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HONG KONG’S BARBECUE 

烧 味 
 

BARBECUE SUCKLING PIG 

鸿  运  乳  猪 
$ 180.00 per no. 

 

MARINATED WITH CHEF’S SPECIAL SPICES; A   Whole suckling pig (3-4 kg) marinated with our Chef’s special spices 
and barbecued to a golden brown colour.  Served with freshly  
sliced cucumber and our very own, homemade barbecue sauce. 

ROASTED PEKING DUCK 

北  京  片  皮  填  鸭 
$ 45.00 per no. 
(Additional $15.00 for 2nd 
course) 
 

Tang Court award winning appetizer.  Marinated with the Chef’s’ 
very own secret spices, the duck is roasted to a perfect golden brown. 
A thin layer of the skin together with freshly cut cucumber, spring 
onion and a dash of our homemade barbecue sauce all wrapped 
together in a traditional chinese crepe.   
  
 
 

TANG COURT CRISPY CHICKEN 

董  园  金  牌  烧  鸡 
$ 32.00 per no. 
 

Stuffed with preserved bean curd sauce and roasted till the fragrance  
filled the entire kitchen. Salt and pepper dip to go with this  
wonderfully prepared dish.  

BARBECUED COLD DISH 
PLATTER 

董  园  烧  味  拼  盘 
$ 22.00 regular 
$ 32.00 medium 
$ 42.00 large 
 

A combination of barbecued honey glazed pork, smoked eel, 
 Japanese mini octopus and chilled jellyfish.  

BONELESS CRISPY CHICKEN 
WITH „FOUR TREASURES‟ 

四  宝  片  皮  鸡 
$ 36.00 per no. 
 

Deep- fried boneless chicken accompanied by the “Four Treasures”,  
Jellyfish, sliced ginger, crabstick and egg.   

AUTHENTIC ROASTED CRISPY 
FATTY PORK 

烤  手  花  腩  肉 
$ 12.00 regular 
 

Roasted pork belly marinated with Chef’s secret spices and Chinese 
Wine.  The crispiness of the skin and the tenderness of the meat will  
set this one apart from the rest.  
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COLD APPETIZERS  

冷 盘 

 
A TALE OF TWO CITIES 

蜜  瓜  鸭  莆  拼  乳  猪  件 
$ 20.00  
 

Roast duck and fresh honey dew blended with lemon sauce  
coupled with roast suckling pig’s skin. 
 

ROAST DICED DUCK MEAT WITH 
MANGO IN A BASKET 

香  芒  火  鸭  盏 
$ 5.00 per no. (minimum order 4 
pcs) 
 

Roasted diced duck meat with fresh mango blended with the  
Chef’s very own secret sauce and served in a mini basket 
decorated with sliced fresh fruits. 

MINI OCTOPUS AND JELLYFISH  

日  本  八  爪  鱼  拼  海  蛰 
$ 16.00  
 

Marinated mini octopus with chef’s special sauce and chilled  
Jellyfish with spices. 

SMOKED EEL AND PIG‟S KNUCKLE  

鳗  鱼 拼  佛  山  汾  蹄 
$ 16.00  
 

Smoked fresh eel and cold sliced pig’s knuckle marinated 
with vinegar and garlic. 

PIG‟S EAR AND COLD SHIN OF BEEF  

千  层  蜂  拼  牛  展 
$ 16.00  
 

Pig’s ear marinated with chef’s special spicy sauce and beef 
shin flavoured with spicy sesame oil. 

SLICED ABALONE WITH SPICY 
SAUCE AND JELLYFISH 

辣  汁  鲍  片  拼  海  蛰 

$ 20.00  
 

Chilled sliced abalone and jellyfish marinated with chef’s 
spicy sauces. 
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SOUP 

汤 羹 类 

 
CHEF‟S SPECIAL SOUP OF THE DAY 

每  日 老  火  煲  汤 
$ 6.00 per person  
 

A hearty soup, prepared daily. 

CRAB MEAT WITH DICED WINTER 
MELON 

蟹  瑶  冬  茸  羹 
$ 7.00 per person 
 

With fried scallops in egg white broth 

HOT AND SOUR SEAFOOD BROTH 

成  都  酸  辣  汤  
$ 7.00 per person 
 

Szechuan styled broth prepared with just the right degree  
Of spiciness and sourness. Broth prepared with shredded 
chicken, bamboo shoots, shredded bean curd and wood 
fungus in black vinegar 

ASSORTED FRESH SEAFOOD WITH 
WINTER MELON SOUP  

季  节  瓜  粒  海  皇  汤 
$ 7.00 per person 
 

Flavoured with sliced garoupa fillet, shrimp, scallops,  
Straw mushrooms and lotus seed. 

DRIED SCALLOP AND DUCK BROTH  

瑶  柱  火  鸭  羹 
$ 7.00 per person 
 

With bamboo shoots, mushrooms and wood fungus 

SCALLOPS AND CRAB ROE BROTH 

龙  皇  带  子  羹 
$ 7.00 per person 
 

With bamboo pith and bean curd in chef’s superior thick soup 
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SHARK’S FIN 

鱼 翅 
 
 
SUPERIOR SHARK‟S FIN BROTH 

皇  冠  鸳  鸯  翅 
$ 38.00 per person  
 

With bean sprout, shredded ham and topped with a crab  

clawand crab roe. 

BRAISED SUPERIOR SHARK‟S FIN 

红  烧  云  吞  鲍  翅 
$ 40.00 per person 
 

With minced meat dumpling in superior yunnan ham stock 
 

BRAISED SUPERIOR SHARK‟S FIN 

鸡  丝  燕  窝  翅  
$ 40.00 per person 
 

With shredded chicken and bird’s nest in chef’s own secret 
 recipe thick sauce. 

BRAISED SUPERIOR SHARK‟S FIN  

瑶  柱  扒  鲍  翅 
$ 40.00 per person 
 

With dried scallop in superior chicken stock 

BRAISED SHARK‟S FIN 

红  烧  海  皇  翅 
$ 22.00 per person 
 

With diced shrimp, scallop and sliced fresh water fish fillet 

BRAISED SHARK‟S FIN 

金  汤  蟹  肉  翅 
$ 22.00 per person 
 

With fresh shredded crab meat in yunnan ham stock  
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SUPERIOR B IRD’S NEST 

燕 窝 
 
 
BRAISED BIRD‟S NEST SOUP 

蟹  肉  烩  官  燕 
$ 32.00 per person  
 
 

Double boiled bird’s nest with fresh crab meat in superior  
stock  
 

BRAISED BIRD‟S NEST SOUP 

蟹  皇  烩  官  燕 
$ 37.00 per person 
 
 

Double boiled bird’s nest with crab roe in superior stock 

BRAISED BIRD‟S NEST SOUP 

鸡  茸  烩  官  燕  
$ 32.00 per person 
 
 

Double boiled bird’s nest with shredded chicken in chef’s 
own secret superior stock 

BRAISED BIRD‟S NEST SOUP 

高  汤  炖  官  燕 
$ 37.00 per person 
 
 

Double boiled superior bird’s nest with chef’s own secret  
superior stock 

BIRD‟S NEST, SHARK‟S FIN AND 
CRAB MEAT COMBO 

香  煎  琵  琶  官  燕 
$ 37.00 per person 
 
 

Pan-fried bird’s nest, shark’s fin and crab meat served with  
a sprinkle of minced yunnan ham and Chinese parsley  
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ABALONE AND DRIED SEAFOOD 

鲍 鱼 海 味 
 

BRAISED GOOSE WEB WITH 
ABALONE 

鲜  鹅  掌  扣  鲍  莆 
$ 32.00 per person  
 

 With seasonal vegetables in superior oyster sauce 

BRAISED SLICED ABALONE 

翡  翠  凤  眼  鲍  鱼  片 
$ 32.00 per person 
 

With prawns in special paste and green vegetables 

BRAISED SLICED ABALONE 

金  银  鲜  鲍  莆 
$ 32.00 per person 
 

Sliced abalone coated with fish maw and done in 2 types  
Of preparations created by the chef. 

BRAISED GOOSE WEB WITH DRIED 
SCALLOP AND MUSHROOMS 

鹅  掌  干  贝  北  菇 
$ 25.00 per person 
 

With dried scallops and seasonal vegetables 

BRAISED GOOSE WED AND FISH 
MAW  

花  胶  焖  鹅 掌 
$ 25.00 per portion 
 

In chef’s superior thick special sauce 

BRAISED SLICED ABALONE 

江  南  鲍  鱼  煲 
R-$34.00  M-$50.00  L-$82.00  
 

With sea cucumber, fish maw and assorted seafood in thick 
 all braised in a thick special broth 
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LIVE LOCAL LOBSTER ( $12.00 Per 100g)   

LIVE AUSTRALIAN LOBSTER ( Market Price ) 

本 地 和 澳 洲 龙 虾 
( ONE DAY ADVANCE ORDER IS REQUIRED) 

 
COLD LOBSTER 

鲜  果  龙  虾  沙  律 
 

Diced lobster meat in fresh mixed fruits and topped with  
Mayonnaise cream 

LOBSTER SASHIMI 

龙  虾  刺  身 

 

Fresh cut lobster meat served with Japanese wasabi.   
Not one for the faint hearted 

STIR-FRIED LOBSTER 

上  汤  火 局  龙 虾 
 

Stir-fried lobster meat with superior stock 

STEAMED LOBSTER 

金  银  蒜  蒸  龙  虾 
 

Steam whole lobster with minced garlic 

WOK-FRIED LOBSTER  

姜  葱  火 局  龙  虾 
 

Wok-fried lobster meat with ginger and spring onion 
 in chef’s special sauce 

WOK-FRIED LOBSTER 

豉  汁  炒  龙  虾 
 

Wok-fried lobster meat in black bean sauce 

STIR-FRIED LOBSTER 

油  泡  龙  虾  球 
 

Stir-fried lobster meat with chives in chef’s special  
sauce 
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LIVE FISH ( Market Price ) 

游 水 海 鲜 类 
 

LIVE FISH  

活 鱼 

CHOICE OF P REPARATION  

 烹 煮 方 式 
PACIFIC GAROUPA (1 DAY ADVANCE 
ORDER REQUIRED) 

老  鼠  班 ( 预 订 ) 
 

Can be steamed in  “Hong Kong” , “Teochew” or any style of 

preparation you so desire, the choice is yours 
港 式 蒸 
 

  

GREEN WRASSE 

鲭  衣 
 

Can be steamed in  “Hong Kong” , “Teochew” or any style of 

preparation you so desire, the choice is yours 
古 法 蒸 
 

SPOTTED RED/WEST STAR GAROUPA 

红 班 
 

Can be steamed in  “Hong Kong” , “Teochew” or any style of 

preparation you so desire, the choice is yours 
豆 酥 蒸 
 

SOON HOCK  

笋  壳 
($8.00 per 100gm) 

Steamed with wood fungus and preserved vegetables with  
ginger and superior soya sauce 

梅 菜 蒸 
 

 
SEA BASS 

西  曹/金  目  鲈 
($6.00 per 100gm) 

Steamed with preserved bean sauce and spring onion 

酱 汁 蒸 
 

 
GAROUPA 

石  班 
($9.00 per 100 gm) 

Steamed with shredded ginger in light superior soya sauce 

姜 茸 蒸 
  
Or 
 

 Deep-Fried with shredded ginger in light superior soya sauce 

香 油 浸 
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P RAWNS 

虾 类 
 
 

DRUNKEN PRAWNS 

贵  妃  醉  生  虾 
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

In Chinese “Shaoxing” wine and spicy sauce 

STEAMED LIVE PRAWNS 

金  银  蒜  蒸  生  虾 
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

With minced garlic and spring onions 

PAN-FRIED LIVE PRAWNS 

星  洲  奶  油  虾 
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

With curry leaves and egg yolk floss 

STEAMED LIVE PRAWNS 

上  汤  火 局  生  虾 
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

In superior stock and spring onions 
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P RAWNS 

                                  虾 类 

 
COLD PRAWNS SALAD 

鲜  果  千  岛  虾 
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

With mixed fruits in thousand island dressing 

STIR-FRIED KING PRAWNS 

翡  翠  玻  璃  虾 
$ 20.00 regular 
$ 28.00 medium 
$ 44.00 large 
 

With green vegetables in chef’s special sauce 

STIR-FRIED KING PRAWNS 

万  箭  串  虾  球 
$ 20.00 regular 
$ 28.00 medium 
$ 44.00 large 
 

With green vegetables and topped with deep-fried sliced  
yunnan ham  

STEAMED FRESH PRAWNS 

白  汁  千  层  虾  
$ 18.00 regular 
$ 26.00 medium 
$ 42.00 large 
 

Stuffed with prawn paste and steamed with yunnan ham 
and fresh shredded crab meat  
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SEAFOODS 

海 鲜 类 
 

STIR-FRIED FRESH SCALLOPS 

雀  窝  海  鲜  屋 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With assorted green vegetables served in a yam  
basket 

DEEP-FRIED FRESH SCALLOPS 

脆  皮  香  芒  带  子 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

Wrapped in waffle skin with fresh mango. 

STIR-FRIED FRESH SCALLOPS 

紫  萝  炒  鸳  鸯 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With fresh prawns and sliced fresh pineapple 

STIR-FRIED FRESH SCALLOPS 

金  巢  菘  菇  带  子 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With  Shimeji mushrooms served in a golden crispy yam  
basket 
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SEAFOODS 

                                     海 鲜 类 
 
BRAISED FRESH SCALLOPS 

碧  玉  影  珊  瑚 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With crab roe and seasonal vegetables in chef’s special  
sauce 
 

STEAMED FRESH SCALLOPS 

白  雪  藏  龙 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

Stuffed with crab roe 

SAUTEED SLICED COD FISH 

麒  鳞  鲈  鱼  球 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

Can be stir-fried or deep-fried with honey beans, celery  
and carrot with light soya sauce 

STIR FRIED FRESH SCALLOPS 

琥  珀  彩  带  子 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With walnut and seasonal vegetables 
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SEAFOODS 

                                     海 鲜 类 

 
STIR-FRIED FRESH SCALLOPS 

叁  菘  炒  带  子 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

With water chestnut, celery and pine nuts 

DEEP-FRIED FRESH SCALLOP 

酥  炸  百  花  带  子 
$ 24.00 regular 
$ 34.00 medium 
$ 50.00 large 
 

Stuffed with prawn paste with chef’s special sauce 
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PORK & BEEF 

猪 牛 
 

STRAWBERRY SPARE RIBS 

士  多  啤  梨  肉  排 
$ 14.00 regular 
$ 20.00 medium 
$ 32.00 large 
 

Deep-fried spare ribs with special strawberry and grand  

marnier sauce  

ZHENJIANG SPARE RIBS 

烤  手  镇  江  骨 
$ 14.00 regular 
$ 20.00 medium 
$ 32.00 large 
 

Deep-fried spare ribs with chef’s own secret “Zhenjiang”sauce  

DEEP-FRIED PORK MEAT 

菠  箩  咕  噜  肉 
$ 14.00 regular 
$ 20.00 medium 
$ 32.00 large 
 

With sliced fresh pineapple in sweet and sour sauce 

SAUTEED SLICED BEEF  

鬼  马  牛  肉  片 
$ 15.00 regular 
$ 21.00 medium 
$ 33.00 large 
 

With straw mushrooms, crunchy water chestnut and  
“Yu Tiao” in oyster sauce 
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PORK & BEEF 

                                        猪 牛 

 
WOK-FRIED FILLET OF BEEF 

彩  虹  香  芒  牛  柳 
$ 15.00 regular 
$ 21.00 medium 
$ 33.00 large 
 

W ith fresh mango and mixed capsicum  

STIR-FRIED SLICED BEEF  

沙  爹  金  菇  牛  肉  条 
$ 15.00 regular 
$ 21.00 medium 
$ 33.00 large 
 

With golden mushrooms, bean sprouts and chives in  
“Hong Kong” style satay sauce 

STIR-FRIED DICED BEEF 

夏  果  牛  柳  粒 
$ 15.00 regular 
$ 21.00 medium 
$ 33.00 large 
 

W ith macadamia nuts, honey beans and celery  

STEAMED MINCED PORK 

咸  鱼  马  蹄 蒸  肉  饼 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With minced water chestnuts, diced mushrooms and  
salted fish 
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P OULTRY 

家 禽 
 

CHICKEN FILLET AND SHEMEJI 
MUSHROOMS 

菘  菇  西  芹  鸡  柳 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With pineapple, onion and minced ginger in a sweet  
and sour sauce 

STEAMED SLICED CHICKEN 

金  华  玉  树  鸡 
$ 20.00 Half 
$ 32.00 Whole 
 

With yunnan ham and garden greens drenched  
in chef’s superior stock  

TANG COURT SIGNATURE CRISPY 
ROAST CHICKEN 

金  牌  炸  子  鸡 
$ 20.00 Half 
$ 32.00 Whole 
 

Golden crispy skin to complement the succulent bird 

STEWED DICED CHICKEN 

栗  子  菘  菇  鸡  煲 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With chestnuts and shimeji mushrooms in claypot with 
 superior oyster sauce 
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P OULTRY 

                                        家 禽 

 
STEWED DICED CHICKEN 

蚬  芥  北  菇  蒸  鸡 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With Chinese mushrooms, shell meat, spring onion and  
Sliced ginger 

STEWED DICED CHICKEN 

蜜  饯  紫  姜  鸡 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

W ith sliced young ginger and served with pitter prune  

HEALTHY STEWED CHICKEN 

香  葱  豆  豉  鸡 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With whole black bean and shallots blended with black 
bean and oyster sauce 

STEAMED DICED CHICKEN 

荷  香  棉  花  鸡 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With fish maw in superior stock wrapped in fresh lotus leaf 
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GARDEN GREENS & B EANCURD 

时 蔬 舆 豆 腐 
 

BRAISED “BAI LIN ZHI” 
TAIWANESE MUSHROOMS 

百  灵  菇  时  蔬 
R-$ 10.00 M-$15.00 L-$25.00 
 

With seasonal vegetables in oyster sauce 

BRAISED “TIEN SIN” CHINESE 
CABBAGE 

云  腿  扒  津  白 
R-$ 10.00 M-$15.00 L-$25.00 
 

With yunnan ham in superior stock 

BRAISED CRAB‟S ROE 

蟹  皇  扒  碧  玉 
R-$ 10.00 M-$15.00 L-$25.00 
 

With seasonal vegetables in superior thick stock 

STIR-FRIED BROCOLLI 

竹  笙  北  菇  西  兰  花 
R-$ 10.00 M-$15.00 L-$25.00 
 

With bamboo pith and Chinese mushrooms in oyster 
sauce 

STEWED MIXED VEGETABLES 

南  乳  味  粗  斋  煲 
R-$ 10.00 M-$15.00 L-$25.00 
 

With assorted mushrooms and Chinese vermicelli in 
preserved bean sauce 

SAUTEED DICED CHICKEN  

瑶  柱  鸡  粒  豆  腐 
R-$ 10.00 M-$15.00 L-$25.00 
 

W ith dried scallops and bean curd in oyster sauce  
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GARDEN GREENS & B EANCURD 

                        时 蔬 舆 豆 腐 

 
 
BRAISED MIXED VEGETABLES 

顶  湖  上  素  豆  腐 
R-$ 10.00 M-$15.00 L-$25.00 
 

With homemade “Tou Fu” in healthy clear broth 

DEEP-FRIED BEAN CURD ROLL 

脆  皮  罗  汉  腐  皮  卷 
R-$ 10.00 M-$15.00 L-$25.00 
 

With assorted vegetables wrapped in bean curd skin 

BRAISED GREEN VEGETABLES 

云  腿  只  宝  蔬 
R-$ 10.00 M-$15.00 L-$25.00 
 

With yunnan ham in chef’s special thick sauce 

FRIED ASSORTED MUSHROOMS 

芹  香  金  玉  小  炒 
R-$ 10.00 M-$15.00 L-$25.00 
 

W ith celery in superior oyster sauce  

DEEP-FRIED BEAN CURD 

菠  萝  酸  甜  豆  腐 
R-$ 10.00 M-$15.00 L-$25.00 
 

With sliced pineapple in sweet and sour sauce 

HEALTHY SEA WEED ROLL 

八  仙  紫  菜  卷 
$ 10.00 regular 
$ 15.00 medium 
$ 25.00 large 

Deep-Fried seaweed rolled with shredded vegetables and  
assorted mushrooms 
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                                           RICE AND NOODLES  

饭 面 
 

TANG COURT SIGNATURE FRIED 
RICE 

董  园  炒  香  饭 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

 With assorted seafood, diced “choy poh”, salted egg and  
sliced kai lan stalk 

FRIED RICE WITH ASSORTED 
SEAFOOD  

咸  鱼  海  皇  炒  饭 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

Flavoured with diced scallops, shrimps, salted fish and  
sliced kai lan stalk 

FRIED RICE WITH CRAB MEAT 

瑶  柱  蛋  白  蟹  肉  炒  饭 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With dried scallops and egg white floss 

FRIED UDON WITH ASSORTED 
SEAFOOD 

黑  椒  海  鲜  乌  冬  面 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 
 

With chef’s special black pepper sauce 

FINE CHINESE VERMICELLI 

雪  菜  火  鸭  丝  焖  米 
R-$ 10.00  M-$16.00  L-$26.00 

Braised with shredded duck meat, bean sprouts and 
preserved chinese cabbage 
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RICE AND NOODLES 

                                 饭 面 

 
BRAISED BEEF HOR FUN 

豉  汁  炒  牛  河 
$ 10.00 regular 
$ 16.00 medium 
$ 26.00 large 

Topped with sliced beef and capsicum cubes in black bean  
sauce 

PAN-FRIED HOR FUN 

干  炒  韭  皇  牛  肉  河 
$ 10.00 regular 
$ 16.00 medium 
$ 26.00 large 

With sliced beef or assorted seafood, bean sprouts and chives 

BRAISED CRISPY NOODLES 

味  菜  三  丝  炒  生  面 
$ 10.00 regular 
$ 16.00 medium 
$ 26.00 large 

With shredded duck meat, chicken meat and “Char Siew”  

SOUP-BASED GREEN VEGETABLE 
NOODLES 

菜  远  海  鲜  面  汤 
$ 10.00 regular 
$ 16.00 medium 
$ 26.00 large 

With assorted seafood and ” Hong Kong” choy sum 

WOK-FRIED RICE IN LOTUS LEAF 

飘  香  荷  叶  饭 
$ 12.00 regular 
$ 18.00 medium 
$ 30.00 large 

With diced shrimp, crab meat, squid and fresh scallop 
wrapped in fragrant lotus leaf 
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OTHER SIGNATURE SPECIALTIES 
(ONE DAY ADVANCE ORDER IS REQUIRED) 

 郑重推荐 (敬请预订一天)  
 
 
 

MONK JUMPS OVER THE WALL 

佛  跳  墙 
$ 55.00 per person 
 

Double boiled with whole abalone, superior shark’s fin 
Sea cucumber, fish maw, dried scallop and yunnan ham in  
superior chicken stock 

DOUBLE BOILED SUPERIOR SHARK 
„S FIN 

原  盅  鸡  炖  翅 
$ 50.00 per person 
 

With chicken meat in superior yunnan ham stock 

WHOLE SUPERIOR AUSTRALIAN 
ABALONE 

蚝  皇  原  只  澳  洲  

3 , 6 头 鲍 
Market Price 
 

Topped with light oyster sauce and served with fresh  
Green vegetables 

SO MEI/DOUBLE HEAD WRASSE  

苏  眉  
 

Can be steamed in  “Hong Kong” , “Teochew” or any style 
 of preparation you so desire, the choice is yours 

港 式 蒸 
 

 


