


STARTERS

%hn— AR# % - subject to ervice charge B @ 2% - HRLAEWAZE - all photos are for reference only




RxE®EE 65

Turnip in sweet soy

WRERHFEAED DK AEQE - &4 -
SEOh - ERESHK  AF120E - Z12/0
B BEIeREa ERRE - O%RE
R ERERERENEERRK -

HEERE 25 (1% Piece)

Tea leaf smoked egg

BEHBHLEAKRE 65
Black fungus in vinegar sauce

+HMREESE 80

Bean curd skin rolls with avocado



MEGERMEMEERKR SR UEES
HEEENLBARARZ - - FEEE
RBEBE®RLE . #MTARRE - £H &
BEAR BMWMED - RENBAAKE
AT HRHOBMNMEE -

REBERHEES 68

Sweet and sour spare ribs

ERBELE 65

King oyster mushrooms with spring onion sauce

Shn—AR## - subject to 10% service charge BIF {#{2% « [ QLAE¥ A% - all photos are for reference only



misEHA 70

Sliced pork served with garlic

BE#E 65

Chicken with bean jelly in peanut sauce

EIERW 70

Sliced pork terrine served with Zhenjiang
black vinegar

mEHRT 65

Garlic cucumber



+ Mk T Tk
TR E 88
Huadiao wine marinated “drunken” chicken

ZLBER 88

= LHTE £ WL T y &
BESINEHLEERNER  BSRPNTE Smoked fish

BEE - EEEROHRN - BHEUEEBFRER
TEEEE - BR - FE - 8% MEBRERRBT
BEHHRBNE - Bt - JERERT BEM
FHFERBRERZ—

Sin—BR# & - subject to 10% service charge B F (EH#2%  HRBLAEY R - all photos are for reference only



R¥EZ 88

Sea cucumber with mild chili sauce

SHEH 70

Bean curd gluten with shoots

EXMAEMH 88

Wagyu beef tongue with coriander

EUhSER 88

Jelly fish in spring onion oil and cucumber



HZIEBRBER 200

Braised prawns in sweet chili sauce




hRELEBEERAKRER 22— EME
BERRER - BHRRE - BRBEOMN
O DAERERMMENAEA AR
B o ARJEEAERII&HF I TIRCBEY
e REEREHERZ— -

BERHAEERRK 200

Crispy prawns with chili & spring onion

BRI 188

Stir-fried river shrimps

BSEN 298

Braised sea cucumber and eel

Bf 1L mrom R %R 188

Deep-fried prawns with wild garlic

HMBRRBRELBAHER - MSHEME
FMEW LR T ZHWHNEF LT - H200
ERhE RENBREFEIHMA -
HaREEn Shud  F8mE-
ERE -



SEAFOOD

e
It

+ — ;
IR T B B{E (Market Price)
Deep-fried sweet and sour fish with pine nut
RTRAR-BIREREE - kXBRAEE &
M IF - BEBEGEMK - 8F4AR - NEERE -
FPIEE - BERHED o




KERF 188

. ‘ Spicy fish, Sichuan style
FEBE & A 188

Deep-fried sliced fish glazed with
sugar and vinegar

WEE/NE R 140 ( 21% Pieces)
Deep-fried baby yellow fish with salt and pepper

BprR 178

Wok-fried sliced fish in yellow wine




EEMAKE 360 (4% Pieces)

Abalone and noodles in spring onion oil
BEXRERELBEEEAW I "BUARFHE" T8
HEE PAELSMRETZRTR ARSRBE LR LR
EiEE  REEH BEKRE 8NE-

SEAFOOD

" il

51— FR# & - subject to 10% service charge B E#2% R LAEY R - all photos are for reference only



TERE X5 B 1@ (Market Price)

Steamed fresh water herring

REEAFT 280

Braised scallops with Yu Xiang sauce

BEEAH% 320

Sauteed shredded mandarin fish

HERZRER 320

Steamed cod with Huadiao wine & fermented rice




ABEZEPNE 680

Steamed crab in Tai Diao wine

Hin—BR#&E - subject to 10 rvice charge Bl {#¢ ; £ - all photos are for reference only




EEFHREDE 680

Braised crab with rice cakes in bean paste

BRAMBRERE -

FEREIE - HAERERS

BREFFEER - XE®
ERE FTABARE - F
IERERAIRARERR
R BREERES Y
- BEEREA XEEE
- BRENEE - BARE
- ACOEEEE -

BEVEEZ 140 (2% Pieces)

Baked stuffed crab shell



PREMIUM
SUN-DRIED
SEAFOOD

EEES 480

Braised Guandong sea cucumber with scallion

TEBRFEZ 480 (112 Person)

Braised whole Guandong sea cucumber
with fish maw

BIERMKRES 298 (1L Person)

Braised whole Guandong sea cucumber with scallion

Ein—AR#& % - subject to 10% service charge BIF #{2ZE + 1 REAEY /R - all photos are for reference only



ABFEEBE 238

Braised fish maw with minced pork & Yu Xiang sauce

= 8 2 437

=) lﬁkﬂiﬂ 600 (11 Person)
Double-boiled superior shark's fin 3200 (sfiz Persons)
consomme with chicken and ham 5800 (12 Persons)

ALEHEE 600 (142 Person)
Braised superior shark’s fin in brown sauce
EREZZNAERY  ARFEIEE KPR EBEAER -

FEE-RRBELAERLEY AT - B -

" . REMHE o MALKER -
IZEREMA 300 (1£ Piece)

Braised whole abalone in oyster sauce




)!z

AN

IV

POULTRY

Z

|

FRBE—BEREGER - AR OISR IHRELRE
EEMEERAY - B2EAL - SiSh - RUREIH - ELEH -

R ERS 550 (W& 2 courses)

Whole roasted duck
o BiERN 14-16 FEFESH PER)

crispy skin (14-16pcs) served with pancakes
» SREFIEE# sauteed shredded duck meat with bean sprouts




e .

BIRET 148

Sauteed diced chicken in dark sauce

)\ g EF% 600 {_E Whole)®7:TAdvance order
Eight treasures duck

WEHHERTE 200 (¢ & Half)

Camphor tea leaf smoked duck

M YEFH 250 (£ Half)
" Crispy chicken
FMTHERKX 78 188

Sauteed minced chicken

with pine nuts served with sesame pockets



ABRIZFI#E 340

Braised beef ribs with brown sauce

FIERFEEFIH - AEEHRORILE DR
BEMEESHREMR - B8 SRET - BT -
FCTRIREIFE - RRARTEEMN —RARKELR o




o =#8E 168
'):F ﬂﬂ *_‘1. ﬁﬁ E ’E‘ 78 (2{4: PieceS) Crisﬁ;j rife%th shrimps,

Crispy rice cones filling with diced beef chicken and ham in light sauce

BERWWE 168

Baby ribs glazed with Zhengjiang black vinegar

BT KF 90 (2t Pieces) BIRFAFR 148

Yunnan ham with honey sauce Stir-fried beef with scallions




ALE 3L HE 260

Braised pork ribs with fermented bean curd

BrALER 160

Braised pork belly and garlic in dark soy

BRERH 220

Steamed minced pork with cod fish

Hh—BR#H R - subject to 10% service charge B @2 - hRAEW A% - all photos are for reference only



HEF A 60 (2 Pieces)

Steamed pork belly wrapped
with fragrant leaves

. v M=
mESER 168 # '

Bean curd sheet rolls with ’ .
pork stewed in chicken broth

HR—ILF 148

Deep fried pork knuckle with herbal flavor

MERIEE 168

Sweet & sour pork with osmanthus




T REIE 148

Wok fried cauliflower and salted pork

VEGETABLE
& BEAN CURD

BRI 148

Poached Okra in olive oil and sweet soy

Hin—RR#®E - subject to 10% service charge ElF & #2% MR LAEMRE - all photos are for reference only



o
o o

famEH 148

Braised Tianjin cabbage with cream sauce

KERER 168

Braised Tianjin cabbage with ham

BLRE/NPE 168
Sauteed assorted mushrooms in soy

ERRERALETENFLEARMER  BRYMAE -
EERREA BNEE - ERLUEZRE-

BNEF % 148

Boiled shredded bean curd with chicken and ham




VEGETABLE
& BEAN CURD

RETANED 168

Sauteed string bean and bamboo shoot

B AN A
RETE 148

Braised spicy bean curd with minced pork & mushrooms

BEXX 148

Braised Shanghai cabbage
with bean curd sheets

Shn—HR% % < subject to 10% service charge BlR &2 % « HREAEYWRE < all photos are for reference only



AEBEE 155

Braised bean curd sheets with mushrooms

BEMT 155

Sauteed eggplant with sliced pork

NG

=

REEE 148

Braised bean curd with sliced pork &
mushrooms in spicy sauce



RAKMEAATE 328 (%M half)

Fish head soup

ERE DSEGRR — DBARENER FRREEN —MY¥E
FRPARER - BAE "HER" - AERNENRK - RSE
REBRRAE  MAFR - BRI RE AP IR
BRTE - OUREESE - ARSI -

Bin—ER#E - subject to 10% service charge B EH#2%E « HRLEWARZE « all photos are for reference only




o

Bab=1iy -

Bamboo shoots,
salted pork and bean curd soup

65 (11 Person)
220 (# Standard)

Eﬁﬁ % 60 (11 Person)

Hot and sour soup 220 (# standard) .
—

WRERH

Chicken and wonton soup

68 (11 Person)
248 (¥ Standard)

MEBEZIZ 105 (112 Person) |

Double-boiled matsutake and conch soup




R#AMEE 160

Crispy noodles with shredded pork

BEEMEE 190

Crispy noodles with assorted seafood

EEYER 160

Stir-fried rice cakes
with pork and vegetables

RICE
& NOODLES

NEFREER 220

Shanghainese rice cake
with our chef’s special sauce

LigHEpE 160

Sauteed Shanghai thick noodles in dark soy

Sin— AR - subject to 10% service charge BIF {#H2% - HRLAEYARXE - all photos are for reference only



LR S A TR

A

WIS ER 160

Steamed rice with vegetables and salted pork,
Shanghai style

IR 60 (112 Person)

Stewed soft noodles with chicken

EVEH 60 (11X Person)

Dan dan noodles in peanut sauce

EOMBEFHE 60 (14X Person)

Noodles with spring onion and soy



BER/NEER 68 (44 Pieces)

Steamed pork dumplings

Bin—HRIEE - subject to 10% service charge Bl @2 % « HRLAEWRAE « all photos are for reference only



K KEEEE 68 (18 Bowl)

Shanghainese wonton

EZXE 64 (4# Pieces)

Steamed vegetable buns

|
<
|

TEEZEE 64 (44 Pieces)

Steamed vegetable dumplings




EBAEFIE 68 (44 Pieces)

Pan-fried pork buns

50— BR#EE - subject to 10% service charge E F 5 A 2 s are for reference only




BEEHABRBE 50 (2# Pieces)

Crispy turnip cakes

BBt 72 (24 Pieces)

Spring onion pancakes

BEAAHEL 68 (4# Pieces)

Pan-fried pork dumplings

L8F%E 66 (34 Pieces)

Shanghainese spring rolls




ye shanghai
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