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Mixed Entrées (for 2 people) $ 23.80

(Spring Roll*2 ,Deep Fired Pork and Prawn Dim Sum*2, Deep Fried Prawn Dumpling*2)

%k" k‘E"“Q (2)\15})

Sesame Prawn Toast[lo] $18.80
zﬁﬂﬁyi (4)

Steamed Scallop & Prawn Dumpllngs[3] $ 13.80
BERHFE (3)

Steamed Prawn W/ Corlander Dumplmgs(3] $ 13 80
§*ﬂ%’dﬁ¥ 3)

Shanghal Pork Soup Dumpllngs[l.] $13.80
NEER (4)

Steamed Prawn W/ Chives Dumplings {3) $13.80

MIEEERER (3)
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Vegetable San Choy Bow (4) Crab Meat and Sweet Corn Soup $13.80
EERE (9 $2380 ERRAR
Chicken San Choy Bow(4] Combination Wonton Soup $ 18.80
BALRE (4)  $23.80 HEEES

Hot and Sour Soup $13.80
fives 9
Steamed Prawn Dumplings (3] / SEETGa- e | 3= | 2 L st
RIER (3) $13.80 Seafood With Dried Scallops Soup $16.80
Deep Fri i BEEHSE
pFriedPrawnDumplings(3) (RSN L) | = | I =Sy JOWILTNGKONG
YEIRER (3) $13.80 Seafood and Tofu Soup $16.80
BHTEE
Steamed Dim Sum (Pork & Prawn) (4) Vegetable Soup $13.80
ZERED (4) $13.80 =X7
Deep Fried Dim Sum (Pork & Prawn) (4)
YERED (4) $13.80 Chicken and Sweet
Corn Soup
HRAATERE

King Prawn Spring Rolls(3)
EffasTES (3) $18.80
Vegetable Spring Rolls(3) @

55 ) $10.80

3 Wonton Soup
Salt and Pepper Soft Shell Crabs $2280.  f (Add Noodles +$8)
HREEERERAE (= EFE (NE. KB, THIME)
......................... S oo
Salt and Pepper Quail (Each) $19.80 — $
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PEKING
DUCK

Peking Duck 2 Courses itzpmB=—g
$88.80

PEKING DUCK PANCAKES

wrapped with duck skin,
cucumber, shallot and peking
duck sauce

+ COURSE 2 =
e

DUCK SAN CHOY BOW FEAIE6

with roast duck meat, onion, capsicum and lettuce leaf

OR) DUCK FRIED RICE / NOODLE &} /]

BBQ SPECIAL #wa

BBQ Duck (Duck with Bones)
B $34.80

BBQ Pork
EHXE  $30.80

Crispy Pork Belly $34.80
FEHIER
Combination BBQ Special $39.80

(2 Selection from BBQ Duck, BBQ Pork and Crispy Pork Belly)
R

Crispy Duck With Plum Sauce( Boneless Duck) ¢ 35.80
BF




CHICKEN

EHEEEIR
$30.80

N
{ a Chicken With Cashew Nuts
> 4 %) BRI

<
£y

= A $32.80

Deep Fried Crispy Skin Chicken (Chicken with Bones) ¢ 32.80
BRERERIFFES

Steamed Chicken With Ginger&Shallots $ 32.80
(Chicken with Bones)

EhEBES

Sweet and Sour Chicken

Chicken With Mix Vegetables
(2

Chicken With Chilli Sauce
BRFE

éhicken With Kung Pao S
SRR

Chicken With Black Bean Sauce
BRTEEEK

- D -
© BEEF ©
="

4K

Sliced Fillet Steak With Honey & Black Pepper Sauce  $ 38.80
B4R

Fillet Steak In Chinese Style $ 38.80

FRECARD
Chilli Beef $32.80
BT+

Fillet Steak In Black  $38.80
Pepper Sauce

R

Beef With Black $32.80
Bean Sauce

BOHEA

Beef With Cashew Nuts $34.80
ERFA

Beef With Oyster Sauce $32.80
AR

Beef With Mix Vegetables
4R

Beef With Satay Sauce $32.80
WEHFR

Rainbow Beef : $38.80
RERF 44

$32.80




-

Honey King $ 39.80
Prawns

ENEIREK

Sweet and Sour Pork
SERFEMEIEA
$ 30.80

King Prawn With
Ginger and Shallots

ZRUBER
$39.80

Salt and Pepper  $32.80
Spare Ribs

WEEHEE

Stir Fried King Prawns With Kung Pao Style $39.80
ERIREK

Bmled Fresh King Prawns ( Prawn With Shell ) $39.80

Spare Ribs With Peking Sauce

REPHER Chilli King Prawns $39.80
B. B.Q Pork With Plum Sauce . = TR im0 AL
BFEXE St : Wasabi King Prawns $39.80
Steamed Pork Mince With Salted Flsh ] S e b s
ER=E AL . Sy King Prawns With Vegetables $39.80

Steamed Spare Ribs With-Btack Bean Sauce King Prawns With Cashew Nuts

s o (N B « R

Steamed King Prawns With Garlic Sauce
TR 2R IR ( Prawn With Shell )
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Scallops and Fish Fillets

Steamed Oysters With Garlic Sauce $39.80
be gt

Steamed Oysters With X0 Sauce $39.80
XOE R L

Steamed Oysters With Ginger and Shallots $39.80
EREERE

Steamed Scallops With Vermicelli and Garlic Sauce ~ $ 39.80
TRAMARETE T

Steamed Scallops With Ginger and Shallots $39.80
ERAETTF

Steamed Scallops With X0 Sauce $39.80
XOEHFH T

Honey Scallops $39.80
ENEHET

Wasabi Scallops $39.80
FREF

Steamed Fish Fillets With Ginger & Shallots $39.80
ErEsh

Salt and Pepper Fish Fillets $39.80
WEER
Saltand Pepper Whitebait $39.80

WEERRAR ”

H | L=
=1 (=
( SQUID ) B2H
Salt and Pepper Calamari $ 32.80

TEEEL R
Squid With Ginger and Shallots $32.80
SR
SqU|dW|thCapS|cum &Ié'i;.c..l;lBean Sauce $32.80
B HEEAL
Chilli Squid $32.80
Stir Fried Squid With Celery $32.80
[i)as-3 08

( VEGETABLE ) sx#
Green Beans With Chicken Mince and Chilli Sauce ¢ 28.80
HIRNEE
Fresh Vegetable With Oyster Sauce $22.80
5
Stir Fried Mix Vegetables $22.80
b=y 0lis
Chinese Mushroom and Fresh Vegetables In Oyster Sauce $3280
JeEE\ 20
Spinach Leaves In Broth $32.80
g
Stir Fried Broccoli With Chili and Preserved Bean Curd Sauce $ 3280
HIAAEEL R TE
Green Garden Soup With Chinese Pickles

L BEKSED c
ailal [




Crispy Salt
and Pepper Tofu @

REIEE
$25.80
A

Mapo Tofu
FRETE

Braised Tofu With Salted Egg Yolk
BEIE

RXBE

In House Tofu $32.80
HEEER
L)

= |OMELETTE
Combination Omelette $32.80
TEXE
Seafood Omelette $38.80
B
King Prawns Omelette $38.80
LSS e
B.B.Q.Pork Omelette $32.80
XiERE
Vegetable Omelette @ $32.80

SIZZLING HOT POT

Mngolian Beef In Sizzling Hot Pot

Mongolian Chicken In Sizzling Hot Pot
EGt ik

Mongolian Lamb In
Sizzling Hot Pot

SEXAR
$38.80

Seafood With Tofu In
Sizzling Hot Pot

EHTER
$39.80

Braised Eggplant With Chilli Sauce In Sizzling Hot Pot $ 35.80
RBIFR

Braised Tofu In Sizzling Hot Pot @

AETER

Prawns In Shell and Vermicelli With X0 Sauce
In Sizzling Hot Pot

XOEMAHIRER R

Braised Beef Brisket In Sizzling Hot Pot
THEG-fat



Minced Beef Fried Rice
XA ER

$23.80

A

Combination Seafood Fried Rice
TBEEER

King Prawn Fried Rice

R

Salted Fish and Ch
R EERIDER

Chicken Fried Rice
EIDHAGER

Chinese Olive Fried Rice
TSI ER

Vegetable Fried Rice @
FHVER

Steam Rice

B

Special Fried Rice
ML ER
$18.80

NOODLES

ATk
Combination
Noodles v
tHEE a4
$28.80 p

Seafood Noodles $ 35.80
by |

Seafood With Egg White Sauce and Flat Rice Noodles ¢ 35.80
B SEAY

King Prawn Noodles $ 35.80
YREKID T

Beef Noodles $ 25.80
RN

Chicken Noodles $ 25.80
ZANE

Stir Fried Beef Flat Rice Noodles $ 26.86
s

Singapore Rice Noodles $26.80
EIMkDKED

Stir Fried E-Fu Noodles @ $ 28.80
BIEFRE

Vegetable Noodles @ $26.80

T
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KING CRA‘B

 KING CRAB

N F
Live King Crab Two Courses Or Three Courses B8 SEASONAL PRICE K
EFEMRI=R 38
(BHEFIMMIFEE, IR, EKB)

=] »
S B =5 LA T A
. Live King Crab Hot and Spicy HongKong Style B${E SEASONAL PRICE
i, EHEFERBHPNER, BhZE bt‘ s BUBEEETE ) \
S _ ’, PN W) T . Nl T oo A
. EREEARE, —RPRAE0ENK, BRL 5* ERFASLAFTESAIT, Live King Crab Stir Fried With Ginger and Shallots BB SEASONAL PRICE \
nﬁﬁ’ﬁ».bsiiﬂ’ﬁ%g BEEN, BEREHERAEE, e g \
E$§+EEEZﬁtAE§ HRERRARE, 2486, 0 TR e ~
R EEAANL, BEEMH—A—/), SHERE, Live Kivjq Crab With Garlic and Butter Sauce B5{8 SEASONAL PRICE .
FAhETE

EETBERRENERELE. KREBMNEKEE2- -5CHEH,
'EEWEEﬁ@m%*ﬁ%%EﬁﬁEW*@%ﬁﬁi

¢ P Steamed Live King Crab BH{E SEASONAL PRICE
HA110- 180K KRIBREREENEE, EREWE
TUNEFBLAMER, 2ESM, BAKE, s
ROMLRIEE LR, BhZE, Salt And Pepper Live King Crab B${E SEASONAL PRICE
M2

Em@{g&§, EREES,
- BRERHABFEEOE, BYENEGRERMETE,

N~ NG
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HEtRI S

B8 SEASONAL PRICE -

Live Lobster With Ginger and Shallots
ZREER

BB SEASONAL PRICE

lee Lobster Wlth Hot and Splcy Ho
%’t&%ﬂﬁk"‘%‘éﬂﬁi

B${H SEASONAL PRICE

Live Lobster With Supreme Sauce

LS IRRER

BB SEASONAL PRICE

Lwe Lobster W|th Garlic and Butter Sauce

FRA R RER

B SEASONAL PRICE

Salt and Pepper Live Lobster
HREEEER

B§{E SEASONAL PRICE

Lobster Congee

R

BB SEASONAL PRICE




NS MR LIS RIBREESE, ERTIESE,
ANBERR) \FAAHEE,

TREREI—RF A BRABHEIFERR,
HTEFRENERFEZE ESHRISNEKES,
BHER, KEEE, 7}@;“%9&, 2%75}@%/m BERBHEE

ke

 B5{B SEASONAL PRICE

B58 SEASONAL PRICE

i Snr Fried Sllted L|ve Abalone W|th CapSIcum :

“’%ﬂk beEsR

" B5{B SEASONAL PRICE



MUD CRABS
BI=iRE

Live Mud Crab With Ginger and Shallots & SEASONAL PRICE
RIRE

Live Mud Crab With Hot and Spicy HongKong Style B8 SEASONAL PRICE
ATUERIEL R

Steamed Live Mud Crab With Chinese Wine BB SEASONAL PRICE
EHERZRRE

Singapore Chilli Live Mud Crab BS{E SEASONAL PRICE
ik

Salt and Pepper Live Mud Crab B5{E SEASONAL PRICE
HEER

Live Mud Crab Congee B5{E SEASONAL PRICE
TRAEE { 3

LIVE FISH

ke | Ea

Steamed Live Coral Trout With Ginger and Shallos B5{8E SEASONAL PRICE
AR KREDE

Braised Live Coral Trout with HongKong Style B¥{E SEASONAL PRICE
BARKREDR

Steamed Live Perch With Chinese Mushroom EHE SEASONAL PRICE
SRATIKIRR

Braised Live Perch BKH{E SEASONAL PRICE

ALBER K EER
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BANQUET B

$68.00 P/P Minimum 4 persons $80.00 P/P Minimum 4 persons

Steamed Pork & Prawn Dim Sums Steamed Shanghai Pork Soup Dumplings

Chicken San Choy Bow Mixed Entree
( Vegetable Spring Rolls,Deep Fried Prawn Dumplings)
( Deep Fried Pork & Prawn Dim Sum )

Honey King Prawns

Mongolian Lamb In Sizzling Hot Pot Peking Duck 2 Courses
Ist Peking Duck Skin With Pancake
2nd Peking Duck Meat San Choy Bow

Sweet and Sour Pork

Beef With Mix Vegetables ’ Wagyu Beef With Black Pepper Sauce

Special Fried Rice ) g Salt and Pepper King Prawns

Deep Fried Ice Cream Crispy Skin Chicken

Spare Ribs With Peking Sauce

.Chinese Tea

Steamed Fish Fillets With Ginger & Shallots

Special Fried Rice

Deep Fried Ice Cream

Chinese Tea
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AP T $23.80 KEFR $46.80
TP $29.80 BAFRA $35.80
RERA $32.80 BIAR $38.80
Eage $46.80 KRR $46.80
BT H $38.80 Ok $35.80
BREFEREA $68.80 ERSIERT $32.80
EHEHRA $40.80 BT T4 $28.80
ARAREE $43.80

Mango Pancake $ 12.80
R

Mango Pudding $ 9.80
T=RET

Coconut Jelly
HERHARTER:
$8.80

Steamed Custard $ 9.80
Buns
hEE

Steamed Salted Egg Yolk $9.80
Custard Bun

kA=)
;' . ) Deep Fried Ice-Cream $9.80
¢ : IEERE
Banana Fritter with Ice-Cream $15.80
Chinese Tea (Per Person) $3.00
& 25 (i)
&







