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CHEF'S SIGNATURE DISHES

G REI R ER BLANCHED SPOTTED GROUPER
22)\ | thiy luffa | fish broth
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As the highlight of Cantonese Cuisine, this signature dish presents the unparalleled freshness of spotted
grouper. The springy, succulent spotted grouper fillet, blanched delicately in a fragrant fish broth, is
perfectly complemented by a medley of seasonal wild mushrooms for a layered texture and an aromatic
depth.

i £ JH o 2 TS DOUBLE-BOILED CHICKEN SOUP WITH FISH MAW
(kafi 1) (for 4 persons)
BEAE | A conpoy | matsutake
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Simmered for over eight hours, the broth is deeply flavorful, further enhanced by the addition of fresh
seasonal matsutake mushrooms. The delicate sweetness of the fish maw complements the chicken,
creating a refined classic of Cantonese cuisine.

ARG mm AN SIMMERED BOSTON LOBSTER IN SUPREME BROTH
D[S crispy golden rice
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Seafood is the highlight of Cantonese cuisine. Carefully selected Boston lobster is braised in a rich
superior broth, enhancing its natural sweetness while preserving its tender texture. Accompanied by
crispy golden rice, the dish offers a pleasing contrast of textures.

BB E M i CRISPY PIGEON LEG
(F:11) (per piece)
i if] £ fresh abalone
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A refined Cantonese classic. The pigeon leg is stuffed with a fresh abalone and air-dried to
concentrate its flavor. The abalone absorbs the richness of the pigeon, while the pigeon leg reveals
delicate meat beneath crisp golden skin.
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SHANGHAI STYLE APPETIZER

FRBR CHILLED SLICED SEA CONCH 238
2 )N 1 P41 X.O.% luffa | green chives | x.o. chili sauce

BEHHETFEHNE SPICY CELERY AND IBERIAN PORK ROLL 188
TEAE ¥ | A fifl 2 peanut butter | mushroom

HREELEMAN CHAOZHOU-STYLE MARINATED FISH 188
HHBE =3 A | it smoked salmon | yellowtail

He marinated sauce

SRREHEEL MARINATED JELLY FISH 168
SRR | BT cauliflower fungus | vinegar sauce

HEAE I E A SWEETENED SEA BASS 158
%‘IEH SO)’ sauce

BRE R PRESERVED CENTURY EGG 148
HRUE | 2R green pepper sauce | aspic jelly

=gz 325300\ ] FRESH MUSHROOM SALAD 138
2 scallion oll

FERUE DU PICKLED CUCUMBER AND RADISH 88

PRI L 11T

dark vinegar | soy sauce | Szechuan pepper

Bl B A RT3 16. 6% BEINER ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFEERYSEAR, BEARNEANARMMR TRE RHREMTHAE. 8. SERRZERAER,
¥ T RE SR BB R ARG, eI R BA R SER O E NFEA
PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT
MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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CANTONESE BARBECUE

B X e SIGNATURE BARBECUED PORK 328
Wi B e 3L 5 CRISPY ROASTED PIGEON 158
- BH - per piece

BEREBA CRISPY IBERIAN PORK BELLY 268
BB X MARINATED CHICKEN 218
W | 20 soy sauce | scallion oil

92k SUCKLING PIG

AP KRE B FLIE AR DF coconut dates pudding or rice pancake

A seafood plum sauce

- PR - standard portion 398
- ER - hadlf piece 1,250
- &Mk - whole pig 2,500
Jem B ROASTED PEKING DUCK 468
HOE LA | R pancake | hawthorn | cucumber | scallion

WA T seafood plum sauce

g R ST second serving choice of :

- AR - stir-fried minced duck

- VRS2 - wok-fried shredded duck

" KB RATR roasted goose with plum sauce

- RS EERA - white meat 218
- FERSRERAE - dark meat 248
- kR - half 466

B EAT R A RTSEI 16. 6% FFANZ ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
SRRV EILS, WEHBIRN ARMHRATRE RRERENTHAL, HEE. WERREROATRER,
KT RES R B N ER AR, BRI REE R SRR EABEA
PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT
MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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CHAOZHOU-STYLE MARINATED FISH
188

KE RN 38 = S0 SRR ), DME sl AR MG T 4R de iR i
JEE SR A AR TS, BRER . BRI,

Lightly marinated salmon and yellowtail in traditional Chaozhou-style sauce,
with a balanced savory and spicy flavor.
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CHILLED SLICED SEA CONCH
238

JiE AT R S R AR 22 NI W P S . BRI E . N L S BRI

Crisp slices of sea conch are paired with tender luffa, creating a refined contrast in texture.

Lightly dressed to highlight its pristine freshness and natural crunch.
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SPICY CELERY AND IBERIAN PORK ROLL

188

P EE R S8 i P 0 B2 SR PY 777, TR AR I PR K55
T M S NG I i 3, RRBEE A 22 k. & AEIBRTE S5

Thinly sliced Iberian pork belly wrapped around crisp celery, finished with a rich sesame and
spicy sauce.A harmonious balance of richness and freshness, with a lingering spice.
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SIGNATURE BARBECUED PORK

328

P PEYET MR MR RSO S G
PRI TE. BT RS, 4 ALK

Premium Iberian pork collar, glazed with artisanal honey and charred to perfection.
Marinated in a signature blend of sweet honey and savory spices,
the meat stays tender and juicy with a smoky aroma.
A perfect balance of sweetness and umami.
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PREMIUM DELICACIES

B4 per person

8 HEAD DRIED ABALONE 1,588
|0 HEAD DRIED ABALONE 1,288
|6 HEAD DRIED ABALONE 688

PLEJIT AT S A B BCAT I 4 i SRR BT

All of the above dishes are served with seasonal vegetables and abalone sauce.
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BRAISED FRESH ABALONE AND FISH MAW 688
abalone sauce | seasonal vegetable

BRAISED SEA CUCUMBER 588
leek | seasonal vegetable

DEEP-FRIED BLACK COD 268
balsamic vinegar | crushed seaweed

e E
BIRD’S NEST
BV per person
BIRD’S NEST SOUP WITH CRAB MEAT 988

supreme broth

BIRD’S NEST IN BROWN SAUCE 538
broth

DA AR TIINE 16. 6% MIN# ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFEERYSEAR, BEARNEANARMMR TRE RHREMTHAE. 8. SERRZERAER,

R RESEG BAESRERIESR, RAREA et SmReE NF A

PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT
MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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OCEAN TREASURE SOUP
conpoy | fish maw | sea cucumber

#4V per person

488

fresh abalone | sturgeon bone marrow | supreme broth

SEA CONCH SOUP
red date | wolfberry | broth

BAMBOO FUNGUS SOUP
matsutake | broth

FISH MAW SOUP
fig | conpoy | broth

FREE RANGE BLACK CHICKEN
AND DRIED FIG SOUP
red date | yam | lily bulbs

SWEET CORN SOUP
crab meat

HOT AND SOUR SOUP

288

198

188

168

168

168

shredded abalone | chili sauce | vinegar sauce

DA EM RSB A N B TIRIN 16. 6% HIn%t ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFERYEIE, FEHEN RN ARINMRTRE RHARSNTHRE, e, BERRERNFE™ M,

R RS il B A ERAVFEION, NAREE R SuE R E S EA

PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT
MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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CRISPY ROASTED PIGEON

158 (#5:51 / PER PIECE)

Wi J2 LA e — i 22 ML B U
12 J6F LIRS WL K Ao 22 A0 Bz < BRI MGG, (e P B i 20 9 o Y i

A classic Cantonese delicacy. Expertly roasted to achieve crisp, golden skin and tender, juicy
meat, infused with a rich, aromatic marinade.
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CANTONESE STYLE ROASTED GOQOSE

LRSI, £
White Meat ... 218
TR R K A7 s

Dark Meat 248

51
Half 466

R AT R RS ARSI RLBE A . R FHA K, BT R L BB,
PERE IS . (LA . A CINRIE L

Juicy goose marinated in aromatic spices, glazed with syrup, and roasted over fruitwood
charcoal. The skin crispy to perfection, while the meat stays tender
and succulent. Served with plum sauce.
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BRAISED FRESH ABALONE AND FISH MAW
688

2
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Fresh abalone and fish maw are gently braised in a superior broth, allowing the ingredients
to fully absorb its essence. A luxurious combination of silky texture and deep umami.
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STEAMED GREEN CRAB AND PORK PATTY
980

TERET 22 235 NI ALEL, i s S, ST 1o
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A classic Cantonese comfort dish elevated with the natural freshness of fresh crab. Rich crab roe
infused with Chinese yellow wine and crab essence, unfolding into a lingering aromatic finish.
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LIVE SEAFOOD

NEW ZEALAND LOBSTER
SPOTTED GROUPER
GROUPER

TIGER GROUPER

MARBLE GOBY

RAZOR CLAM

GREASYBACK SHRIMP

BOSTON LOBSTER
AFRICAN GREEN LOBSTER

DALIAN FRESH ABALONE

COOKING METHOD EiRFE

LG

Simmered in Supreme Broth

R

Wok-fried with Ginger and Spring Onion

oAk ]

Braised with Shredded Mushrooms and Pork

B

Stir-fried with Black Bean and Chili Sauce

AR

£ 50 3% Per 50 gram
|68

160

98

48

45

58

44

B H per piece
850

428

148

Steamed with Garlic

B

MK B
Poached in Salt and Oil

X.O. B
Wok-fried with X.O. Chili Sauce

Poached

DA AR TIINE 16. 6% MIN# ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFEERYSEAR, BEARNEANARMMR TRE RHREMTHAE. 8. SERRZERAER,

R RESEG BAESRERIESR, RAREA et SmReE NF A

PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT
MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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SEAFOOD

STEAMED GREEN CRAB AND PORK PATTY
8 year’s Shaoxing wine | water chestnut

WOK-FRIED PRAWN
white pepper | butter

PAN-FRIED SCALLOP
seasonal vegetable | mushroom | x.o. chili sauce

WOK-FRIED BLACK COD IN CLAY POT
basil | shallot | chili

WOK-FRIED PRAWN WITH VERMICELLI
conpoy | garlic | dried shrimp

SCRAMBLED EGG
crab meat | yellow chives | conpoy

AES
MEAT

WOK-FRIED SNOW DRAGON BEEF FILLET
black pepper | leek

POACHED MARBLE GRADE BEEF
bean sprouts | soy sauce

sweet and sour pork
banana | sweet and sour sauce

CRISPY CHICKEN
pepper and salt

WOK-FRIED CHICKEN FILLET IN CLAY POT
shallot | ginger
garlic | black bean chili sauce

POACHED IBERIAN PORK IN RED CONCH
(PER PIECE)
pork | black mushroom

DL AR A RT3 16. 6% FEANBt ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFERYEIE, FEHEN RN ARINMRTRE RHARSNTHRE, e, BERRERNFE™ M,
oK AT RE SR B MER BV, AR BE R R RN A B
PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT

MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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468

428

398

238

188

528

498

228

228

208

88
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DOUBLE BOILED FREE RANGE BLACK CHICKEN AND DRIED FIG SOUP

168 (43f%/ PER PERSON)

Wi 2 SR AR BACRPE ISR il 2 — PRI KA Ao b AR IR 6
TR TTAE RS BRSO, B easEs A LTHIRIE . 2w,

Double boiled free range black chicken and dried fig,
creating a nourishing naturally sweet broth.
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DEEP-FRIED BLACK COD

$ 268

NN H)ﬂ\’ﬁf‘ mfﬂ«h‘xﬂ-f’ 22K, NN 7o BN BT .
R 22 2 BR A SRR R Y vt I TTRIE, Hr R Il

Tender black cod in a crystalline, paper-thin batter, fried to golden perfection.
The crispy and golden crust transitions to meltingly tender flesh.
Aged balsamic vinegar cuts through the richness, creating perfect harmony of flavors.
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BLANCHED SPOTTED GROUPER

1888

PASCK A2 A7 R 0 7R S B R 55 A0, iR+ 2 .
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Fresh grouper, delicately sliced and finished tableside, features translucent flesh
gently poached in a creamy white fish broth. The tender, buttery fish reveals
a natural sweetness, complemented by seasonal mushrooms.
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WOK-FRIED SNOW DRAGON BEEF FILLET
528

RiEEFWERBEM KR WAt FREEMZIT. IE&Y6, A
AFENE . REFCSr AT UK. WR MW, RRFER AR

Marbled Snow Dragon beef fillet from Dalian is wok-fried over high heat with scallions,
delivering an intense aroma.The beef is tender and buttery with a rich depth of flavor,
balanced by the natural sweetness and crisp texture of scallions.
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DA AR TIINE 16. 6% MIN# ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFEERYSEAR, BEARNEANARMMR TRE RHREMTHAE. 8. SERRZERAER,

ERR
VEGETABLES

BRAISED BEAN CURD IN CLAY POT
fresh mushroom | scallion | seasonal vegetable

BRAISED VEGETABLE
bamboo fungus | black mushroom I oyster sauce

WOK-FRIED BROCCOLINI
minced pork | preserved vegetable

WOK-FRIED SEASONAL VEGETABLES

(]
RICE AND NOODLE

SEAFOOD CRISPY NOODLE
seafood | soy sauce

FUJIAN-STYLE FRIED RICE
seasonal vegetable | diced abalone

WOK-FRIED RICE NOODLE
beef | yellow chives

SHREDDED PORK FRIED NOODLE
yellow chives | bean sprout

FRIED RICE
conpoy | vegetable | egg white

BRAISED E-FU NOODLE
crab meat | dried shrimp roe

R RESEG BAESRERIESR, RAREA et SmReE NF A

168

|68

158

148

288

218

208

188

188

168

PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT

MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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DESSERT

DOUBLE-BOILED FRESH MILK PUDDING
ginger juice

RED DATES WITH WHITE FUNGUS SOUP

CHILLED MANGO CREAM
sago | pomelo

SWEETENED RED BEAN SOUP
lotus seed | dried tangerine

SWEETENED ALMOND PUDDING
red osmanthus | syrup

BAKED TRADITIONAL EGG TART (3 PIECES)

STEAMED EGG CUSTARD BUN (3 PIECES)

DA EM RSB A N B TIRIN 16. 6% HIn%t ALL PRICES ARE IN RMB AND SUBJECT TO A 16.6% SURCHARGE
MEFERYEIE, FEHEN RN ARINMRTRE RHARSNTHRE, e, BERRERNFE™ M,

R RS il B A ERAVFEION, NAREE R SuE R E S EA

68

68

68

68

68

68

68

PLEASE INFORM A STAFF MEMBER SHOULD YOU BE AWARE OF ANY FOOD ALLERGIES CONSUMING RAW MEAT, SEAFOOD AND EGGS OR RARE MEAT

MAY INCREASE THE RISK OF FOOD BOME ILLNESSES, PARTICULARLY FOR THOSE WITH PRE-EXISTING CONDITIONS OR SENSITIVITIES
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