"FRENMMBAART, FE8E10%Ak5SHMEXE,

All prices are in CNY net and inclusive of 10% service charge
and any government, and value-added taxes.

"BRNXESZE,

Pictures in this menu are for reference only.

@ BRESER,  Signature Dish
o = B  Vegetarian Dish
O & ¥ A Contains Pork

Spicy Dish

"INB AR AREXRIBRRRISHARSS A f.

Please inform our service of any allergy & special requests before ordering.
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i BB Xk /Cantonese Barbequed and Marinated Meat

Marina }
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Roasted Peking Duck

¥278 /6 Portion
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Cantonese Barbequed and Marinated Meat /% 2/ i bk

ﬁ %% ¥ 188/ Portion

Roasted Goose

¥148 /6 portion

=

TN 11 K D

Chaozhou Marinated Meat Platter

Hﬁ)ﬁ@ﬁk@qﬁ ¥108 /%1 portion

Crispy Duck

%Hy% c ¥108 /%1 Portion

Barbequed Honey Glazed Pork
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54

o) BRI ik /Cantonese Barbequed and Marinated Meat

R BE P O ¥148/# portion

Cantonese Barbequed Meat Platter

gz‘-iﬂﬁi_‘l% ¥118/# Portion

Baked Salted Shredded Chicken

W Bz 4 7N, ¥108 /#1 Portion

Roasted Crispy Chicken

?E!I'HJ‘I‘I ;7}(%%&F . ¥88 /%l Portion

Chaozhou Marinated Beef Tipes

MM xKGE © ¥38/61 Portion

Chaozhou Marinated Tofu
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Cantonese Barbequed and Marinated Meat /% 28 Ik

rhit J:_Iw?zl%ﬁi—‘l% ¥108 /% Portion

Cantonese Poached Chicken with Ginger Sauce

M 1eeltr © ¥108/#l Portion

Macau Crispy Pork Belly

r v . "\
“\\; .m:‘.’u\ ;

HH P 45 FL 5 ¥78 /%1 Portion

Roasted Pigeon
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%3 / Cold Appetizer
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Sichuan Spic.:y

o

Beef Tendon

T4 1] 17K X,

Sichuan Spicy Chicken
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¥118/# Portion

¥78 /%I portion



Cold Appetizer /¥

éﬁﬁ%ﬁ Qé 0 ¥68 /6 pPortion

Tossed Beef Tripes

%@%%ﬂﬂf?_ ‘ Qﬁ @ ¥48 /%I portion

Jelly Fish with Vinegar and Sesame Oil

*AJ%?@)XU‘R @ ¥78/#I Portion

Marinated Chicken Feet

QQHQBZE @0 ¥ 38 /% Portion

Century Eggs with Chili and Vinegar
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©5) &3 / Cold Appetizer

RO LN O

Marinated Cucumber Melon

PaRE RN ©

Passion Fruit, Marinated Pumpkin

¥38 /% Portion

HERR OO

Lotus Root with Ginger and Sesame Oil

STTARM/NIRE OO

Black Fungus with Wasabi Dressing
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¥48 /% portion

|

HRELZ b OO

Sweet and Sour Radish

¥36/# Portion

¥36/#l Portion

¥36 /% Portion



Pork/?ﬁlﬂ

‘7’/"%%%?_T3'§$m5@@ @O ¥ 188 /% Portion

Braised Longhai Pork Knuckle and Abalone with Galanga Ginger

FEiTWRHEE 0O ¥118/#il Portion

Deep-fried Honey Glazed Pork Rib

g]:@'ﬂ%%?ﬁ?% O ¥118 /%I Portion

Steamed Pork with Lipu Taro and Red Onion
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(1) s/ Pork

P

ﬁ%%a"ﬁ%l’}ﬂ O ¥98 /# Portion

Chilled Sweet and Sour Pork with Fresh Fruits

ﬁmﬂfﬁ%f“}f’/l‘f :/jle O@ ¥88 /Bl Portion

Stir-fried Pork Tripes with Yellow Pepper and Crispy Bamboo Shoots

J”é:lr‘%ﬁljﬁfﬁ Oo ¥118/# Portion

Sichuan Spicy Pork Intestine

IR H WHE B SE DHE * 118/l portion

Black Pork Rib with Singapore White Coffee Sauce

Hﬁ)&kfﬁ o ¥118/#I portion

Deep-fried Crispy Pork Intestine
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Pork / ¥#H

=3 ¥88 /%l Portion

ir-fried Mushrooms with Smoked Dried Meat

AR

f\‘ ¥ /J\ILU://I‘%F}:] O ¥78 /% Portion

Wok-fried Pork with Zucchini

BN AR © #9810 pordon

Chaozhou Braised Pork Tripes with Gingko

k%lj\yl‘;‘?{yﬁlﬁ O ¥98 /# Portion

Wok-fried Pork with Pepper

iélﬁ]é_ﬁﬁﬁ?ﬁ o ¥68 /f Portion

Braised Eggplant with Shredded Pork in Sweet Soya Sauce

—
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F-2£ /Beef and Lamb

%?“ ﬁﬁ*’/l‘tr‘lﬁ*j @0 ¥188 /%1 Portion

Stir-fried Beef Cubes with Mustard Sauce

13

JRRTHT A 7B 1L =

Braised Black Mutton with Sesame Oil

¥228 /% Portion

%%%ﬁﬁér‘ﬂb% ¥268 /6 Portion

Braised Beef Ribs with Superior Soya Sauce

%*ﬁﬁ?{ ) ti{%'%’ ¥228 /6 Portion

Teppan Beef Short Ribs with Black Pepper
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Beef and Lamb //|: 3¢ *E'E

A R RN A TR ¥178 /61 portion

Wok-fried Australian Beef with Vegetables

B EH G PR B 2R A 7 HEE A

Steamed Beef with Enoki Mushrooms Pan-fried Lamb Chop
¥138 /6 portion ¥7/8 /60 Individual
75 " E AL A4 ¥168 /6% Individual

Pan-fried Wagyu Beef

AT PH 2L Al e 25 i Y158/l Portion

Braised Beef Brisket with Tomato

PRI ¥128 /i portion
Wok-fried Beef with Cumin
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Braised South African Abalone

¥458 /fi Individual
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Bird Nest, Abalone and Fish Maw / #&, fififa f2 /£

ﬁﬁﬂj{%ﬂﬂ?/[} ¥688 /i Individual

Braised Fish Maw with Pumpkim Sauce

*mmgﬁ%ﬁ ¥318 /17 ndividual
Double-boiled Bird Nest with Papaya

ﬁé’g (ﬁ‘?ﬁd‘ﬂé, ﬁ@H‘, TLAH) ¥208 /67 Individual

Sea Cucumber Millet, Abalone Sauce, Mixed Grain

ﬁ@ﬂ*ﬂﬁﬂﬁﬂi% ¥228/fi Individual

Braised Fish Maw with Abalone Sauce

*mmgﬁﬁ ¥ 168 /4L Individual
Double-boiled Hashima with Papaya
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Pan-fried Goose Liver

L2y /N
Pan-fried Hetian Chicken with Black Truffle
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¥ 138 /4% Individual

¥108 /% portion



Poultry / & &

*’Z} :é]:ziﬁiéimi—% ¥118 /4 portion
Steamed Chicken with Matsutake and Red Date

‘E?JJ:EX_I%T @ ¥68 /#l Portion

Kung Pao Chicken

% ﬁ%ﬂ: —%5{—% ¥ 148 /% portion

Fried Dehua Black Chicken with Ginger

mﬁ;ﬂ%%% @ ¥78 /6 Portion

Salt and Pepper Chicken Cartilage
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et / Seafood

EI@J?R”J*% @ ¥ 338 /%1 portion

Poached Dongshan Squid

ﬁfﬁﬁ%mm:ﬂ? @ ¥7/8 /6 Portion

Deep-fried Shrimp Balls with Pandan Sauce
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Seafood /in] {3t

E%ﬁﬁﬁ%?%}‘? ¥228 /6 Portion

LI £ 0% ¥268 /# Portion

Braised Cod Fish with Superior Sauce

‘E‘;:}%&Ff;ﬁ @ ¥ 138/# portion

Kung Pao Shrimp Ball

7J\(%E,ﬁi§|é o ¥198/1§'J Portion

Mixed Seafood in Sichuan Spicy Broth

XO%E%EE%%&}@@J# 0 ¥178/# portion

Wok-fried Abalone, Scallop and Asparagus with XO Sauce
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) g% / Seafood

%?E‘_‘&Iﬁ ¥188 /%l portion

Braised Seafood with Superior Sauce

N7 55 S kD €41 23 Pl 6 =i ERIE N GERT R

Wok-fried Fish Cake, Mushroom Sauteed Handmade Shrimp Paste with
and Vegetables Enoki Mushrooms

¥108 /61 Portion ¥108 /%1 portion

%ﬁ@%ﬁ ¥108 /%1 portion

Braised Fish Head with Ginger and Leek

%EEF{:%E ¥108/#1 portion

Steamed Egg with Shrimp and Dried Scallop
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Seafood / in] g fif

IFEER Mg O

Braised Seafood and Duck Blood in Spicy Broth

v {5 g 2% /e £

Steamed Yellow Croaker in Lotus Leaf

¥108 /% portion

MR sk ©

Steamed Fish Head with Chopped Pepper
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s g / Seafood

{5 L T B

Boston Lobster

JzH 1

Grouper

REN

Coral Grouper
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¢ R W/ ZeR/ L

Lobster Steamed with Soya Sauce or

Baked with Cheese or

Baked with Superior Broth

ihgily

Seasonal Price

B/ ZXHE/ kR

Steamed with Soya Sauce or Baked with Cheese or
Baked with Superi or Broth

IRZ% /WO BR / R MR 17

Steamed with Soya Sauce or Sauteed Fillet or
Steamed with Sour and Spicy Broth

IRZ& /KDBR

Steamed with Soya Sauce or Sauteed Fillet

ingily

Seasonal Price

ingily

Seasonal Price

ingily

Seasonal Price



Seafood /v i

LR WK/ WU/ JOBR / TR S

Green Grouper Steamed with Soya Sauce or Steamed with Green Pepper and Seasonal Price
Sichuan Pepper or Sauteed Fillet or Steamed with Sour and Spicy Broth

2N T/ IOBR /R i

Tiger Grouper  Steamed with Soya Sauce or Sauteed Fillet or Steamed with Sour and Seasonal Price
Spicy Broth
A i AN T oo
Oyster Steamed with Minced Garlic or Steamed with Black Bean Sauce Seasonal Price
Nl A TR S
Scallop Steamed with Minced Garlic or Steamed with Black Bean Sauce Seasonal Price
VEMI W TR an
Abalone Steamed with Minced Garlic or Steamed with Black Bean Sauce Seasonal Price
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i3k / Seafood

o K B /AR o
Prawn Poached or Deep-fried with Pepper & Salt or Seasonal Price

Steamed with Minced Garlic

KETE £ Ik oo
Mandarin Fish Steamed with Soya Sauce or Poached with Spicy Broth Seasonal Price
KBEAGHR  EwN W
King Prawn Pan-fried or Steamed with Minced Garlic Seasonal Price
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Soup /%

e Bhks 0 ©

Fujian Premium Buddha Jumping over the Wall

U

¥298 /fi 1ndividual
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AR AR ©

Double-boiled Fish Maw Soup with Pork and Fungus

%QBZE@”:EEE@ ’

Double-boiled Abalglae Soup with Dried Orchid Stem

5 H 2 KB
Daily Soup
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¥ 128 /67 Individual

Rt/

Double-boiled Matsutake and Dried Scallop Soup

¥108 /f7 1ndividual

¥108 /67 Individual

¥118 /% Large Portion ¥ 38 /47 Individual



Soup/

L

Hie T B EFL oY ¥78/f Individual
Double-boiled Pigeon Soup with Black Truffle

{3 R 5K 52 NS ERE ©

Seafood Spinach Soup Double-boiled Pork Soup with Fungus
¥108 /61 Portion ¥48 /i Individual ¥58 /1% Individual
e B AR AERR O ¥148 /6L Individual

Braised Fish Maw with Cordyceps Flower and Black Garlic

W 2 i ik ¥88 /i Individual

Double-boiled Beef Shank Soup with Chinese Herb

bbb

3 N T ¥58 /i Individual
Double-boiled Chicken Soup with Longan and Red Date
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%/ Soup

PR AR SR N g il © ¥188/#1 Portion

Double-boiled Pork Ribs Soup with Salted Radish

Em*ﬁt_AmglﬁlH?ﬁ O ¥118/#I portion

Double-boiled Whelk and Pork Soup with Chinese Olive Herb

ﬁ%@%?ﬁ 0 ¥68 /% portion

Bamboo Fungus and Mushroom Soup
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Vegetable / i3

WEFTHEOE O ¥78 /il Portion

Homemade Black Tofu with Seafood

Ad

o|o

BRI KER OO Ik 22 )T\ 5%

Fried Long Bean with Pork and Braised Seafood with Luffa
Preserved Vegetables
¥68 /% Portion ¥68 /f Portion

ﬁ%ﬁﬁg OQ ¥68 /4 Portion

Sauteed Tofu in Hot and Spicy Sauce

Hﬂ‘ﬁ o ¥58 /% Portion

Seasonal Vegetables

%é%%?ﬁ%%% 0 ¥ 58 /i Portion

Steamed Cabbage with Vermicelli and Garlic
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1) B/ Ve getable

HEIEMOENE O ¥58 /4l Portion

Stir-fried Cucumber Shoots with Black Mushroom

Rl o i I W S ©

Wok-fried Bitter Melon with Salted Egg Yolk Deep-fried Tofu with Spiced Salt
¥58 /% Portion ¥ 58/l Portion

THRFHaE O ¥58 /% portion

Wok-fried Cabbage with Dried Chili

__*Em_:jg%ﬁ o ¥58 /% portion

Pumpkin and Taro with Coconut Broth
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Fujian Specialty/ [f3Z

%;E I‘]‘z,/l“ﬁ%?_‘l!l:lij%ﬁl @O ¥158 /4 portion

Satay Soup with Mixed Seafood and Tofu
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Hﬁ)&%égg% @ ¥98 /# Portion

Crispy Chicken Roll with Garlic

31



[lj3% / Fujian Specialty

Iﬁlﬁ%‘j‘lﬂ O ¥118 /61 portion

Tong'an Braised Pork

3 :H_I% ¥118 /% portion
Braised Duck with Ginger

%?Hﬁkﬁ@. ¥108 /%1 Portion

Poached Fish with Soy Sauce
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Fujian Specialty/ [#3Z
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PAADY

¥78 /81 Portion
Minnan Oyster Pancake

fife K 15 s 1

¥78 /6 Portion
Deep-fried Oyster
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¥78 /6 Portion
Pan-fried Anhai Radish Cake
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ffi + & /Noodle and Rice

A R

Fried Rice with Goose Liver and Beef

¥ 138 /%1 Portion

WM EEExm O

Quanzhou Seafood Noodle

¥98 /#l Portion

{8 41 11 55 1

Braised Abalone with Rice

S H KR

Fried Rice with Dried Scallop and Egg White

S vH 520 I

Stir-fried Noodle with Soy Sauce

34

it 278 < oI\

R 2B TR

Fujian Fried Rice Topped with
Seafood Sauce

¥98 /fl Portion

¥108/ {7 Individual

¥ K8 /# Portion

¥58 /| Portion



sl

~
N

Noodle and Rice / ¥ &

ice
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JE I‘—Jﬁﬁ&m O ¥68 /% Portion ¥38/fi Individual

Xiamen Noodle Soup with Pork Blood and Intestine

JE r—.] Jk’/" ﬁﬁgﬁ o ¥68 /% Portion

Wok-fried Xiamen Noodle with Seafood

o
:F“k,/l‘tl:‘zﬁj ¥68 /# Portion

Wok-fried Flat Rice Noodle with Beef
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415 / Dessert

J”J':'ﬁﬁ%’ﬁg 0 ¥38 /L Individual
Double-boiled Pear with Chinese Herb

ﬁ%?ﬁé\glﬁ‘p/l‘ c ¥ 38 /6% Individual
Red Been Sweet Soup

Wﬁ%ﬁﬂﬁﬁ*ﬂl 0 ¥ 38 /£ Individual

Papaya with White Fungus Soup

ﬂB‘H‘_T A ﬁ c ¥ 38 /fi Individual
Chilled Sago with Coconut Milk
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Dessert / #f5h (0
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?jk%‘ﬁﬁﬁﬁﬂ&‘ 0 ¥38 /7 Individual

Stewed Peach Gum with Almonds Soup
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*ﬁﬁﬁ@ c ¥ 38 /4 Individual

Chilled Pomelo and Mango Sweet Soup

g]:iigﬁﬁ%g'[[{ﬁ ¥68 /1 Individual
Steamed Hashima with Red Lotus

?ﬁﬁ&%%%r 0 ¥38 /6 Individual
Herbal Jelly
HBH‘?\-' ﬂﬁ%ﬁ 6 ¥ 38 /47 Individual

Black Glutinous Rice in Coconut Milk
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