R m B =
Sautéed shrimps with " XI HU" (West Lake) dragon well tea
TN DAY b

T fE BT M
Golden-fried stuffed crab claw
BTDHDY DT 54

B s R F E
Baked stuffed crab shell
BEOHFLOTEDYIBES

WO F R
Baked stuffed sea whelk in shell
& EHOWDYILES

E F oW OB M
Stirfried stuffed scallops with crab roe
R T DY O, BRI

B HE & B F R A

Sautéed scallops, sliced conch with asparagus
RETFELBEALT ARG HADY T—

&
Stirfried sliced squid with water chestnut, celery and fungus
E< BT LML DOAY LOBD

wHF LR KA
Golden-fried stuffed squid with spicy salt and chili
OOk DY ORI 5 A
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(Per piece)
 dgr

5 B
(Per piece)
1>

(Per piece)
1D
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$250

$250

$230

$250

$230

$80

$80

$80

$250

$260

$140

$200
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CHICKEN & PIGEON

W o.M R

= M A B
Golden-fried crispy "T'ang Court” chicken
RIS > DR

* = T B B
Steamed boneless chicken with Yunnan ham, black mushrooms and vegetables
BN B HETE 2 WFSEA D BRI OZE LY

B R B K B
Roasted "Lung Kong" chicken
Wil F ¥ >ou—2 kb

o X

Pan-fried boneless chicken filled with shrimp paste in lemon sauce
WEDT Y HIHOMADY T —, LEZY — Ak

& E B L B B
Steamed chicken with conpoy and fish maw

FLHAHEL MO X BA Y BHOELY

B E £ KM B A
Stirfried sliced pigeon with bamboo shoors, straw mushrooms and "foie gras" paste
W7 20K ADBHOT 47 75— b

®OHE T IR
Sautéed sliced pigeon with asparagus
WP LT ARG HADY T—

£ R 5 8 B

Sautéed sliced pigeon with pine nuts wrapped in lettuce
WRHOY F—. v X 2AH

& OB 5 ik 8
Roasted "Shek Ki" pigeon
moa—=2

B OB R & 6
Soya sauce pigeon
OB L

fo— IR
A 10% service charge will be added t0 your bill
B CARE LTI0%ENNS TR E 2T

il
(2 courses)
2.3=2

®
(Half bird)
3]

®
(Half bird)
2

%
(Half bird)
A3l

5 B
(Per bird)
19

&5 %
(Per bird)
150

$430

$180

$170

$170

$280

$180

$180

$180

$170

$170



BEEF
M
F B FE B

i
Pan-fried fillet of beef in Chinese style
B VHOMEBZ T —F

HE E £ ¥
Stir-fried sliced becf with Japanese mushroom and seasonal vegetables

LU L ZHOUFEA D AP B D1bed
? ® R =

o
-fried diced beef with mixed nuts and celery in taro nest
ZAFvVELTY AT 4 LAODD, X4 EORKOREMT

+ W OE K O+ R
Stir-fried sliced beef shank with Chinese kale and black bean sauce
23 AP L FTIM OO BAUGIR N 8>

R T i U
Stirfried diced beef with mango, walnuts, celery and red pepper
TIA—EL BBADET 4 LHOWD

o B OE W

Pan-fricd becf with ginger and preserve clam sauce
FEROU & 5 25HY — 2t

D OF £ R B R

Sliced beef shank with glass noodles and satay sauce in casserole
YAl O LREAS . T — Ik

PORK
=N
B OFE B

W OHE E O R
Steamed spare ribs with garlic and preserved bean paste sauce
ART Y T DI AN L WRIRG Y — AZKL

B R F MM A

Stewed sliced pork with tomatoes and cgg

b b ESHA D IR O

® it >

Braised cgplant filled with minced pork and shrimp paste in black bean sauce
ERR T DY GO PreTe

B EH X ®
Braised minced pork with shrimp paste, bamboo shoots and black mushrooms

R & 4 O B
BOR

B B
Steamed minced pork with salted fish
HRPY & RO DA LY

b o W B R
Fried spare ribs with mayonnaise
ART ) TOHBHTFY. vI A2 —ZhNT
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$160

$160

$160

$160

$160

$160

$160

$150

$150

$150

$150

$150

$150
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ACCOMPANIMENTS
B F
LI S L
F E W BT

Sautéed seasonal vegetables with crab meat and crab roe

00 D W SEHD 3> D BRI 5 1S

£ E O B P R

Braised black mushrooms with seasonal vegetables
I DWFIE = HEH DR

EORE N B T R

Braised seasonal vegetables with conpoy

EMOUFR L T LHAEOEY

B OF N B %
Braised seasonal vegetables with Yunnan ham

TFEIOYFHE & BN LD

S E £ B R B P R
Stewed seasonal vegetables with bamboo pith in chicken broth

FMOYEE ¥ XAY X DFF 2 A—TFHAH

2B I o K &
Sautéed green vegetables
MHOYT—. AL ARX—Y—ZAHF

d B of= B K 5 B
Braised beancurd with seasonal vegetables and black mushrooms

FEOWFR. HEIEL GIEOHEY

BT E E B
Golden-fried stuffed beancurd with spicy salt and chili
I O DY D EHIHURIE 7 Z A

fo— IR R
10% service charge will be added to you bill
BH—EARELTIONEMRSETORRE 2

$240

$170

$150

$150

$165

$120

$145

$165



VEGETARIAN

?.
Wi & B 8
EEAE B ]

Braised glass noodles soup with bamboo pith
X XA K LA D A— TS

2 pt =
Steamed beancurd rolls with mushrooms in brown sauce

MDD T F Y Y — AL

£ ¥ % @

Braised whear gluten with black mushrooms and seasonal vegetables

HETE L BFSEA O WGt B b U O

B OB
Steamed wheat gluten with bamboo shoots and black mushrooms

HEE LA D M D DU D LY

B OE R H
Braised beancurd and fungus with spicy sauce
EDI A HREEE

" R B R

Sautéed macadamia nuts, water chestnuts and mushrooms in taro nest

(Per person)
LA

RATITFyVERSDOEEDIDOY T —. XUFEORORRIELT

I E Mo =
Braised mixed fungus, mushrooms with bamboo pith
XAV XYL EDOEY

® WO E R F

Sautéed water chestnuts with yellow fungus and walnuts
EURRRESNUY RENMUEYEY DE S
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$145

$145

$145

$145

$145

$160

$145
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RICE & NOODLES
o - M

CHEF'S

a

s RECOMMENDATIONS
B
Sz T7O0BTITH
L L
Braised noodles with whole fresh abalone
DDA Y A HE
oMW 3

=
Baked seafood rice in crab shell
MU —T—FFY 7. MOPMILLT

5 1
(Per person)
AT
& 1z
(Per person)
1A

$ 120

$

%

®oE R Y E
Fried noodles with prawns
HEADWES X
® % B >
Fried flat noodles with scallops, preserved vegetables and black bean sauce
HETA DK E LbADD, TN — 2

Ed
E-fu noodles with crab meat and crab roe in soup
P, BURIWGA O A — T
O E M EHE
Noodles with assorted seafood in soup
WREA D 2 X
W EEEMRERESE
Fresh shrimp dumplings with mixed vegetables and Inaniwa noodles in soup
WED 2 L BN FREED & A D LMFAS
B oM B T
Fried flat noodles with beef, chili, red and green pepper
HHEE—TAY *ﬁé LbADI D
WO T R # B
Fried rice noodles with sh(edded duck, pork, celery and bean sprouts
KO T HID D
4o R IR E R B K
Baked rice with avodaco and diced cod fish in cream sauce
THRAIFEMAO YT, 2V —L4 >3
Z R KW R B R EHH
Rice noodles with shredded duck, Enoki mushrooms and preserved vegetables in soup
WE WA Y R— TR
% B W & =
Crispy-fried pork dumplings served wnh ‘mixed seafood in sweet and sour sauce
F7 > 2 O T — A
FE X F ¥ R
Fried rice with shrimps, conpoy, diced chicken and black mushrooms
AL D A
®EMRBRBFFFBE
Fned rice with sliced lobster, scallops, egg white and golden-fried conpoy
e & R 2T A DT UL 51 o0
l B E B X % &
Stewed noodles with fish maw, spring emom and ginger
RELELIIVEMDITERAD R
#H KX W FH YR
Fried rice with corned beef, Chinese celery and olive kernels
WA =T MW

fo— IR
A 10% service charge will be added t0 your bill
BRI R~ CARE LTI0%ENNS TR E ET

$175

$150

$180

$180

$160

$120

$140

$140

$140

$160

$140

$260

$210

$140



SET MENU FOR EIGHT PERSONS ¢ ’; B ) SET MENU FOR FOUR PERSONS (=’ &)

- FRM AF BRI

aEEER BERSER

S OohilEEt vy b MoRXsovlEBLFF ORI LY b
HOR KR D ® R B B O OR

Chilled prawn and fresh fruits with mayonnaise Drunken prawns

HE L TN—Y DY F X B> (X5 VY
. B OE M R

Rmij: shfk‘« ﬁfw.zﬁhize rf?bagﬁn c:imle Braised shark’s fin with crab meat and bird’s nest in casserole

HIEF + <Y A D S0 Dho i #GA S B LMD UA D Sh VRO

E R E R AR
Sautéed sliced conch and scallops with water chestnuts and conpoy

FLAKERLS DAY EIALERXTOY T—

B M OA R B
Golden-fried crispy "T'ang Court” chicken
RIS F % > DR T

g &R F E om
B s o s g
HN—ISDHHEL HN—IRDFHEL

B 2 B OH S
'c Eed g hih'k " Stewed beche-de-mer with black mushrooms and dried shrimp roe
rispy salty chichken Sl v
BB DAL 5% HETE L MBETA D % % C R
@ £ X 5 B OB
B E 2 E R D Sautéed minced chicken with pine nuts wrapped in lettuce
Stewed asparagus in chicken broth BRADY T —. L& R

T AIST HADFF 2 A—TEirH

+ OH X B X E

mE T ¥ &R Stewed noodles with Japanese mushrooms
Fried rice with conpoy, pork and duck in lotus leaf LB UAD RSB, HHTY—R
L BE 7 0
*® R o B OE
BT B O R Chinese petit fours
Dessert of the day R T F 7 — v
FEMOTY— b
WK OB R ¥ o2
¥ OB om B OB Assorted fruit platter
Chinese petit fours RO Y bt

R T F 7 — v

HK$2,300
HK$4,280

BNTRER SN R TR ORI | RIS o o IR
A 10% service charge il be added to your bill
5 £2TOT. T DAL 27 EBERF S, BRI R — CARE LTI0%ENAS TR E 2T
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] FOR TWO PERSONS
=AER

S2ABRMBEHE Yy P X = a2 —

SET ME

H O£ W OE i
Golden-fried stuffed crab claw
BNOiEdYD7 54

& B OE O e £ |
Braised shark’s fin with conpoy and fish maw
FLUHK & QO S /A D S Dhoiy

W OHA FE FF OB R B
Sautéed prawns with "XI HU" (West Lake) dragon well tea
WAL DRIAND

w OB A kK B
Pan-fried boneless chicken in lemon sauce
BHDY T —. LEZY— Rk

BB EEF N
Noodles with shrimp dumplings in soup
HEAY 7> R A

¥ R o H OB
Chinese petit fours

IR T F 7 — v

OB OB R S 2
Assorted fruit platter
RO Y frbE

HK$900
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SET MENU FOR ONE PERSON
—ANEE

BI1IABRHEy P X =

2 —

W OB R O R
Baked stuffed sea whelk in shell
X HOWDYES

E2

Braised shark’s fin with diced lobster, mixed seafood and crab roe

UL LR X T AY B 0hoBEY

B » B =
Sautéed shrimps with walnut and sweet peas
RBBEAFYIRAES AV HED Y T —

EH 2 B X E B
Stewed Japanese mushrooms with beancurd and seasonal vegetables

FEOWRAY L L LEIMDOEY

#+ il wm F W KR
Fried rice with scallops and avocado
T TRy KA DR

W OR o B OB
Chinese petit fours

W T F 7 —

® OB OB R B2
Assorted fruit platter
RO Y G

HK$450

Ho— IR R
10% service charge will be added to you bill
BH—EARELTIO%EMRSETORRE ET




