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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
ARAPBIE 0] AR @ 477 22, 24t 2490) W 93,000 W 62,000
Seafood, Vegetables and Noodle Sheets with Mustard Sauce
FrHEFE =M A2 s a5 w 108,000 W 72,000
Chilled Abalone, Shrimp and Sea Cucumber with Mustard Sauce
R R a=Ax w 108,000 w 72,000
Steamed and Chilled Abalone Slices
AEBTN owrgos W 97,000 W 65,000

Beef Cold Cuts with Five Spices
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go] & vli71A] Live Fish, Live Lobster

?ﬁﬁ Eﬂ_{ﬁ'\ =242 Black Grouper

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

w Al 7} Market Price

22 A ARPERS- G A AA - Fas - AT a4
Choice of Sauces Soy and Ginger Sauce / Sweet and Sour Sauce / Black Bean Sauce
?ﬁﬁ‘EﬂF} %‘J‘H @ﬁ@ﬁ%’z YIS 7Y Live Lobster from U.S.A W 145,000 Whole Piece / 11}2]
A2 A ERCEZRE B o) Aas - dejas - Aas
Choice of Sauces Green Onion and Ginger Sauce / Chili Sauce / Red Hot Pepper Sauce

Soeols FUAL A, FUAL S, SR 171, FHAE HALT], T 7] FLE HOIA AT,
T A R YA G W, TR RS AT
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Aro] A= u| Shark’s Fin

K7 N

Regular Dish Small Dish
MishiE R e 1o Sme) Aoix|=ajn| ¥ 230,000 (per person/1A%)
The Most Superior Dried Shark’s Fin
FLEC KB Aol mej=ajn] 4 W 135,000 (per person /1A%)
Braised Whole Shark’s Fin Tail with Abalone Sauce
RLEZ R B 5734) Aol A =31] st 4327 249 # 210,000 # 130,000
Shark’s Fin Chop Suey
S\ =F 2.8 Jol A 2] #180,000  # 120,000
Stir-fried Shark’s Fin and Egg White
ISR AU Ao} poiA mew] Sex ¥ 65,000
Hot & Sour Shark’s Fin Soup
BPIRAER 9 a3 goiA =g Sx o CHUUD (iR L
Shark’s Fin Soup with Crab Meat
BB o) 2 W 2 ¥ 150,000 (per person /1A%

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

Sole FUA =AM, SUAl §aL7], S A7), SUiA A7), SUiAt A A g Aol ARt
SUAE 3 B A (S WA B S, SUiA 227ER)E AR U



A8]A Bird’s Nest

1A7
Per person
PRFAFPVE R Apa) o) Ay w 110,000
Braised Bird’s Nest with Caviar
dimn LGB A ey sz % 90,000

Doubled Boiled Bird’s Nest Soup

e NGS A8 A A x W 60,000

Bird’s Nest Soup with Crab Meat

b 2= a0 23271 210, 20 024, 2y A7) 135,000
Buddha Jumps Over the Wall

RH=fE G sjArE gre x W 35,000

Seafood Soup

BIEBANG a8 2 W 35,000

Crab Meat Soup

PGB Arebed (s 2ga 2) W 32,000

Hot and Sour Soup

S50l FUAL SR, AL B, SR A7), FHAE AT, FHAE A7) FLE HolA AT
FUAL 3 DA G R, TR TRERE A8



fifl g - N iig 2 (M EE)

AL AE T} AdfA 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 2E s ot w 247,000 w 165,000
Braised Sea Cucumber with Abalone Sauce
YRGS st SHA 508 @ gx27) W 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
MEY\EHR R so1gx= W 154,000 w 103,000
Braised Pine Mushrooms and Abalone
S BRI otam 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 i A, WA §ar7], 24k 23], SHiAt HALL7), SHAl Ha7] he-g Aol ARy
SUAE 3 B A G WA B S, SUA 227 E AR
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WE, TREACE

M2} i Prawns and Seafood

—EHEHRE SIS B2 (g, g4 99o))

Braised Seafood and Vegetables with Brown Sauce on Fried Crispy Rice

B5Kiiw A7

Braised Seafood and Vegetables

U =5 94 @@= 090

Braised Julienne-cut Sea Cucumber, Shrimp and Vegetables

INEH 22z

Stir-fired Seafood and Vegetables with Hot Sauce

JRAR=AIll mrabarad

Sichuan Style Sauteed Seafood

DRI A1) S o3 2

Sichuanese Stir-fired Minced Shrimp in Lettuce Wrappers

Wz T Hb g 7= 4 o=

Deep-fried monkfish with garlic spice sauce

HZBERIHIR 2= = 49

Fried Prawn with Chili Sauce

BRI radass e

Fried Shrimp with Mayonnaise Sauce

WERHR" A= an e

Fried Shrimp with Chili Sauce

SRR 7= oz

Stir-fired Shrimp, Hot Red Pepper and Cashew Nut with Chili Sauce

WPET-RMIF 7281y 42 Q957

Deep-fried Priwb With Naci Style Honey Sauce

Sl v

Fried Shrimp with Toast

w2 BRI UL ohs A gAY
Steamed Whole Scallop With Soy Garlic Sauce

ol FUAL S, S Ha], B4 437, FUAF AT,
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PN

Regular Dish

w 108,000

w 157,000

w 117,000

W 157,000

w 108,000

w 102,000

w 72,000

w 102,000

w 85,000

W 85,000

w 85,000

w 85,000

w 87,000

w 48,000

NG

Small Dish

w 72,000

w 105,000

w 78,000

w 105,000

w 72,000

w 68,000

w 48,000

w 68,000

w 54,000

W 54,000

W 54,000

w 54,000

w 54,000

w 32,000
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2117] Korean Beef

K& N

Regular Dish Small Dish
FARTAIBE RS2 @ 41271 99 w 101,000 w 67,000
Braised Beef Meatballs
BB S4an 07 @i 827 a9, e 3) % 101,000 W 67,000
Deep-fried Beef with Sweet and Sour Sauce
FRBEAERM 2317] P35 & @i 407 B, 0l 2) w 101,000 w 67,000
Stir-fried Minced Beef on Lettuce Wrappers
BAERRE TR A4t $ol9} 2]317] @t 41371 59 w 108,000 w 72,000
Stir-fried Beef with Sliced Pine Mushrooms
BRI RTH A H17) o827 29) w 101,000 w 67,000
Stir-fried Beef with Bok Choy
JUBRIRSR ) A4 21317] @ 5207 249 % 101,000 w 67,000
Stir-fried Beef Sliced with Spicy Chili Sauce
FRUE AR 21 237 G 4371 89 w 101,000 % 67,000
Stir-fried Green Bell Peppers and Shredded Beef
B Aegas 237 @ga a7 w9 w 101,000 % 67,000
Stir-fried Beef with Black Bean Sauce
JIBRBERE T 25 39 &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), SiAt SR 7], At 4] 3e-E AolA ARt
SUAE 3 AR (S UHA B, Uit 27ER)E AR U,
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A 3117] Pork

K& /N

Regular Dish Small Dish
PEBE RN 522 SR T7] Ga 5727 W 68,000 W 45,000
Deep-fired Pork with Sweet and Sour Sauce
PRI IBIA S51%] S0hs: @ s4a7) w 97,000 # 65,000
Braised Pork Belly in Bean Paste
B 291917 G g2 G0 i <5008
Crispy Fried Back Ribs
FRFHBMALIREE S Azsa oagszm w 72,000 w 48,000
Deep Fried Pork Ribs with Sweet and Sour Red Wine Sauce

Bk
KB
g117]-28]317] Poulrty

TR 9997 @ae gz W 68,000 W 45,000
Fried Chicken with Garlic and Soy Sauce
Wln ZHERR 7427) @ g W 68,000 w 45,000
Fried Chicken with Garlic Sauce
EERIEZEER vEg G279 @ue gan) W 68,000 w 45,000
Deep-fried Chicken with Flavor Garlic Sauce
EORREER 13 917 @ ga) W 68,000 w 45,000
Stir-fried Chicken and Cashew Nuts with Chili Sauce
RAPMEEER 2t27] @ g W 68,000 W 45,000
Fried Chicken, Mushrooms and Bamboo Shoots with Chili Sauce
PUISRITIRES =42 227] @uys g W 68,000 w 45,000
Fried Chicken with Lemon Sauce
AEER B 2408 @ oo % 120,000 (Whole Piece / 1712)

Peking Duck

solle i A, A §alr], 234t 2a7], SUiA HALL7], sS4t HaL7) he-g Aol ARy o
SUAE E3 B AR G UWA Hi S, SUAE 27 E AR .
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FR-A A Tofu and Vegetables

= = 3
HMOE 3252 @)
Steamed Tofu and Vegetables with Crab Meat Sauce

“REGICE SE B Gua )
Fried Tofu, Vegetables and Seafood with Hot Sauce

PU)IBREE GRS ol =2 @ )

Tofu and Minced Meat with Chili Sauce

AEM T OB o371 55 @ua 2

Eggplant and Tofu with Sichuanese Sauce

e — e
MR TR G )
Fried Tofu and Vegetables with Brown Sauce

PR R TR s A

Sauteed Garlic and Bok Choy

iR A2 g
Blanched Bok Choy with Abalone Sauce

W B e

Stir-fried Assorted Vegetables

BEHABZRD A3 si3=29 cua o)

Boiled Dried Sea Scallop and Cabbage

AT =1 ot ATtEtA A BEBA

Stir-fried Asparagus and Mushrooms

AR L, ojgFas ZuA

Stuffed Shrimp with Sichuanese Sauce

RLEEM T 54717

Braised Eggplant

AT ZAIZIH o5k ofamtgl AL HA

Asparagus and Bok Choy with Sichuanese Sauce

PN

Regular Dish

NG

Small Dish

¥ 32,000 (per person /1\%5)

w 97,500

w 67,000

W 58,000

W 58,000

W 54,000

w 54,000

W 58,000

w 82,000

w 72,000

W 85,000

W 54,000

w 54,000

W 65,000

W 45,000

w 36,000

w 36,000

W 36,000

¥ 36,000

¥ 36,000

W 55,000

w 48,000

w 56,000

W 36,000

¥ 36,000

Sole FUA A, SUAl §aL7], S A7), SUiAt SR 7], SUiAt A3 g Aol ARt
SUAE 3 B A (S UA B S, SUiA 227ER)E AR U
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HF Rice

WEHE VAR THQlol S H-ouh e 37 v, e )
Chop Suey Fried Rice in Pineapple Bowl

X OB RN s1418 239 @, s 24o)
Seafood Fried Rice with X.0 Sauce

JNERIEER A= 93 @, st 0400
Chop Suey on Steamed Rice

H=FEER s 99 @ 37 oo, 3y )

Braised Sea Cucumber, Beef and Shrimp on Steamed Rice

BB 722 A Bovl @

Crap Fried Rice with Shrimp

BMIDER FF 209 @ maa7), s )
Chop Suey Fried Rice

FIREBNIPER S| Bowt @y gl 3y
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

solle Sl A, WA §a7], 24t Aa7], A HiA37], St 4al7] ke-g AolA ARy

SUAE 3t B =R G WA HiS, SUWAE 2ER7ER)E AR
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™ Noodles
1A

Per person
=Y IS A1 7R = 240) W 23,000
Spicy Noodle Soup with Seafood and Vegetables
ZHEKEER AP A s 290 W 20,000
Noodles with Black Soy Bean and Seafood Sauce
FRREEAD 2 27) AP @we 437 w9 W 19,000
Noodles with Beef and Black Soy Bean Sauce
WEARIG et e ) W 23,000
Hot and Sour Noodle Soup with Seafood and Vegetables
R ez w 21,000
Fried Noodles with Vegetables
FREBIIOH 217 29 @ ) w 21,000
Fried Noodles with Chicken
INEPVHE S 2 @ i, sz 240D W 23,000
Chop Suey on Fried Noodles
BN 3777 AL NEERE ) W 23,000
Seafood and Vegetables Noodle Soup
RGN i w 21,000
Vegetables Noodle Soup
T S 35w G 437 99) W 23,000
Spicy Hot Noodle Soup with Green Peas
VIR G B5e h=ar 240l W 23,000

Sichuanese Hot Noodle Soup with Seafood and Vegetables

Sole FUA A, SUAl §aL7], S A7), SuiAt SR 7], SUAt 4] 3e-E Aol ARt

SUAE 3 B A (S UA B S, SUiA 227 E AR U,
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Yt= Dimsum

N

Regular Dish
IKERIRER =4 A-5-31 71 % 20,000 (4pieces)
Steamed Shrimp Dumplings
WZFRBEE 2512 17] femto] w 18,000 (4pieces)
Siu Mai
BEPIEIG o G spa o) w 18,000 (4pieces)
Pan-fried Pork Dumplings
{eHE = w 1,500 (1EA)
Steamed Plain Roll

Sole FWiA A, SUiA a7, 234 A 17], Suial A7), Slial 4aL7] -8 4 olA ARy
SUAL B B =R G UWA S, SUAE LE7ER)E AR Y
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A Desserts

Rk /N
Regular Dish Small Dish

FHMEPERE w23 7 An =z W 35,000  (per person /1\%)
Persimmons Simiro in Muskmelon Bowl
ZEKIR A 2ag 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 -
PRARIEITT gaeer w 39,0000 W 26,0006
Fried and Honey-glazed Rice Balls

29
PRAFHL, 31ote W 39,000020) W 26,00061)

Fried and Honey-glazed Sweet Potato

Sole FHiAt A, SUA a7, 234 A 17), Suial A7), Slial 4aL7] -8 4ol ARy
SUAL B B SR G UWA BS, SUAE 2E7ER)E AR Y



