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Specialities of March

it N2 16 8

Double-boiled Pigeon Soup with Fresh Ginseng and Fish Maws

= Mk OA K

Braised Fish Balls and Shrimp Balls Soup with Hearts of Green
WM E Ol s

Wok-fried Lobster with Green Pea in Chinese Bean sauce

iR 1 T

Wak-fried Fresh Crab with Chinese New Year's Pudding in Bean Sauce

7 & W HE 6D

Crispy Garoupa Fillet with Shanghainesc Preserved Vegetables
§ 3% B BZ 1L B BF

Braised Turtles Bean Curd Starch in Hot and Sour Sauce

§ 51 K & §

Pan-fried Fresh King Prawn with Oyster sauce

o % i W OER

Wok-fried Prawns with Mushrooms and Bamboo Shoots
+ #8 f Wi

Stewed Fish Heads in Spicy Sauce

| A Bk

Roast Crispy Duck in Shanghai Style

A AT AT

Braised Bamboo Shoots with Preserved Pig Knuckle

DA 2 8 EH H

Braised Bean Curd Skin with Dry Shrimps and Preserved Vegetables
M MW

Crispy Chicken Fillet with Sweet and Sour Sauce

KL 2% Fl 2

Braised Sea Cucumber in Brown Sauce

KL 8 A4 K #5

Braised Pork and Squaid in Brown Sauce

e XK Bk g

Braised Tien Tsin Cabbage with Dry Shrimps and Yunnan Ham

{7 S140

THILS60

S280

5180

5140

S160

1kl 890

S200

5140

A4 S 100

S0

$90

S100

S140

S100

SS90

F A 3L &
Drunken Pigeon

e 2
Sauteed Fresh Shrimps

L B By B

Chilled-marinated Chicken in Yellow Wine

L AL o P
Spiced Pork in Cheng Kong Style

i F 4 N
Spiced Diced Beef

X ok 1€
Smoked Fish

= HE J

Shredded Chicken & Beansjelly with Sesamé Sauce

_—— " b |

B i AT K

Jelly Fishiwi

5T g W

Green Pea§with Preserved Vegetables
3 & B

Spiced Duek Tongues

e B A 1%

Monked Goose

Z 5 fe &
Deep-fried Eel with Honey Sauce

¥ OK K

Monked Ham

9 iR Bk
Mashed Broad Beans

]

Marinated Pig Knuckle

——5Slewed-Vegetables-with-Dned-Bean Curd

'

TEE N N
Wheat Gluten with Dried Vegetables
and Bamboo Shoots =y

HE ' '
;_; Smoked Egg E:V
|

T )
All prices subject 1o 10% seqvice charge

‘{h Spring Onion & Yellow Cucumber
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“SHARK'S FIN & SOUP

K ¥ R mt R HF 38
Doubled-boiled Supreme Shark's Fin
with Chicken & Yunnan Pig Knuckle

i M WA

Braised Supenor ':h.lr’-. s.Fin in Brown Sauce

% H o A

Braised Yellow Croaker Soup with Conpoy

540 L
Hot & Sour Soup

i G 0
Salted Pork Soup with Bamboo
Shoots & Benn Curd Skin Bunches

Bt Be = @6 2 6F 58 it 3F
Doubled-batled Shark's Fin with Chicken.
Fish Maw and Won Ton 1in Casserole

B % /N m iR
Minced/Fish Soup with ConpavyShiced’Pork;
Brassica & Crystal Vencelliin Casserole

(o T
SPECIALITIES
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% Large $2,700

? Medium 51,800

I« Small %5900

_|-

Per I’L rson 53580

ey
5

Fer Person SG5
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Per Persan S6(0)

Per Person b0

¥ o
Standard S680

. 14 F
Shlmlunl S160

Braised Sliced Abalone with Enoki Mushrooms

ALt i3E B

Braised Green Turtle with Bamboo Shoots

& Black Mushrooms

AL B W B

Braised Yellow Croaker in Brown Sauce
Ll _|._

IR SN
St:rﬂmhlr: Eggs with'Shark's Fin

¥ 1 i

Braised Broad Beans with Cral Meat

% JC H

S260

$250

Stewed Pig's Knuckle with Pepper & Cabbage

LA
Braised White Eel in Brown Sauce

+ B B = 3K
Pan-fried King Prawns in Chili Sauce

it 7+ 2

Stir-fried Fresh Shrimps with"Loong Cheng” Tea Leaves

v 5 B

Braised Sea Cucumber with Black Mushrooms

& Bamboo Shoots 1n Casserole
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Brmised Crispy Rice with Fish Lips

M Ok T

Lo

5140

Deep-fried Cnspy Chicken in "Shanghainese” Style  H: 1II bird $140

1A

H- i-;* ij-; -;11.' j_ 1=

l-§1 aised Straw-mushrooms & Broad Beans
with Bamaboo Piths

£ E 3 W

Deep-fried Eel with Garlic

fF 2% N

Stir-fried Egg White with Assorted Scafood
Topped with Egg Yolk

OB P

Braised thti Fish in Wine Sauce

1E 9 3%

stir-fried Sliced Eel with Chives Stems

£ 58 KA
SI ir-fried Sliced Chicken with Vegetables

AL RIK

Braised Fish Tail in Brown Sauce
I 50 5k 76
Bramised Chicken with Jelly Fish

TR N
Stewed Pnrl-. with Preserved Taro-curd Sauce

E‘Jr _:; Jﬂ f?} ‘hf --T_ l-ﬁ.
EI‘:II-‘:-E[I Clucku.n mth Bean Curd &
Vermicelli in Casserole

TEHEA

Stewed Sliced Pork with Dried vegr.mmﬁ. -
-ﬂ iﬂ: Mo |

N R

Hrm.wt:r.l Minced F‘url-. wnh Vegetables

B HE

Deep-fried Spare Ribs with Spicy Salt

A g
Braised Tien Tsin Cabbage with Salted Pork

£ 5 F & il

Shredded Beef with Dried Bean Curd & Green Peas

T H

Brnised Bean Curd Skin with Pork

kA

Stired-fried Shreddeéd Pork in Soya Bean Sauce

B, M B H

Braised Bean Curd Skin Bunches with Salted Pork

5140

S110

S100

5100

5100
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NOODLES & RICE

o O3 A (%

=

Braised Nmullus with Chicken Per Person 835

% o B o B 5 {r
Braised Noodles with Dried Shrimps Spring Onion  Per Person $35

g 72 18 {3
Tam Tam Noodles Per Person $35

r BB A E MR 20

1 Boiled Rice with Salted Pork & Vegetables Per Person $35

i % 18 my

: Hrr-:li.'-ilid Noodles in Bouillon Per Persan $30

S« O o e 55

Fried Noodles with Assorted Meat Per Dish S80

W 4 b i 39—
Fried '\.nudlt,:. with Black ‘uhu'rm:um:. & Vegetnbles per Dish S80

e

B R - .= AN
Fried Rice " Yeung Chow ® SI:}F_]!.: Per Digh-$80 00

m——ly. — 4

DIM SUM

%o E R

Steamed Pork Dumplings

£ Wb
Pan-fried Minced Fnrk Buns

*ﬂﬂ % 15

,L " ' Pan-fried Pork Ravioli

i‘ g -:.':— -".i- f'ﬂ:
Steamed t’cgrlnhl:s Dumplings

= At i, | II
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FHEF s
Shaughm Won Ton in Soup

W& M
Steamed Pork & Preserved Vegetables Dumplings
y

Spring Onion Pan-cake

H % % BF 7

Baked Pastry Turnip Pastries

28 By T
Baked Crispy Sesumu Bn:nd

& B "-f.f E&’ -
Pan-cakes with Spi rin __gn
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