
特別介紹 House Special 
$89 Combo 

● Chicken Creamed Corn Soup 
● Egg Roll 
● Sweet & Sour Pork 
● Almond Chicken 
● BBQ Fried Rice 
● Chicken Chow Mein  

 
 

$90 Combo 
● Won Ton Soup 
● Deep fried chicken wings 
● Deep Fried Shrimp 
● Orange Chicken 
● Yang Chow Fried Rice 
● Beef Snow Peas 

$101 Combo 
● Wor WonTon Soup 
● Deep Fried Squid 
● Walnut Shrimp 
● Peking Spareribs 
● Beef Broccoli 
● House Special Fried Rice 

 
 

$103 Combo 
● Egg Roll (6pcs) 
● Fish Maw Soup Crab Meat 
● Seafood Fried Rice 
● Clams with Black Bean Sauce 
● Pepper Salted Flounder Fillet 
● Fried Egg Tofu Mix Mushroom

● No substitutions allowed for Combinations
 

頭檯 / Appetizers 
 
001. 酥炸鮮魷   Deep Fried Squid……………………………………………………………………. 17.50 
002. 鍋貼   Pot Stickers……………………………………………………………………………   9.75 
003. 手撕雞  Chinese Chicken Salad……………………………………………………………. 15.95. 
004. 酥炸雞翼   Deep Fried Chicken Wings……………………………………………………….. 12.50 
005. 酥炸鳳尾蝦  Deep Fried Shrimp………………………………………………………………….. 12.50 
006. 雞崧菜片   Minced Chicken with Lettuce……………………………………………………… 17.50 
007. 酥炸雲吞   Deep Fried Wonton………………………………………………………………….   8.50 
008. 脆皮春卷  Egg Rolls ………………………………………………………………………………   8.50 
009. 台灣牛肉包  Taiwanese Beef Wrap……………………………………………………………….   9.50 
 

燒味 / BBQ Special 
 
010. 燒掉味雙拼 Dual BBQ Combination……………………………………………………………… 18.50 
011. 蜜汁叉燒   BBQ Pork……………………………………………………………………………….. 14.50 
 

湯類 / Soup 
 
012. 海鮮冬蓉羹  Seafood with Minced Winter Melon Soup……………………………………….. 17.95 
013. 雞茸粟米羹  Chicken with Cream Corn Soup…………………………………………………… 15.50 
014. 紫菜肉片湯 Pork Meat with Seaweed Soup……………………………………………………. 15.50 
015. 鍋巴湯   Sizzling Rice Soup……………………………………………………………………. 15.50 
016. 窩雲吞湯   Wor Wonton Soup…………………………………………………………………….. 16.95 
017. 鮮菇雞片湯  Straw Mushroom & Sliced Chicken Soup……………………………………….. 15.50 
018. 酸辣湯  Hot & Sour Soup………………………………………………………………………. 15.50 
019. 西湖牛肉羹  Minced Beef Soup with Egg White………………………………………………… 15.50 
020. 蟹肉粟米羹 Sweet Corn Soup with Imitation Crab Meat………………………………………15.50 
021. 蟹肉魚肚羹  Fish Maw Soup with Imitation Crab Meat………………………………………… 17.50 



022. 韭皇豆腐瑤柱羹  Dried Scallop Soup with Chinese Chive & Tofu………………………………… 21.50 
023. 冬筍瑤柱羹  Dried Scallop with Bamboo Shoot………………………………………………… 21.50 
024. 魚蚧肉魚肚羹 Fish Maw Soup with Crab Meat……………………………………………………. 21.50 



海鮮/ Seafood 
 

032. 油泡帶子   Sautéed Scallop………………………………………………………………………… 23.50 
033. 時菜帶子   Scallop with Seasonal Vegetable……………………………………………………. 23.50  
034. 西蘭花帶子   Sautéed Scallop & Broccoli……………………………………………….…………… 23.50  
035. 貳崧鮮帶子   Sautéed Scallop with Dried Scallop & Pine Nuts…………………………………… 23.50 
036. X0甜豆炒雙脆  Sautéed Scallop, Octopus & Sweet Peas in XO Sauce…………………………… 23.95 
037. 豉椒蝦球   Shrimp with Pepper and Black Bean Sauce……………………………………….. 19.50 
038. 蘭豆蝦球   Shrimp with Snow Peas………………………………………………………………… 19.50 
039. 時菜蝦球   Shrimp with Seasonal Vegetable………………………………………………………  19.50 
040. 腰果蝦球   Cashew Shrimp……………………………………………………………………….…. 19.50 
041. 沙爹蝦球   Shrimp with Satay Sauce……………………………………………………………… 19.50 
042. 泰式蝦球   Spicy Thai Shrimp……………………………………………………………………… 19.50 
043. 茶香蝦  Shrimp with Roasted Tea Leaves……………………………………………………… 20.95 
044. 蝦球龍糊   Shrimp with Lobster Sauce…………………………………………………………… 19.50 
045. 油泡大蝦球  Sautéed Crystal Shrimp…………………………………………………………………. 19.50 
046. 帶子蜜豆蝦球  Sautéed Shrimp Scallop with Sweet Peas………………………………………… 22.50 
047. 椒鹽大蝦球  Salt Baked Shrimp Shell Off………………………………………………………… 20.95 
048. 四川鮮蝦仁   Sautéed Shrimp Szechuen…………………………………………………………… 19.50 
049. 蜜桃明蝦卷   Shrimp with Walnuts in Special Sauce………………………………………………… 20.95 
050. 椒鹽大蝦  Salt and Pepper Shrimp………………………………………………………………… 19.95 
051. 雀巢海鮮   Seafood in a Nest (Shrimp, Scallop, Squid)………………………………………… 22.95 
052. 椒鹽海鮮球   Pepper Salted Seafood……………………………………………………………… 22.50 
053. 薑葱生蠔   Oysters with Ginger and Scallion……………………………………………………… 23.95 
055. 酥炸生蠔   Deep Fried Oyster…………………………………………………………………     Seasonal 
056. 豉椒炒大蜆   Stir Fried Clams with Black Bean Sauce……………………………………………… 22.95 
058. 蝦醬鮮魷   Squid with Shrimp Sauce……………………………………………………………… 19.95 
059. 椒鹽鮮魷   Pepper Salted Squid…………………………………………………………………… 19.95 
060. 時菜鮮魷   Squid with Seasonal Vegetable……………………………………………………… 19.95 
061. 豉椒鮮魷   Sautéed Squid with Black Bean Sauce…………………………………………… 19.95 
062. 唐蘭龍球   Sautéed Flounder Fillet with Chinese Broccoli…………………………………… 21.95 
063. 油泡龍利球   Sautéed Flounder Fillet…………………………………………………………………. 21.95 
064. 椒鹽龍利球  Pepper Salted Flounder Fillet………………………………………………………… 21.95 
065. 骨香龍利球   Sautéed Flounder Fillet with Bone…………………………………………………… 22.95 
 

牛肉 / Beef 
 

066. 中式牛柳條   Sautéed Fillet of Beef (Chinese Style)………………………………………………… 19.95  
067. 葱爆牛柳條  Stir Fried Shredded Beef with Green Onion………………………………………… 19.95 
068. 貳崧牛肉柳條 Stir Fried Shredded Beef with Dried Scallop & Pine Nuts………………………… 22.95 
069. 椒鹽牛柳條   Pepper & Salted Beef Fillet…………………………………………….……………… 19.95 
070. 雀巢菜牛柳條 Sautéed Shredded Beef with Bell Pepper in Crispy Nest………………………… 22.50 
071. 陳皮牛   Orange Beef…………………………………………….……………………………… 19.95 
072. 黑椒牛柳條   Sauteed Fillet of Beef with Black Pepper Sauce…………………………………… 21.95 
073. 薑葱牛肉   Sautéed Beef with Ginger & Scallions………………………………………………… 19.95 
074. 四川牛肉   Szechuan Beef…………………………………………….…………………………… 19.95 
075. 沙爹牛肉   Satay Beef…………………………………………….……………………………… 19.95 
076. 咖哩牛肉   Curry Beef…………………………………………….………………………………… 19.95 
077. 蒙古牛肉  Mongolian Beef…………………………………………….…………………………… 19.95 
078. 涼瓜炒牛肉   Beef with Bitter Melon…………………………………………….…………………… 19.95 
079. 蠔油牛肉   Beef with Oyster Sauce…………………………………………….…………………… 19.95 
080. 豉椒牛肉  Beef with Pepper and Black Bean Sauce…………………………………………… 19.95 
081. 西蘭牛肉   Beef with Broccoli…………………………………………….………………………… 19.95 
082. 芥蘭牛肉   Beef with Chinese Broccoli…………………………………………….……………… 19.95 
083. 蘭豆牛肉  Beef with Snow Peas…………………………………………….……………………… 19.95 
084. 紫邏牛肉   Beef with Ginger and Pineapple……………………………………………………… 19.95 
085. 番茄牛肉   Beef with Tomato…………………………………………….………………………… 19.95 



 
豬肉 / Pork 

086. 京都排骨   Spare Ribs Peking Style…………………………………..……………………………………. 18.95  
087. 椒鹽排骨  Pepper and Salted Spareribs………………………………………………………………….. 18.95 
088. 甜酸肉球   Sweet and Sour Pork…………………………………………………………………………… 18.95 
089. 木須肉   Mu Shu Pork……………………………………………………………………………………… 18.50 
090. 時菜叉燒   Barbecued Pork with Seasonal Vegetable……………………………………………………. 18.50 
091. 豆腐叉燒  BBQ Pork with Soft Tofu…………………………………………………………………………. 18.50 
092. 鹹魚蒸肉餅  Steamed Minced Meat with Salted Fish……………………………………………………….. 18.95 
093. 涼瓜炆排骨  Pork Spareribs with Bitter Melon……………………………………………………………….. 19.95 
 

雞鴨 / Chicken, Duck 
094. 香橙雞   Orange Chicken…………………………………………………………………………………… 18.50 
095. 脆皮燒鴨   Roast Duck Whole……………………………………………………………Half 18..95 / Whole 36.50 
096. 北京片皮鴨  Peking Duck Whole…………………………………………………………  Half 19.95 / Whole 38.95 
097. 金牌炸子雞   Roast Chicken Whole………………………………………………………  Half 18.50 / Whole 34.50 
098. 貴妃雞  House Special Farm Chicken Whole……………………………………… Half 18.50 / Whole 34.50 
099. 豉汁雞球   Chicken with Black Bean Sauce………………………………………………………………. 18.50  
100. 蒙古雞球   Mongolian Chicken……………………………………………………………………………… 18.50 

101. 咖喱雞球   Curry Chicken…………………………………………………………………………………… 18.50 

102. 時菜雞球   Chicken with Seasonal Vegetable……………………………………………………………. 18.50 
103. 烹雞翼   Fried Chicken Wings with Spicy Sauce……………………………………………………… 18.95 
104. 幹烹雞   Dry Fried Chicken………………………………………………………………………………… 18.50 
105. 雙菇雞球   Mushroom Chicken……………………………………………………………………………… 18.95 
106. 碧綠川椒雞   Spicy Chicken with Tender Green……………………………………………………………… 18.50 
107. 陳皮雞   Orange Peel Chicken……………………………………………………………………………. 18.95 
108. 西檸煎軟雞   Lemon Chicken………………………………………………………………………………….. 18,50 
109. 腰果炒雞丁  Stir Fried Diced Chicken with Cashew Nuts…………………………………………………. 18.50 

110. 宫保雞丁   Kung Pao Chicken……………………………………………………………………………… 18.50 

111. 杏仁雞丁   Almond Chicken………………………………………………………………………………… 18.50 
112. 木須雞  Mu Shu Chicken…………………………………………………………………………………. 18.50 

 
煲仔 / Clay Pot 

120. 鍋仔清湯牛腩煲  Beef Stew with Preserved Veg & Daikon…………………………………………………….. 22..50 

121. 紅酒牛尾煲   Oxtail with Red Wine in Clay Pot……………………………………………………………… 24.50 

122. 八珍豆腐煲   Combination Bean Curd Pot…………………………………………………………………… 19.95 

123. 柱候牛腩煲   Chinese Style Beef Stew Pot………………………………………………………………….. 21.50 

124. 古法羊腩煲   Lamb Stew Clay Pot……………………………………………………………………………. 24.50 

125. 生蠔煲   Oyster Clay Pot………………………………………………………………………………….. 22.50 

126. 川辣海鮮銀絲煲  Seafood & Vermicelli in Szechuan Sauce……………………………………………………. 22.50 

127. 黑椒啫啫雞煲  Sizzling Chicken with Black Pepper Sauce………………………………………………….. 19.95 

128. 魚香茄子煲   Eggplant with Hot Sauce………………………………………………………………… …….. 18.50 

129. 鹹魚雞粒豆腐煲 Chicken & Tofu with Salted Fish………………………………………………………………. 19.95 

130. 蝦子粉絲中蝦煲  Shrimp & Vermicelli with Shrimp Eggs……………………………………………………….. 19.95 
 

鐵板 / Sizzling Platters 
132. 鐵板蝦球   Sizzling Shrimp…………………………………………………………….…………………….. 21.95 
133. 鐵板豉汁雞   Sizzling Chicken with Black Bean Sauce……………………………………………………… 19.50 
134. 鐵板生蠔   Sizzling Oyster……………………………………………………………………………………. 22.50 
135. 鐵板沙爹海鮮  Sizzling Saday Seafood…………………………………………………………………………. 22.50 
136. 鐵板帶子   Sizzling Scallop…………………………………………………………………………………… 23.50 
137. 鐵板中式牛柳條  Sizzling Fillet Beef (Chinese Style)…………………………………………………………….. 21.50 
 



芙蓉蛋 / Egg Foo Yung 
138. 叉燒芙蓉   Pork Egg Foo Yung……………………………………………………………………………….. 18.95 
139. 牛肉芙蓉   Beef Egg Foo Yung……………………………………………………………………………….. 19.95 
140. 雞球芙蓉  Chicken Egg Foo Yung…………………………………………………………………………… 18.95 
141. 蝦仁芙蓉   Shrimp Egg Foo Yung…………………………………………………………………………….. 19.95 
 



蔬菜豆腐 / Vegetables & Tofu 
 

142. 蘭豆馬蹄    Snow Peas with Water Chestnuts……………………………………………………. 17.50 
143. 蠔油灼蘭遠   Chinese Broccoli with Oyster Sauce…………………………………………………. 18.50 
144. 鼎湖羅漢齊  Braised Assorted Vegetables…………………………………………….…………… 17.50 
145. 煎釀茄子  Shrimp Stuffed Eggplant………………………………………………………….…… 19.50 
146. 煎釀雙寶   Shrimp Stuffed Eggplant with Soft Tofu……………………………………………… 19.95 
147. 干扁四季豆  Dry Green Bean with Preserved Vegetable………………………………………… 17.50 
148. 蒜子炒豆苗  Stir Fried Pea Sprout with Garlic……………………………………………………… 18.95 
149. 腐乳椒絲通菜 Water Spinach with Red Chili and Preserved Bean Curd ………………………… 18.50 
150. 北菇扒菜膽  Seasonal Vegetable with Black Mushroom…………………………………………. 17.95 
151. 百花蒸釀豆腐 Steamed Tofu with Shrimp Meat…………………………………………………..…. 19.50 
152. 紅燒豆腐   Braised Tofu with Vegetable…………………………………………………………... 18.50 
153. 脆皮炸豆腐   Deep Fried Crispy Tofu…………………………………………………………………. 19.50 
154. 麻婆豆腐   Ma Po Bean Curd………………………………………………………………………. 18.50 
155. 鹹魚炆豆腐  Deep Fried Tofu with Salted Fish and Vegetable…………………………………… 19.50 
156. 雜菌菇玉子豆腐  Fried Egg Tofu with Mixed Mushrooms……………………………………………… 19.95 
 

炒面/粉 / Chow Mein & Chow Fun 
 

157. 東湖炒麵  House Special Chow Mein ……. Thin Noodle +$2.00/ Pan Fried +$3.00………16.95 
158. 海鮮球煎麵   Pan Fried Noodles with Seafood……………………………………………………… 22.50 
159. 生雞絲炒麵  Chicken Chow Mein………….. Thin Noodle +$2.00/ Pan Fried +$3.00………16.95 
160. 叉燒炒麵   BBQ Pork Chow Mein………….. Thin Noodle +$2.00/ Pan Fried +$3.00………16.95 
161. 蝦球炒麵   Shrimp Chow Mein……………… Thin Noodle +$2.00/ Pan Fried +$3.00………17.95 
162. 牛肉炒麵   Beef Chow Mein………………… Thin Noodle +$2.00/ Pan Fried +$3.00………17.95 
163. 素什錦炒麵   Mixed Vegetables Chow Mein … Thin Noodle +$2.00/ Pan Fried +$3.00………15.75 
164. 鮮茄牛肉炒麵  Tomato Beef Chow Mein……………………………………………………………….. 17.95 
165. 幹炒三絲米   Sum See Fried Rice Noodle…………………………………………………………… 17.95 
166. 金菇瑤柱炆麵 E-fu Noodle with Compoy & Needle Mushroom…………………………………….. 19.95 
167. 蟹肉幹燒伊麵  E-fu Braised Noodle with Imitation Crab Meat………………………………………. 18.95 
168. 黑椒牛柳煎麵  Pan Fried Noodles with Beef in Black Pepper Sauce………………………………. 21.50 
169. 豉油皇炒麵   Fried Noodles with Supreme Soy Sauce…………………………………………….. 16.50 
170. 沙爹滑蛋蝦球炒河  Egg & Shrimp Ball Saday Chow Fun………………………………………………… 19.50 
171. 星洲炒貴刀   Chow Fun Singapore Style……………………………………………………………. 17.95 
172. 幹炒牛河   Beef Chow Fun…………………………………………………………………………. 17.95 
173. 濕炒牛河   Beef Chow Fun (Gravy)………………………………………………………………… 18.75 
174. 牛肉煎麵   Beef Pan Fried Noodle…………………………………………………………………. 20.95 
175. 招牌煎米粉   House Special Pan Fried White Rice Noodle………………………………………… 21.50 
177. 瑤柱蛋白涼瓜炒米 Dried Scallop, Bitter Melon, Egg White w/ Vermicelli……………………………….. 21.50 
179. 魚香茄子煎米 Eggplant with Minced Pork Pan Fried Rice Noodle…………………………………. 21.50 
180. 星洲炒米   Singapore Style Rice Noodle………………………………………………………….. 18.50 
181. 泰式炒米粉   Thai Style Rice Noodle (Hot)…………………………………………………………… 18.50 

182. 家鄉炒米粉  Country Style Rice Noodle……………………………………………………………… 19.95 

183. 榨菜牛鬆炒米 Pan Fried Vermicelli with Minced Beef & Preserved Vegetable……………………. 18.50 
184. 錦繡妙鳥冬   Stir Fried Combination Udon Noodle…………………………………………………. 18.50 
185. 沙爹海鮮炒烏冬  Sautéed Seafood with Satay Sauce Udon Noodle………………………………….. 21.50 
186. 香菇大蒜面   Garlic Noodle with Fresh Shiitake Mushroom……………………………………….. 18.50 
 

炒飯 / Fried Rice 
187. 東湖炒飯  House Special Fried Rice………………………………………………………………. 17.50 
188. 生雞絲炒飯  Chicken Fried Rice……………………………………………………………………… 16.50 
189. 叉燒炒飯   BBQ Pork Fried Rice…………………………………………………………………… 16.50 
190. 蝦球炒飯   Shrimp Fried Rice………………………………………………………………………. 18.50 
191. 福建炒飯  Fook Kin Fried Rice……………………………………………………………………. 18.50 
192. 金腿帶子粒炒飯  Fried Rice with Ham & Scallop……………………………………………………….. 19.95 
193. 鹹魚雞粒炒飯  Fried Rice with Chicken & Salted Fish……………………………………………….. 18.95 



194. 蘭粒瑤柱炒飯 Fried Rice with Dried Scallop & Diced Chinese Broccoli…………………………… 20.95 
195. 楊州炒飯   Yang Chow Fried Rice………………………………………………………………….. 17.50 
196. 生炒牛肉飯   Fried Rice with Beef…………………………………………………………………….. 18.50 
197. 鴛鴦炒飯   Fried Rice with Two Flavors……………………………………………………………. 18.95  
198. 絲苗白飯   Steamed Rice……………………………………………………………………………. 2.75 
 
 



Porridge/Congee/Rice Soup 
 
P1. 海鮮粥    Seafood Porridge……………………………………………………………… 17.75 
P2. 帶子 粥    Scallop Porridge………………………………………………………………. 20.50 
P3. 龍利粥   Fish Fillet Porridge……………………………………………………………. 14.50 
P4. 蜆肉粥    Fresh Clam Porridge…………………………………………………………. 14.50 
P5. 鮑魚蜆肉粥    Abalone and Clam Porridge…………………………………………………. 17.50 
P6. 鮑魚雞粥    Abalone and Chicken Porridge……………………………………………… 17.25 
P7. 燒鴨粥    Roast Duck Porridge…………………………………………………………. 14.50 
P8. 皮蛋瘦肉粥   Pork with Preserved Egg Porridge………………………………………….. 13.50 
P9. 艇仔粥    Sampan Porridge……………………………………………………………… 14.50 
P10. 及第粥    Assorted Combination Porridge……………………………………………… 14.50 
P11. 牛肉粥    Beef Porridge ………………………………………………………………….. 14.50 
P12.免治牛肉粥   Minced Beef Porridge…………………………………………………………. 14.50 
P13. 雞肉粥   Chicken Porridge ……………………………………………………………… 13.50 
P14. 猪肝粥    Pork Liver Porridge……………………………………………………………..13.50 
P17. 白粥   Plain Porridge…………………………………………………………………….9.75 
P18. 油条   Chinese Fried Bread ………………………………………………………...… 3.50 
 

特別介紹新菜式 / Chef's Special 
 
199. 福建滑豆腐    Fook Kin Soft Tofu……………………………………………………………. .18.50 
200. X0彩鳳花枝   XO Chicken and Octopus…………………………………………………… .19.50 

201. 香芋滑雞煲   Chicken, Taro Serve in Hot Pot……………………………………………… .19.50 

202. 日式燒汁牛柳  Stir Fried Beef in Teriyaki Sauce with Egg Tofu…………………………….  21.50 
203. 幹蔥蒸龍崗雞   Special Steamed Farm Chicken (Whole)……………………………………. 34.50 

204. 姜蔥黑椒炒龍猁球   Sautéed Flounder with Ginger, Green Onion and Black Pepper Sauce… .22.50 

205. 生啫黃毛雞煲   Special Farm Chicken with Scallion in Hot Pot………………………………21.50 

206. 生啫黃毛雞海參煲  Special Farm Chicken & Sea Cucumber in Hot Pot…………………………32.95 

207. XO雜菌炒蝦球餅   XO Sauce Shrimp & Pork Patties with Mixed Mushroom…………………...21.50 
208. 法式牛柳粒   French Style Beef Cube Steak…………………………………………………21.50 
209. 美極鴨下巴   Duck Chin with Maggi Sauce…………………………………………………..18.50 
211. 桂花魚肚    Fish Maw and Egg White Stir-Fried……………………………………………23.50 
212. 雲耳蛋白苦瓜   Bitter Melon with Black Fungus and Egg White………………………………19.50 
213. 唐蘭鯪魚餅   Sautéed Dace Fish Cake with Chinese Broccoli……………………………..21.50 
214. 珊瑚玉子豆腐  Seafood Over Egg Tofu on Sizzling Platter…………………………………. ..22.50 
215. 香茜牛崧涼瓜炒蛋白  Minced Beef, Bitter Melon with Egg White………………………………….. ..20.50 
216. 蝦子海鮮燒豆腐  Braised Shrimp Roes, Seafood with Soft Tofu………………………………..22.50 
217. 潮式艇家浸蜆  Clam with Minced Pork & Daikon in Broth (Chiu Chou Style)......................22.50 
218. 潮式九層塔炒蜆   Sautéed Clam with Basil Leaves (Chiu Chow Style)....................................22.95 
219. 蜜汁帶子蝦球   Sautéed Scallop & Shrimp w/ Sugar Peas in Honey, Black Pepper Sauce.23.95 
221. 荷塘月色    Sautéed Lotus Root, Black Fungus, & Snow Peas…………………………..18.50 

222. 龍利豆腐煲    Flounder Fillet (Boneless), Fried Soft Tofu Serve in Hot Clay Pot………….22.50 

223. 什菌肉碎炆私房豆腐   Braised Minced Pork, Mix Mushrooms, and Egg Tofu…………………….. ..21.50 
224. 雪裡紅燒飄香蝦   Dry Stir-Fried Prawn with Peanut and Preserved Green…………………. ..21.95 
227. 黑椒牛柳炒蝦球   Shrimp, Beef with Black Pepper Sauce…………………………………….. ..22.95 
228. 黑椒什菌炒牛柳   Sautéed Beef & Mixed Mushrooms with Black Pepper Sauce…………… ..21.95 
229. 海鮮豆腐湯    Seafood Tofu Soup……………………………………………………………. ..17.75 
 

鮑魚海參 / Abalone 
 



025. 碧綠海參鮮鮑魚  Braised Sliced Abalone with Sea Cucumber………………………………….59.50 
026. 碧綠北菇鮮鮑魚   Braised Abalone with Black Mushroom & Tender Green……………………48.00 
027. 鮑汁蝦子扒遼參   Braised Sea Cucumber with Shrimp Roe……………………………………..44.50 
028. 碧綠北菇扒遼參   Braised Sea Cucumber with Black Mushroom & Tender Green……………36.50 
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