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EkERE 88

Turnip in sweet soy

TEERE 30 (1% Piece)

Tea leaf smoked egg

EEWELEAKRE 88

Black fungus in vinegar sauce

ERERFTHOBEIIR - ASEAE - #h -
Bh - REEEHER  EME12/08 - F120
BoEZEIGREL - EEEE - OKFE
R SREREENEERR -

FHRERE 98

Bean curd skin rolls with avocado



PEFSRLEERARSE LERE
BERENLEARERRZ - - FIEEHE
HEBEERL EMTARRE  EH&
BEAE BMHEET - REOBAKXKE
FTHEHOOSHER -

BREFERRHES 96

Sweet and sour spare ribs

EREHME 88

King oyster mushrooms with spring onion sauce

S in— AR#% R - subjectto 10% service charge B @EH &% « R LA ¥WARZE - all photos are for reference only



MEBBR 96

Sliced pork served with garlic

Chicken with bean jelly in peanut sauce

BIER 96

Sliced pork terrine served with Zhenjiang
black vinegar

mEMFI 88

Garlic cucumber




TERERE 118

Huadiao wine marinated “drunken” chicken

ZLBERA 118
BERINELEEANRR  EEABNE
BEE - BEBRNERN c REUCEEESBE Smoked fish

TEEAE - BRE - 75 8B mABRAMT
BEEHCRBASN - Bt - REERT HAM
HRARESBERZ— -

21— AR ] - subjectto 10% service charge Bl @f#&% « R LI ¥R - all photos are for reference only



RHES 128

Sea cucumber with mild chili sauce

R EWE 92

Chopped wild vegetables and bean curd

EXMNFH 168

Wagyu beef tongue with coriander

EUmigETE 148

Jelly fish in spring onion oil and cucumber



REREIERIR 280

Braised prawns in sweet chili sauce

SEAFOOD

|

£Ed

R#5 % - subjectto 1 rvice charge B @t 2% - A 2 - all photos are for reference only




EEECSERAKARL 2 — - Bl
BI-RBER - BitlE® - BREOK
O S#HEEFHMHENKEL TR
B FEERERIEKFAABCEY
ma  BEEHEHERES — -

BEBHEIRIR 250

Crispy prawns with chili & spring onion

BRI 250

Stir-fried river shrimps

BSEM 328

Braised sea cucumber and eel

B 1L rm IR IR 250

Deep-fried prawns with wild garlic

HRERELSEARWAE - WSHEE
mERLENTZHMAELE - F200
EfER AEMNREFHTHMMA -
FRGRFRAE MM BN FRMEE -
R 5 e
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SEAFOOD

30 F R B (Market Price)
Deep-fried sweet and sour fish with pine nut
RTRAR—HIEERAE HEHAEE &

B8 - fF - EEHBUEMA - BRAR - SMEBE -
MBI - BIHES -




KERR 320

Spicy fish, Sichuan style

WAL 248
Deep-fried sliced fish glazed with
sugar and vinegar

==
WEE/NFER 85 #Piece
(2%t min 2 pcs)
Deep-fried baby yellow fish with salt and pepper

WAk 248

Wok-fried sliced fish in yellow wine




EEMAEE 440 (4% Pieces)

Abalone and noodles in spring onion oil

EERENE LSEREARNE "RERFRHE" FEMEH
FEE -FAELSUEITTHMmMA  BO@RERELE - &¥
W AEMER - BERE BRI -

SEAFOOD

Bhn—FR#ER - subjectto 10% service charge BA E# 2% - HF LK WAL - all photos are for reference only



ERE 2 B B8 (Market Price)

Steamed fresh water herring

BEEAL 390

Sauteed shredded mandarin fish

EEEZIEER 450 (34 pieces)

Steamed cod with Huadiao wine & fermented rice




ABEZAE 780

Steamed crab in Tai Diao wine

Fhn—E#EE - subjectto 1 ervice charge B {Ef4 R LA = all photos are for reference only




ZREBE 260

Scrambled egg white with crab meat and conpoy

Bk A SR EEE 0 2R
FEFAE - RAEERES
BREFNEEE - X
HREME TABAE -F
JEREEL A B AR EEE
WER BELEERES R
B RERER XBE
B WEBHBE EFE
B ADEEEE -

ETFEREDE 790

Braised crab with rice cakes in bean paste

BYBEEZ 92 #riece
(2fF# min 2 pcs)

Baked stuffed crab shell



PREMIUM
SUN-DRIED

BEREZ 490
S EA FOO D Braised Guandong sea cucumber with scallion ’

Braised whole Guandong sea cucumber with scallion

AEE# 520 (12 Person)

Braised bird’s nest in brown sauce

=

es"l

.

-~

LB RIFEZ 580 (112 Person)

Braised whole Guandong sea cucumber
with fish maw

S in— AR# R - subjectto 10% service charge Bl @HE% - 1R LI ¥R - all photos are for reference only



RABRERBE 360

Braised fish maw with minced pork & Yu Xiang sauce

E%kﬂgﬁ 680(111 Person)

Double-boiled superior shark’s fin 3680 (6t Persons)
consomme with chicken and ham 6500 (12{¥ Persons)

BRI 360

Sauteed bean jelly with abalone

ALEEES 680 (112 Person)

Braised superior shark’s fin in brown sauce

EREEZNAAES  ARFHEE R REAEE .
FEE-DESEAFEELOEE  AERK - 58 -
HEMNHR  -HMALRER -

AR EHA 390 (1% Piece)

Braised whole abalone in oyster sauce
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POULTRY

AEBRE-—BRREREE -  BELSWRIEHNERERLE
wERER M - 2841 - HEAR - RiEE - ELEE -

Whole roasted duck

o EAERAL 14-16 FEHEE( TER)
crispy skin (14-16pcs) served with pancakes

» SHIIPEREE sauteed shredded duck meat with bean sprouts




TN .

BRET 208

Sauteed diced chicken in dark sauce

RHEZRAE 250 (£ Half)

Camphor tea leaf smoked duck

MR fEFE 290 (£ Half)
Cnispy chicken

MFERX F8 208 (64 Pieces)

Sauteed minced chicken

with pine nuts served with sesame pockets



ALERIRFBBE 430

Braised beef ribs with brown sauce

FERRBEFDE  BERPXNETREE - MR
BEmEEEHRETR o AEGEEA - BIMEIR -
BUTERRA R o REA R HEN— FRKEE o




SHAMEE 55 #Piece (24 min 2 pes) ZRME 228

Crispy rice cones filling with diced beef Baby ribs glazed with Zhengjiang black vinegar

BARF¥EE 388

Lamb ribs with cumin

ZITXF 55 #Piece (214 min 2 pcs) BER4AR 228

Yunnan ham with honey sauce Stir-fried beef with scallions




RESERE 208

Bean curd sheet rolls with
pork stewed in chicken broth

WAL 228

Braised pork belly and garlic in dark soy

EaznE 288

Steamed minced pork with cod fish

Fh—RE - subject o 10% service charge B EHE%E - KR LKW AZE - all photos are for reference only



HEF B 45 #Piece
(2443 min 2 pcs)

Steamed pork belly wrapped
with fragrant leaves

7 v

—

ER—EF 228

Deep fried pork knuckle with herbal flavor

BEEAR 218

Sweet & sour pork with osmanthus




VEGETABLE
& BEAN CURD

HASWHE 228

Sauteed green pea with fresh lily bulb

FREI 208

Wok fried cauliflower and salted pork

BEEYFEX 218

Sauteed cabbage with dried tomato

Sin—R#%ER - subject to 10% service charge B FrEH#& % - KR LW RAE - all photos are for reference only



imEA 208

Braised Tianjin cabbage with cream sauce

XBRZER 218

Braised Tianjin cabbage with ham

BLENME 208
Sauteed assorted mushrooms in soy

ERVGERAAETEMNFLARSRE - EB Y WA -
AHEREA - UNER EUREESHE -

B A RE A 208

Boiled shredded bean curd with chicken and ham




VEGETABLE
& BEAN CURD

RETENET 218

Sauteed string bean and bamboo shoot

. 7Y R
- LB A2 n{"y& g A
MEZE 208

Braised spicy bean curd with minced pork & mushrooms

BEXX 208

Braised Shanghai cabbage
with bean curd sheets

Fh—RE - subject o 10% service charge B F EH#E%E - KR LKW ARZE - all photos are for reference only



FHEAESE 228

Braised bean curd with morels

BEMF 208

Sauteed eggplant with sliced pork

= Al O

XEEZR 208

Braised bean curd with sliced pork &
mushrooms in spicy sauce




FRKMELTE 440 (£ hal)

Fish head soup

BRE ESERE — DBARAHENER FHNRREN—N¥S
EHENRAEE - BARE "HEA" o ATMENSK - ASE
BRESHAAE - MAFE - B A M KRR AR ARR -
BRTE - OWREEE - MARSAN -

Bin—R#%ER - subject to 10% service charge B Fr{EH#&% - HG L ¥ RAE - all photos are for reference only
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FBRER

Bamboo shoots,
salted pork and bean curd soup

88 (1{¥ Person)
320 (# standard)

~B
@ ﬁ 2z 75 (14 Person)
Hot and sour soup 26 8 (# Standard)

WREFE

Chicken and wonton soup

88 (1fk Person)
320 (# standard)

MEBEIZ 148 (112 Person)

Double-boiled matsutake and conch soup




REMERE 220

Crispy noodles with shredded pork

BEMWER 240

Crispy noodles with assorted seafood

EBYER 220

Stir-fried rice cakes
with pork and vegetables

RICE
& NOODLES

NEREFH 240

Shanghainese rice cake
with our chef's special sauce

LigHEpE 220

Sauteed Shanghai thick noodles in dark soy

Sin—R#%ER - subject to 10% service charge B FrEf#e% - HGR LW RAE - all photos are for reference only



¥ A RSN

RN

i) 88 i Y SE B 220

Steamed rice with vegetables and salted pork,
Shanghai style

WEEIEE 78 (112 Person)

Stewed soft noodles with chicken

YEWEH 78 (112 Person)

Dan dan noodles in peanut sauce

EHBAFEHE 78 (112 Person)

Noodles with spring onion and soy



B /NEER 92 (4% Pieces)

Steamed pork dumplings

Bin—R#%ER - subject to 10% service charge B Fr{EH#&% - HG L ¥ RAE - all photos are for reference only



KA AEH 85 (18 Bowl)

Shanghainese wonton

EXE 84 (44 Pieces)

Steamed vegetable buns

IEEEE 84 (44 Pieces)

Steamed vegetable dumplings




EBERIE 92 (4# Pieces)

Pan-fried pork buns

R4 - all photos are for reference only




BEHABRSE 60 2# Pieces)

Crispy tumip cakes

EOmBH 88 (24 Pieces)

Spring onion pancakes

Bt AL 88 (4 Pieces)

Pan-fried pork dumplings

Li8&% 88 (4t Pieces)

Shanghainese spring rolls




ye shanghai
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