APPET|IZERG

Y

Y 2K
107 HHFK) $54 118 KA A $84
Cucumber with Garlic & Vinegar Crystal Ham
106 UEHER $70 120 2 b s 5 $78
Braised Gluten with Peanuts Marinated Pork Knuckle
109 TG 33 $83 121 hfr&ekfR $83
Jellyfish with Sesame Ol Five Spiced Beef Shank
Q7113 fEREmes: 389 Q122 s & $86
Drunken Chicken Crispy Smoke Fish Fillet
116 HEBRRY $80 175 REEH) $63
Shredded Chicken & Cold Noodles Root of Lotus & Black Fungus
175 NIRZAWY $85 126 HREEEMIAHE 9388
Sliced Pork with Sichuan Style Spicy Sauce Five Assorted Cold Dish Platter
P& Rb 4 - 8 $89
Two Assortments of Appetizer
S107 B R & $2 166 WMEBAMSA AL  $92
Crispy Bean Curd Rolls with Deep Fried Silver Fish
Vegetables & Mushroom with Salt & Pepper
Q Tl %ﬁ@% (ﬁﬁé/each)$zo 167 %m%@%ﬁﬁﬁ $ 108
Tea Leaf Smoked Egg Crispy Jellyfish with Cucumber
inVinegar
2138 TB=A $72 168 BiMR X & $108
Shredded Meat & Pickled Sizzling Barbecue Pork with Peanuts
Vegetable Tofu Sandwich
2139 \HFHRew 116 169 WHHF $98
Shandong Style Chicken (Half) Jellyfish & Barbecue Pork
170 BM@EFHEEw $138 172 FEHBMEE 388
Shredded Chicken with Spring Rolls & Cuttlefish & Prawn Roll
Black Truffle & Coriander (HHalf)
165 &t SRR $88
Fried Bean Curd Cubes
FEA AR AR
) Chili = R;c%c‘;mmendation - Hot Dish

PEKING DUCK
AL 3 %5 s

VLT 3¢ s U AR 3 / 4 43 0 30 / 0 o0 1 I

Available at Times Square, Telford Plaza & Tseung Kwan O Shop

418 JbrisEm

Peking Duck

$408

LI F 342 5N $72 Each Additional Dish $72

420 H:ERE R i)

Wok-Fried Minced Duck,
Iceberg Lettuce (Regular)

421 BH B 5w

Duck Bone Soup with Tianjin Cabbage

& Bean Curd (Regular)

POULTRY - MEAT
B W

408

409

401

£2 403

206

606

609

7 TR G e

Deep Fried Crispy Duck (Half)

$.532

R T $252

Deep Fried Crispy Duck (whole)

BERTETY $112

Diced Chicken with Dried Chili Pepper

HREET ) $102
Kung Pao Chicken
T N S 5118

Pork with Beijing Style Sauce
(Served with Tortillas or Sesame Pastry)

01 S s
Peking Chop Suey with Egg
(Served with Tortillas or Sesame Pastry)

$108

4
PESE I R mrsie iy $1 16
Minced Pork with Pickled Vegetable
(Served with Tortilas or Sesame Pastry)

430 NRERME w Y

406

2414

427

428

£ 202

203

£ 208

StirFried Duck Bone with
Sichuan Spicy Sauce (Regular)

BEORFET $102

Diced Chicken with Cashew Nuts

il 7 22K $128

Fried Chicken with Pomelo Sauce

B R A HE ) $138
Xinjiang Big Plate Chicken
M ) $120

One-pot Black Pepper Chicken

U $109

Spicy Salted Spare Ribs

UL R $109

Braised Spare Ribs with
Dark Vinegar

W 5 1A

Sweet & Sour Pork

$109

621

£2 603

oo

608

619

£2 201

£2 301

304

3056

£3 308

FEAEa T fRuE  $138
Scrambled Egg White with
Scallops & Dried Scallops
el $108

Scrambled Egg White & Milk

WEEE LR Y 986

Minced Meat with Vermicelli

AL ALK $138

Braised Eggplant, Potato, String Bean,
Tomato & Meat Ball with Vermicelli

[l 5% 9 ) $102
Twice Cooked Pork
KEFW Y $162

Beef in Spiced Sauce

BEHE A A% $92

Shredded Beef with Green
& Red Pepper

N 44 $92

Shredded Beef with Onion

B TR
Sizzling Shredded Beef
with Beijing Leek

4

$140

s FOOD
501 iHHRL- $198
Stir Fried River Shrimps
2602 BHBL $208
Stir Fried River Shrimps with
Longjing Tea Leaf
82503 iRk ) $208

Kung Pao Prawns

211

212

213

£2218

214

306

309

312

318

ol

524

561

— i FBE ok 5118

Braised Meat Balls in Casserole (6pcs)

7 R Y W) $98
Braised Pork Belly
Dongpo Style (2pcs)

ALK e i $388
Braised Pork Knuckle
{EFEHE $118

Rose Flavored Braised Spare Ribs

BT KT B e $148

Honey Ham & Lotus Seed with Buns (4pcs)

T4 W Smamarn  $128
Shredded Beef with Beijing Style Brown Sauce
(Served with Tortillas or Sesame Pastry)

B TR A
Sizzling Shredded Lamb
with Beijing Leek

$140

BT Nowmanrn  $148
Sliced Lamb with Chive & Parsley
(Served with Tortilas or Sesame Pastry)

oy ]

Beijing Style Fried Lamb Brisket

$148

S $108
Scrambled Egg with Shrimps
Wi~ SRS $178

Flambe Shrimps & Eels

Fipkat IR 41 % ) $ 1 68

Spicy Scallops & Shrimps Pot
with Glass Noodles



g

g

523

/01

/58

704

732

/14

/26

WA E B

Shrimps Egg Pancake

$128

AT £

Sweet & Sour Boneless Fish

$198

I 71'3 ZS n\\ $228
Bra|sed King Fish with

Brown Sauce

wLbEH f0 )

Dry Fried King Fish with
Pepper Sauce

$228

<A R $198

Fried Mandarin Fish with Pomelo

58 1 $152
Stir Fried Shredded Eel with

Dark Soya Sauce

KERER $192

Sliced Mandarin Fish in Spiced Sauce

£2735

£2709

/10

£2712

740

756

VEGETABLE - BEAN CURD
ook - BJH

830

g

/

803

805

815

820

E R
Chili

/= 4=

e 72 IR 5 $88
GRLy/ F5 B/ F1 36/ TR AR/ /N H3%)
Seasonal Vegetable (Choy Sum, Chinese Kale,
Pak Choi, Broccoli, Shanghai Pak Choi)

K BBEGEH $96

Tianjin Cabbage with Ham

WhitE E $93

Tianjin Cabbage in Cream Sauce

VRN E ) $92

Dry Fried String Bean

B H/NE 3 $88

Bean Curd Sheet with Young Cabbage

AR
s Recommendation

868

£3835

812

870

817

NREERAER Y $192
Mandarin Fish Cooked with
Pickled Vegetables
Bl £ $118
Sweet & Sour Fish Slices
JEBL fa i $118
Fried Fish Fillet with Pineapple
U/ 85 8 bt e eoct) $53

Fried Spiced Salt King Fish (Min 2pcs)

F K # AL f e e eac) $53

Steamed King Fish with Salt (Min 2pcs)

HACIRA 72| $108

Steamed Egg White W|th Scallops
& Sakura Shrimp

WAt $90

Stir-Fry Mixed Vegetables

W vEL =k 225
HEEERRHR $98
Chinese Cabbage with
Dried Scallops & Shark Fin Soup

AR TR $98
Chicken & Eggplant
Casserole with Salted Fish

T e $80

Steamed Eggplant with Garlic

o =1

EXEUAH $88
Sauteed Bean Curd with

Pickled Cabbage & Pea

873 KR

=~ 844

1042 WrEALIBEZA Hcew)

1043 WEALBE EAE Hw)

1012 WhSRER HEQam)

Kttt $99
GRIH TR
Organic Assorted Vegetables in

Casserole (Chicken or Vegetable Broth)

Or‘ganicWPIus

874 ATHEIN 5 $99

G/ L /55 00)
Seasonal Organic Vegetable
OrganicY/Plus

819 BEEmRARAIN  $88

Braised Winter Melon with
Bamboo Shoot

b s 3
ROBFERHK  $98
Chinese Spinach Cooked with
Purple Sweet Potatoes

858 FHiRENR ) $80

Stir Fried Cabbage with Chili

SOUP
i 5

1041 BhEERE

LR Hmw
Fish Maw Chicken & Wonton
with Soup in Casserole (Quarter)

Fish Maw Chicken & Wonton
with Soup in Casserole (Half)

Fish Maw Chicken & Wonton
with Soup in Casserole (Whole)

Chicken and Wonton with
Soup in Casserole (Quarter)

$268

$438

$850

$132

869

912

£2901

£ 906

1013 W =R Hecew)

R BRI e $92
Assorted Vegetables in Chicken
orVegetable Broth

THREM
Bean Curd with Fried Garlic
Sprouts in X.O. Sauce

$138

ST ) Y $88
Braised Bean Curd
with Minced Pork

S TR $92

Braised Bean Curd

$246

Chicken and Wonton with

S

1014 W ER Ry

oup in Casserole (HHalf)

$460

Chicken and Wonton with
Soup in Casserole (Whole)

1008

1009

5 00
Mixed Meat andVegetable
in Casserole

$142

Bamboo Shoots, Salted Pork
& Bean Curd Soup

$120

1077 7 #5858 %5

$118

Tomato Fish Head Soup with
Bean Curd

£21001

£21002

<A

e )

Hot & Sour Soup

(43 / each) $3 8

e )

Hot & Sour Soup

(14l / Regular)

RICE & NOODLES

B A

£31201

1202

1219

1207

1221

1301

B ) ) ) $49

Tan - Tan Noodle in Spicy Soup

ii ¥ DAl $40

Noodle in Broth

{5 HE o D A $50

Chicken Broth Noodle

P8 ¥ ik $75

Noodle Soup with Spare Ribs

B wEIEmE )y $83

Tan - Tan Noodle in Spicy Soup
with Spare Ribs

CE: $69

Noodle Soup with Green Vegetable

$148

1005

1006 %

£21302

1200 &

1203

1206

1223

£21321

§$ﬁ1n\§ (gfi/each)  $58

Creamy Fish Soup

%ﬁnn% (WJ/ReguIar) $ | 88
Creamy Fish Soup
WA $79

Chicken Noodle Soup

T i T I P A $62

Noodle with Green Onion Oil & Parsley

W8 R 15 hi i J $70

Hot & Sour Noodle Soup

35
RN $70
Noodle Soup with Shredded

Pork & Pickled Cabbage

NI 1 Dl $88
Lamb Noodle Soup with
Tianjin Cabbage

= e

LR [0 $92
Noodle Soup with King Fish

& Pickled Cabbage



1304

1209

1206

£21303

1328

£31305

1307

1106

1101

1104

11056

£2 1108

EH
}zim

b ML $78
Shanghai Style Noodle Soup
hArgsEnm 982
Noodle Soup with Five
Spiced Beef Shank
& LN $70
Noodle Soup with Hot Paste
A $103
Fried Noodle Shanghai Style
Bk FmmE 9168
Scallops & Shrimps Fried Gratin Noodle
RETES $106
Fried Gratin Noodle with Shredded Pork
LMD KL $106
Fried Glutinous Rice Cake with
Shredded Pork & Cabbage
H ) $15
Bowl of Rice
fet e S R $22
Shanghai Style Vegetable Rice
BN IR $108
Fried Rice Yang Zhou Style
el FE 0 B $128
Egg White Fried Rice with
Seafood, Ham & Vegetable
e $128
Preserved Egg Yolk Fried Rice with
Shrimps, Meat & Dark Soya Sauce
AR
<« Recommendation

1331

1308

1324

1309

1310

1311

1312

1116

£21109

21112

L8

BN AD A s emup) $106
Stir Fry Noodles with Sauerkraut
& Ground Pork

N N =W
b AR $78
Glutinous Rice Cake with Shredded
Pork & Cabbage in Soup

M LB $148
Braised Abalone & Fish Maw

with Dried Noodle
TRWHPERE  $106

Fried Glutinous Rice Cake with
Shredded Pork & Pickled Cabbage

> 3 N =] N
TRWHGERE 378
Glutinous Rice Cake with Shredded
Pork & Pickled Cabbage in Soup

1 54 A RS $108

Fried Noodle with Twice Cooked Pork

MISRKPIERE ) $108
Fried Glutinous Rice Cake with

Twice Cooked Pork

fif £ kL AR $156

Fried Rice with Abalone & Chicken

b $138
Chef's Special Fried Rice

P HID A $104
Egg Fried Rice with Spare Ribs

WU A 300 B $128

Minced Beef Fried Rice

PASTRY

f
Y

£2 1402

£21401

£2 1403

1404

1405

1406

1407

1409

1410

1411

—[/NEBR v $79

Xiao Lung Bao (8pcs)

— /N EAEY $52

Xiao Lung Bao (5pcs)

AMPBF ow)  $69

Dumpling in Chili (8pcs)

JRGKEE o $65

Pork Dumpling in Consomme (8pcs)

LK ) $65

Peking Style Dumpling (8pcs)

B louw msam - $62
Fried Meat Dumpling (4pcs)
- Cooking time [5mins up

R cY mmssa $56
Pan Fried Meat Buns (3pcs)
- Cooking time |5mins up

HFE cw $49

Spring Roll (3pcs)

£ LINED) $54

Vegetable Buns (3pcs)

R ) $54

Vegetable Dumpling (4pcs)

1412

1413

1414

1415

1416

1417

1421

1306

1326

S
: i

FRAB I i) $25
Steamed Buns (2pcs)

YERB BH (i) $26

Fried Buns (2pcs)

REEE /) $36
Steamed Roll

TEGR#AE  (twi/Each) $38
Fried Roll

X T8 aup) $40

Baked Sesame Pastry (4pcs)

HHE o) $30

Tortillas (6pcs)

againe e
Ty BUZ B -nins15 5 $68
Scallion & Sesame Pancake
- Cooking time |5mins up

LFERANESR o $69

Shanghai Wonton in Soup (8pcs)

WAMSEHER ) $72
Wonton in Spicy Pickled
Vegetables Soup (8pcs)

DESSERT
filf ¥

1418 R v /En $22

Birthday Peach Buns (Min 2pcs)

1419 4% H s ims /0 $19

Sweet Melty Egg Yolk Buns (Min 2pcs)

1502 G5 8hek $62

Red Bean Paste Pancake

£271520 Ry EEELE 952
Wolfberry Fruit and Aloe Vera
in Osmanthus-Flavored Jelly

1528 BE TR &) $48

Fried Date Paste Dumpling (5pcs)

1529 ?%ﬁl‘ Em(@ﬁ/%r person) $20

Fresh Watermelon

1504 ER A
Tang Yuan Dumpling
in Ginger Tea

$36 (f it/ Per person)
$ 138 @il/Regular)

1505 ?ﬁﬁ%&ﬁé?ﬁﬂ? $36 fi/per person)

Dumpling in Flower Soup
with Rice Wine $138 (/Regr

£11509 B f1 EP wives/en $19
Deep Fried Souffle Ball with
Red Bean Paste (Min 2pcs)

1535 PEHIRRITRE oo $56

Pandan Coconut Milk Pudding (6pcs)

g 1536 %E,ﬁ:% El%;( %3 $43 (48:%/ Per person)

Almond Tea with
Fgg White $168 il/Reguian)

1537 WMEHERE
Snow Lotus Seed with
Peach Gum in Longan Soup

$48 #fic/per person)
$ | 88 (1] /Regular)
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