
豪華六位 

Deluxe Dinner for Six 
                                                                                                                                                                                                                              

海皇魚肚瑤柱羹 

Seafood, Fish Maw& Dried Scallop Soup 

雪影伴龍球(6 粒) 

Minced Shrimp Balls 

花雕焗肉蟹 

Braised Crab W/ Chinese Wine 

XO海中寶巢 

Mixed Seafood W/ XO Sauce in Nest 

翡翠竹笙靈芝菇 

Bamboo Fungus W/Belling Mushroom  

                                                                                            清蒸海上鮮 

Steam Fish 

                                                                                             富豪炒飯 

 Seafood Fried Rice 
 

                                                                        $199.00 
 

合家歡 

Dinner for Family 
 

燒味大拼盤 

Good Buddy Platter 

海皇魚肚羹 

Seafood & Fish Maw Soup 

薑蔥焗雙蟹 

Crabs W/Ginger & Green Onion 

XO海中寶巢 

Mixed Seafood in XO Sauce in Nest 

翡翠竹笙靈芝菇 

Bamboo Fungus W/Belling Mushroom 

蜜椒牛柳粒 

Honey Pepper Beef Tenderloin 

脆皮蒜香雞 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

干燒伊麵 

Braised Yee-mein 

海鮮炒飯 

Seafood Fried Rice 
 

$298.00 

 
 

 

 

喜慶席 

Deluxe Dinner for Family 
 

冷熱大拼盤 

Good Buddy Platter 

兩熱葷 

雪影伴龍球(10 粒 ) 

Minced Shrimp Balls W/ Yum-Yum 
Sauce 

XO海中寶巢 

Mixed Seafood in XO Sauce in Nest 

海皇魚肚瑤柱羹 

Seafood, Fish Maw& Dried Scallop 
Soup 

上湯銀絲龍蝦蟹 

Braised Lobster, Crab W/Vermicelli 

蠔皇鮑片扒菜膽 

Slice Abalone on Vegetable 

金牌脆皮蒜香雞 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

干燒伊麵 

Braised Yee-main 

海鮮燴飯 

Seafood on Fried Rice 

$348.00 

 

 

海鮮席 

 Seafood Dinner 
 

招牌大拼盤 

Good Buddy Special Platter 

XO海中寶巢 

Mixed Seafood W/ XO Sauce in Nest 

海皇魚肚瑤柱羹 

Seafood, Fish Maw& Dried Scallop Soup 

蠔皇鮑片扒菜膽 

Slice Abalone on Vegetable 

奶油脆麵燴龍蝦 

Lobster W/Yum Yum Sauce on Crispy 
Noodle 

花雕銀絲蒸雙蟹 

Steamed Crabs W/Chinese Wine 

金瑤香蒜脆皮雞 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

鴛鴦燴飯 

Yin-Yang Fried Rice 

干燒伊麵 

Braised Yee-mein 
 

$438.00 
 

TTTrrraaadddiiitttiiiooonnnaaalll   CCChhhiiinnneeessseee   FFFooooooddd   MMMeeennnuuu   
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八和菜 
Special Dinner for Eight 

 

五福大拼盤 

Good Buddy Platter 

海皇魚肚羹 

Seafood & Fish Maw Soup 

薑蔥焗雙蟹 

Crabs W/Ginger & Green Onion 

時菜炒帶子 

Pan Fried Scallop W/Chinese 
Vegetable 

蜜椒牛柳粒 

Honey Pepper Beef Tenderloin 

花菇生根扒菜膽 

Chinese Mushroom W/Gluten Puff on 
Vegetable 

脆皮蒜香雞（全） 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

白飯 甜品或生果 

Steamed Rice and Dessert or Fruit 
 

$268.00 
 

四小品 
Special Dinner for Four 

 

海皇魚肚羹 

Seafood & Fish 
Maw soup 

時菜炒帶子 

Pan Fried Scallop W/Chinese 
Vegetable 

乳香骨 

Marinated Spareribs w/Honey Garlic 
Sauce 

蒜香脆皮雞 

Crispy Chicken W/ Garlic & Soya Sauce  

花菇生根扒菜膽 

Chinese Mushroom W/Gluten Puff on 
Vegetable 

白飯 甜品或生果 

Steamed Rice and Dessert or Fruit 
 

$89.00 
 

六位精選 
Superior Dinner for Six 

 

海皇魚肚羹 

Seafood & Fish Maw Soup 

薑蔥焗蟹 

Crabs W/Ginger & Green Onion 

翡翠銀杏玉帶子 

Scallop W/Gingko Nuts on Vegetable 

花菇生根扒菜膽 

Chinese Mushroom W/Gluten Puff on 
Vegetable 

蜜椒牛柳粒 

Honey Pepper Beef Tenderloin 

脆皮蒜香雞（半） 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

白飯 甜品或生果 

Steamed Rice and Dessert or Fruit 

 

$169.00 
 

 

四位精選 
Superior Dinner for Four 

 

海皇魚肚羹 

Seafood & Fish 
Maw soup 

薑蔥焗蟹 

Crabs W/Ginger & Green Onion 

蒜香脆皮雞 

Crispy Chicken W/ Garlic & Soya Sauce  

乳香骨 

Marinated Spareribs w/Honey Garlic 
Sauce 

花菇生根扒菜膽 

Chinese Mushroom W/Gluten Puff on 
Vegetable 

                 白飯 甜品或生果 

Steamed Rice and Dessert or Fruit 
 

                         $108.00 
 

六小品 
Special Dinner for Six 

 

海皇魚肚羹 

Seafood & Fish Maw Soup 

XO三鮮茄子煲 

Seafood W/Egg Plant and XO Sauce 

時菜炒牛肉 

Beef w/Seasonal Chinese Vegetable  

沙汁蜜桃蝦 

Prawns w/Peach in Yum Yum Sauce 

花菇生根扒菜膽 

Chinese Mushroom W/Gluten Puff on 
Vegetable 

脆皮蒜香雞 

Crispy Chicken W/ Garlic & Soya Sauce 

清蒸海上鮮 

Steam Fish 

白飯 甜品或生果 

Steamed Rice and Dessert or Fruit 

 

$138.00 
                

                 

 

北京片皮鸭 
Peking Duck 

(只限堂吃/Dine-in only) 

貳食(Two Courses): 

$52.99 

叁食 (Three Courses): 

$59.99 
 

任選：鴨皮，鴨骨豆腐湯，鴨絲

配炒麺(或飯或 時菜；如選配生

菜包另加 $4.00) 

Choices: Duck Skin, Duck Bones 

with Tofu Soup, Shredded Duck 

Meat Chow Mein (or Fried Rice, 

or Seasonal Vegetable; If choose 

Head Lettuce, $4.00 extra) 
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1. 時菜/雞片/牛肉/鮮魷/猪肉 

Beef/Chicken/Squid/Pork w/Chinese 
Seasonal Vegetable 

2. 涼瓜/雞片/牛肉/排骨/猪肉/鮮魷 

Bitter Melon W/Beef/Chicken/Spareribs/ 
Pork/Squid 

3. 西芹雞柳 

Sliced Chicken W/Celery 

4. 炸子雞 

Deep Fried Crispy Chicken 

5. 口水雞 
Steamed Chicken in Spicy Soya Sesame Sauce 

6. 豉油雞 

Soya Sauce Chicken 

7. 蒜香雞 

Crispy Chicken W/ Garlic & Soya Sauce 

8. 鹽焗雞 

Salty Chicken 

9. 花雕滑雞煲  

Bone-in Chicken W/Chinese Wine Hot Pot 

10. 椰汁香芋雞碌煲 

Bone-in Chicken w/Taro in Coconut 
Sauce Hot Pot 

11. 金針雲耳雞碌/牛肉煲 

Bone-in Chicken or Beef W/Black Fungus 
& Lily Flowers Hot Pot 

12. 豬肝者者雞碌煲 

Bone-in Chicken W/Pork Liver on Hot Pot 

13. 金菇鳳果滑雞柳 

Slice Chicken w/Enoki Mushroom 

          &Gingko Nuts on Vegetable 
 

二人用 For 2 
 

老火例湯 

Soup of the Day 

二款小菜 

Choose 2 of the 
following items 

白飯两位 
Steamed Rice for 2 

甜品或生果 

Dessert or Fruit 

$38.99 

 

四人用 For 4 

 

老火例湯 

Soup of the Day 

燒味雙拼 

2 Items of B.B.Q 

四款小菜 

Choose 4 of the 
following items 

白飯四位 

Steamed Rice for 4 

甜品或生果 

Dessert or Fruit 
$80.99 

 

 

六人用 For 6 

 

老火例湯 

Soup of the Day 

燒味三拼 

3 Items of B.B.Q 

五款小菜 

Choose 5 of the 
following items 

白飯六位 

Steamed Rice for 6 

甜品或生果 

Dessert or Fruit 
$99.99 

 

自選八人用 For 8 
 

北仔記拼盤 

G.B. Platter 

海皇魚肚羹 

Seafood & Fish 
Maw soup 

美極中蝦 

Prawns in Maggie 
Sauce 

油泡魚球 

Stir Fried Fish Filet 

四款小菜 

Choose 4 of the 
following items 

白飯八位 

Steamed Rice for 8 

甜品或生果 

Dessert or Fruit 

$169.88 

自選和菜套餐  Traditional Chinese Combination 
 

   自選各種小菜        Choices of Entrees 

 

三人用 For 3 
 

老火例湯 

Soup of the Day 

三款小菜 

Choose 3 of the 
following items 

白飯三位 
Steamed Rice for 3 

甜品或生果 

Dessert or Fruit 

$56.99 
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14.  川椒雞柳/牛肉/排骨/猪肉/鮮魷 

Black Pepper 
Chicken/Beef/Sparerib/Pork/Squid 

15. 要果雞丁 
Diced Chicken W/Cashew Nut & Vegetable 

16. 脆瑤雞粒滑豆腐 
Diced Chicken W/Soft Tofu & Crispy Dry Scallop 

17. 咸魚雞粒滑豆腐 

Diced Chicken W/Soft Tofu and Salty Fish 

18. 京汁雙果雞丁 

Chicken W/ Two Kinds Nuts in Peking Sauce 

19. 生根鴨掌煲 

Duck Feet w/ Gluten Puff Hot Pot 

20. 柱候香芋鴨掌煲 

Duck Feet w/Taro Hot Pot 

21. 花菇鴨掌煲 

Duck Feet w/Chinese Mushroom Hot Pot 

22. 羅漢齋鴨掌 

Vegetarian Delight W/ Duck Feet 

23. 避風塘肉排/鮮魷 

 Deep Fried Pork Chop /Squid in Hong 
Kong Style Spices  

24. 椒鹽肉排/鮮魷 

Deep Fried Pork Chop/Squid with Spicy Salt 

25. 京都肉排 

Peking Style Pork Chop 

26. 橙花肉排 

Deep Fried Pork Chop W/Orange in 
Sweet and Sour Sauce 

27. 沙爹肉排煲 

Deep Fried Pork Chop W/ Satay Sauce 

28. XO茄子肉排煲 

Deep Fried Pork Chop W/Eggplant in XO 
Sauce 

29. 醒胃草莓骨 

Spareribs in Strawberry Sauce 

30. 蜜汁乳香骨 
Marinated Spareribs in Honey Garlic Sauce 

31. 土豆燒排骨 

Stewed Sparerib w/Potato 

32. 回鍋肉 

Double-cooked Pork Slices 

33. 糖醋咕噜肉 

Sweet & Sour Pork 

34. 螞蟻上樹 

 Ground Pork on Vermicelli w/Soya Sauce 

35. 黑椒豬肚丁 

Diced Pork Tripe W/ Black Pepper 
 

36. 馬拉盞炒豬肝 

Pan Fried Pork Liver W/Special Sauce 

37. 咸魚煎肉餅 

Grilled Mince Pork W/ Salty Fish 

38. 合掌瓜炒豬爽肉  

Stir-Fried Pork w/ Chayote in Garlic Sauce 

39. 椰汁金瓜豬爽肉 

Pork w/ Pumpkin in Coconut Sauce Hot Pot 

40. 肉醬毛瓜粉絲煲 

Ground Pork w/Shredded hairy Squash 

41. 麻婆豆腐 

Soft Tofu w/Mince Beef in Spicy Sauce 
42. 牛腩煲（可選:蘿蔔,咖喱,      柱侯） 

Beef Brisket Hot Pot 
(Choice:Radish,Curry    ,Chu-hou paste) 

43. 菠蘿牛肉 

Sautéed Beef with Pineapples  

44. 孜然牛肉 

Stir- Fried Beef with Cumin 

45. 薑蔥牛肉煲/鸡片/猪肉/鲜鱿 

Slice Beef /Chicken/Pork/Squid W/Ginger 
&Green Onion Hot Pot 

46. 漁香牛肉/鸡片/鲜鱿/肉丝 

 Slice Beef/ Chicken/ Squid/Pork 
W/Szechwan Sauce 

47. 清腩扒菜膽 

Stewed Beef Brisket on Vegetable 

48. 漁香茄子煲 

Minced Beef w/Eggplant in Special Garlic 
Sauce Hot Pot 

49. 斑腩豆腐煲 

Fish Filet W/Tofu Hot Pot 

50. 涼瓜斑腩 

Fish Filet W/Bitter Melon Hot Pot 

51. 五柳石斑塊 

Fish Filet W/Sweet &Sour Sauce 

52. 珍珠石斑塊 

Fish Filet W/Sweet Corn Sauce 

53. 薑蔥石斑塊 

Fish Filet W/Ginger &Green Onion 

54. 油浸龍利 

Deep Fried Sole Fish W/ Soya Sauce 

55. 椒鹽多春魚 

Deep Fried Female Capelin W/Spicy Salt 

56. 白飯魚煎蛋 

Grilled Silver Fish W/ Egg 

57. 金粟炒魚粒 

Stir-fried Diced Basa Fish & Vegetable 
w/Baby Corn  
 

58. 紅燒鯽魚(冰鮮) 

Braised Whole Tilapia in Brown Sauce  

59. 豆瓣魚 

Braised whole Tilapia in Spicy Bean 
Sauce 

60. 椒鹽中蝦 

Shrimp (Head on) W/Spicy Salt  

61. 美极中蝦 

Shrimp (Head on) W/Soya Sauce 

62. 蜜椒杏仁蝦 

Black Pepper Honey Shrimp W/Almond 

63. 蝦丸豆腐煲 

Minced Shrimp Balls W/Tofu Hot Pot 

64. 孖寳粉絲煲 

Shrimp Paste Stuffed Eggplant & Tofu 
W/Vermicelli Hot Pot 

65. 四川什錦豆腐煲 

Assorted Meat W/Tofu in Spicy Sauce 

66. 八珍豆腐煲 

Shrimp, Meat, Vegetable & Tofu Hot Pot 

67. 東江什錦豆腐煲 
Tung-Gang Assort Meat W/Soft Tofu Hot Pot 

68. 醋溜白菜  

Sour Suey Choy 

69. 酸辣土豆丝  

Hot and Sour Shredded Potato 

70. 北菰扒菜膽 

Chinese Mushroom on Vegetable 

71. 咸魚炒銀芽 

Salted fish W/Chop Suey 

72. 咸魚芥蘭 

Salted Fish W/Gai-Lian 

73. 金菰生根燴銀絲 

Enoki Mushroom & Gluten Puff 
W/Vermicelli 

74. 羅漢齋 

Vegetarian Delight 

75. 紅燒豆腐  

Deep Fried Tofu W/Chinese Mushroom 
and Vegetable 

76.酱烧茄子四季豆 

Stir Fried Eggplant&String Bean in 
Szchun Sauce 

77.沙茶什菜粉絲煲 

Mixed Veg. W/Vermicelli in Sa-Cha Sauce 
Hot Pot 

78. 地三鮮 

Sautéed Potato, Pepper and Eggplant 

79.紅燒茄子 

Braised Eggplant in Brown Sauce 
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(小)(S)   (中) (M)     (大) (L)                                                    

1. 例湯 Soup of the Day  ............................................................................. …………3.99 ...... ….5.99 .......... 7.99 

2. 酸辣湯 Hot & Sour Soup  ....................................................................... …………11.99 .... …13.99 ........ 15.99 

3. 粟米雞茸羹 Chicken & Sweet Cream Corn Soup .................................... …………12.99 .... …15.99 ........ 18.99 

4. 西湖牛肉羹  Sai Woo Minced Beef Soup ................................................ …………12.99 .... …15.99 ........ 18.99 

5. 蟹肉(海皇)魚肚羹 Crab Meat (Seafood)& Fish Maw Soup ...................... …………14.99 .... …18.99 ........ 21.99 

6. 海皇豆腐羹 Seafood Thick Soup W/Bean Curd ....................................... …………12.99…     15.99   …..18.99 

7. 宋嫂魚茸羹Chinese style Fish Soup ...................................................................     12.99…..…15.99……18.99 

8. 紫菜魚茸(或海鲜)羹Seaweed and Fish（or Seafood）Thick Soup……………………12.99…… 15.99……18.99 

9. 皮蛋香菜魚茸羹Preserved Egg,Cilantro and Fish Soup.........................................      12.99……   15.99……18.99 

10. 冬瓜海鲜羹Winter Melon and Seafood Thick Soup………………………………………  12.99……   15.99……18.99 

11. 生滚时蔬肉片湯Seasonal Vegetable and Slice Pork Soup……………………………….11.99…….. 14.99……17.99 

12. 窩餛飩湯 Wor Pork Wonton Soup…………………………………………………………………………14.99 

13. 窩鮮蝦餛飩湯Wor Shrimp Wonton Soup…………………………………………………………….. …  16.99 
 

精          美          小            菜 

Delicate Dishes

A1. 脆塘滑豆腐  ....................... 23.99 

Seafood, Meat W/ Soft Tofu on Vegetable 

A2. 孖寶粉絲煲 ..................... 14.99 

Shrimp Paste Stuffed Eggplant & Tofu 
W/Vermicelli Hot Pot 

A3. 東江什錦豆腐煲  ............ 14.99 

Tung-Gang Assorted Meat Tofu Hot Pot 

A4. 時菜雞片.. ........................ 14.99 

Chicken w/Chinese Seasonal Vegetable  

A5. 涼瓜雞片.. .......................... 14.99 

Chicken  w/Bitter Melon  

A6. 金菇鳳果滑雞柳 ............. 14.99 

Enoki Mushroom /Gingko Nuts W/Slice Chicken on Veg. 

A7. 川椒雞片 .......................... 14.99 

Black Pepper Chicken 

A8. 腰果雞丁 .......................... 14.99 

Chicken W/Cashew Nut & Vegetable 

A9. 咸魚雞粒滑豆腐 ............. 14.99 

Dice Chicken W/Soft Tofu & Salty Fish 

A10. 脆瑤雞粒滑豆腐 ........... 14.99 

Dice Chicken W/Soft Tofu & Crispy Dry Scallop 

A11. 豬肝者者雞煲 ............... 14.99 

Bone-in Chicken W/Pork Liver Hot Pot 

A12. 椰汁香芋雞碌煲 ........... 14.99 

Bone-in Chicken & Taro in Coconut Sauce Hot Pot 

A13. 花雕滑雞煲 ................... 14.99 

Bone-in Chicken W/Chinese Wine Hot Pot 

A14. 咸魚臘腸雞煲 ............... 15.99 

Salty Fish W/Chinese Sausage Chicken Hot Pot 

A15. 菜膽上湯雞(半只) ......... 16.99 

Broth Chicken W/ Vegetable (Half) 

A16. 西芹雞柳 ........................ 14.99 

Slice Chicken W/Celery 

A17. 炸子雞(半只) ................. 15.99 

Deep Fried Crispy Chicken (Half) 

A18. 豉油雞(半只) ................. 14.99 

Soya Sauce Chicken (Half) 

A19. 蒜香雞(半只) ................. 15.99 

Crispy Chicken W/Garlic &Soy Sauce (Half) 

A20. 鹽焗雞(半只) ................. 14.99 

Salty Chicken (Half) 

A21. 口水雞(半只)……………….14.99 
Steamed Chicken in Spice Soya Sesame Sauce 

A22. 漁香雞片 ........................   14.99 

Szechwan Style Slice Chicken 

A23. 京汁雙果雞丁 ............... 14.99 

Chicken W/ Two Kinds Nuts in Peking Sauce 

A24. 金針雲耳雞碌 …14.99 

Bone-in Chicken W/ Dry Lily Flowers & 
Black Fungus 

A25. 重慶辣子雞 …………15.99 

Sautéed Chicken in Hot Pepper Sauce 

A26. 花菇鴨掌煲 .................... 14.99 

  Duck Feet w/Chinese Mushroom Hot Pot 

A27. 柱候香芋鴨掌煲 ........... 14.99 

Duck Feet w/Taro Hot Pot 

A28. 羅漢齋鴨掌 ................. ...14.99 

Vegetarian Delight W/Duct Feet 

A29. 紫蘿火鴨煲 .................... 15.99 

B.B.Q. Duck w/Ginger Hot Pot 

A30. 高夫肉排 ......................... 14.99 

Yum Yum Pork Chop 

A31. 避風塘肉排 .................... 15.99 
Deep Fried Pork Chop in Hong Kong Style Spices 

A32. 椒鹽肉排 ......................... 14.99 

Deep Fried Pork Chop W/ Spicy Salt 

A33. 京都肉排 ......................... 14.99 

Peking Style Pork Chop 

A34. 橙花肉排 ......................... 14.99 
Deep Fried Pork Chop W/Orange in Sweet & Sour Sauce 

A35. 沙爹肉排煲 .................... 14.99 

Deep Fried Pork Chop W/Satay Sauce 

A36. XO茄子肉排煲 ............... 14.99 

Deep Fried Pork Chop W/Eggplant in XO Sauce 

A37. 咸魚煎肉餅 .................... 14.99 

Grilled Mince Pork W/ Salty Fish 

A38. 糖醋咕噜肉 .................... 14.99 

Sweet & Sour Pork 

A39.  黑椒豬肚丁 ..................... 14.99 

Dice Pork Tripe W/ Black Pepper 

A40. 馬拉盞炒豬肝 .................. 14.99 

Pan Fried Pork Liver W/Special Sauce 

A41. 梅菜扣肉 ........................... 15.99 

Stewed Pork Flank W/Preserved Sweet Mustard 

A42. 土豆烧排骨 .....................  14.99 

Stewed Pork Ribs with Potato 

湯   羹  (Soup) 
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A43. 肉醬毛瓜粉丝煲 ............. 14.99 

Ground Pork w/Shredded Hairy Squash 

A44. 椰汁金瓜豬爽肉 ............. 14.99 

Pumpkin w/Pork in Coconut Sauce Hot Pot 

A45. 合掌瓜炒豬爽肉 ..............  14.99 

Stir Fried Chayote w/ Pork Garlic Sauce 

A46. 回鍋肉 ................................  14.99 

Double-cooked Pork Slices 

A47. 醒胃草莓骨 .......................  14.99 

Spareribs in Strawberry Sauce  

A48. 蜜汁乳香骨 .......................  14.99 

Marinated Spareribs in Honey Garlic Sauce 

A49. 中式牛柳 ...........................  17.99 

Chinese Style Beef Tenderloin 

A50. 蜜椒牛柳 .......................... 17.99 

Honey Pepper Beef Tenderloin 

A51. 川椒牛柳 ...........................   17.99 

Black Pepper Beef Tenderloin 

A52. 茶樹菇炒牛柳 ...................  17.99 

Stir - Fried Tea Tree Mushroom 
w/Beef Tenderloin 

A53. 茶樹菇炒牛肉 .......... 15.99 

Stir - Fried Tea Tree Mushroom 
w/Beef  

A54.金針雲耳牛肉煲 …15.99 

Beef W/ Dry Lily Flowers & Black Fungus 

A55. 麻婆豆腐 ...........................  15.99 

Soft Tofu/Mince Beef W/Spicy Sauce 

A56.時菜牛肉 ........................... 15.99 

Beef  W/ Chinese Seasonal Vegetable  

A57. 薑蔥牛肉煲 

Slice Beef W/Ginger and Green Onion 

A58. OX醬金菇牛肉粉絲煲 .....  15.99 

Beef w/ Golden Mushroom & Vermicelli in 
XO Sauce Hot Pot 

A59. 孜然牛肉 .................. 15.99 

Stir- Fried Beef with Cumin 

A60. 水煮牛 ................................  15.99 
Poached Sliced Beef in Hot Chili Oil 

A61. 菠蘿牛肉 .................. 15.99 

Sautéed Beef with Pineapples 

A62. 柱侯牛腩煲 .............. 16.99 

Brisket in Chu-hou Paste Hot Pot 

A63. 柱侯牛腩炆茄子………16.99 

Brisket w/Egg Plant in chu-hou paste 

A64. 蘿蔔焖牛腩煲 .................. 16.99 

A65. 清腩扒菜膽 ...................... 15.99 

Stewed Beef Brisket W/ Vegetable 

A66. 清腩粉絲煲 ...................... 15.99 

Stewed Beef Brisket W/ Vermicelli Hot Pot 

A67. 魚香茄子煲 ...................... 15.99 

Eggplant/Mince Beef in Spicy Fish Sauce 

A68. 斑腩豆腐煲... ....... ........... 14.99 

Fish Filet W/Tofu Hot Pot 

A69. 涼瓜斑腩煲 ...................... 14.99 

Fish Filet W/ Bitter Melon Hot Pot 

A70. 五柳石斑塊 ...................... 14.99 

Fish Filet W/ Sweet & Sour Sauce 
A71. 珍珠石斑塊 ...................... 14.99 

Fish Filet W/ Sweet Corn Sauce 

A72. 薑蔥石斑塊 ...................... 14.99 

Fish Filet W/ Ginger & Green Onion 

A73 瑤柱青衣扒豆苗 .............. 23.99 

Pan Fried Basa Filet W/Dry Scallop on 
Pea’s Tips 

A74. 鍋仔青酒金菇青衣柳 ....  16.99 
Basa Fish w/Golden Mushroom & Wine Hot Pot 

A75. 油泡或時菜青衣柳 ......... 16.99 

Pan Fried Basa Fish Filet W/ Snow 
Peas or Chinese Vegetable  

A76. 金粟炒魚粒 ...................... 16.99 

Stir-fried Diced Basa Fish w/Baby Corn  

A77. 避風塘青衣 ...................... 17.99 

Basa Fish Filet in Hong Kong Style Spices  

A78. 湖南酸辣魚 .....................  16.99  

Hunan Style Hot & Sour Basa Filet 
A79. 川味酸菜鯽鱼窩 ............. 20.99 

Braised Whole Tilapia in Pickle Vegetable Soup 

A80. 羅浮山青衣豆腐 ............. 16.99 

Hong Kong Style Basa Filet w/Deep Fried Tofu  

A81. 干煸四季豆 ................ 15.99 

Stir Fried String Bean w/Ground Pork & Baby 
Shrimp 

A82. XO酱銀鱼干炒四季豆   17.99 

Stir-Fried String Bean w/ Dried Silver Fish 
in XO Sauce 

A83. 油浸龍利 ........................... 14.99 

Deep Fried Sole Fish in Soya Sauce 

A84. 红烧带鱼 ........................... 16.99 

Braised Belt Fish in Soya Sauce 

A85. 椒鹽多春魚 ...................... 14.99 

Deep-Fried Female Capelin in Spicy Salt 

A86. 白飯魚煎蛋  ..................... 14.99 

Pan-fried Silver Fish W/ Egg 

A87. 紅燒或豆瓣魚 (冰鲜) ....... 15.99 

Deep Fried whole Tilapia (Frozen) in Soy 
Sauce or Spicy Bean Sauce 

A88. 蒜子枝竹炆鱼(全)……….15.99 

Deep Fried Whole Fish w/Bean Curd Sheet 

A89. 水煮魚或蝦球 …………16.99 

Fish Filets or Prawn in Hot Chili Oil 

A90. 沙汁蜜桃蝦  ……………17.99 

Prawn W/Peach in Yum Yum Sauce 
A91. 椒鹽中蝦 ............................. 16.99 

Shrimp (Head on) in Spicy Salt 

A92. 美極中蝦 ........................... 16.99 
Pan Fried shrimp(Head on) in Magi Soy Sauce 

A93. 京汁腰果蝦 ...................... 16.99 
Shrimp W/Cashew nuts& Vegetable in Peking Sauce 

A94. 蜜椒杏仁蝦 ...................... 16.99 
Shrimp W/ Almond in Black Pepper & Honey Sauce 

A95. 漁香蝦球 ........................... 16.99 

Prawn W/ Szechwan Sauce 

A96. 蝦丸豆腐煲.......................15.99 

Minced Shrimp Balls W/ Tofu Hot Pot 

A97. 椒鹽鮮魷 ........................... 16.99 

Deep Fried Squid W/ Spicy Salt 

A98. 酥炸鮮魷 ................... 16.99 

Deep-Fried Squid 

A99. XO玉蘭炒鮮魷…………16.99 

Pan Fried Squid in XO Sauce W/Gai-Lan 

A100. 油泡海鮮……………… 21.99 

Pan Fried Seafood W/ Vegetable 

A101. 八珍豆腐煲………………15.99 

Shrimp, Meat, Vegetable & Tofu Hot Pot 

A102. XO三鮮茄子煲..................21.99 

Seafood W/Eggplant in XO Sauce Hot Pot 

A103. 鳳果肉帶巢……………29.99 

Scallop W/Gingko Nuts in Nest 

A104. 海鮮雀巢……………… 22.99 

Pan Fried Seafood in Bird Nest 

A105. 青瓜拌海蜇 ……………..12.99 

Jellyfish with & English Cucumber 

A106. 豉汁炒青口…………15.99 

Pan Fried Mussel in Black Bean Sauce 

A107. 辣酒煮青口………….15.99 

Mussels in Hot Pepper Wine Sauce 

A108.  XO海鮮炒年糕 ……… 17.99 

Pan-fried Rice Cake W/ Seafood in XO Sauce  
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龍蝦/蟹LOBSTER/CRAB      時價Market Price          游水魚  TILAPIA               時價Market Price 

請選以下制法:With choice of sauce：                                          請選以下制法:With choice of sauce: 

 薑蔥   Ginger & Green Onion                                                          薑蔥蒸   Steamed W/Ginger & Green Onion                        

 奶油   Butter Cream Sauce                                                             蒜香  Garlic Soya Sauce 

 豉汁   Black Bean sauce                                                                豆瓣  Spicy Bean Sauce 

 XO 醬/椒鹽 XO Sauce /Dried Sault & Pepper                                 紅燒 Meat Sauce 

   蒜茸蒸  Steamed Garlic Sauce                      

   頭抽花雕  Chinese Wine & Soya Sauce                                     游水蝦 SHRIMP              時價 Market Price       

蜆 CLAM                                                                              請選以下制法: With choice of sauce: 

請選以下制法:With choice of sauce：                                          美極焗 Magi Soya Sauce 

 豉汁炒   Black Bean sauce …………………..13.99          辣酒煮 Pepper wine Broth  

 辣酒煮   Pepper wine Broth ……………………….15.99 

 

 

 

 

 

芥蘭 Gailan  ………………………………….13.99                 油菜心 U-Choi ……………………..……13.99 

豆苗 Snow Pea Tips …………………………. 17.99                通心菜 Ong-Choi ………………………   14.99 

四季豆 String Bean  …………………………..14.99                小白菜 Bo Choi ………………………….13.99 

請選以下制法:Various Ways of Cooking 

清炒 Stir Fry，蒜蓉炒 Garlic Sauce ，上湯浸 Top Broth, 椒絲腐乳 Preserve bean Curd & Hot Pepper 

蝦醬炒 Shrimp Paste 

 

 

 

 
 

金菰生根燴銀絲 Enoki Mushroom /Gluten Puff W/Vermicelli ……………………………………..………...13.99 

紅燒豆腐 Stir Fry Tofu & Chinese Mushroom …………………………………………………………….... 13.99 

北菇扒菜膽 Chinese Mushroom with Greens  …………………………………………………………...… 14.99 

羅漢齋 Vegetarian Delight ……………………………………………………………………………….. 13.99 

沙茶什菜粉絲煲 Mixed Veg. W/Vermicelli in Sa-Cha Sauce Hot Pot ……………………………………...... 13.99  

地三鮮 Sautéed Potato, Pepper and Eggplant  ................................................................................................ 13.99 

紅燒茄子 Braised Eggplant in Brown Sauce  .................................................................................................. 13.99 

醋溜白菜  Sour Suey Chop ............................................................................................................................... 13.99 

酸辣土豆丝  Hot and Sour Shredded Potato ........................................................................................................ 13.99 

酱烧茄子四季豆 Stir Fried Eggplant & String Bean in Szechuan Sauce………………………………………13.99 

 

 

 

游水海鮮 Live Sea Foods 

蔬菜類 Vegetables 

素食類 Vegetarian 
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