FKIRHTZR

oju] A& Appetizers

Rk N

Regular Dish Small Dish
FRDHE ms A4 @ae 4271 29 w 108,000 W 72,000
Spectial Appetizer
ARAEB I 240 AR @ 21271 29 w 93,000 W 62,000
Seafood, Vegetables and Noodle Sheets with Mustard Sauce
St iR =f A2~ A w 108,000 W 72,000
Chilled Abalone, Shrimp and Sea Cucumber with Mustard Sauce
BRI A=A w 108,000 w 72,000
Steamed and Chilled Abalone Slices
hEEBFA 2F8ee @ya a7 a9 W% 97,000 W 65,000

Beef Cold Cuts with Five Spices

15

7K i

go| & vl571A] Live Fish, Live Lobster

?ﬁﬁ'\ E Bﬂ;ﬁ'\ t}=4}2] Black Grouper

i 28 (ZWAD Black Grouper

w Al 7} Market Price

A5 Al H2-PEES- GBS 797 2 - Fhas  HoF 2
Choice of Sauces Soy and Ginger Sauce / Sweet and Sour Sauce / Black Bean Sauce
(ﬁfﬁz@[{ﬂi %‘J‘I‘IE‘&‘EM} YIS 7HA Live Lobster from U.S.A W 145,000 Whole Piece / 11}2]
A5 Al BUE-92158-BR ot e - Faaa - Adas
Choice of Sauces Green Onion and Ginger Sauce / Chili Sauce / Red Hot Pepper Sauce

Sl S A, SR B17), TR 37, TR BAL], FUA A7) F9E HolH ALGTT
SAE A, DA (G W, BRAE 1271R)E ASFU,
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Aro] A|-&ju] Shark’s Fin

Wi R R mt B Aof x| ajn|

The Most Superior Dried Shark’s Fin

ALEZ KRR 430l w2 wefu] A

Braised Whole Shark’s Fin Tail with Abalone Sauce

FIA =R B4 Aol =dn] @wa 4171 99)

Shark’s Fin Chop Suey

KENRNEH 28 AJojx - au]

Stir-fried Shark’s Fin and Egg White

BEFR AU At AFol A =gjn] $X @y 52 3)

Hot & Sour Shark’s Fin Soup

BRARER 733 Aoljxgu]

Shark’s Fin Soup with Crab Meat

B RIEAIAHR e arn A2 26 Gua

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

seolle il A, A §al7], 24 2307], SHAt A a7

N N

Regular Dish Small Dish

W 200,000 (per person /1A%)

W 135,000 (per person /1A4)

w 210,000 w 130,000

w 180,000 w 120,000

W 65,000

W 65,000 (per person /1A5)

¥ 150,000 (per person / 1As)

1, S 41317] B9 AolA A8 Tt

SUAL &, B EAAGETA HF, S54 LE7MR)E AR Y



A¥]A Bird’s Nest

PNy
Per person

SR PUEHE Ay of 2w w 110,000
Braised Bird’s Nest with Caviar
wimn bEHAE A A sz % 90,000
Doubled Boiled Bird’s Nest Soup
HEEAY A AL s W 60,000
Bird’s Nest Soup with Crab Meat
FEIE 252 (san 237 mo, U 9 2A, 2 H2) 1) W 135,000
Buddha Jumps Over the Wall
RIM=F5 sjite ge $x W 35,000
Seafood Soup
TERRNG D29 s W 35,000
Crab Meat Soup
VAN PEPRSS Aebd s 2y ) W 32,000
Hot and Sour Soup

S5ole FUlAE A, Sl BaL7], 254 4307], Sl iR a7], SuiAt 4]307] /E9-E Aol A AR T

S, R G R, FRAE DS ALS A



fifd £ - Bl 2 (R EE)

YA AE 3 A4 Abalone and Dried Sea Cucumber from Korea

R Nk

Regular Dish Small Dish
WP\ sprga= W 255,000 w 170,000
Braised Sea Cucumber and Abalone
fifi g2t s aeat W 247,000 w 165,000
Braised Sea Cucumber with Abalone Sauce
RYEAIEZE a4 S51A) S3h8 @ g227) W 255,000 w 170,000
Braised Sea Cucumber and Steamed Pork Belly with Abalone Sauce
— iR Q= a4t W 255,000 w 170,000
Fried and Braised Shrimp Stuffed Sea Cucumber Rolls
a2 o FAA Fof4t W 65,000 (per person / 1A%)
Braised Whole Sea Cucumber with Sichuanese Sauce
BEP R sogAd= w 154,000 w 103,000
Braised Pine Mushrooms and Abalone
W BRI o am g A~ BRE w 154,500 w 103,000
Braised Asparagus and Abalone with Brown Sauce
ﬂ%%ﬁ%.ﬂ:fr?ﬁﬁﬂ 4E BAEH W 65,000 (per person / 1A45)

Braised Prime Abalone with Brown Sauce

solle S A, SUAr §a7], 24t A7), A HiA37], St 4al7] ke-g Aol ARS R o

SUA A, B AR (E=AL v 5, S04 L7 E AR U .
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WEL, TS

A-et A Prawns and Seafood

PN Nk

Regular Dish Small Dish
MR e S-S AT e, s 0ol w 108,000 W 72,000
Braised Seafood and Vegetables with Brown Sauce on Fried Crispy Rice
e TRk w 157,000 W 105,000
Braised Seafood and Vegetables
RAR=H 9402 @ 937 29 w 117,000 w 78,000
Braised Julienne-cut Sea Cucumber, Shrimp and Vegetables
JNELAR B etz w 157,000 W 105,000
Stir-fired Seafood and Vegetables with Hot Sauce
JiipR —=All v @ wng W 108,000 W 72.000
Sichuan Style Sauteed Seafood
JUWRBHIBEZ A 4] A9 oFArs 4 W 102,000 W 68,000
Sichuanese Stir-fired Minced Shrimp in Lettuce Wrappers
VEBERIHIR 2] 2 A9 w 102,000 W 68,000
Fried Prawn with Chili Sauce
wEIEC vty aa s e W 85000 W 54,000
Fried Shrimp with Mayonnaise Sauce
BRI e e A w 85000 W 54,000
Fried Shrimp with Chili Sauce
EHRRIRC 15 gene w 85000 W 54,000
Stir-fired Shrimp, Hot Red Pepper and Cashew Nut with Chili Sauce
WP TRPUR 728y as A5 W 85,000 W% 54,000
Deep-fried Priwb With Naci Style Honey Sauce
i o= AF w 87,000 W 54,000
Fried Shrimp with Toast
wh LR UL ok 4 A uA A w 48000 W 32,000

Steaed Whole Scallop With Soy Garlic Sauce

solle FUA A, SUAt §aL7], S A7), SUAt SR 7], A A7) 3e-E AolM ARt

SUAEE, B ARG A v E, S54F LM E AR
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2|317] Korean Beef

N Nk

Regular Dish Small Dish
FARTABE RS2 @ 41271 99 w 101,000 % 67,000
Braised Beef Meatballs
BEBERF N s 4207 G 4371 9, 01 2) w 101,000 w 67,000
Deep-fried Beef with Sweet and Sour Sauce
FRBEERE 237) P35 & @ 4071 0, 0l 2) % 101,000 w 67,000
Stir-fried Minced Beef on Lettuce Wrappers
B AR AF At o9t 41 317] @it 37 29 w 108,000 W 72,000
Stir-fried Beef with Sliced Pine Mushrooms
R AR A H17] cne 430 a9 w 101,000 w 67,000
Stir-fried Beef with Bok Choy
JUBRIRSRF ) A44] 2)37] @ 5207 249 w 101,000 W 67,000
Stir-fried Beef Sliced with Spicy Chili Sauce
TRUE R 2 4307 @ 43071 99 w 101,000 % 67,000
Stir-fried Green Bell Peppers and Shredded Beef
EIRUD AR Besan 17 @ye a2 99) % 101,000 % 67,000
Stir-fried Beef with Black Bean Sauce
JIBRBERE TN 23 319 &8 e 427 99) W 79,000 W 56,000

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

solle il A, WA §alr], 24k 2307], A SAL7], SHAl Ha7) he-g AojA ARy T

UL &, B E=AAGETA HF, S54 LE7MR)E AR
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S =]117] Pork

BRI Sas BRA 7] @i 9437, o4 )
Deep-fired Pork with Sweet and Sour Sauce

BIEHEIPEA S54 S92 @ sa37)

Braised Pork Belly in Bean Paste

WEEBEPEE 201517 @ga s

Crispy Fried Back Ribs

F B ABGLIEPEES RS AZEA oQlerz] @y sx17)

Deep Fried Pork Ribs with Sweet and Sour Red Wine Sauce

KB

o 17]-2a17] Poulrty

T2 227 @ue o)

Fried Chicken with Garlic and Soy Sauce

Wl ZHEER 727 @ua g3

Fried Chicken with Garlic Sauce

EEUEZEER v12g 227157 @ga ga)

Deep-fried Chicken with Flavor Garlic Sauce

HRIREER 1= 217 @ua g

Stir-fried Chicken and Cashew Nuts with Chili Sauce

HAPEEER =127 @ua o)

Fried Chicken, Mushrooms and Bamboo Shoots with Chili Sauce

PUISRIIKZE g2 ax g17] Gy go7)
Fried Chicken with Lemon Sauce

AR RS 2408 @y e

Peking Duck

Ssolle it A, A §alr], 234 4

SUAE &, A (G A

ki

=

N

Regular Dish

w 68,000

w 97,000

W 68,000

w 72,000

w 68,000

W 68,000

w 68,000

W 68,000

W 68,000

w 68,000

INGE

Small Dish

w 45,000

W 65,000

w 45,000

w 48,000

W 45,000

W 45,000

W 45,000

W 45,000

W 45,000

W 45,000

W 120,000 (Whole Piece / 14}2])

7], SAR A 3], SAE 4137] -8 HlolA ARS T L.

i, S=At L7 E AU,
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FE-AQ 4 Tofu and Vegetables

MBS 258 agae

Steamed Tofu and Vegetables with Crab Meat Sauce

“FOGE s 22 aga

Fried Tofu, Vegetables and Seafood with Hot Sauce

PO REE RS ol 2 @ga 2, 2507 Fua

Tofu and Minced Meat with Chili Sauce

AHRN T ERE olaA 58 @ya 2

Eggplant and Tofu with Sichuanese Sauce

E Y= =15
MR I TR @ue )
Fried Tofu and Vegetables with Brown Sauce

FERY TR vhs A

Sauteed Garlic and Bok Choy

i RD ABas
Blanched Bok Choy with Abalone Sauce

i 8 e 4

Stir-fried Assorted Vegetables

AR R D AT 13229 G ms)
Boiled Dried Sea Scallop and Cabbage

T =4 opAamElA A mEHA

Stir-fried Asparagus and Mushrooms

TR olgas =7HA

Stuffed Shrimp with Sichuanese Sauce

AL T 54717

Braised Eggplant

AT ZAIZIH o3 of 2l A A A

Asparagus and Bok Choy with Sichuanese Sauce

)

N

Regular Dish

NG

Small Dish

W 32,000 (per person / 1A5)

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

w 36,000

w 36,000

W 55,000

w 48,000

w 56,000

W 36,000

w 36,000

solle i A, WA §alr], 234k 23], SHiA HAAL7), sS4l Ha7) he-g Aol AR
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Hl Rice

W RSP Tholof= Bovl muyu 417 w19, s )

Chop Suey Fried Rice in Pineapple Bowl

X. OB a2 2o cuya

Seafood Fried Rice with X.0 Sauce

INERIEEH A 9u @y, 24 9900

Chop Suey on Steamed Rice

=R 242 9N Gie 437 a9, s )
Braised Sea Cucumber, Beef and Shrimp on Steamed Rice

BB 739 A4S 2ol @y

Crap Fried Rice with Shrimp

BB I3 229 G s a), s )
Chop Suey Fried Rice

RN S Bowt @ye gl 2ua
Chicken Fried Rice

ol TR HAE, FUA Y], SFA 417, WAL B4
S, WYX (E A W, FA

7], =UAL 4)17] gt

1E719)E AR

1A 7

Per person

w 36,000

W 32,000

W 45,000

w 45,000

w 23,000

W 23,000

w 23,000

92 4oiA] AgF .
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™ Noodles
1A%

Per person
= fERD SR 9 % 23,000
Spicy Noodle Soup with Seafood and Vegetables
—HEXEERI 0 A @ s 7) % 20,000
Noodles with Black Soy Bean and Seafood Sauce
KSR 21717 A4 @y 227 99) w 19,000
Noodles with Beef and Black Soy Bean Sauce
WEPREA et s 9 % 23,000
Hot and Sour Noodle Soup with Seafood and Vegetables
EEPHE g azw w 21,000
Fried Noodles with Vegetables
SREROH 2t 7) 29 @ gl w 21,000
Fried Noodles with Chicken
BV 22w % 23,000
Chop Suey on Fried Noodles
MG A W 23,000
Seafood and Vegetables Noodle Soup
e 307 R ESC w 21,000
Vegetables Noodle Soup
T S5 3T G 407 99) % 23,000
Spicy Hot Noodle Soup with Green Peas
VIPST L R g] # 23,000

Sichuanese Hot Noodle Soup with Seafood and Vegetables

solle S A, SUA §a7], 24t A7), A HiAaL7], St 437 3ke-E AolA AR o

SUA A, B FAA (G4 v 5, S04 L7 E AR U .



SMIKEE A9 Ente

Boiled shrimp dumpling

AR

9= Dimsum

CARBEE A=A 17 &nto] (@ A mo)

Siu Mai

FEPRI SR oh G s
Pan-fried Pork Dumplings

AL¥E 2o

Steamed Plain Roll

N

Regular Dish

W 20,000 (8pieces)

W 18,000 (4pieces)

W 18,000 (4pieces)

w 1,500 (1EA)

solle SHA A, SUAt §aL7], SR A7), A SR 7], St 47 3e-E AolA AR o
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XA Desserts

PN N

Regular Dish Small Dish

EHINEPRE w20 7 Au)=2 W 35,000  (per person /1\%)
Persimmons Simiro in Muskmelon Bowl
ZHIK R AEng w 20,000 (per person/ 1)5)
Seasonal Fresh Fruit
POKEE A= (7 ) w 15,000  (per person / 1A%)
Chilled Fruit Puree with Tapioca Pearls (Persimmon/Banana)

S =
PORRIEI T gaa= W 39,00000 W 26,0006
Fried and Honey-glazed Rice Balls

29
PARL 310t %39,000020) W 26,0006

Fried and Honey-glazed Sweet Potato

solle A A, A §aL7], 24t A1), A HiA37], St 4aL7] ke-g Aol AR o

SUiAL &, BiEAAGE A i, 34 L) AR Y



