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Tri-Chef specialty

(Package include three courses)

¥128

WS R ,
Braised seafood soup in coconut

WS E LT 2R LU o
Braised Dongshan lamb with jellyfish

EXBEXSGR ,
Authentic Hainan chicken rice

ES-TES Portion / 31
Cold appetizer

FE/NEIZ ¥ 68
Marinated whelks topped with chili sauce

RELRE ) ¥ 68
Marinated beef shank with black bean sauce
WOBEEISAT , ¥ 88
Goose liver with sake and blueberry jom

A== ¥78
Assorted marinated duck fongue and

pickled paw with celery

TEEER ¥ 68
Marinated sliced conch with wasabi

ZBEEL i o ¥78
Marinated Jellyfish with vinaigrette

KhEE Mg ) ¥ 48
Marinated radish salad

it Ea o = ] ) ¥ 58
Mixed walnut with olive oil

BEER /NI ¥ 48
Marinated cucumbers with chili

IR R , ¥ 48
Mixed green vegetable with salad sauce
ZLrEEEE ¥78

Shanghai yellow fish in homemade smoked sauce

Cantonese BBQ

Portion / 15

HYIX 878 ¥08/3% 1 /¥ 188/%A
Poached Wenchang chicken

HREBFRERES ¥ 128/%R [/ ¥228/¥R
Roasted crispy chicken with sesame

R bl 2 5+ X J6% ¥ 98
BBQ pork with honey sauce

=hIERIIES ¥128
Poached Dongshan lamb

Rk EF TG NNFRES ¥ 108
Poached Jiaji duck

e R #LaS . ¥ 88
Crispy pigeon

BT KR (SRR . S %%ZEE%QD ¥118
Marinated pork tripe with goose web and

wings in Chaozhou style

RKISEHE ¥ 98
Marinated goose webs and wings

BRAP IR e 48 ¥118/13 / ¥ 268/# R
Roasted crispy goose

BrEx Person/{i
Signature Dish

Fal=pavc)2:| N ¥ 208
Baked prawns with white wine sauce
EMBEERTIMA 4\ ¥ 298
Grilled fillet Australia wagyu steak

with black truffle sauce

SSRTERRMTERSS ¥ 08

Braised crab meat with asparagus
and bamboo in green vegetable juice
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FEE A Person/{i
Soup

R 6l Y8 DR AR 5% ¥78
Braised seafood soup in coconut

FEEREMER ¥78
Double boiled bamboo with morchella soup

ZIE SR ¥ 88
Double boiled conch soup and scallops
MEEMXERIES ¥ 268

Boiled sea cucumber with matsutake fungus

BEMBISEER ¥ 208
Stewed fish maw and sea cucumber

with black truffle sauce

TG 22 55 ¥78
Fish maw soup with minced chicken

FE AP EE ¥ 58/ / ¥ 108/

Minced beef with egg in superior soup

FEE D Portion / 11
Selection dishes

—REXE ¥ 88
Sichuan poached sea bass

with pickled cabbage and chili

BRI 5 ¥ 98
Poached bullfrog in pickled and chili sauce
WmAEsL ¥ 08
Braised silver carp in casserole

IR AR 2 R AR 13 ¥ 108
Pan-fried shrimp cake paste with Chinese chives
ilER=e=2E5 kAN ¥118
Boiled greasy back shrimp with curry sauce
XOEBFIELEIK 150g / ¥ 158
Wok-fried grouper slice with XO sauce
EnRBESES ¥188/%
Baked Turbot fish with garlic in casserole

H I EHZIRRE ¥ 158
Wok-fried fresh scallop with mushroom
INEITE=WREER ¥ 158
Wok-fried fresh conch with shrimp paste

ETERLT ¥128
Crispy king prawn with egg paste

G MR AR ER ¥118
Wok-fried king prawn

with black bean sauce and chili

BETFBIEK ¥118
Fried grouper with almond

INWE — §% &% ¥188
Boiled fish with shrimp and shellfish

with curry sauce

BHFKE ¥ 68
Steamed egg with White clam

THEFES ¥ 98

Fry pork ribs with dry garlic
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3532 2 B D T SRR P ¥ 158
Stir-fried pork meat with mushroom

H LIS R _ ¥ 88
Sweet and sour pork with peach

XOESEEUAT W RIER ¥ 98
Stirfried black pork with Hainan bean in XO sauce

TR e S5 TN B ¥ 88
Braised pork with dried bamboo shoots

RN A ¥78
Stirfried sliced pork belly with color pepper and chilli
T4 B B BE P , ¥ 08
Stir-fried preserved meat with celery and lotus root
KEFR ¥ 08
Poached sliced beef with vegetable in hot chili ol

B2 B L ) ) ¥108
Boﬂed snowflake beef in sour and spicy soup

BIREE LB FE ¥ 158

Pan-fried beef short ribs
with mushroom in black pepper sauce

EEEME ¥178
Marinated beef rib with herbs

XA 2 S RT A1 B ¥ 158
Pan-fried beef short ribs with mushroom sauce
SETEHTR N A 4 B ¥ 158

Wok-fried Australian wagyu beef
with fresh peppercorns

DN 4 g 6% ) ) ¥118
Braised curry beef brisket with potatoes

BT IR ¥118
Braised beef brisket with fomato in red wine sauce
MR R /NE S ¥ 158
Braised veal with dried bamboo shoofts

XIS ERARLFE ) ¥ 188
Braised Dongshan lamb with bean curd roll
EAMERLAENG ) ) ¥128
Stewed pork tripe and chicken soup with pepper
EFRMTEMERRY ¥ 108
Steamed chicken with lotus leaf

DN 25 {F 4 %5 ) ) ¥ 98
Braised local curry chicken with potatoes

BINT 5 , ¥ 68
Simmered crab roe with tofu

FHEME o N %68
Fried cabbage with dried chili, pork and garlic
BEMFE ¥ 68

Fried eggplant in casserole

=ZERR

Vegetarian

BREABMEE ¥ 68
Stir-fried fungus with celery

IKBRIRGD R ¥ 68
Boiled assorted vegetables in broth

B MY =5 ¥ 98
Fried asparagus and mushroom with olive oil

RN ¥ 68
Seasonal vegetables

BENAE, AEWHR, WX, R, £38,

EEER, MEXR, =, B=R

Hainan star beans, Wuzhishan local vegetables, wild
vegetable, choysum, lettuce, baby cabbage, green
cobboge mustard leaf, broccoli

% B, B, £, 185, £

Cooking method: Stir-fried, fried with garlic, fried

with chili, fried, boiled in chicken soup, in broth

Portion / {5

MREHEARIBEIBREY,

BENERBIES
ENMBEUARMEHE

B 5%PR %5 o

BEEg
Main dish

Portion /

® SUBmEPERIR ¥ 88
Fried beef rice with superior soy sauce
* =SRTIHER ¥78
Fried rice with prawn in shrimp soup
®* EEZEAWIR ¥78
Fried egg white rice with dried scallop
® SHEIRAR ¥ 88
Braised rice with abalone sauce
[ ARBEBRIMR ¥78
Fried rice with sausage
EEPILLRE ¥78
Pan-fried noodle with shredded pork
and minced chives
T BT ¥ 88
Wok-fried rice noodle with sliced beef
85+ S TN RE ¥78
Braised egg noodles
with mushrooms in abalone sauce
HIIX &38R ¥78
Wenchang chicken rice
BIURHSIR ¥ 88
Roasted goose with rice in Hong Kong style
B R *¥78
BBQ pork with rice in Hong Kong style
BRI A E /43 ¥ 68/%8
Roasted goose noodle/rice noodle
soup in Hong Kong style
B X AHE /43 ¥ 68/%8
BBQ pork noodle/rice noodle soup
in Hong Kong style
BRAEE/H ¥ 68/
Wonton noodle/rice noodle soup
in Hong Kong style
PRERRER (2-3A14) ¥ 98
Sliced grouper and congee in clay pot
WERE2IEW (2-3A1) ¥158
Crab and prawn congee in clay pot
DRERENH  (2-3A8) ¥ 98
Shrimps congee in clay pot
*EXI\\\ILJ\ 3pCS/D\/1ﬁ
Selected Dim Sum
® =ia ¥ 48
Steamed cha siu bun
BRXIEEE ¥ 48
Baked cha siu bun
BHEREEARE ¥ 58
Crispy Hawaii freshly papaya pastry puff
[RH gt ¥ 48
Pan-fried green onion pancake
HAEH G Person/fir
Desserts and Sweet Soups
® HREE _ ¥ 48
Chilled mango cream with pomelo
RS AL , , ¥ 48
Sweet sesame balls with coconut milk
TEEREERK ¥ 48
Boiled sweet red dates and lily
with tfremella rock sugar
KIENE B R ¥ 268
Boiled bird’s nest with rock sugar
ZKRE (34AB) ¥138
Chef selected fruit platter
FEEKE , ¥ 48/1L
Chef selected fruit
! HEEHE#E Chef's recommendation < & Spicy

%1% Cover charge: ¥ 18/{iperson

yisYcd
Catch of the day

AN

SEREDE: RB. BE. mEFLE. £, &
Australion lobster

Chef's recommends: sashmi, steamed, steamed with chopped
garlic, baked with in soup, fried with pepper and salt, stir fried
with garlic and chili, boiled in clay pot congee

BMNE AR ¥ 680/500g
RERBAE: B RETLRK. HEHE. & BRE, 838

Baby lobster

Chef's recommends: steamed, steamed with chopped garlic,

baked with cream and garlic, fried with pepper and salt, stir fried

with garlic and chili, boiled in Clay pot congee

B HTIR AL AR

SERETE: Z21E. BB, BXYE. RE
Boston lobster

Chef's recommends: baked with cheese, baked with in soup,
stir fried with garlic and chili, fried with pepper and salt

TR ¥ 328/5009g
SERETE: BN FREFBE. HETE. & =R, EXE

Mantis shrimp

Chef's recommends: boiled, steamed with chopped garlic,

baked with cream and garlic, fried with pepper and salt,

cooked in maggi soy sauce, stir fried with garlic and chili

¥ 980/500g
CBRUE. R

¥ 428/500g

%IEF ¥ 148/500g
RERBEE: BN, FEFLER. HETHE. R =R, BXE
Shrlmps

Chef's recommends: boiled, steamed with chopped garlic,
baked with cream and garlic, fried with pepper and salt,
cooked in maggi soy sauce, stir fried with garlic and chili

ZRH ¥ 1280/500g
PRAERIBEE: B, DBRB. tEK. BnB

Humpback grouper

Chef's recommends: steamed, baked casserole, steamed

with pork and mushroom, steamed with shallot oil

RITEREBE

RERBAE: BE. WEE BHB.
Local miniatus grouper
Chef's recommends: steamed, steamed with pork and mushroom,
steamed with shallot oil

RN

RERBIE: B AR BHB. DK
Tiger grouper

Chef's recommends: steamed, steamed with pork and mushroom,
steamed with shallot oil, fried with vegetable

AN ¥ 198/500g
SERETE: BE. BER. TEE. BHB

Grouper

Chef's recommends: steamed, braised with sweet bean sauce,

steamed with pork and mushroom, steamed with shallot oil

ZE6 ¥ 168/500g
BERERE: B
Turbot fish
Chef's recommends: steamed, braised with sweet bean sauce,
steamed with pork and mushroom, steamed with shallot oil, fried
with vegetable

QIM%‘;

RERBE: BER. ZRD . BXEY. BEER
Red spotted crab
Chef's recommends: steamed, fried with ginger and shallot,
stir-fried with garlic and chili, baked with egg paste

¥ 688/5009g

¥ 328/500g

. EER. BEE. ZHB. WK

¥ 320/500g

%DFF\% ¥ 380/500g
RERARE: Bk Z2RY. BXEY. HESER
Hele crab

Chef's recommends: steamed, fried with ginger and onion,
stir-fried with garlic and chili, baked with egg paste

At (6-83L)

BERIEE: B mamLE. 4ETE
Local fresh abalone

Chef's recommends: steamed, steamed with chopped garlic,
baked with red wine sauce

Big ¥ 138
REREE: XOEE. BHKE. 58Ut &80

Conch

Chef's recommends: wok-fried with XO sauce, poached with pepper,
fried with black bean sauce, fried with chili

¥78/R

E’J =Sk &4 RS R If you have any concems about food allergies, plese let us know before ordering
All prices are in CNY and subject to 15% surcharge.
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Abalone/Sea cucumber
/Fish maw/Bird’s nest

i ey S = ¥ 588
Braised Japanese 10 head abalone
in abalone sauce

N "+ ALAAREE ¥ 688
Selected Japanese 25 head abalone
with abalone sauce

HNKIRITES ¥ 258
Stewed sea cucumber
in pumpkin and millet soup

X RITS ¥ 258
Braised sea cucumber in abalone sauce

BRTSNIEE ¥ 298
Braised goose web with sea cucumber

EEN=% (R, XFRIS, BF) ¥ 398
Braised goose web
with sea cucumber and fish maw

IB{LKISTERR ¥ 198
Stewed fish maw with seaweed

EEMER ¥ 198
Braised fish maw in oyster sauce

TiRMmER (359) ¥ 268
Braised imperial bird’s nest

KERIBEIE B (350) ¥ 268
Braised bird’s nest
with mashed chicken and ham

BRI E ¥ 108/41
Braised goose web
with mushroom in abalone sauce



