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Chilled Shredded Fish Skin, Stem
Lettuce, Sichuan Pepper

$110

B 5 HIE < BB T S R

Crispy Chicken Wing, Salted Egg
Yolk, Deep Fried Garlic

$110

HE

0 e I JmE TS

Pan Fried Dace Fish Mousse, Egg
White, Spring Onion

=2 < K Bk
Deep Fried Shrimp Mousse,
Shanghai White Cabbage

$170

# &< CHEF RECOMMENDATION

O B 4R

o LAW| nnP (=1

Beef Rib Finger Curry, White Radish,
Sichuan Pepper

In\.l

I 88 42 R

Scrambled Egg, Scallops, Diced Salted
Threadfin Fish, Spring Onion

$265

B ST RS O IR T 8K R
Braised Chicken Casserole, Assorted
Mushroom, Black Truffle Sauce

K

$230

BET KN HE
Sea Urchin Fried Rice, Mentaiko, Egg,
Spring Onion

S S

Pork Knuckle, Dried Plum, Soy Sauce

$170



SN SR Y
Deep Fried Mashed Cuttlefish,
Honey Soy Sauce

I & if 4 &
Poached Beef, Mung Bean Sprout,
Ginger

WD HE BN Bk @ ¥ &
Deep Fried Assorted Seafood, Cashew
Nut, Deep Fried Garlic, Pepper Salt ‘

$175

$175

J

$170

I I =l Ty
Chilled Cuttlefish, Cucumber, Korean
Lemonade Chilli Paste

b

EROK K &N E B o H EM¥E =

Poached Pork Belly, Spicy
Soy Sauce, Garlic Puree

M2 S @ APPETIZERS

Deep Fried Squid, Chilli Pepper,

Crispy Mini Shrimp Toast, Sesame Spicy Salt



g B SOUPS

A B X R 10 R B

Braised Spinefoot Soup,
Preserved Egg, Tofu, Coriander,
Dried Tangerine Peel

Per Person

$110

_HWH P v_'mm/.. SHE

Chinese Hot and Sour
Soup, Assorted Seafood,
Enoki Mushroom

Per Person

8 & B 2K m (=) m

D
Braised Sweet Corn Soup, m :1.. o m
Crab Meat awn | £n
Braised Minced Beef Soup, & el I
Egg White, Tofu, Crab Meat, & | &£

Vegetable

HBXEE MR
Braised m_iman_mn_ Duck

Soup, Enoki Mushroom,
Vegetarian Shark Fin

Per Pot
$150

Per Person

$ 80

HENXE

Daily Soup

Rz LN
itter Melon Soup, Pork
Rib, Black Fungus

Per Pot
$130

Per Person

Per Person



N B n SEPN F3 A o
Stir Fried Prawn, Spicy Black o Stir Fried Squid, Szechuan Sauce, B
Bean Paste 47 Poached Broccoli "
< : NI HH 0 2 g S
N n N X = n
A._u_va@.nwl.FﬂA\ © ﬁE.ﬂ*?l\.h__.ZAL <
Stir Fried Prawn, Salted Egg Yolk U.v SCEMIEE) e, G e ﬂ_..

Vegetarian Shark Fin

B R N D R

5
6
mﬁmNBmawmmsnca.mnm:oP 2
Fermented Black Bean Sauce wvr

MR # R

Scrambled Egg White, Crab Meat,
Fresh Milk

= RS

Pan Fried Batfish Steak (Served

with Soy Sauce, Mayonnaise)
T i

12 O e L
' Giant Garoupa Fillet Casserole,
.. ,,.:.... .. _um:sm:ﬁmn_w_mnxmmm?m:m:oﬁ
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K & MEATS

HENEX ~oRER)

Roasted Chicken, Sesame (Please order 3 days in advance)

H 1k HT

R

$210

Braised Beef Brisket, Seasonal Vegetables, Broth

RESNR (cORER)

Golf Club Deep Fried Crispy Chicken (Please order 3 days in advance)

o] f &K B (BEgm)

Sautéed Chicken Fillet, Pepper, Spicy Sauce

B8 &\ (H:dr)

Deep Fried Chicken Fillet, Lemon Sauce

$155 [ $155 | $600




E=®EXRLE
Pan Fried Chicken, Szechuan Spicy

W
Braised vo% Chop, Black Vinegar, Onion

e el == e i

Stir Fried Pork Rib, Bitter Melon,
Fermented Black Bean, Soy Sauce

RRETEK

Sweet and Sour Pork, Pineapple

KRR K&

Steamed Pork Petty, Salted Threadfin Fish

B B MEATS

$145 | $145 BEINT

$160 | $150

o B e B SR

Steam Chicken, Red Dates, Black Fungus

ZREIBREQALK

Sautéed Beef, Broccoli, Black Pepper

_H..._._**_I*/ﬁ\

Stir Fried Shredded Beef, Pickled
Vegetable, Onion, Bell Peppers

WD IZ2 1 ik WD o K &
Pan Fried Beef Patty, Preserved Potherb
Mustard, Spring Onion

$200 | $200 | $165

%E%mz@r:.ﬂ

Roasted Pork Neck, Barbecue
Sauce, Sesame




e — I #& B VEGETABLES & BEAN CURD
B 9 i €2 [} R

7 B ik & 2 B W o
Stir Fried Wheat Gluten, Green
Bean, Pickled Pepper

Braised Bean Curd, Black Fungus,
Bamboo Shoot, Carrot, Black
Mushroom, Baby Corn, Choi Sum,
Oyster Sauce

0% O BT B 45

Braised Assorted Vegetable,
Oyster Sauce

$140

el il s
Deep Fried Bean Curd, Mixed
Mushroom

$130

o I MO 40 = ik & &
Wok Fried Vegetarian Abalone, Honey
Bean, Lily Bulb

$160

HE i Iof i R H I
Wok Fried Shredded Potato, Dried Bean
Curd, Garlic

$120




E| w0 HD K B
Braised Batfish Fillet Casserole,
Olive Leaf, Spring Onion

1
=

R P R K u
Chinese Spinach Casserole, Crab Meat, .
Egg White s
H 8 T f & S
Braised Chicken Casserole, i
Spring Onion r
BEHREKEREER ”
Vermicelli Casserole, Dried Shrimp, ...u_v

Black Mushroom, Kale

BORE #I H B W

Sizzling Chinese Lettuce Casserole

B M ¥k HZ ) CASSEROLE SPECIALTIES



T E B B NOODLE & RICE

Y

EFERMNMERIKRE N

(<)
= g ._.q_».m,_ N O] 1E N o Steamed Rice in Soup, Minced Pork, M..v
i N Eggplant, Chilli
Udon in Soup, Prawn, Scallop, H_v
Szechuan Spicy N =
m_.._m = MM T -
“Yeung Chow” Fried Rice M_..
£ 1K & 1 O] 1 & (<)
= rr~S ~ 0
b iR 4 S B o
Jdon & >8Up, m_u_nma Pork, w Steamed Rice, Crab Meat, Chives, i
Numblingly Spicy wr

Spring Onion, Running Egg

= QAR e W R iR R K

Flat Rice Noodle in Soup, . R Wiy Steamed Rice in Vegetarian Shark Fin
Beef Brisket Ly Broth, Crab Meat

L

BEREKREAER
Ramen in Soup, Sliced Beef,
Korean Spicy

KK ERXK o
Vermicelli in Soup, Shredded Pork, ”

Pickled Tuber Mustard

% 42 g 2

Golf Club Dandan Noodle

IO R N

E-fu Noodle in Soup, Crab Meat,
Running Egg

$110
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ORI % L R e S
Fried Crispy Vermicelli, Pork Rib, Choi
Sum, Oyster Sauce

= 2

ZREKN
Stir Fried Vermicelli “Singapore Style”
X 4=

HEKEEXEE2RE
Stir Fried Flat Rice Noodle, Shredded

Duck, Bitter Melon, Fermented Black
Bean Sauce

$105

$110

0%

11~

$110

Stir Fried Udon, Squid, Mung
Bean Sprout, Bell Pepper, Onion,
VEIEVSERNZNE

i

®
% N =\ &H
W R 8K

Stir Fried Egg Noodle, Chicken,
MAGGI® Sauce

X

X =
R K

Fried Noodle, Shredded Pork,
Mung Bean Sprout

£ 8¢

$110
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NOODLE & RICE
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Chilled Mung Bean Soup a v owun
S
Homl 44
iR Ny . 2
q oo [a NN T, Y
Hot Ginger Sweetened 0 | 5 M
Soup, Dumpling adwv awn
S
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Hot Ginger Sweetened S0 | 5 m
Soup, Sweet Potatoes a v | aw

and availability.
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