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geafﬁglt_ofu special consommé x0£25.00 = wm£18.00
rRos PRI RIEE
Wes{ lake minced beef consommé 0 £18.00 &wm£13.50

R0 FABET [B5cih &
Tofu & fish head soup garished with coriander & ) £15.00 =& w £11.50

R12 BERR T3R5
Salted duck egg, sliced pork & kai choi soup A0 £1500 &Hm£10.00

R13 BINRKEIES

Dried seaweed, tomato & egg soup *0£15.00 = wm£10.00

- %ﬁiﬁjp (prawn & pork) sm £12.80

- gﬁé:gg%p (prawn, bamboo-shoot & black back fungi) sm £12.80
VA N

A i £15.00

S

7S COLD DISHES

813 JRPFEE

Jelly fish £12.00
861 HZEEIM

Chicken feet with wine sauce £9.00
R TRIFIETEAR

Shredded fresh seaweed £7.80
R2 MEERE

Pickled ginger & century egg £6.80
R23A AL H T4

Red chilli oil with shredded chi toou £ £8.80
R0 JIH=E/AHEE

Cucumber & wan yee with chilli sauce £6.80

/ spicY  # EXTRASPICY
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31 HEMR Fresh Lobster B (FEET) SEASONAL
ERIF REEE Kl FRE DAk 2K
Ginger & spring onion (crispy noodles) Steamed with garlic & starch vermicelli
841 ﬁ E,Ej(ﬂﬂ% Large head on shell prawn — £18.80
[Al EE YT Ginger & spring onions [C] & WD satted duck egg yolk
[B] #{E& salt & pepper ~ [RI SR shallow fried with tomato sauce
834 RAFRMYR Mantis shrimps BHE (FEET) SEASONAL
[B] #XEE salt & pepper ~ Pl 944 Boiled
835 BRI (B/)\mE)
Scallop in shell (min 2 pcs) s£ (78:7) £5.00
W &5t Kl FREMpARZE
Steamed in black bean sauce

836
0 g5

Steamed in black bean sauce

839C FEFEIR (+a)

Fresh oyster (raw)

=+
E an¥§ Razor clam in shell (each)

Steamed with garhc & starch vermicelli

&tk () £3.00
Kl FRE AR

Steamed with garllc & starch vermicelli

s (78:7) £3.00
840 FTEERFZE O Fresh mussel in shell (per Ib) (78:7) £15.80
(Ml FREWD Fried with garlic sauce Ul S5 Fried with black bean sauce
838 % Fresh Crab s& (8:7) £14.80
[Al EE G Ginger & spring onion €l =
[B] #YEE salt & pepper ~

848 %ﬁ ,.“¥,.JE,.“ Fresh squid
Al EE

J2b Ginger & spring onion
[B] #XE& salt & pepper ~

843 y%,ﬁ%\ Fresh Tubo Fish

[Ql JEZX steamed with ginger & spring onion
[Fl BRZZIE with salted m green

846 ,ﬁE,ﬁi Fresh Seabass
6] %

Z=T\, Deep fried (Thai style) 4
[Ql &

7B 7% Steamed with ginger & spring onion

=)D Salted duck egg yolk
(D] DANME curry sauce ~

C &%

EEI

s15 £19.80
& salted duck egg yolk

BF{E SEASONAL
D G55+ 2% steamed in black bean sauce

5% £19.80
U S5+

JSE/‘|‘?:7—§ Steamed in black bean sauce
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\I;EED;E
T ROAST & POULTRY

862+ BRVE JEZHE

Cantonese style roast duck (half) #% £14.80
- gﬁﬁ&?ﬁg roast belly pork £15.00
s =R * 0 £29.80 s £19.80
867 %gﬁﬁr £17.00
o Egzrﬁﬁken (half et 2
- E%ti%ggzs?y% %ﬁ)ﬁya sauce chicken (half) ¥ £12.80
o RjoEs/Ej{UEKEBEE;%mg style (half) £ £20.80
888 %ﬁ% Ckﬁﬁp Lo 2 (78:7) £198.00

! o
jbE/J N\ 3L NORTHERN CHINA CUISINE

R52 IKEBER

Sichuan spicy fish in a hot soup (very hot) # £14.00
i g&ﬁﬁn@iw hot soup 4 £14.00
= g(})ﬁkﬁzﬁnljsﬂpicy hot soup £14.00
- ?ﬁlﬁi‘i’%ﬁerbal peppers & chilli paste) # £14.00
> S%hialr! Ic%lﬁle%c%lked meat 4 £14.00
RS6 R RZ S AT

Deep fried whole chilli with minced pork £14.00

ERTE

o S|chua|r! rg_g;[o tofi £14.00
- ?ﬁéﬁd@oﬁﬁvith yee-hiong sauce £14.00
e £14.00
. (I:%lcgrl] ﬁh@ér‘%’%ﬂ style (half chicken) 4 ¥& £14.50

8 BESRRBR (—rumm)
Sliced fish with salted m green (whole seabass) £14.00
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RO EHEFE S

House special garlic spare ribs

Re1 B TEHEE

Steam spare ribs in black bean sauce

re2 XO E /&I T

Stir fried seafood with fine beans in xo sauce 4

rRes XO ZRBENDPY

Stir fried season beans vv|th mmced pork #
rRee XO EEAWFH

Stir fried beef with fine beans #

Re9 SHR/AKDAF A

Stir fried beef with bitter melon

R0 BHIREEE

Homemade beancurd with minced pork *0 £14.00

Rt MERLEE R TENE

Belly pork with lotus roots in red beancurd sauce

rR77 HESLALRIE A

Shredded pork with chives & beancurd sheet

ros PEDERUEARITEE (kL)

Chi Chi Salted Fish with Kai Lam (on hot plate)

815 RIFE—H
Green pepper, tofu & aubergine stuffed with prawn

849 HRBHID stir fried prawn cake

[Al BE&] Asparagus £15.80 Kl 3¥E5 Kailan
[C] 520y choi sum £1450 MIF5= Mangetout
[G] RF/Cy Garlic Stem £15.80 [Pl B3Z pak choi

R79 A MDBEEK monk fish with asparagus

391 EM‘ B Sweet & sour spare ribs

8927 FEEFEH/\ Boneless pork chop with salt & pepper
892B ?%B?% El:}\ Boneless pork chop in peking sauce

895 FEDERMD st fried chinese vegetable with chinese bacon & sausage

[Al %S Asparagus Kl &5 Kailan
[G] R0y Garlic stem SI #ES sugar bean

897A 1‘& EF':T:ttH‘Dﬂ Beef steak in Cantonese style
897B *&Eﬁ tFifUll Beef steak with black pepper

R97 If_l %?f‘\r__;/'iﬁlll\ Shredded pork & garlic stem
[Al BRI ZE Malaysian prawn paste Bl XOZZ x.0.sauce

3
il

b
e

£14.00
£14.00
£16.50
£14.80
£14.80
£14.00
w £7.50
£14.00
£14.80
£15.80

£14.00

£15.80
£15.80
£14.50

£14.80
£14.00
£14.50
£14.50
£15.80

£17.80
£17.80
£14.80
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@ﬁ%T;F'CLAY POT

961

847T

962

963

964B

966

967

968

970

971

974

975

976

8417

/n\ = 7:”:' ?1%
Pork mince & aubergine with a touch of salted fish

II\\—LE—DL,H1$
Braised Fish head with tofu

= [E R

Braised deep fried monk fish with tofu & pork mince

RS heGk

Chinese style five spiced beef stew

ERINRN R

Pork belly with mui choi

RITF TR

Chinese style lamb stew with soya bean stick

RINFEE R

Spare ribs with bitter melon
5@11\\ _1_}7._-_'-11%

Braised seafood with tofu

BRI TTFE AL R

S m green, beancurd stick with chu toou

e
KpdBR
Fried tofu, squid, black back fungi, pepper & onion

MBS R

Braised tofu Chinese style (tofu, roast belly pork & chinese mushroom)

PEPEZE R

Chicken, pork liver, ginger. chinese mushroom & spring onion

ATIEPAE

Bra|sed Belly Pork

BIRARER MM

Head on king prawn with spring onion, ginger & starch vermicelli

£13.00

£14.00

£16.00

£14.00

£14.00

£14.00

£15.00

£16.00

£14.00

£13.00

£13.00

£14.00

£14.00

£18.80

4/ spicY  # EXTRASPICY
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9117

919
[C]
[KI]
[P]

920T

921
[C] 5
K] 3+
[P]

922
[C]
[P]

923

924

925

—++

SR ATE S G

Malaysian prawn paste stir fried tong choi #

st G :
T~ EL Stir fried garlic sauce

320, choi sum £13.50
FTF8 Kailan £14.80
F3Z Pak choi £13.50

WARIB LR

Stir fried fermented red beancurd with tong choi ~

—|--|-\

= /‘|‘ Stir fried ginger sauce

320, Cchoi sum £13.50
FTF8 Kailan £14.80
H3Z Pak choi £13.50

T\'%‘;EE Qyster sauce

SZICA Choi sum
H3Z Pak choi

TIREARR

Chinese lettuce with salted duck egg & preserved duck egg

T

Stir fried sliced lotus root with vegetable

RN K

Po choi with salted duck egg & preserved duck egg

@i%ﬁRmE

931

933

951

953

977

388

726

EEERKER

Dried scallop & white egg fried rice

R 2R L ER

Diced chicken & salted fish fried rice

RIVEAE D ER

House special fried rice (Chinese style)

BRIV

Fu-jian fried rice

o RER
Beef with tomato rice
SEORDIRER

Slice monk fish with sweetcorn rice

E ﬁﬁ Boiled rice

TRE

Al

S}L SEASONAL VEGETABLE

£14.80

[SI 38732 Po choi (Chinese spinach) £13.50

$SZ Tong choi £14.80
£14.80

TS Po choi (Chinese spinach) £13.50
$ESZ Tong choi £14.80

£13.50

/7

S Chinese spinach

£14.80
£14.80

£14.80

£15.80
£13.80
£13.80
£14.80
£13.80

£13.80
£3.00
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B AEEFtE 5 PERSONS NARIEZ ¢ PERSONS

LY
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_ %h = b
Select one soup T E 3 add1main dishes

-+

5 M L3+ five main dishes. il Jﬂ: 8 #E andsoon...

=G 11 (per head)
IZDRA (wE—H) £22.00

SOUPS (please choose one soup):-

0

i

RER R T35 - BETRE

Salted duck egg & kai choi soup Seafood with tofu soup

AT [Bchm - BMEXRAR S

Fish head, tofu & coriander soup Tomato, seaweed & sliced pork soup
N L

— Y}

MAIN DISHES (for 5 persons):-

=iEBteEg - BREER

Three roasts platter with jelly fish Steamed seabass with

e ' ions & ginger

EERFEH\ spring onions +

Pork steak Peking style - BIRERH

B ELE AR Seasonal vegetables with salted duck egg
AREMFR & preserved duck egg

Pork mince & aubergines with
a touch of salted fish

HER - AHom - &R

Boiled rice Sweet of the day Fruits

1 > —4
— \ —
/\)\EELAJ:quuﬁé
Additional Dishes available for Set Menu for 6 persons or above:
WG HEZE (1) - BERA
Soya sauce chicken (half chicken) Shredded pork With yee-hiong suace #
Boiled chicken (half chicken) St|r fr|ed beef W|th fine bean #
MRS R - WELR
Deep fried monk fish with tofu (clay pot) Salt & pepper squid #
FhbE - IREHIO RS
Sweet & sour spare ribs (Cantonese style) Stir fried prawn cake with pak choi
UVEIEEEN - HEE=H
Sichuan double cooked meat # Stuffed green pepper, tofu & aubergines
KEER with prawn

Beef Sichuan spicy hot soup #




