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(G B REeXed N e e M i el e i) W 55,000
Special Chilled Salad

LFIE (M) 24D W 50,000
Slices of Steamed Beef with Chinese Five Spices

SRS A (A5 =yt W 25,000

Chilled Whole Abalone and Tomato Salad
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A EEA

(H77]: 524, B7] SUAE, RE AL, 7eu): A

(1 A% Per Person)

W 140,000

Buddha Jumps Over the Wall

At ot

(1 A4} Per Person)

W 18,000

Crab Meat Soup

At (Ao a5+t TR E = UAD)

(1 A4} Per Person)

W 20,000

Hot and Sour Soup

Zejol| AMg-E= H5-8 B2 T UiARE ARG E

Chef-Recommended
) Spicy Dish

(1 A4} Per Person)
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AT

KIF

) Y>3 2 N2
RS
FREF

AL W 95,000
Stir-fried Sea Cucumber and Shrimp Balls

SiAbRE (RSl # 100,000
Stir-fried Sea Cucumber and Abalone

B4 718

(= =yiat, 7heju]S=At, YA ERLh W 75,000
Cantonese-style Stir-fried Abalone and Seafood

FEA CFR]RF=AE, G HEEAD W 65,000
Stir-fried Seafood and Vegetables

P (¢ e54h W 60,000
Assorted Seafood and Vegetables with Mustard Sauce

ik AT

T F=At, 9 HEEAE, A T W 65,000
Scorched Rice Soup with Seafood

FARE (A7) 254 W 60,000
Stir-fried Sea Cucumber and Beef

& A 5 (FR(E=UAD) W 40,000
Stir-fried Crab Meat and Tofu

O SFAN--714] W 60,000
Fried Shrimp and Eggplant with Spicy Sauce (6 pieces)
RS AE- W 58,000
Fried Shrimp with Garlic Flakes (6 pieces)
SA- (R /AL ) 7k e/ #E] W 58,000
Fried Shrimp [Chili / Mango / Spicy Chili / Mayo / Hot Soy] (6 pieces)

A e 72  =9R] ) vhs]

v W 20,000

Fried Jumbo Shrimp [Chili / Spicy Chili / Black Bean / Garlic]

Zeo AREEE Ha-8 T2 AR ARSI o

Chef-Recommended
) Spicy Dish

(per 1 piece)
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Har7] a3 (4a7]: 554

W 55,000

Stir-fried Beef and Pepper

ATUA B2 G G5 (Glar]: FAL )

Zl (2 pieces)

W 70,000

Fried Beef with Sweet Black Vinegar Sauce

B B4 (A37]: AL 32

W 70,000

Fried Beef with Sweet and Sour Sauce

A2 (4 717]: 5F4D

W 65,000

Stir-fried Meatballs and Vegetables

2317 Sy H@TF RS (4317]: 574

W 70,000

Stir-fried Beef Tenderloin and Chili

2317] Qh EENILA (4317): BFAD

W 70,000

Stir-fried Beef Tenderloin with Black Bean Sauce

R

A 275

zol4t FkE (K] 3L7]: =uAD

W 65,000

Steamed Pork Belly and Choy Sum with Oyster Sauce

A 57] B (A A7) =it

W 45,000

Fried Pork with Sweet and Sour Sauce

B Fra (JHAAL7] =UAD

W 45,000

Cantonese-style Fried Pork with Sweet and Sour Sauce

Zeof| ARgEE S5 2 U AR o

Chef-Recommended
) Spicy Dish
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et Al gae] (Fa]:=diib W 45,000
Dagqian Chicken (Fried Chicken with Sweet and Spicy Soy Sauce)

7] (7] =iih) W 45,000
Fried Chicken with Hot and Sour Soy Sauce

771 (] =uish W 45,000
Fried Chicken with Spicy Chili Sauce

2t27] (Fa7]:=uiib W 45,000
Stir-fried Chicken with Hot Sauce

LRIA] 271 (Far7] =i W 45,000

Fried Chicken with Sweet Orange Soy Sauce

elo] AT S48 BHe SUARE ARSI

Chef-Recommended
) Spicy Dish
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A Y4 BE (oA AZA) W 33,000
Stir-fried Vegetables with Oyster Sauce (Choy Sum, Bok Choy)

Uhs A4 e (Eol4h, A W 33,000
Stir-fried Vegetables and Garlic (Choy Sum, Bok Choy)

R (A7) = iAE, SR =D) W 38,000
Stir-fried Minced Pork and Tofu with Spicy Sauce

) 712 (SR 7] =AY W 35,000
Stir-fried Minced Pork and Eggplant with Garlic Sauce

vh ] (FA A7) =AY W 35,000

Stir-fried Minced Pork and Eggplant with Spicy Sauce

Zejo] AMGEIE BHRSE BHS TR ARG

Chef-Recommended
) Spicy Dish
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HREE (9] HIEELD W 22,000
Stir-fried Noodles with Seafood and Vegetables

A317)%W (2317]: 334 W 22,000
Stir-fried Noodles with Beef

T34 Fa= (Aar]:sah W 16,000
Hong Kong-style Stir-fried Rice Noodles with Beef

sk A 2 W 20,000
Stir-fried Noodles with Sea Cucumber and Crab Meat

P G AP (Ha7] =ik k) # 16,000
Noodles with Seafood, Minced Beef and Black Soybean Sauce

AR (RS =uliAl, Zhepu] =, YA EEA W 20,000
Spicy Noodle Soup with Seafood

FARE (G HIEELD W 22,000
Noodle Soup with Assorted Seafood

ol mmchs W 20,000
Noodle Soup with Shrimp

i Aohg Al (R = UWAD) W 20,000
Spicy Noodle Soup with Shrimp and Sesame Paste

APETE (A HIEEAD) A et sk W s W 18,000
Sichuan-style Noodle Soup with Seafood and Vegetables

S5 (#a7]:54h W 22,000
Noodle Soup with Beef

4 W (A7) T, AR sshas) s W 22,000
Chinese Cold Noodle Soup

AAR-E (GA T HIEEAD W 18,000

Noodle Soup with Seafood and Vegetables

Zejo AREEE Ha-8 T2 AR AR o

Chef-Recommended
) Spicy Dish
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W 23,000

Rice with Assorted Seafood

ket (Ha7]: S5, A suieb

W 21,000

Rice with Stir-fried Sea Cucumber and Beef

A (#aL7]: 354k, A =uich

W 17,000

Rice with Stir-fried Glass Noodles and Vegetables

S FE (A A7) =i, A e A S uligk )

¥ 18,000

Hunan-style Fried Rice

XO4:2s AV B3k (R ef AT ST 412

W 19,000

Fried Rice with Crab Meat and XO Sauce

AT Fg
(A7) AR, ALY SAD e At A 418

W 19,000

Fried Rice with Shrimp and Charshao

T34 A DA e AR S U A

W 18,000

Hongkong-style Fried Rice with Shrimp

Zejo) ARgEE H5-8 T2 Ui AR o

Chef-Recommended
) Spicy Dish








