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sRABE-7NE21E (FEIRE] ) $168
Cheung Kung Koon Assorted 6-Grids Appetizer

k
fREsE $148

Jelly-Fish Marinated in Sesame Sauce
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BT B e SR $188

Pan-Fried Cuttlefish Roe Cake

TEREREZ] 05 $98
Chilled Pigeon Marinated in Chinese Wine

A ) IXOKEBEELEE 8kil/pcs $188

Wonton in Spicy Sichuan Style with Preserved Egg On Side 4 /Pcs $98
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Soup & Cold Broth

BHERRE  SHRER  MERAKRET
A - BRAMEREHRIZEYE - RHREZ{ER

REBTERS

Fa#4

EEERBRAS » WINARFREER o




=BE1EE5 (38) fiI/Person S638
=85{EB% (e8) fiI/Person S498
Double-Boiled Shark's Fin Bone Soup with Fish Maws in Stone Pot

N L fiI/Person S98
Double Boiled Pig's Lung Soup with Almond Juice

EFEREEKE fiI/Person S98

Sweet Corn Soup with Fresh Crab Meat



1%

= P4
7 4 e
- ™=

Shark Fin, Abalone & Bird’s Nest
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@ B NEE- T fiI/person S1,288

!

Cheung Kung Koon Shark Fin Soup

Double Boi_bd. Shark Fin Soup with Preserved Ham And Chinese Cabbage
i ) N
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A s B
B2 VPRI 2R AR (8m) 4fil/person  S2,688
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@ SR TEN T 4598

Fried Shark'S Fin with Crab Meat and Egg Floss



fiI/person S438

Crispy Chicken Wing Stuffed with Shark Fin

il /person S598

ARSI

Braised Shark Fin Soup



) XKEN ¥ (36/) (782) 12101 F/Person $8,388
Double-Boiled Superior Shark Fin Soup (36 Taels)

@ KEERT 33 (18/) (FEE]) 611 F/Person $S4,288
Double-Boiled Superior Shark Fin Soup (18 Taels)

6 ks (8:7) fir/Person $1,198

Buddha Jumps Over the Wall
(Double Boiled Superior Soup with Assorted Dried Seafood )
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08B H A S mi IS E SR $4,288
Braised Abalone with Goose Web and Seasonal Vegetables (20 Heads)
3682 H A S mi R FEIE= SR $788/1u

Braised Abalone with Goose Web and Seasonal Vegetables (36 Heads)

D 2EEAXERMHIEERNR $488/1i1

Braised Abalone with Goose Web and Seasonal Vegetables (42 Heads)

250 IF S A A IEERER $398/11
Braised Abalone with Goose Web and Seasonal Vegetables (25 Heads)




@ 5+ B AR S 18 5 Wk i 57 5 3 $188

Braised Sea Cucumber with Goose Web, Shrimp Roe, Pomelo Peel, and Seasonal
Vegetables in Alalone Sauce

Q BESSRER @) $528/111
Braised Bird’s Nest Soup with Jinhua Ham Broth

A MESHMEBTE (@) (57) fil/Person $268
Bird’s Nest with Bamboo Pith and Pigeon Egg (Min 2 Orders)

@ B+ R EIREIERB Y IS Z 51 (7857 ) 6fitf/Person  $3,388

Braised Whole Fish Maw Steak with Seasonal Vegetables in Abalone Sauce (3 Heads)
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@ We 57 EE 2 2 2 /Whole S568

Deep-Fried Crispy Salt Crusted Chicken e /Half  $298
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JEEYVE T2 (F8:]) 2 /Whole $568
Deep Fried Chicken ﬁlﬁ%/Half $298
AN $98

Deep-fried Crispy Pigeon
EEK = A EF 4 (FRE]) 2 & /Whole $698

Poached Chicken in Brine

(FEE e w2 BRG] ( RAEAWLE ) =5 $698)




O BRFNTEERYE 4288

BBQ Spanish Pork in Sizzling Platter

AN $98
Deep-Fried Crispy Pigeon

L FEe 385]) 2 £ /whole $ 1,388

Crispy Roasted Suckling Pig HE/Half S728



MiE 57 JEE 1 $168

Crispy Roasted Pork Belly

&
o 4

TRAEES FZUS 2 /whole (F82]) (—8&) $788
Peking Duck ( 2 servings) (Z&) =m S128

%k %k %k %k %k %k %k %k %k %k %k %k %k %k k %k k _ﬁﬁ—l';%j:g %k 3k >k %k >k %k >k %k sk %k k k ok k ok k ok

Ao X BRI 4RL 2 = B (61E)
Or: Pan Fried Shredded Duck Meat & Onion with Sesame Buns on the side

sk KOS AR E R B (FRE])

Or: Pan Fried Minced Meat with Lecttuce Pouch on the side

5k: MRS 4R K0 Bl
Or: Fried Rice with Shredded Duck Meat and Crispy Rice
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;% _H_%EB& Market Prices H%1%
Steamed Spotted Grouper Fish

et A
P

’Z‘\+fEE,\\\ (21#E) 14 /Pieces
Fried Cod Fish Fillet in Honey Sauce

=

IEBtEE 25 fiI/Person S438

Steamed Crab Claw with Egg White and Chinese Wine



R =R IREK 414 /Pieces  S198

Prawns Coated with Salty Duck Egg Yolk with Oat on top

=l BEATTHE 21k /Pieces  S148
Hokkaido Dried Scallop Coated with Salty Duck Egg Yolk With Oat on top

1E Bt S5 H 25 0B Bk iI/Person S88

Steamed Prawns with Egg White and Chinese Wine

g o 2 2 R ik {iI/Person S98

Pan-Fried Tiger Prawn with Soy Sauce




OE Ik XD ETIC 3l /Regular S348

Sauteed Broccoli with Shrimp and Scallop in XO Sauce

TN 25 BRI B2 honn %4 5% fll/Regular S588

Braised Tiger Prawn with Vermlcelll and Black Pepper in Clay Pot

@ FINIE AR EE TR 44 67 Bl/Regular __ $288

Braised Crab Legs with Black Pepper in Clay Pot

O B EEMEDHE 2/ Whole  $988

Braised Whole Crab with Black Pepper in Clay Pot
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pEll (Baybg/2+  FHEE) (782 Market Prices A {2
Lobster with (Ginger & Green Onion, Cheese on Noodle)

{CREE Iz R IR (Fa3]) Market Prices FRF{E
Steamed Mantis Prawn with Egg White and Chinese Wine

—s 3y

EiEpe ( BElR, ZmEHE ) 8z Market Prices g2
Sauteed Lobster Meat on top of Egg White

BTVBENR VD12 (5E2T) Market Prices B 188
Lobster Salad in Chiuchow Style
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Sauteed & Casserole Dishes

B ®ES  FEM - ALER  HERK
HEFEEATIEmA ©

BEERRIEERN




35 IN:ER ﬂﬁi%% $228
Deep Fried Pork Chop Marinated in Shrimp Sauce

/
EIEERNEE $248
Pan-Fried Vermicelle with Fresh Crab Meat, Egg and Bean Sprouts
3
&w?ﬂmﬂléﬂ $ 168

Sautéed Stringbean with Minced Pork and Black Olive



EEISGIEREPER $388

Stewed Beef Cheek Cubes in Lotus Leaf

EEV RS $268

Sweet and Sour Pork with Fresh Pineapple and Lilies

R ELZ R RN SR $278
Fried Angus Beef and Vegetables in Satay Sauce

bEEIE 2 $348

Goose Webs Stewed with Chinese Mushroom in Casserole
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@ )1 43R SR BK il /regular

)| R T IBER

$288

Sauteed Spicy Shrimps in Sichuan Style

@ JIFHIKEE 1179 /share

$388

Poached Fish in Spicy Sichuan Le

@ sl 117 /share

$388

Poached Fish with Pickled Vegetables in Soup

D KELZBTFR Bl/regular

$338

Poached Angus Beef in Spicy Sichuan Style
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@ MEY EFHEE $348
Sauteed Asparagus with Bamboo Pith
. - A
)
-~
=5 R $168

Stewed Baby Chinese Cabbage in Soup

IR (FRE/ BY /8K ) oksE - S#E S0 $138
Seasonal Vegetables (Sautéed with Garllc, Boiled, Pan-Fried) Addition

S60 for ice Lettuce & Pea Sprout




RrENR R IRERE U%%ET“% $188

Abalone and Lettuce with Shrimp Sauce in Sizzling Casserole

BELAED R

Braised Bean Curb with Mushroom




EimTRIRRB

2 TE IR I/regular S188

Fried Bean

B B IR SR 22 58 Bl /regular S228

Fresh Scallop with Assorted Vegetables & Vermicelli in Casserole

R B K Bl /regular  S188

Tomatoes with Ficoide Glaciale in Salad Dressing
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Rice and Noodles
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SR I B Bl /regular $218

Fried Rice with Shrimp Wrapped in Lotus Leaf

= MR e oK 5 0 B 4-61F/person S348
Steamed and Crispy Rice in Shrimp Broth

@ BB EAaSER il reguladuliS198

Fried Purple Rice with Shrimp, Dry Scallop and Eggwhite

& MK ER Bll/regular  S198
Youngchow Fried Rice with Shrimp and Diced BBQ Pork




BIEIRMEK B S X ER Bl/regular  $298

Fried Rice with Sakura Shrimp Mixed with Seafood and Crispy Rice

JE AR ER (BBE) 4R /person  $368

Claypot Rice with Preserved Sausages and Duck Meat (Seasonal)

A4 RIEH Bll/regular  S168
Pan-Fried Crispy Noddle with Shredded Pork and Bean Sprouts

O wEELA T Bljregular  $228

Fried Rice Noodle with Beef and Bean Sprouts

M’*”%%k 4‘—




XOE&EE LA

H?—H—

oE= M Bl/regular  $S198

Stlr Fried Noodle with Sliced BBQ Pork, Sliced Ced Pork, Egg and Assorted Green Peppers

FEERFEHEXVEE Bl/regular  S168

Stir-Fried Noodle with Chives and Bean Sprouts in Soya Sauce

TeEdbts F5A 88 ER {i/person S98

Noodle (Egg or Yam Noodle) in Broth with Bamboo Pith and Mushroom

SIRES 5 R/EL fiI/person S98

Noodle (Egg or Yam Noodle) in Broth with Shrimp Wonton

T WESFER 3l /regular $188

Egg Noodles Stewed in Abalone Sauce
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BSERALERE 548
Red Dates Cake

HICh &t $58

Mixed Fresh Fruit Cake with Osmanthus



10FEFRZAT =D $ 38
Red Bean Soup with Dried Tangerine Peels
e il (F4) $ 48
Smooth Black Sesame Paste Dessert(Hot)
ETETEERK (B $ 48
Hot Taro and Sweet Potato Sweet Soup in Qiner Syrup (Hot)
il (2R)** $10
Add Sesame Glutinous Rice Balls (2pcs)
EEES ME $ 48
Nostalgic Cantonese Black Sesame Rolls
ERESE $48
Pan-Fried Chinese Golden Cake
FERASHk (FE2HEFEE]) $ 488
Longevity Peaches Bun with Small Buns (Reservation Required)
Eaak(RER) $18/&
Longevity Peaches Bun
etk 2€/pcs $ 38
Steamed Milk Custard Longevity Bun with Egg Yolk
) i (EEsH) WEF (2/) fiI/person $388

Bird’s Nest Sweet Soup with Coconut / Almond Flavor (2 Taels)



e 33 $28
Coke
= /EFE 33 $28
Seven Up / Sprlte

25 o] 44 33 $28
Diet Coke
=B O 44 33 $28
Coke Zero
SERT 33 $28
Fanta Orange
e 33cd  $28
Cream Soda

gx 3] K 33d  $28
Soda Water

5 717K 33 $28
Tonic Water

JeE B2 BB K 33 $20
Watson's Distilled Water

ERXAEREZRK 33cl S38

Perrier Water

EoT M /glass S48
Juice
o0 Mk K /glass S48

Coffee
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gn\ac?%$ O ’ Eﬂ?ﬁaﬁ $150(up) l gkfﬁa%ing Charge $150
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@ BEI e Chef's recommendation @ X R & Spicy @ E R Vegetarian
M—BERFEULE 10% service charge BEIR R{EZ22Z Indicative photos only
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