ERa4t
PROSPERITY YU SHENG’

S EEREE YrEREE
Prosperity ‘Yu Sheng’ with Crispy Fish Skin

A SEEE ekt
Prosperity ‘Yu Sheng’ with Abalone

e AT
Prosperity ‘Yu Sheng’ with Lobster

EREEE Bt
Prosperity Vegetarian ‘Yu Sheng’

=
Pun Choy

Small

$ 68.00

$ 98.00

$ 98.00

$ 48.00

$ 398.00

Large

$ 98.00

$168.00

$ 168.00

$ 78.00

10 pax
$ 598.00



HIZE, /R

Appetisers
(=2

Per Portion
B R K $13.80
Deep-fried Mud Carp Fish Ball served with Clam Sauce
WEAFE S $10.80
Deep-fried Bamboo Shoot with Pepper and Salt
EhfeiiEam $13.80
Crispy Squid
RS $10.80
Crispy Fish Skin with Salted Egg
BEREE $13.80
Deep-fried Century Egg stuffed with Shrimp Paste
R =EEN K $ 11.80
Chilled Squid with Flour Skin in Thai Style
FHASRSE/N $10.80
Chilled Japanese Cucumber with Aged Vinegar
RAAKERLF $10.80
Crispy Eggplant with Pork Floss
BEE=E $10.80
Chilled Black Fungus with Aged Vinegar
EGHERIZR $10.80
Pan-fried Beancurd Skin with Soya Sauce
WERRE $13.80
Deep-fried Whitebait with Pepper and Salt
ERKEAF /B $ 38.00

Deep-fried Prawn Ball and Crabmeat Ball



T =K
Teochew Marinated Selections

EITURRER
Chilled Full Cream Crab in Teochew style

=KKH7

Braised Sliced Intestine

pI7KEE
Braised Duck Webs and Wings

RI7KEE
Braised Octopus

=G =
Braised Sliced Duck

XKSE

Braised Beancurd

BTl HE

Braised Treasures Platter

=3} Trio Combination

¥#t Duo Combination

BIR=IHS (2 RRIFTE)

Roasted Irish Duck (2 days Advance order)
BRAFIRRS

Roasted Duck

JERABZRG
Peking Duck

TR
Honey-glazed Barbecued Pork

S|
/N

Half

$ 68.00

$ 58.00

$ 58.00

=p

Per Portion

$ 13 per 100gm

$ 20.00

$18.00

$ 22.00

$ 28.00

$ 12.00

$ 36.00

$ 30.00

21
Whole
$118.00

$108.00

$108.00

=)

Per Portion

$22.00



a8, 7, =R
Shark’s Fins, Soups

R ERTHE
Stir-fried Shark’s Fin Soup with Crabmeat
served in Teapot

AR

Braised Shark’s Fin in Teochew style served in Stone Bowl

EHERE

Braised Shark’s Fin with Crabmeat

iDsR5ERE (4-6 {FR)
Braised Shark’s Fin with Chicken in Claypot (serves 4-6 persons)
1 KFRRE 1 day Advance order

=B BTERS
Double-boiled Shark Cartilage with Fish Maw

WX TFLEEEEIELET (4 (L)
Fish Head and Maw Soup with Yam, White Cabbage, Beancurd
in Teochew style (min 4 person)

RERRRMEEST
Double Boiled Chicken Soup with Abalone and Cordyceps

AIRERRIRE

Braised Fish Maw Soup with Crabmeat in Stone Bowl

o) | | B&R 7

Hot and Sour Soup in Szechuan style

EXim (4 4R)

Daily Soup (serves 4 persons)

B
Per Person

$ 78.00

$ 68.00

$ 38.00

$ 288.00/pot

$ 38.00

$ 88.00/pot

$ 38.00

$ 38.00

$10.80

$ 40.00/pot



a)

b)

c)

d)

a)

b)

c)

SR (2 RATRE)
Seafooc[ (2 days Advance order)

B 1005g

Per 100gm
\EEvEIINES Seasonal Price
Alaska King Crab
BN AZET Seasonal Price
Australian Lobster
IEHTR AT Seasonal Price
Boston Lobster
HrEE =R KEE $ 13 per 100gm

Sri Lankan Crab

RIE%

Choice of Cooking Style:

AR (T / FUiEr R HEER)

Sautéed Crab Meat with Egg White / Deep Fried Crab Claw with Salt & Pepper
Steamed with Chinese Wine and Egg White
IR

Local Chili Style

PR

Black Pepper

Mn7iys)=zh ]

Baked with Superior Stock

Baked with Vermicelli

SiReE Seasonal Price
Geoduck

SEE

Choice of Cooking Style:

RIS

Sashimi

X0 EHp

Stir-fried XO Sauce

UL

Poached with Beansprout and Dough Fritter in Prawn Stock



ESEEES
Seafood

REH $ 22.00 per 100gm
Coral Trout

ZEH $ 18.00 per 100gm
Turbot Fish

FRHE $ 13.00 per 100gm

Soon Hock

SHEg $14.00 per 100gm

Pomfret

(MEES $ 20.00 per person
Bamboo Clam

HEHF $ 11.00 per 100gm

Live Prawn

RGN

Choice of Cooking Style:
a) B

Steamed Teochew Style
b) iBZ

Steamed with Superior Soya Sauce
c) IERINEEZE

Steamed with Chilli and Bean Sauce
d) BATVFRIE

Braised with Radish and Yellow Bean in Teochew style
€) TRET SR

Steamed with Preserved Vegetable and Crispy Garlic
f) FSEIIR

Sautéed with Tomato and Preserved Vegetable
g) M5 SR

Stewed with Bamboo Shoot, Mushroom, Beancurd and Garlic
h) II#F

Poached with Beansprout and Dough Fritter in Prawn Stock
1) TR LK

Steamed with Garlic and Vermicelli
j) RS &R

Baked with Bean Sauce and Garlic



EEE, gk
Abalone, Dried Seafood

=3 rgFhf
3 Head South Africa Abalone

BES

Sea Cucumber

Rls
Prickly Sea Cucumber

TR
Fish Maw

P
Choice of Cooking Style:
Bf5140

Braised with Abalone Sauce

B
Per Person

$ 78.00

$ 26.00

$ 68.00

Seasonal Price



SIS

Seafood

(=)

Per Portion

XO ErbBEEK $38.00
Sautéed Grouper Fillet in XO Sauce
R NOBEEK $38.00
Sautéed Grouper Fillet with Ginger and Onion
2= R kOaREk $ 36.00
Deep-fried Prawns with Cereal
FEIPEREK $ 36.00
Sauteed Prawn with Asparagus
EDCRABE LB $ 48.00
Stewed Fish head in Claypot
SR ILELF $38.00
Stir Fried Live Prawn in Homemade Style
EVDEREK $36.00
Baked Prawn with Salted Egg Yolk
RHTI AN R E 2 S $ 98.00

Boston Lobster with ‘Mapo’ Tofu



AL (3, &4, X8)
Meat (Pork, Beef, Chicken)

S
Per Portion
LRIATR A AL $38.00
Sautéed Beef Cube with Sliced Garlic
ERA{FE $38.00
Sautéed Beef Short Ribs with Black Pepper
RELTFEHEFE $ 28.00
Sautéed Kurobuta Pork with Chinese style
REENE $30.00
Sweet and Sour Pork Ribs and Pineapple
BH{FXEEK $ 26.00
Gong Bao Chicken
BRI ANIRE R $ 68.00
Braised Abalone with Sea Cucumber Cube and Chicken
N I/D\ %/D\
Half Whole
FAFTI RS $ 26.00 $ 48.00
Steamed Chicken with Lotus Leave in Basket
fieRZi5s $ 24.00 $ 42.00

Roasted Chicken



E g eae
S Y4
;LJIZS, SN

Vegetables

ESRINENSE
Braised Sea Cucumber cube with Mushroom and Beancurd

BHiEKEE

Braised Homemade Spinach Beancurd

BEHERER
Braised Beancurd with Seafood in Claypot

EHRERINK
Poached Spinach with 3 kinds of Egg

BITEE g 7RKEKE

Poached Seasonal Vegetable with Beancurd skin in Shark’s Cartilage

&=
Sautéed Hong Kong Kailan with Dry Halibut Fish

HESKRENES

Sautéed French Bean with Minced Meat

BREERTXK
Mustard Green with Crab Meat

i

=y
Per Portion

$ 38.00

$ 24.00

$32.00

$ 24.00

$32.00

$ 26.00

$ 26.00

$32.00



3, T, 39, TR
Rice and Noodle

BEEEER

Fried Rice with Egg White and Dried Scallop

BEE NN

Braised Ee-Fu Noodle with Shredded Sea Cucumber

and Golden Mushroom

KR

Fried Glutinous Rice with Preserved Meat

FESBRID IR

Fried Rice with Chicken

HBRT B 22101

Fried Rice with Foie Gras

L TTEARE
Fried Vermicelli with Dried Scallop

RATUEE(F3A5

Opyster Porridge in Teochew style

i {F FFRIE
Hand Pulled Noodle with Baby Abalone

TAMFEIR
Baby Lobster with Rice in Lobster Broth

N E AR S L

Udon Noodle with Lobster and Minced Meat in Soya Bean Paste

=y
Per Portion

$ 26.00

$ 28.00

$ 28.00

$ 26.00

$32.00

$ 28.00

$ 13.80 per person

$ 28.00 per person

$ 42.00 per person

$ 42.00 per person



&Hem

Dessert

B

Per Person

KIS (27 $ 88.00
Double-boiled Bird’s Nest with Crystal Sugar (Cold/Hot)
FER T $ 6.80
Almond Cream
%%;/ \ $ 6.00
Chilled Lemon Grass Jelly
wHessg $ 6.00
Chinese Herbal Jelly
EFLOE $ 6.00
Red Bean Paste
éﬁﬁﬁﬁ (H' ) $ 2.00

Pan-fried ‘Nian Gao’ (pcs)



