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0k & L
CHEF’S SPECIAL

Shigi crispy baby whole pigeon
AR LAY (50

Fried dough sticks with foie gras
Yl WE KA EW i E S

Yellow croaker and dried scallop soup
17 9 B A o B8

Flaming crispy chicken

vk e K

Sweet and sour pork

RELG R P

Abalone chicken feet casserole

St

Black truffle scrambled eggs
PR R WU R

Mixed steamed dim sum platter

WENE R

Abalone sauce Fujian fried rice

5 Bk 35 45 2 D T

Roasted suckling pig
R B HEILIE CEIERTZI305r B
m: T 205

78

98

98 / i

388 /K

108

268

138

68

248

588

+160




Wi
SEAFOOD SPECIALS

Shunde style kingfish sashimi
155 i 772

Mango clams in XO sauce

XO#E R TR

Steamed yellow croaker in Shaoxing wine

B VN EAS P F RPN g

Wok fried green crab in ginger shallot sauce
2 B i ) T 8

Kegani crab steamed with Shaoxing wine

B VN ¥ A= AR LS

Braised river eel in chenpi sauce

Wi B2 5% Jot 1] fig

Black truffle Boston lobster

TRAR 5 kD {6 - W e R

Abalone in salted duck yolk
Jo¥, B B B (a0

180 / fiy

198/ By

488/ %

488/ WL

620/ )1

365/ %

420/ Fr

160 / By

Steamed oysters in ginger shallots 35/ 47 188

E ¥ PPN



Wik APPETIZER

BLI3E bar appetizer

C) B EE L Salty egg yolk chips 28
7 5 Broadbeans in olive leaves 38
e E Ginger jelly century egg 48

LI H 3 cold appetizer

(4) 5 i 0 24 Shunde style kingfish sashimi 180
G IF = Wasabi Chinese kale 48

(%) 18 WRAY Hungover pigeon 88
D& R RE Cha siu black bean salad 48
Tl BE & Sweet organic tomatoes 48

() BOAT %0 B #7014k Fried dough sticks with foie gras 98
AR Chilled jellyfish 108
g2 I Chayote tendril salad 38
R B IR Drunk freshwater prawn 98
ZMIEEE Chilled lilybulbs 88

#ITH & warm appetizer

IKBE Chaosan style brined platter 168
RIS Fermented tofu with caviar 80
AL A% 38 XL 3 AE 3% Pork floss typhoon shelter cauliflower 78

‘*\1 = #{i#73% Suggested dishes



¥ souP

Daily Cantonese soup

K% AR

(3) Ten year chenpi pig lung soup

45 B 2 B B i 7

Coconut and old hen soup

T R 2 R X S A 2

(a2)

(*8) Yellow croaker and dried scallop soup
10 1 B A 2 1 58

Fish maw and morel soup

F JH: B AL I

Ox collagen soup

(W RUPS

58 / fi

78 [ i

98 / i

98 / fi

148 / i

128 / it



A5G BE LIVE SEAFOOD

OFNIER 3

XO¥r227%

MWK B IF Garming)
W Wi B IR (2257)
LA K

g

BREL

W LR Grmn)
TR (22/m)
BE (we00w)

22 RO
AR KNG T 2R
XOW 22 5

R

Shandong Rushan oysters
steamed with XO sauce

steamed with ginger and shallots

Abalone
wok fried in salted duck yolk

steamed with ginger and shallot

Australian lobster (two courses)
Boston lobster

wok fried with ginger shallot

salt and pepper

wok fried in black truffle sauce

King crab (two courses)
Kegani crab

Green crab

wok fried with ginger shallot

steamed with twenty year taidiao wine
wok fried with vermicelli in XO sauce

salt and pepper

35/ 47 188

160 / 15}

980 / Jr
420/ )7

580/ Jr
620/ Jr
488/ 1



AL LIVE SEAFOOD
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Fot
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Red star grouper
Marble goby

steamed with ginger shallot
poached in lobster broth

steamed with green peppercorn

River eel

braised in chenpi sauce

Mango clams

wok fried in XO sauce

Tiger prawn

poached

Freshwater prawn
poached
typhoon shelter

wok fried in maggi sauce

888/ %
355/ %

+80

365/ %

198 / 7

238/t

168 / ty



F 3 MAIN

South African size 6 abalone

6 3k v I % 0> fify

South African size 2 abalone

2 3k v A % 0> by

Sharks fin in golden sauce
&K HEE

(%) Steamed yellow croaker in Shaoxing wine

s N EASE P RPN |

Stir fried miso toothfish
TR KD TR I 4R 8 £

Abalone chicken feet casserole

SR

[*¢) Cod collar casserole

A B £ S 2

Black truffle scrambled eggs
BB

Caviar salt and pepper tofu fish
A ¥ MR SURE R

Sea cucumber and tofu casserole

220 A il 25

(3) =H#iF#3% Suggested dishes

580/ K

2280/ X

368 / it

488/ %

228

268

198

138

168

158

fify 3
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BARBECUE

S O
MEAT

F 3 MAIN

Shigqi crispy baby whole pigeon
il W FLRY (s»

Soy sauce chicken (half)
BB Crr)

—
‘\i@‘ Mixed barbecue platter

Bewk = b

Roasted suckling pig
F BRI CEIEITIZ9307%5 B
e fh

Qij M09 wagyu sirloin in black pepper sauce
R D M9 P4 1% i 2

Ox tongue in spicy Szechuan broth
KA

Red wine ox tail and tendon casserole

21799 11 7 197 2

Lamb belly and oyster casserole

I 7L LA HE 5R

Maggi sauce pork trotter

IR 3 T

Sweet and sour pork

RBLIG RE 1]

78

158

158

588

+160

488

188

238

218

128

108
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¥ ¥ MAIN

Flaming crispy chicken

E Ok R K K

Spanish serrano steamed boneless chicken

PG PIE 5 2K B 467 H- 2% 35

Sizzling perilla chicken
E PN AL PLES

Steamed luffa in garlic sauce

& W 2R 22 I

Cauliflower in shrimp paste

JiF§ P 25 D 3%

Bean seedling in shark fin stock

37 AT K

Wok tossed chinese kale with pork crackling

LA KD P A5 5

Stir fried Ningxia bok choy
IR T EH NG X

Stir fried bean seedling with garlic
wmEWRKEH

(39) = 23 Suggested dishes

388

158

108

68

78

108

68

68

88
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¥ ff RICE AND NOODLES

Dried scallop and Iberico pork fried rice 88
REAE {7 EE A E 8 B 38 4D TR

Fujian fried rice in abalone sauce 248
i Bk 55 15 2 4D TR
(%) Foie gras stone pot rice 198

TS AT RE ok BAT IR S 129305 %)

Rice soup in lobster broth 168
TR I TR
Stir fried beef rice noodles 88

%0
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D DIM SUM

(%)) Uncle Hua barbecue pork bun

LRI FEE

Boston lobster asparagus dumpling
W TR 31)

Prawn dumpling
R R (34

Scallop and spinach dumpling
R )

SharK's fin xiaolongbao
N (3p)

Quail egg siu mai
TR (1)

Black truffle mushroom dumpling
R I R 3tk

() Wagyu beef puff pastry

FA4BE 3)

Black truffle mushroom spring rolls
RRBEHEE )

(32) = HEt# 3% Suggested dishes

18

88

36

48

98

36

32

38

38



(58)
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i DESSERT

Ten-year chenpi pureed red bean
TEH KL ED

Tremella peach resin soup

5 A I

Mango pomelo sago
t B H

Traditional cantonese egg tart

HIEER

Crispy salty egg lava bun
B (21

Fermented tofu ice cream

JE& 7L Uk L

Seasonal fruit
Y&

58

48

45

36

32

28

88






