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7]\ Small 1 Regular
W 55,000 W 80,000

Special Chilled Salad

SFAE (A717): 354D

W 50,000 W 75,000

Slices of Steamed Beef with Chinese Five Spices

s A (s =it

W 25,000

Chilled Whole Abalone and Tomato Salad

7 %
N
e

’

TREY
(4137): B34, HhaL7] AT, B S

(1 A% Per Person)

W 140,000

Buddha Jumps Over the Wall

At it

(1 A4} Per Person)

W 18,000

Crab Meat Soup

Alehe (Aa7]: o5, TR E = HAD)

(1 A4} Per Person)

W 20,000

Hot and Sour Soup

Zejol| AMgEE H58 B2 Ui ARG E

Chef-Recommended
) Spicy Dish

(1 A4} Per Person)
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7]n Small 71 Regular
E=NECR=S W 95,000 130,000
Stir-fried Sea Cucumber and Shrimp Balls (6 pieces) (10 pieces)
Sl (A& =uWi4ih 100,000  #140,000
Stir-fried Sea Cucumber and Abalone
54] 27}
(A& =W, A HE"LD W 75,000 100,000
Cantonese-style Stir-fried Abalone and Seafood
TEA (A HEEAD W 65,000 W 90,000
Stir-fried Seafood and Vegetables
] (A7) 254 W 60,000 W 85,000
Assorted Seafood and Vegetables with Mustard Sauce
R
(A HEEAE, 78R T W 65,000 W 90,000
Scorched Rice Soup with Seafood
Ak (4a17]: 354h W 60,000 W 85,000
Stir-fried Sea Cucumber and Beef
& A T (FRE = AD) W 40,000 W 50,000
Stir-fried Crab Meat and Tofu
T FA] ks A A W 60,000 W 85,000
Hong Kong-style Steamed Shrimp with Garlic Sauce (6 pieces] (10 pieces)
A7} 2 A 2l 2] S W 75,000 W100,000
Singapore-style Chili Shrimp (8 pieces) (12 pieces)
* E[71 2248 Small 4 pieces, Regular 6 pieces S| M=
O B 714] W 60,000 W 85,000
Fried Shrimp and Eggplant with Spicy Sauce (6 pieces) (10 pieces)
A W 60,000 W 85,000
Fried Shrimp with Garlic Flakes (6 pieces) (10 pieces)
S 1He] ) A ) 7S ) vkadl= ) -] W 60,000 W 85,000
Fried Shrimp [Chili / Mango / Spicy Chili / Mayo / Hot Soy] (6 pieces) (10 pieces)

A () /75 ) B ) k)

vHIS W 20,000

Ze2of A== E

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

Chef-Recommended
) Spicy Dish

T8 T2 Uik ARSI

(per 1 piece)
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/[N Small 1 Regular
2 37] BEFA (A7) Z54D W 55,000 80,000
Stir-fried Beef and Pepper 2zl (2 pieces) 229 (4 pieces)

AIYA Ex 39 AIE B (A7) =4 ) w 85,000 W 110,000

Fried Korean Beef Striploin with Sweet Black Vinegar Sauce

SH- AE S (431 7] = ufjAE gk W 85,000 W 110,000

Fried Korean Beef Striploin with Sweet and Sour Sauce

39 A2 WA

(&27] = A 3RS FiR|a7 ] =4 W 80,000 W 105,000

Stir-fried Korean Beef Meatballs and Vegetables

2]217] QHA o FES (4a17]: 34 W 70,000 W 95,000

Stir-fried Beef Tenderloin and Chili

2| 317] OFA] Bl A (2]317]: B3A V¥ 70,000 W 95,000

Stir-fried Beef Tenderloin with Black Bean Sauce

S

A 22757

/]N Small /1 Regular
Zolt S5 (FA1AL7] = i4h) W 65,000 W 85,000

Steamed Pork Belly and Choy Sum with Oyster Sauce

2317 s (F R 7] = AD W 45,000 W 65,000

Fried Pork with Sweet and Sour Sauce

T Frs JHR 7] =uish W 45,000 W 65,000

Cantonese-style Fried Pork with Sweet and Sour Sauce

Zeof| ARgEE H58 2 U AR o

Chef-Recommended
) Spicy Dish



EnpE
/N Small 1 Regular
&) 1 ek A e (S =l W 45,000 W 65,000
Dagqian Chicken (Fried Chicken with Sweet and Spicy Soy Sauce)
& ) i 7] (S17]:=uah W 45,000 W 65,000
Fried Chicken with Hot and Sour Soy Sauce
&) i 7HE7) (Sa7] = Ah W 45,000 W 65,000
Fried Chicken with Spicy Chili Sauce
) A k27| (Far7]=ui4h W 45,000 W 65,000
Stir-fried Chicken with Hot Sauce
B 231% 271 (Fa27]:=uith W 45,000 W 65,000

Fried Chicken with Sweet Orange Soy Sauce

ZES
FolR

&k vk2] (Whole)

W 110,000

& Liuw 5722 (22317]: 5 A
Peking Duck

‘BEE SR AL FEAIMS s

elo] AT S48 BHe SuARE ARSI

Chef-Recommended
) Spicy Dish



7|n Small 71 Regular
=S A4 5 (Fol, A W 33,000 W 43,000
Stir-fried Vegetables with Oyster Sauce (Choy Sum, Bok Choy)
ks A 1 (Zol, BAD W 33,000 43,000
Stir-fried Vegetables and Garlic (Choy Sum, Bok Choy)
il S L e O R ) W 38,000 W 48,000
Stir-fried Minced Pork and Tofu with Spicy Sauce
SH7FA] (SA]A27] =di4h W 35,000 W 45,000
Stir-fried Minced Pork and Eggplant with Garlic Sauce
oHr7EA] (A 327] =i W 35,000 45,000

Stir-fried Minced Pork and Eggplant with Spicy Sauce

ol Ahg=

L O A Q TFO

< 958 92 ARt AR U T

Chef-Recommended
) Spicy Dish
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T (GA HEED W 23,000
Stir-fried Noodles with Seafood and Vegetables

Harz|z=H (4a7]: 554 W 23,000
Stir-fried Noodles with Beef

4 Frem (Gav] e F4h W 16,000
Hong Kong-style Stir-fried Rice Noodles with Beef

S Al = W 20,000
Stir-fried Noodles with Sea Cucumber and Crab Meat

Thp- L A (A7) =uiak gk W 16,000
Noodles with Seafood, Minced Beef and Black Soybean Sauce

AEE (R =uich, SR I E LD W 20,000
Spicy Noodle Soup with Seafood

TR (GA HEED W 23,000
Noodle Soup with Assorted Seafood

M- W 20,000
Noodle Soup with Shrimp

g Ao A g FRE = UAD) W 22,000
Spicy Noodle Soup with Shrimp and Sesame Paste

AR (A HIEEAD W 18,000
Sichuan-style Noodle Soup with Seafood and Vegetables

S (4a7]: 3544 W 23,000
Noodle Soup with Beef

A (&a7]: 35, AR S ek ) W 23,000
Chinese Cold Noodle Soup

AAP-E (HA HIEEAD W 19,000

Noodle Soup with Seafood and Vegetables

Zejo AREEE Ha-8 T2 AR AR o

Chef-Recommended
) Spicy Dish
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&) onn AP () E AL, 2D W 23,000
Rice with Assorted Seafood

= LAR SARSHE (A 317]: 34 RS YAD W 21,000

Rice with Stir-fried Sea Cucumber and Beef

AR AR ) (317]: 554 A=Al W 17,000
Rice with Stir-fried Glass Noodles and Vegetables

) HEIIR Tuta] 8ok (HR) A7) AL A el Ab Al A1) W 18,000

Hunan-style Fried Rice

@) XOHRUDIR  XOLA AR RS (XA AL 42 # 19,000

Fried Rice with Crab Meat and XO Sauce

@ sovn A A B
(A7 AL, AT S, e S 412) W 19,000

Fried Rice with Shrimp and Charshao

G AR TS AR R (A B 412) W 18,000
Hongkong-style Fried Rice with Shrimp

elof) A B84 BHe S AR e

@ Chef-Recommended
) Spicy Dish
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