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(A EREEE XIS E N ETZ R BRI Z ERITEARE ﬂ%é%ﬂ'ﬁ‘fﬂrﬁﬁ%_
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(] SR ETRM 7 1998 F i m el #Fa [ LAV —308 8 812, Er)EXEofEEa IR
EBREERET ATHEND, EMSAERERNSEZE—/EMMAL. B1998EZS5HI20ZF R,
(M EREENEMEARAMEREZESL T —RIBFHEE, MUREEZEENETREEXNBEBERSE T
=78 CE2EER) R sm3<Jonathan GoldBIH#E:E .

FEREIEE, [RTEEAKXHEMERABIZI, MEREENEAZEICAIMetrotownE REIGHFHE T
b By E BRI EE SR A2 DB SENE . T i B £V N EE SR AE EL & FEHh 5E FE £ 18 A By Pasadena
mily, fIfRColoradofiiFiFair OaksiiTHIin Az, BEEZEehE B2ATE, HEBELLEARNKEKRT
BFEEEBESEREZE. BA2021F, YRS EEERArcadiarmiNBaldwin Ave ERIFT—3EER1E
B S AP ERAE.

gL FRA DM EEREE RSO BNER, hAERER: HEREE—
AW L EELREARD.

Tony He, an acclaimed chef and owner of the iconic Sea Harbour Seafood Restaurant
In Rosemead, California, was an apprentice to Yeung Koon—Yat, a culinary master in
Hong Kong who had served world leaders including Deng Xiaoping and Jacques Chirac.

With the British handover of Hong Kong back to China in 1997, a sudden influx of
immigrants to Vancouver, Canada, had led to a greater demand in Chinese gastronomy.

In 1998, Tony debuted his Sea Harbour Seafood Restaurant in Vancouver. His tradi—
tional dim sum and artistic Cantonese cuisine were raved by immigrants and locals
al ike.

Fol lowing that twenty plus years, Tony had established a series of new restaurants
in both Canada and the United States. His Rosemead—-based Sea Harbour Seafood
Restaurant had even drawn accolades from the famed Los Angeles Times food critic,
Jonathan Gold.

In Vancouver, aside from Sea Harbour Seafood Restaurant which was voted the best
dim sum place in town, Tony had also launched his ever—popular Chef Tony Dim Sum
Restaurant in the busy Metrotown Mall in Burnaby.

Chef Tony Dim Sum Pasadena is Tony s new venture in Southern California. Situated
at the corner of Colorado and Fair Oaks in Historic Old Pasadena, the restaurant
features a ravishing Art Deco dining room with grand chandeliers.

In 2021, another new Chef Tony Dim Sum Restaurant had its grand opening on Bald-
win Avenue, in the upscale community of Arcadia.

The term “Dim Sum” literally means ‘“touch your heart” in Chinese.
“I wish to bring to America the art of making and savoring Chinese Dim Sum, “ said
Tony. “I| hope my staff, ambience and food will touch yours.”
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Sliced Chinese Broccoli Wood Ear Salad w/

w/ Truffle Sauce Mature Vinegar

mEHTEA R g = H

$14.98 $ 8.98

Jelly Fish (Cold) Cucumber Salad w/
Garlic and Vinegar

R = % £ 7] 8 | N

$14.98 $5.98

Chicken Feet in Deep Fried Japanese

Vinegar with Pepper Octopus with Spiced Salt

B H B I BB H A\ & 25

$ 10.98 $ 14.80

Deep Fried Chinese Donut
Stuffed with Shrimp Paste

%5 WD R

$ 14.80

Deep Fried Tofu W/ Salt & Pepper

-5 5

Mustard Greens Salad

R PR OIT KRR




Scallop and Shrimp Dumpling w/
Fish Roe
B+ &m F &

-

Juicy Pork Dumﬁling

B IR NEE

$ 5.98

Spareribs w/ Black Bean Sauce Shrimp and Pork Dumpling w/
Black Truffle
it & H B =R E RS

$ 6.98 $ 6.98

e |

Shrimp Dumpling Steamed Chicken Feet w/

Brown Sauce

B R My B 2 # it & B N




Maine Lobster
( Oat / Black Pepper / Homemade Spice Sauce and Peanuts / Mapo Totu / Sticky Rice /
Kimchi and Rice Cake / Ginger and green onion )

o+ 18 E IR
(2 / B / B / RESE / Kl / BEEHE / BEE )

Current Price

Salt and Pepper King Prawn |
T ﬂﬂi._,-'

$ 2580




Stir Fried Black Pepper Red Cod / Turbot /

King Prawn Coral Trouts (Order in Advance)
E R R K K g AN/ ZERB/REH
$ 25.98 Current Price

Crispy Honey Walnut-Shrimp
LR 1

%z kB W EK

Maine Crab

( Oat / Black Pepper / Homemade Spice Sauce and Peanuts /
Mapo Tofu / Sticky Rice / Kimchi and Rick Cake /

Ginger and green onion )

A B

(7925 / B / K / REDE / R /

ARER / BER )

' S5 THEVERR b P
Current Price

Lemongrass Black Cod in Casserole

.l\.III
HI

o g R R




Roast Duck and Minced Duck Lettuce Wrap
( Prepared Two Ways )( Order in Advance )

9 8 A K ¥ ( T8&T )
S = £ X 8 ( Wiz )

t 2% Whole )

Black Truffle Chicken w/

Cilantro and Onion

'
iy

) ( & Half )
» 45.80 ( £8 Whole )

Roast Crispy Chicken w/ Chet Tony Chicken Topped w/
Black Truffle (Order in Advance) Ginger & Scallion
mMEEREHEE (TEHRT) 3 B B B

$ 19.80 ( %&£ Half )
$ 46.80 $ 38.80 ( && Whole )

Deep Fried Tender Pigeon

5 IF W iR &R

L

$24.80 ( £ Whole )



House Special Pork

Spareribs Casserole

¥ e H S

Baked Chicken w/ Salt and Herb - House Special Soy Sauce Chicken
(Order in Advance) . (Order in Advance)

g B — B (T B BB om B (FEET)

( 8 Whole ) | 30 ( £8 Whole )

Boiled Chicken w/ - Sweet and Sour Pork

House Spicy Sauce |

B8 R FF 0K 3 it mh I A
( #% Half ) '
( 28 Whole )

Stir Fried Diced Beef Filet w/ Stir Fried Diced Beef Filet w/
Japanese BBQ) Sauce Black Vinegar
Bt it ) R L o R

Wok-Fried Diced Steak w/
Black Garlic & Japanese BBQQ Sauce
RS S A SR /R

BBQ Pork
=T X &




Stewed Chicken Soup w/

Matsutake Mushroom

W EE B HI X5

(F8ET ‘Advance Order)

Hot and Sour Seafood Soup
8 B iR ¥R &

$ 18.80 (Regular/fl)

Fish Maw and
Crab Meat Soup

B RN B AKE

$ 29.80 (Regular/fl)

Minced Beef and Egg
White Soup

R =E
$ 16.80 ((Regular/fl))

Double-boiled Papaya and Cru-
cian Carp Soup (Advance Order)

B &R M & (FBFD
$

43.80 (Regular/fl)

Pumpkin Soup w/ Seatood

g 8 B I 5

$ 18.80 (Regular/5)

Pumpkin Soup w/ Chicken

2 E BN E

$ 18.80 ((Regular/fl))

Minced Chicken and
Corn Soup

HE E K E

S 16.80 (Regular/#)

Double-boiled Watercress and Cr-
ucian Carp Soup (Advance Order)

moF B E & (FEET)

$ 43.80 (Regular/fl)

Crab Meat w/ Pumpkin Soup

E RN T B
$ 29.80 (Regular/f)

Seatood Soup

g i =
$ 18.80 (Regular /)

Double-boiled Matsutake and
Chicken Soup (Advance Order)

FEWRE M E M #E (FEED

$ 43.80 (Regular/f5l)

Double-boiled Morel Mushroom
w/ Dried Scallop and Chicken
Soup (Advance Order)

¥ 4+ ¥ it ® 52 B B # (F857)
$ 43.80 (Regular/#)




Stir Fried Sticky Rice

E W B K R

Stir Fried Rice Noodle w/ Beef

% 1

Soupy Rice w/ Seatood

g B 8 R

Fried Rice w/
Diced Chicken & Salty Fish

WE FFE A KD AR

Fried Rice w/
Shrimp and BBQ Pork

M K 8l

Fried Crispy Noodle w/
Assorted Seafood

8 & K 20

Fried Rice w/
Vegetable

HE S KD ER

Fried Rice w/
Dried Scallop and Egg White

220 & K 8R

Fried Rice w/
Minced Beef and Black Truffle

SRR VN S

Steamed Rice

B




ODLE / RICE

Stir Fried Noodle w/ Bean Sprouts E-Fu Noodle
= = & & (R 5
$ 16.80 $ 16.80

Stir Fried Rice Noodles, Singapore Style

=) I S

$ 18.80

Fried Rice w/ Egg White,
Fish Roe & Truffle Sauce

ENERBFELBE

$20.80



Sauteed String Bean w/ Steamed Chinese Cabbage w/
Minced Pork

Vermicelli
R R RO FE S A M A Kk E
$16.98 1 $16.80
Sauteed Chinese Broccoli w/ Green Vegetable w/
Minced Dried Flounder Fish Garlic Sauce
A & % 3F B a5 o L
$20.80 $16.98

Stewed Mushroom and Vermicelli w/
Chinese Cabbage Casserole
By B 2% 48 3 1B

Y
F

Chinese Broccoli w/ Oyster Sauce Fried Eggplant w/ Basil and Green Beans

A om T




Steamed Lava Salted Egg Yolk Bun
w/ Gold Foil

® 8 m 8

S 26.80 (Per Dozen/37)

Double-boiled Bird’s Nest w/ Ege White & Almond Milk Freshly Grinded Walnut

Ego White & Almond Milk T EBEE T EH Sweet Soup

= l g s B
$ 8.80 (Per Person/fii)
% 38.80 (Per Person/fi) $ 26.80 (Regular/fl ) $ 26.80 (Regular/4l )

S EEFTEA &S % 8.80 (Per Person/fi)

Steamed Bun Stuffed w/ Sticky Rice Ball Stuffed w/ Steamed Caramel Sponge
Lotus Paste Salty Egg Yolk Cake
EASEH & i 5 E Eh 2 B f %

$ 20.80 (Per Dozen/¥7) $ 20.80 (Per Dozen/#7]) $ 20.80 (Regular/J&)

RAGE

Tea or Condiment (Per Person) Jasmine, Pu-Erh, Chrysanthemum,
Ti Kuan Yin or Oolong

I+ ( 8L ) &h / B / Fik / 88T / BiE
Evian Spring Water (Bottle) Sake (Carafe)
EBRRERRK () $4.98 an (2 ) $ 13.98
Perrier Mineral Water (Bottle) Red Wine (Glass)
EBERFTHRSR K (#R ) $ 4.98 ABAEE (#)
Juice: Apple / Orange / Pineapple / White Wine (Glass)

Lemonade A@aEE ()
Rt ¢ 2 OR

Beer (Bottle): Tsingtao / Heineken / Sapporo /
Pepsi / 7-UP (Can) Corona / Stella / Modelo / 805
BEAE /tE ( iE ) ng:m (# ) $5.80




Pan-fried Lotus Root Stuffed
- w/ Shrimp Paste

E M E W e

$ 38.80 (Regular /1)

Stir-fried Fresh Scallop or Prawns

W T/ B

$ 23.80 Regular/f)

Egg Tofu Braised in

. Abalone Sauce

BN EITFEM

$ 20.80 (Regular/4i)

Sauteed Sea Cucumber w/

- Mixed Mushroom
T &3 & B £

$ 38.80 (Regular/fl)

Stewed Eggplant w/
Minced Pork in Casserole

BEmT R

fin,

S 1650 Regular/H)

Braised Chinese Mushroom
w/! Mustard Greens

it & P\ 7+ 3K BE

S 18.80 (Regular/45))

- Vegetable Soaked in Brine
w/ Preserved Mustard Root

A OE B8 oK 3 oo

$ 16.80 Regular/fi)

Sauteed Celery w/

Mixed Mushroom
far I W &

5 16.80 (Regular/f)




- Stir-fried Sea Cucumber w/
Green Onion, Ginger and Abalone Sauce

BT R B S

(Regular/51)

- Diced Beef Tender in Special
Steak Sauce

CER 4Nk

(Regular/{51)

Stir-fried Prawns w/ Homemade
Spicy Sauce and Peanuts

7 K B = Wiy

(Regular /15

Braised Tofu Seafood

Casserole
R = I s

(Regular /5

Sautéed Pork Neck Meat

w/ Chinese Broccoli

% SE A K T

(Regular/{51))

Sweet & Sour Pork in Special

| Hawthorn Sauce

1 R0

(Regular/45l])

- Wok-fried Sea Cucumber

- w/ Green Onion and Ginger

ErzmEe

(Regular /1)

. Stir-fried Frog Legs w/

- Peanuts

L B HE % AR

(Regular/5))

Sautéed Chinese Broccoli w/

Fish Cake
A

(Regular/{5)




Stir-Fried Morel Mushroom Stuffed
w/ Shrimp Paste

B Pl FMHEA

$38.80

Stir-Fried Snow Pea w/
Sea Cucumber and Pork

T E R ERANE S

$43.80

B I

Steamed Morel Mushroom Stuffed
w/ Shrimp Paste

BRZABFHE

$38.80

Stir-Fried Snow Pea w/

Fish Cake and Chinese Celery
TWERERFY &Y

$20.80



Sauteed Cauliflower w/ Pork Sauteed Cauliflower w/

Cured Pork
ME A e WL X E i = B i 7

Braised Egg Totu Topped w/ Mushrooms Braised Tofu w/
Salted Fish Casserole

£ 8 - z B WA E R R

Stir-Fried Clam Meat w/
Chive Flowers

3 ¥ & KRR




T A B T P . Stir-fried Chinese Yam and

w/ Garlic and Black TrufHle Fish Paste w/ Maggi Sauce
ERERENEZ %@fﬁmﬁﬁﬁ
% 48.80 (Regular /) " $ 21.80 Regutar/f)
. Stir-fried Pork and Bitter - Stir-fried String Bean and
e iBlanivrl Black Cive . Preserved Radish w/ Chili
EAREARM BB R KK
$ | 8.80 (Regular /1) . $ 18.80 (Regular /i)
Sf-ir -Fried Lmtgs Root and . Steamed Minced Pork w/
Ginkgo w/ Mixed Vegetables - Water Chestnut and Black Bean Paste
BEXNER FHEBE MM
5 18.80 (Regular/fi) ~ $ 18.80 (Regular/5i)
Stir-fried King Oyster Mushrooms Ste.amef:l Egg Custard w/
w/ Pepper and Garlic Dried Scallop
52 8 & B OuE CIEH ZE K E

$ 16.80 (Regular/fl) » 16.80 (Regular/fl)




OOD SPECIAL

Steamed w/ Garlic Paste

Steamed

Alaska King Crab

: Pan Fried w/ Salty Chili
by 2 Hr 0 2 B (R

Pan Fried w/ Chili (Hong Kong Style)

Chilled (Advance Order) Steamed / Garlic and Rice Noodles

R & (FEE])

Baked with Assorted Seafood in

Portuguese Sauce

BT BB R

Sashimi

Soaked (Steak Cut)

Geoduck
R Ik ¥ (B

Poached
Wok-fried w/ Ginger and-Green Onion

In Soup

Second Courses (Rice in Soup) (Fried w/ Salty Chili) (Stir-fried w/ Preserved Vegetables)

O = A R R GBI

SEASONAL PRICE FOR ALL SEAFOOD




OOD SPECIAL

Australian Garoupa

R =2 W (KR

Rock Cod
21 9 (BB

Steamed

Scalded in Oil / Steamed in Soup

Sauteed / Stewed

Pan Fried Fish Fillet w/ Abalone Sauce

Deep Fried Glazed w/ Sweet and Sour Sauce

Braised w/ Bitter Melon, Tofu Wrap in Casserole
(Advance Order)

Poached in Rice Soup (Advance Order)

Steamed

Deep Fried Glazed w/ Sweet and Sour Sauce
Deep-fried w/ Basil
In Soup

Braised w/ Bitter Melon, Tofu Wrap in Casserole
(Advance Order)

SEASONAL PRICE FOR ALL SEAFOOD




SEAFOOD SPECIAL

Sashimi

Steamed w/ Garlic Paste

Live Abalone S nded s nl

| i & (R

Pan Fried w/ Soy Sauce

In Congee

Steamed w/ Garlic Paste

Steamed
Pan Fried w/ Green Pepper and Black Bean Sauce
Baked w/ Green Onion and Ginger

Pan Fried w/ Curry Sauce
Dungeness Crab

A % (R Pan Fried w/ Chili (Hong Kong Style)
Pan Fried w/ Salty Chili
Baked w/ Cheese and Cream

Baked w/ Superior Stock

Stir-fried w/ Sichuan Spicy Sauce and Peanuts

SEASONAL PRICE FOR ALL SEAFOOD




OOD SPECIAL

Chilled (Advance Order)

R & (FEE])

Lobster(Maine/California/Australian)
AE W (BFB)

Steamed w/ Egg White and Chinese Wine

Braised w/ Eggplant

W/ Fresh Fruit Salad (Advance Order)

Sashimi

Steamed w/ Garlic Paste and Chinese Wine
Baked w/ Cheese and Cream

Baked in Superior Stock

Sauteed w/ Egg White

Stir-fried w/ Homemade Spicy Sauce.dnd Peanuts
Pan Fried w/ Salty Chili

Pan Fried w/ Chili (Hong Kong Style)

Sauteed w/ Green Onion and Ginger

Braised w/ Eggplant

SEASONAL PRICE FOR ALL SEAFOOD




'SEAFOOD SPECIAL

Prawn

8 Wy (BF{E)

Japanese Sun-dried Abalone

H X 5 o 80 & HAHEE (Seasonal PricefRf{H)

South African Sun-dried Abalone

F JE #9 B (Seasonal PriceBfF{8&)

Braised Sea Cucumber w/ Abalone Sauce

BT RS

(Per Person/{i)

Poached

Sashimi
Poached w/ Chinese Wine

Pan Fried w/ Salty Chili

Steamed w/ Garlic Paste

Pan Fried w/ Soy Sauce

Ah Tung Premium Sun-dried Abalone

H P 58 8 £ (Seasonal PriceRF E)

Braised Deluxe Fish Maw w/ Abalone Sauce
(Seasonal Price, Advance Order)

BT IREA B E (R, D

Sea Cucumber in Mature Vinegar
(Chet’s Special Recommendation)

R E 2 (KEHE).

(Per Person/{i)

SEASONAL PRICE FOR ALL SEAFOOD




B K H IR

SEA HARBOUR SEAFOOD RESTAURANT

BERE: Choices of Tea:

it Chrysanthemum B
R AL Asphodel iR
ER Shou Mei o)
BR o Beverage:

ZF BB GR) House Red Wine

a #H B EGR) House White Wine

x- 71 GiR) Heineken

+ B Gir) Tsing Tao

‘B B (iR Budweiser

7k (iR Spring Water

% BARAT R % K GiR) Perrier Mineral Water
o o o &% (&) Coke and Diet Coke

T 2 (8) Sprite

k¥ 4k

FRARBE R

-----------------------------------------

......................

........................

Jasmine
Pu-Erh
Ti Kuan Yin

............................ $8.80/Glass
......................... $8.80/Glass

$5.80/Bottle
$5.80/Bottle
$4.80/Bottle
$1.50/Bottle
$4.98/Bottle
$2.98/Can

$2.98/Can

© ok ok



5. JERELT (&)
Preserved Chicken
Feet with Chili (C)

6. RIVHTZIE (49)
Thai Style Tofu with
Chicken Broth (SP)

9. NEEZEH (&)
Deep Fried Smelt in Spicy
Salt & Pepper (C)

10. IRIXIRKER ()
Sticky Rice with
Preserved Meats (C)

12. 1HERTTEE ()

Chinese Broccoli with
Oyster Sauce (C)

13 . IRHTTHE (BF)
Mustard Green with
Oyster Sauce (C)

1. 773EM (B)
Cucumber with Garlic
& Spicy Sauce (M

15. EIKESID ()
Green Vegetable in

2. fiif #i,ﬁz’é (F 7) &Hw’éﬁ (R)
Jelley Fish with Spicy Seaweed with Special
Sauce (C) Sauce (L)

8. HNESZERR (&)
Deep Fried Chicken
Knee in Spicy Salt &
Pepper (C)

7. ﬁimﬂinﬁ(/ SAIL) ()

Fresh Shrimp Wonton
Soup (6 pieces) (C)

o

1. REEEE (1)
Black Fungus in Mature
Vinegar (SP)

16. AREZENED (&)
Sautéed Green Beans
Brine (C) with Minced Pork (C)



Lo

17. BEAE AL (45)

Dry Scallop & Meat Ball

19. £RBER (18)
Seafood Congee (T)

o & £ 2

Congee (SP)

20. EREEFWF (1)
Beef with Egg Congee (SP)

25. BAEIRERE (K)
Shrimp Dumpling (L)

29. BRER4EEK ()
Steamed Beef Ball (M)

26. FRAEREE (KX)
Pork & Shrimp
Dumpling with Truffle
Sauce (L)

30. ﬁﬂ+ﬁ¥ﬁ% (=F)
Bean Curd Skin

Roll with Seafood in
Abalone Sauce (M)

&

18. REERIR (KX)
Preserved Egg w/
Pork Congee (L)

21. BEHELER (K)
Minced Fish with
Peanut Congee (L)

22. EHIRERE

Shrimp Dumpling with

Gold Leaf ($10.80)

27. S EHE ()

Spare Ribs in Black
Bean Sauce (M)

23. ﬁ*ﬁﬁfﬁ,@‘@ (%)
Steamed Lava Salty
Egg Yolk Bun with Gold
Foil (M)

28. BHZEBUM (K)
Steamed Chicken Feet
in Brown Sauce (L)

31. [EIRZES ()

Radish Cake with
Assorted Preserved
Meats (M)

32. hé#wk%ﬁ (7:)
Sticky Rice Wrapped

in Lotus Leaf (L)



33. XOBERTHFR (1)
Squid Ink Scallop Dumpling
with XO Sauce (SP)

)

38 E?I(H-H--h‘- _,_
Black Fungus & Celery

Dumpling (M)

KRG A

35. ﬁ%xiE;i:ﬁs*z (7()
Shrimp Dumpling with
Chives (L)

39. YEHE (P)
Ginger Chicken & Pork
Bun (M)

Rice Neodle Roll

53. fIRFHIRE (K)

Steamed Rice Noodle
with Shrimp (L)

2 B AR B
*%MW%‘@W

e

55. iR INZ44B5 (X)

Steamed Rice Noodle
with Shredded Chicken
& Bitter Melon (L)

-

A

58. BEE—E ()
House NO.1 Baked BBQ
Pork Bun (M)

36. @EMK/VEEE! ()
Juicy pork Bun (M)

50. IREXIEE ()
Steamed BBQ Pork Bun
(M)

51. BTEAEMALRES (18)
Steamed Rice Noodle
with Chinese Donut &
Shrimp (T)

'.

56. ZfinFhikz (4)
Steamed Rice Noodle
with Sesame (M)

59. ;ZTVIREE! (4)
French Style Baked
BBQ Pork Bun (M)

37. Bt Enkt (1)
Braised Beef Tendon
and Tripe with Brown

Sauce (SP)

52. HEES A ()
Steamed Rice Noodle
with Minced Beef &
Chinese Parsley (M)

57. BEBZE (18)
Steamed Spare Ribs with
Black Bean Sauce on
Rice Noodle (T)

60. ;BEZILE (F)
Baked Low Fat Milk
Bun (M)



61. BIAERIE (K 62. IIREHIKAE () 63. feREHIREE (K 65. i@ HN=ZIE ()
Pan Grilled Pork & Deep Fried Pork Deep Fried Shrimp Egg Tofu with Abalone
Shrimp Pandan Bun (L) Dumpling (M) Spring Roll (L) Sauce (M)

66. BENXIEE (KX) 67. ERIFAET (K) 68. Z+ XIEE () 69. REBFIRLEE ()

Baked Mix Mushroom Pan-Fried Shredded BBQ Pork Pastry (M) Pan-Fried Savory
Custard Tart (L) Taro Cake (L) Pancake (T)

Desserl 70. BRREZ Y52 (h) 71. FEHEHEER (K) 72. A SRR (F)
Milk and Egg White Deep Fried Durian Steamed Caramel
Custard Tart (M) Pastry (L) Sponge Cake (M)

b, 7! Lo - - .,
73. ZRRFETF (1) 75. BEEEE (P) 76. FBEHEEE () 77. BEBEE ()
Deep Fried Sesame Balls (S) Osmanthus Pudding (M) Date Pudding (S) Herbal and Tortoise

Jelly (S)

78. AR {FER $16.80 79. Htﬂﬂﬁﬂaﬁﬁ‘ﬁ& 80. Jbi& /B2 MRS 81. BlTHES L%ﬁ“ﬁ&

Preserved Meat Rice $16.80 iR $16.80 $16.80

Casserol Spare Ribs & Chinese Chopped Chicken & Chinese Chicken Feet & Spare
Sausage Rice Casserol Sausage with Chinese Ribs Rice Casserol

Mushroom Rice Casserol



L

83. BHEEFTE $20.80

82. BB H

$24.80 Half/3:& Egg Tofu Braised with
Chicken Salad with Abalone Sauce

Black Truffle

(EREXEEEINEH)

88. L& IHIERA $21.80

i ¥ 90. ETA-HIAL $20.80

87. farEH M1 $20.80
Sauteed Celery with Mixed
Mushroom

91. EEIRES $43.80

¥~ 28~ R Rice @ Noodle

F)
92. EMERAF
ERAWER $20.80

Fried Rice with Roe and
Truffle Egg White

$18.80
Stir-fried Rice Noodle Roll
with Soy Sauce

97. XOEB A4 K $18.80
Stir-fried Vermicelli with Shredded Pork & XO Sauce

98. JHEE IS $16.80
Sitr Fried Rice Noodle
99. IRERZ AT $18.80

Stir-fried Rice Noodle with Beef in Dry Shrimp Sauce

100. BCHEW $18.80
Stir-fried Noodle with Soy Sauce & Bean Sprouts

85. FIFF = mif s

iFE M.P.
South African

Sun Dried Abalone

Sauteed Sea Cucumber with

Mixed Mushroom

Sweet & Sour Pork with Special Hawthorn Sauce
89. FBrrGE T4 HIKL $26.80

Wok-fried Diced Steak with Black Garlic

Diced Beef Tender with Special Steak Sauce

Wok-fried Sea Cucumber with Green Onion & Ginger

96. i%ﬁ*

95. ;EfFIEE $20.80

Assorted Seafood Fried $18.80
Crispy Noodle Stewed E-fu Noodle with
Bean Sprout & Chives
101. B ERWER $19.80

Fried Rice with Dry Scallop & Egg White

102. BB Z R ER $19.80
Fried Rice with Diced Chicken & Salty Fish

103. BRSEFRETRARIRE) $19.80
Pan-fried Vermicelli with Pork and Preserved Vegetable

105. 0450
Stir-fried Rice Noodle with Beef

$18.80



/B 6% 3 A

it IbIEISE &R $46.80
Mushroom and Goose Web with Abalone Sauce
YRR RIR $23.80

Stir-fried Prawns w/ Homemade Spicy Sauce &
Peanuts

fEEIRN EHZERR $23.80
Stir-Fried Frog Legs with Peanuts
Rtk s 6 $20.80

Sauted Chinese Broccoli w/ Minced Dry
Flounder Fish

i IR AR
Soa Harbour BB

ffe R = HS (2&Whole) $48.80
Roasted Duck (3£ Half) $24.80
3 ST (ZE&Whole) $43.80
Soy Sauce Chicken (3£ Half) $22.80
HXE0CH (2&Whole) $43.80
House Special (£ Half) $22.80
Steamed Chicken

Bt iE (fRegular) $16.80

B.B.Q. Pork

R EILSETE $22.80
Sauted Cauliflower with Preserved Meats

BRTER $20.80
Braised Tofu Seafood Casserole

RSl s B $21.80
Sauted Seasonal Greens with Fish Cake
FEERM TR $22.80

Sauted Pork Neck Meat with Chinese Broccoli

Bfé FR &2 fra 1+ (BIRegular) $19.80
Roasted Pork
= (fIRegular) $23.80

B.B.Q. Special Combo (2 Items)

=% (fRegular) $33.80
B.B.Q. Special Combo (3 Items)

(AR A Biahnue $2.00 Roasted Pork Add $2.00 more)



& % (C)
XOE (fx)

SRITEAL $2.00/f

$5.38
$6.38
$7.38
$9.98
$10.98
$11.98
$6.98/1%

Tea & Condiment $2.00/Apiece
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