;'j?t%/(:old Dishes

017 EHAH 20.00
Marinated Cold Black fungus with Onion

02. 7 A FrE N 16.00
Marinated Cucumber with garlic

03. 511718 42.00
Poached Chicken with Ginger Sauce

04. 7K B 28.00
Marinated Beef Shank

q& . A K32/ Chicken, Beef & Pork Meat

05.faff EFi5 88.00
Deep-fried Crispy Chicken
06. VEH EFE B0 42.00

Stir-fried Chicken with Straw Mushroom
and Oyster Sauce

07.ERE TG 38.00
Stir-fried Chicken Balls with Dry Chili

08. 78 {1 B ARG 48.00
Pan-fried Boneless Chicken with Lemon Sauce

09. 7 2\ B4 H] 46.00
Pan-fried Fillet Beef with Tomato Sauce

10. SR A0 46.00
Pan-fried Fillet Beef in Black Pepper Sauce

11 ZEER 42.00

Sautéed Sliced Beef with Leek *Beijing Style’

12. gk 1 P 38.00
Deep-fried Pork with Sweet & Sour Sauce

3 HEEEFLR 38.00
Stir-fried Shredded Pork with Preserved Vegetables

1E4F2£ /Clay Pot

14. 5@l E 78.00
Braised Assorted Seafood and Bean Curd

15 EF R 38.00
Braised Beef Slices with Vermicelli and Satay Sauce

l6. TEAEE 42.00
Stewed Spare Ribs with Shallot

178 TE 36.00

Braised Eggplant with Minced Pork and Chili Sauce

bl o el 7

The Pavilion Court

11:30-14:30 17:30-21:30
Tel.:84506888 Ext.219

18R M LT 36.00
Braised Vegetables, Vermicelli & Dry Shrimp
with Soup

i zE 2 /Vegetables

19K BEER 32.00
Stir-fried Celery, Lilly Bulb and Sweet Bean

2040558 28.00
Braised Bean Curd with Brown Sauce

21. FmIZES 28.00
Fried French Bean with Minced Pork

22 EHE=TE 26.00
Stir-fried Broccoli with Garlic

23 JEHOETER 26.00
Stir-fried Seasonal Vegetables

3 8¥2K /Seafood

24 WX 0.3 7 TR Bk 128.00

Sautéed Australian Scallop and Prawn
with X.0. Sauce

25, b Mg R ER 118.00
Sweet and Sour Prawn

26.J 1|7 4FER 118.00
Prawn with Hot and Spicy Sauce

27 F R 88.00

Pan-fried Cod Fish
Foi8 . FT2E /Fried Rice & Noodle

28. B B ISR IR 38.00
Fried Rice with Salty Fish and Diced Chicken
29. 5 M EPE 36.00

Fried Rice “Yang-Zhou® Style

BL b fit ¥ 2 dm & 12% B o 3

All prices are subjected to a 12%p surcharge

30.F b2 36.00
Fried Rice Noodle with Sliced Beef
31. A& KmE 36.00

Fried Noodle with Shredded Pork

Tokyo Teppan-Yaki/ % 5Tkl
11.30-14.30 17:30-21:30

3R2.=ERE (IAMRD

Salmon Sashimi

30.00/4 piece

B =E 55.00
Salmon Steak
34 EEFEARIES 140.00

Australian Beef Sirloin or Tenderloin




