BRI

CHEF'S RECOMMENDATION
ST RIER AT R IS M Y 320
Braised crab claw with pomelo peel in abalone sauce i Per person
BREILE 380
Stir-fried lobster with shallot and scallion Y Per person
MR BB E 400
Steamed king prawn with egg white and crab coral S Per person
T RIE BER 330
Pan-fried toothfish with yuzu S Per person
&SIk ¥ Half 360
Crispy salted chicken 2% Whole 720
BERERRERSA4 N+ 1280

Wok-fried Kagoshima A4 wagyu beef with scallion in premium sauce

WRAT B EE A BB\ M B 520

Braised toothfish with pomelo peel and dried shrimp roe

RESTEBEREREER 680
Braised tianjin cabbage with fish maw, dried seafood,
conpoy and shrimp wonton in chicken broth

FRELBEEIFRAFERUEAR I 360
Braised whole south africa abalone (5 Heads)
with pan-seared foie gras I Per person

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and
comfortare our greatest concern.



/J\ﬁ
APPETISERS

EaFREMEMERBAE
Chilled whole abalone with sea whelk, jelly fish and caviar

SR/ NP

Ying Jee appetiser selection ( Four kinds )

BEHAMA
Chilled wild abalone with jelly fish

AR ESHAHRE
Chilled chicken wing in “Hua Diao”

REBEHRER

Marinated pork knuckle with jelly fish in fish sauce

BAEBRETESR
Crispy fermented tofu with salty fish

PR & EREE R
Crispy chicken diced with pepper and salt

RKFE T

Marinated pig feet with spices

BEANRERREZEREBAE

Black fungus with jelly fish in balsamic vinegar

In—BR#5#E All prices are subject to 10% service charge

BEEFHE AT SR Please kindly switch your mobile to silent mode
AETREER  WETHIARYEBSRE FREEMSBIE -

Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.
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0k
BARBECUED MEAT

(N = TS 200
Marinated pigeon with “Hua Diao” £ each
ERTOHILS (FIE=TE2i8) 200
Poached pigeon in sweet soy sauce (Preparation time 35 minutes) £ each
LRTOREE (FMEARTDEE) ¥& Half 360
Poached chicken in sweet soy sauce (Preparation time 60 minutes) &% Whole 720
IR RS 200
Roasted duck
TR LRI R R 340
Honey glazed barbecued pork
RIS 380
Crispy suckling pig
FLFE Pt RS 340

Crispy suckling pig with roasted duck

ERREE  (F-XATHE) —% Whole 980
—R BCRRERE
Peking duck (Pre order one day in advance)

Second Course Minced duck with olive seed in lettuce wrap

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.



SOUP

KL T BIER
Double boiled fish maw with
black mushroom and Chinese cabbage

ENBRENERN
Double boiled south african abalone with conpoy,
matsutake mushroom and chinese cabbage

REETERNE
Double boiled black mushroom with
chinese cabbage and bamboo pith

Shp S =
Shark’s fin broth with abalone, fish maw and sea cucumber

M BETEE
Seafood broth with bean curd and crab coral

BrIRERER IR 2

Hot and sour broth with shrimp and bean curd

i

e

Y

BIRD’S NEST

(T et

Bird’s Nest Broth with conpoy, bamboo pith and fresh crab meat

BEREER

Braised imperial bird’s nest with fresh crab meat

ABENEERS (BlFE=1T2E)
Braised bamboo pith rolls stuffed with imperial bird’s nest
(Preparation time 30 minutes)

BRATHEHNXAER

Steamed imperial bird’s nest with egg white, crab claw and caviar

BERTEER

Stir-fried imperial bird’s nest with fresh crab meat

M

In—BR#5#E All prices are subject to 10% service charge

BEEFHE AT SR Please kindly switch your mobile to silent mode
AETREER  WETHIARYEBSRE FREEMSBIE -

Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.
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S Per person



n\\ /\\\ /i uik

ABALONE, DRIED SEAFOOD

JE\E—I_ /\_\IELE H ZIKEEL == l:“:l mo /A (%EE]—)
Braised Yoshinhama abalone (16 heads)
with black mushroom

(Pre order in advance )

/\X -I_/\HZ]K—_LEEELI:IHEM\ AN
Braised Yoshinhama abalone (26 heads) with
black mushroom

REHE =R rES
Braised whole South Africa wild abalone (3 heads) with
sea cucumber

RELHEEFHEFESEE
Braised whole South Africa abalone (5 heads) with
sea cucumber and goose web

EBESNEE

Braised fish maw with sea cucumber and goose web

MEZRBHERE (FUE=121E)

Double boiled shark’s fin with abalone, fish maw, sea cucumber,

conpoy, yunnan ham and matsutake mushroom
(Preparation time 30 minutes)

RESIE T IETE R

Poached fish maw with wolfberries in chicken broth

E Z\& - l:ll:l x
Braised abalone with goose web, sea cucumber and
black mushroom in casserole

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
AETREER  WETHIARYEBSRE FREEMSBIE -

Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.

_d

K& Market Price
1Y Per person

RF{E Market Price

1 Per person

1480
SV Per person

800

I Per person

960
917 Per person

1280

B Per person

600

I Per person

1280
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PANAY

SHARK’S FIN

“+ABEAAET T mEAEEREM

Braised superior shark’s fin with Yoshinhama abalone (26 heads)

BHERNE R

Fried superior shark’s fin with crab meat and bouillon

BB ALE R

Double boiled or Braised superior shark’s fin

HIREEEERY

Braised superior shark’s fin with crab coral

HEREEYERE

Fried superior shark’s fin with egg and fresh crab meat

HIEDIBEESAM

Bra1sed shark’s fin with Chinese cabbage in casserole

MEREHERE
Double boiled superior shark’s fin with
matsutake mushroom and Chinese cabbage

_d

3980

I Per person

1980

I Per person

1880

£\ Per person

1000

I Per person

880

£\ Per person

880

I Per person

1200

I Per person

In—BR#5#E All prices are subject to 10% service charge
BB FHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARNEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.
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SEAFOOD
JITTRREHEE 360
Fried king prawn in sweet chilli sauce with crispy rice crackers S Per person
SHEBEERRDER 1180

Sautéed lobster with sea whelk, water chestnut and crispy conpoy

XOEBERE H 1 IR 380
Sautéed sea whelk with prawn and asparagus in homemade XO sauce

BREFEME QX2 320
Steamed garoupa with egg white and “Hua Diao” i Per person
BoHEERILBET ¥ 380

Pan-fried hokkaido scallop with Premium Soy Sauce

BEERHURIRER 380

Wok-fried prawn with fresh chilli and coriander

EEMBEEREZNX 720
Pan-fried leopard coral garoupa with vegetables in black truffle sauce

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.



PiNES
FRESH FROM THE MARKET

K EE 4R

Lobster

LERBEELHEREE - UK H)IDTE

Baked with cheese and garlic or bouillon,

Stir-fried with black bean and chilli or in “Sichuan” style

B g iR
Poached fresh shrimp

BRI EE
Steamed fresh fish

REN, EEER aRERN

Leopard Coral Garoupa, Giant Garoupa, Tiger Garoupa

BRI (—XATTERD)
Napoleon Wrasse (Pre order one day required)

EEH (—XH7ET)
Pacific Garoupa (Pre order one day required)

B (—FAiFEs)
Green Wrasse (Pre order one day required)

AREEE (— XA
Poached fresh sea whelk (Pre order one day required)

FEBTERILE (—XHED)

_d

58 Market price

B8 Market price

B8 Market price

B8 Market price

B8 Market price

B8 Market price

B8 Market price

B8 Market price

Steamed flower Crab with garlic and plum sauce (Pre order one day required)

In—BR#5#E All prices are subject to 10% service charge

BEEFHE AT SR Please kindly switch your mobile to silent mode
AETREER  WETHIARYEBSRE FREEMSBIE -

Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.



R
PORK ¥

R ER R 300
Sautéed pork loin with leek and black pepper

Bl Znk &R e 300

Sweet and sour pork with pineapple and capsicum

TEEEREEZARR 300
Steamed pork loin with black fungus, yunnan ham,
black mushroom and “Hau Diao”

RRAEE RLR A 300
Pan-fried pork patties with salty fish

TEE R 300

Steamed pork patties with water chestnut and cuttlefish

s
BEEF

ERITBRREMMIF 410 550
Pan-fried sliced Australian M9 wagyu beef with chinese kale

T ARE R REIMNMOR 4L 880
Wok-fried Australian M9 wagyu beef with scallion in wasabi soy sauce

BRI RERFH 320

Sautéed US beef with preserved vegetable in black bean sauce

AMRIEEEYH 320
Pan-fried US beef with fresh chilli

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and
comfortare our greatest concern.



X8
POULTRY

b NS R

Crispy chicken with shrimp mousse in lemon sauce

B EARTHE2 3 SH
Crispy suckling pig with goose liver paté,
sautéed pigeon and sea cucumber

RERIALUBRRE

Braised whole south Africa abalone with chicken in casserole

ERRMERE

Minced pigeon with olive seed in lettuce wrap

MY PREESR

Roasted chicken with fermented red bean curd

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
AETREER  WETHIARYEBSRE FREEMSBIE -

Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.

)

¥ & Half 400
2% Whole 780

580

560

270

¥ & Half 360
2% Whole 720



VEGETABLES
_
TR = T\ B A 290

Braised seasonal vegetables with mixed mushroom and dried shrimp roe

BT Y\ 300

Braised pomelo peel in abalone sauce

T LiZRRg 300
Poached seasonal vegetables with bamboo pith in bouillon

WEFEREE 290
Crispy tofu with shrimp mousse in pepper and salt

BHTEREER 260
Braised tofu with wild mushroom and shrimp roe

WET REES 260

Chinese lettuce casserole with dried shrimp and homemade XO sauce

-+

FIK
VEGETARIAN

_d
MmERH RS 200
Mixed fungus broth with vermicelli S Per person
TEE BB 200
Double boiled chinese cabbage with fungus and bamboo pith S Per person
BT EEMES 300

Bamboo pith rolls stuffed with fungus in vegetarian oyster sauce

BARRESE 260
Sweet and sour mushroom with pineapple and capsicum

FHEEL D 280

Wok-fried vermicelli with eggs and morel mushroom

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and
comfortare our greatest concern.



B - 48
RICE, NOODLES
_d
BELERBRNM 320
Fried noodles with vegetables
LBEESEMIRT T e ER 480

Braised Inaniwa noodles with king crab, shrimp and scallop

BREBERRRY TH 400
Fried flat rice noodles with shrimp, scallion and eggs

ik B OB 300
Fried rice vermicelli with roasted duck, barbecued pork,
bean sprout and chive

EFABEEFRE 300
Braised e-fu noodles, roasted duck and chives

HESSEEEERYR 360
Fried rice with king crab, egg white and shrimp

TEBEEWNERYER 360
Fried rice with leopard coral garoupa, seafood,
ginger and crispy conpoy

fSENH R 260
Leopard coral garoupa with rice in fish broth 17 Per person

In—BR#5#E All prices are subject to 10% service charge
BEEFHE AT SR Please kindly switch your mobile to silent mode
ARTREER  NETHEARVEEHRIE  FREEBEHE -
Please inform your server of any food related allergies as your well-being and

comfort are our greatest concern.



