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ﬁ. 3 Cold Appetizer

AR ZAERASY (ELB-777 -30E) 2500 Ma 2,750 M)

Three Kind of Appetizers

b Iirdr7ia—X (1%4) 900 F(#a 990 M)
All the Appetizers are for chef’ s choices Per Person
LT AR 1,800 M (1 1,980 M)

Chilled Jelly Fish

AL 1,800 M (#x 1,980 M)
Steamed Chicken

X HE 1,800 M (x 1,980 M)

Chinese Barbecued Pork

E—% v YHEEOW 1,400 M (#x 1,540 M)

Sour Vegetable with century egg
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777kl « P77 E  Shark’s Fin-Abalone

77k LoRKE 11,000 F (42 12,100 H)

Braised Whole Shark’ s Fin

78 VA—7 ~2%#ih~ (1%#%) 1400 HGta 1,540 A)

Shark’ s Fin Soup in Soy Sauce Per Person

BOIND IHNEVA-T ~288 0~ (188 1,600 F(a 1,760 M)

Shark’ s Fin and Crabmeat Soup Per Person

TIEDA A4 AT —) — ZAHEANL 4,000 F (24,400 H)

Braised Abalone in Soy Sauce
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A—7  Soup

gV —L2—2V A—7 1,400 M (#.ix 1,540 H)

Cream Corn Soup

BRYEFOLH-> X Hh ZA—F 1,300 M (522 1,430 F)

Green Vegetable and Egg Soup
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She 2oy
¥ Seafood
BAEDF) ) — A 2.600 F(#:x 2,860 M)

Braised Shrimp in Chili Sauce

BEDOF L I L —RXY —A 2600 H3x2,860 F)

Sauteed shrimp with Orange Mayonnaise Sauce

wmwEDOY 7 7T 1,800 F (4.2 1,980 F)

Deep-Fried Shrimp “Tempura”

BEZFREHFRDSD 3,000 M (s 3,300 M)

Sauteed Vegetables and Three kinds Seafood

A 5D FFE b 2.300 F (2 2,530 M)

Sauteed Squid with Red pepper

4 77 EHEDNH 2.300 A (#x 2,530 M)

Sauteed Squid and Vegetables
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‘l‘-#ﬂ * %Vﬂ Beef+Pork

FRHYE—<2nmnl) b 2,400 F(wa 2,640 )
Sauteed Shredded Beef and Green Pepper

FHDOF A4 AT — — A 2,500 F(a 2,750 A)
Sauteed Beef with Oyster Sau

B PR 1,900 M (wx 2,090 H)
Sweet and sour Pork

R Y X v N Dokegih b 1,900 M(xa 2,090 H)

Sauteed Pork and Cabbage

EGEME—7 0 fAEEHACELY) 1E-900 F(a 990 H)

Braised Pork Bean Paste
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%W * ‘K%#ﬂ Chicken=Duck

Itz 7 (1/27 8K) 8,000 M (s 8,800 M)

Peking Duck (Half size 8Sheets)

BHY A a—F v VDW® 1,800 A (#:x 1,980 A)

Sauteed Chicken and Cashew Nuts

RO EFT D 1,800 F(x 1,980 M)

Sauteed Chicken with Red pepper

WD EEIT 1,600 A G 1,760 A)

Fried Chicken Pieces (without bones)
BROERGIT FARY A0 1,700 F (51,870 M)

Fried Chicken with Green Onion and Ginger Sauc
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%ﬁ . fz.fg « =-F  Vegetable-Touf-Egg
BRI 25 2,000 MG 2,200 M)

Braised Tofu and Minced Beef in chili Source

"Itk HEEH AT 2,300 M (.2 2,530 M)

Egg “Fu-Young”

BENY)ETFOCHLL YD 2,300 F (s 2,530 )

Sauteed Shrimp and Egg

NEFR 2,000 M (#.2 2,200 M)
Sauteed Chop-Suey

WITER o) FE A 2,100 M (#22,310 M)

Fried tofu spicy stew
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B Dimsum 0 (2MEEHTHEXTEIT)

You can order rom tow pieces

AEX (2k1) 14 250 M (52275 M)

Spring Roll

INEEEL (2@ ) 118 250 M (#2275 M)

Soup Dumplings

BEot  (2@L0) 118 250 M (275 M)

Steamed Pork Dumplings
HEA LT (2m@ry) 118 250 F(a 275 M)

Steamed Shrimp Dumplings
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ﬁ Noodle

W& L » AT A 1,400 M (#ix 1,540 M)

Nagasaki’ s Special Noodle Soup “Champon”

I AEEEm ) YA 1,400 M (1,540 M)

Nagasaki’ s Special Fried Noodle “Sara-Udon”

18 % & 1,400 M (ix 1,540 F)

Spicy Sesame Noodle Soup

BEH HATHE X Z 1 XEwmp) 1,400 M (#:x 1,540 F)

Fried Noodle Chop-Suey (soy sauce flavor)

ZH AT Z 1 Torwd 1,400 F(ix 1,540 M)

Soup Noodle Chop-Suey (soy sauce flavor)

BEENY S AT S Z 1 0sn) 1,500 F (2 1,650 F)

Fried Noodle with shrimp (salty)

BEEND B AT Z T oan 1,500 M (Gix 1,650 F)

Soup Noodle with shrimp (salty)
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'ﬁ_’i Rice

Br Ly ANHPEKR 1,500 FGir 1,650 F)

Fried Rice with Crabmeat and Lettuce

YRR 1,400 M (i 1,540 )

Fried Rice with shrimp

A8 H AT TR (FER 1,400 MG 1,540 M)

Sauteed chop-Suey served on Steamed Rice

BEND G B 1,100 M (ix 1,210 M)
White porridge with seafood

&R 300 M(#x 330 M)
Rice
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T “f — ]‘ Desserts

T2 HT cmEry) 118 220 M (st 242 F)

Fried Sweet Sesame dumplings

22+ 9 VHEHT eEry) 118 220 M (st 242 F)
Coconuts covered Rice Dumpling

BA=TY) v 600 M (12 660 M)
Almond Jelly

74 A 500 M (#2550 H)

Ice
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