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u|u| Az} Appetizers

Rk /N

Regular Dish Small Dish
Rkl ns A4 @ue 237 a9 w 108,000 w 72,000
Special Appetizer
ARAEBIE 0] AR @ 477 2, 24 240) W 93,000 W 62,000
Seafood, Vegetables and Noodle Sheets with Mustard Sauce
FrHEFE=MF A an A48 w 108,000 W 72,000
Chilled Abalone, Shrimp and Sea Cucumber with Mustard Sauce
R a=Ax w 108,000 w 72,000
Steamed and Chilled Abalone Slices
AERBTH cges W 97,000 W 65,000

Beef Cold Cuts with Five Spices

(T4
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go] & HIG7HA  Live Fish, Live Lobster

?ﬁﬁ Eﬂ_{ﬁ'\ =242 Black Grouper

%,» -?—E—‘], (‘-!—1"14']/,\_]_') Black Grouper

w Al 7} Market Price

22 A RPERE- G A AA - Fas - Ao a4
Choice of Sauces Soy and Ginger Sauce / Sweet and Sour Sauce / Black Bean Sauce
?ﬁﬁ‘EﬂF} %‘J‘I‘I@ﬁgﬁ%’z YIS 7Y Live Lobster from U.S.A W 145,000 Whole Piece / 11}2]
&4 A BGRB8 O 8% as - delas - AHaA
Choice of Sauces Green Onion and Ginger Sauce / Chili Sauce / Red Hot Pepper Sauce

Soeols FUAL A, FUAL SR, SR 1], FHAE HALT], A 1] FLE HOIA AT,
T A R YA G i, TR RS AT
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Ayo] A= u| Shark’s Fin

K7k N

Regular Dish Small Dish
fshE R R oty £ 3e] Aboix|ajn| W 230,000 (per person / 1A%)
The Most Superior Dried Shark’s Fin
KLEZ KRR o) mejx|mejn) 7 W 135,000 (per person/ 1A%)
Braised Whole Shark’s Fin Tail with Abalone Sauce
RLEZ KRB 5-734] Aol A =21] st 4227 249 # 210,000 # 130,000
Shark’s Fin Chop Suey
SO\ =k 28 AoiA =] % 180,000 W 120000
Stir-fried Shark’s Fin and Egg White
FEPRFH Abet AYoix|mgju] S w 65,000
Hot & Sour Shark’s Fin Soup
BPIRAER a3 oA =g Sx o CHUUD (e L
Shark’s Fin Soup with Crab Meat
HEHHRMfAl ey San A2 29t W 150,000 (per person /1AM

Braised Whole Shark’s Fin Tail and Abalone with Steamed Rice

Sole FUA =AM, SUAl §a3L7], SR A7), SUiA SR 7], SUAt A3 g Aol ARt
SUAE 3 B A G UA B S, SUiA 227 E AR U,



A8]A Bird’s Nest

1A
Per person
PRFAFPVE R 7pa)o] Ay w 110,000
Braised Bird’s Nest with Caviar
dimn LGB A ey sz % 90,000

Doubled Boiled Bird’s Nest Soup

HeEBINGG A8 A AL S W 60,000

Bird’s Nest Soup with Crab Meat

BB 2= a0 2327 210, 208 024, 2y A7) 135,000
Buddha Jumps Over the Wall

RH=fES sjArE gre x W 35,000

Seafood Soup

HIEBAG 7 a8 2 W 35,000

Crab Meat Soup

PUIEBRES Aot (s 2 =ua ) # 32,000
Hot and Sour Soup
Sgollis WAL A, A Ha 7], 254 Aa07], SUA HiRA 7], SWliAE 4 307] SRe-E A oA AR T

S B} A GUAL %, FHAE DEIR)E AT,



fifl g6 -2 (M EE)

AL AE T} AR Abalone and Dried Sea Cucumber from Korea

K& /N

Regular Dish Small Dish
WY\ spygas W 255,000 w 170,000
Braised Sea Cucumber and Abalone
iy s s ot w 247,000 w 165,000
Braised Sea Cucumber with Abalone Sauce
YRGS st SHA 508 @ 227 % 255,000 w 170,000
Braised Sea Cucumber and Steamed Pork Belly with Abalone Sauce
— iR d= 54 W 255,000 w 170,000
Fried and Braised Shrimp Stuffed Sea Cucumber Rolls
a2 oFAA Fof4t W 65,000 (per person /1A%)
Braised Whole Sea Cucumber with Sichuanese Sauce
EY\EHR Y so1gx= W 154,000 w 103,000
Braised Pine Mushrooms and Abalone
S BRI ot am g A~ BRE w 154,500 w 103,000
Braised Asparagus and Abalone with Brown Sauce
¢ B P A T i 45 FHE R W 65,000 (per person / 1A4)

Braised Prime Abalone with Brown Sauce

solle it A, WA §alr], 24k 237], SHiA HALL7], SHAl Ha7) he-g Aol ARy
SUAE 3 B AR S UWA Ei S, SUAE 27 E AR Y.
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W, TRFACE

M2} s Prawns and Seafood

R# N

Regular Dish Small Dish
=ML 102 ST w2, s 0900 w 108,000 W 72,000
Braised Seafood and Vegetables with Brown Sauce on Fried Crispy Rice
KR A7 w 157,000 % 105,000
Braised Seafood and Vegetables
A=A R4S @2 210 % 117,000 % 78,000
Braised Julienne-cut Sea Cucumber, Shrimp and Vegetables
INE PR 2r etz w 157,000 % 105,000
Stir-fired Seafood and Vegetables with Hot Sauce
Jiipk=All viebara w 108,000 W 72,000
Sichuan Style Sauteed Seafood
JUBRBIURER A 4] A 3435 & % 102,000 W 68,000
Sichuanese Stir-fired Minced Shrimp in Lettuce Wrappers
HBERWIE 22 2 A9 w 102,000 W 68,000
Fried Prawn with Chili Sauce
Wln KHHIE 7+ 2 A2 w 102,000 W 68,000
Fried Big Prawn with Garlic Sauce
=R vta g aas 4 w 85000 W 54,000
Fried Shrimp with Mayonnaise Sauce
HZRRIB . e s w 85000 W 54,000
Fried Shrimp with Chili Sauce
EORRIR T 5 pere w 85000 W 54,000
Stir-fired Shrimp, Hot Red Pepper and Cashew Nut with Chili Sauce
FRERIEL e 2ans e w 85000 W 54,000
Fried Shrimp with Lemon Sauce
R o Ay w 87,000 W 54,000
Fried Shrimp with Toast
i H S EORIE R U ohs A AT 2 A1y w 48000 W 32,000

Steamed Whole Scallop With Soy Garlic Sauce

solle SHAL A, SUAt §a7], B4 A7), A HiA27], St 4] 3ke-E AolA AR o
SUAL AT B E A (E AL B, S L7 E AR U,
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2117] Korean Beef

R# N

Regular Dish Small Dish
FARTAIBE A2 @ 41271 99 w 101,000 w 67,000
Braised Beef Meatballs
BB S4an 407 @i 827 a9, e 3) w 101,000 W 67,000
Deep-fried Beef with Sweet and Sour Sauce
TFHRBERE 217 F45 F @ue 407 89, 024 3) w 101,000 w 67,000
Stir-fried Minced Beef on Lettuce Wrappers
BARRE N A4t $o19} 2]317] @t 41371 59 w 108,000 w 72,000
Stir-fried Beef with Sliced Pine Mushrooms
BRI RTH A 217) @ae 82 29) w 101,000 % 67,000
Stir-fried Beef with Bok Choy
JUBRIRSR ) A4 2)317] @ 52071 249 % 101,000 W 67,000
Stir-fried Beef Sliced with Spicy Chili Sauce
FHUE RS 09 4307] @ 37 ) w 101,000 % 67,000
Stir-fried Green Bell Peppers and Shredded Beef
ED AR Aegan 17 @ye 4a 29) w 101,000 % 67,000
Stir-fried Beef with Black Bean Sauce
JIBRBERE T 25 349 &8 @ 407 @) W 79,000 W 56,000

Deep-fried Han woo Beef with spicy chili, Sweet and Sour Sauce

Solle FUA A, SUiAt §aL7], S A7), SUiAt SR 7], At A7) 3e-E Aol ARt
SUAE A3 B AR G UA B, Ui 27 E AR U,
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jA117] Pork

K& /N

Regular Dish Small Dish
PEERRIR A et5an SHA 7] @ gx27) W 68,000 W 45,000
Deep-fired Pork with Sweet and Sour Sauce
SRR S 514 S0hs @ s w 97,000 # 65,000
Braised Pork Belly in Bean Paste
WUEEBEE R 29197 G 9ma) i G300 7 45,000
Crispy Fried Back Ribs

Bk
KEH
g117]-28]317] Poulrty

HEF%5 9217 @ua gon) W 68,000 w 45,000
Fried Chicken with Garlic and Soy Sauce
Wl L ZEBR 7427) @wa gan) W 68,000 w 45,000
Fried Chicken with Garlic Sauce
EXUEZRER v =g G797 @ g W 68,000 W 45,000
Deep-fried Chicken with Flavor Garlic Sauce
EIRBERIR 13 937] aya gnn) W 68,000 w 45,000
Stir-fried Chicken and Cashew Nuts with Chili Sauce
HAPREEER 227 @y o) W 68,000 w 45,000
Fried Chicken, Mushrooms and Bamboo Shoots with Chili Sauce
PUFERTRER F=4n 937 @y ) W 68,000 W 45,000
Fried Chicken with Lemon Sauce
AL BLIS 2728 @ oo W 120,000 (Whole Piece / 1v}])

Peking Duck

solle i A, A §alr], 24t 23], SUiA HAL7), SHAl Ha7) he-g Aol ARSRY o
SUAE E3t B AR G WA Hi S, SUAE 27 E ARSI .



S5, FERE

FR-A A Tofu and Vegetables

N N

Regular Dish Small Dish
A EE SRR cue ) % 32,000 (per person / 1A5)
Steamed Tofu and Vegetables with Crab Meat Sauce
SREGREE 2 B2 e W 97.500 w 65,000
Fried Tofu, Vegetables and Seafood with Hot Sauce
PR S oo e o) W 67,000 w 45,000
Tofu and Minced Meat with Chili Sauce
ST TSI o174 B2 G w 58,000 W 36,000
Eggplant and Tofu with Sichuanese Sauce
FREE 3452 @ye # 58,000 # 36,000
Fried Tofu and Vegetables with Brown Sauce
%é@%ﬁ =l W 54,000 W 36,000
Sauteed Garlic and Bok Choy
280D A2 LA ZA w 54,000 w 36,000
Blanched Bok Choy with Abalone Sauce
IVl Rt S w 58,000 W 36,000
Stir-fried Assorted Vegetables
BAIARZRD AR 93229 cue s # 82,000 # 55,000
Boiled Dried Sea Scallop and Cabbage
BTk =4k ot AulElA A nEHA w 72,000 W 48,000
Stir-fried Asparagus and Mushrooms
FHEGE olgka s = A w 85,000 W 56,000
Stuffed Shrimp with Sichuanese Sauce
%]:‘k%ﬁﬁ% T A7HA] W 54,000 W 36,000
Braised Eggplant
A BAI R o3k ol Axte}A A H) W 54,000 W 36,000

Asparagus and Bok Choy with Sichuanese Sauce

Sole FUA A, SUAl §aL7], SR A7), SAt SR 7], At 437 g Aol ARt
SUAE 3 B A (S A B S, SUiA 27 E AR U,
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g+ Rice

WEHE VAR THRIol S E-ouh e 37 e, e )
Chop Suey Fried Rice in Pineapple Bowl

X.OBERIEROER o148 239 @, s 240)
Seafood Fried Rice with X.0 Sauce

JNERIEER A= 95 @, st 9400
Chop Suey on Steamed Rice

H=FEER Ars 99 @ 227 oo, 3y )

Braised Sea Cucumber, Beef and Shrimp on Steamed Rice

BB 722 QS Bovl @

Crap Fried Rice with Shrimp

BMIDER F3 29 @ 4271 ke, = )
Chop Suey Fried Rice

FIREBNIPER S| Bowt @y gl Sy
Chicken Fried Rice

LA

Per person

W 36,000

w 32,000

W 45,000

w 45,000

w 23,000

W 23,000

w 23,000

=olle Sl A, SUAr §a7], B4t A7), SiA HiA37], St 4al7] ke-g Aol ARS R

SUAE E3t B AR G WA EiE, SUWAE 2ER7ER)E AR Y
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™ Noodles
1A

Per person
=Y IS A1 7R = 240) W 23,000
Spicy Noodle Soup with Seafood and Vegetables
ZHEXEER AP A s 290 W 20,000
Noodles with Black Soy Bean and Seafood Sauce
FREEAD 2 27) AP @we 437 w9 W 19,000
Noodles with Beef and Black Soy Bean Sauce
EEARG et e ) W 23,000
Hot and Sour Noodle Soup with Seafood and Vegetables
R ez w 21,000
Fried Noodles with Vegetables
RO 27 29 G ) w 21,000
Fried Noodles with Chicken
INESVHE S 2 @ s, sz 2400 W 23,000
Chop Suey on Fried Noodles
BN 33777 AL NEER ) W 23,000
Seafood and Vegetables Noodle Soup
o 30 R ESC w 21,000
Vegetables Noodle Soup
T S5 35w G 437 99) W 23,000
Spicy Hot Noodle Soup with Green Peas
VIR G BHe h=ar 240l W 23,000

Sichuanese Hot Noodle Soup with Seafood and Vegetables

Sole FUA A, SUAl §aL7], S A7), SAt A7), SUAt A7) g AolM ARt

SUAE 3 B A S A B S, SUiA 27 E AR U,
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Yt= Dimsum

N

Regular Dish
MRS 28% @y 937 w 18,000 (4pieces)
Shanghai Dumplings
Wi BB HE 24 @ 437 909 w 19,000 (4pieces)
Spring Rolls
Nz Rk E A--£xufo] W 18,000 (4pieces)
Siu Mai
RIS 2 @ g2 0) W 18,000 (4pieces)
Pan-fried Pork Dumplings
AeE zur w 1,500 (1EA)

Steamed Plain Roll

solle FHAL A, SUAt §a7], S A7), A HiA7], St 437 3ke-E AolA AR o
UL A B A G WAL EE, Sl R27ER)E AR .
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A Desserts

Rk /N
Regular Dish Small Dish

FHMEPERE w23 7 An =2 W 35,000  (per person /1\%)
Persimmons Simiro in Muskmelon Bowl
ZEKIR A =1g W 20,000  (per person / 1A%
Seasonal Fresh Fruit
VEK AlE| 2 (- ER W 15,000 (per person / 1\%)
Chilled Fruit Puree with Tapioca Pearls (Persimmon/Banana)

Y -
RARIEN T gt w 39,0000 W 26,0006
Fried and Honey-glazed Rice Balls

29
PARHL, 310t W 39,000020) W 26,0006

Fried and Honey-glazed Sweet Potato

Solle FWiAL A E, SUA a7, 234 H17), Suial A7), Slial 4aL7] -8 4ol ARy
SUAL B3 B =R G UWAL Bl S, SUAE LE7ER)E AR Y



