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Wonton with Zhusheng
Noodles in Soup
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Dating back to the period of the Republic of China,
Zhusheng noodles were popular in Guangzhou.
During the middle of the last century, it was
regarded as a great feast to enjoy the unique
flavor and texture of Zhusheng noodles. To achieve
its tenacity and wonderful taste, the traditional
Zhusheng noodle was made by the repeated grinding
of bamboo sticks for up to two hours. Zhusheng
noodles were usually boiled in a specialized broth
made of shrimp eggs, fish, pork bone and chicken.
The renowned Zhusheng noodle’s taste sensation
is praised by gourmets worldwide.
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Fisherman's Congee
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The famous Canton Fisherman's Congee originated
in Lychee Bay, Guangzhou.

Lychee Bay, famous for its lychee production in
the old days, is located in the western part of
Guangzhou. In the early 1900s, Lychee Bay became
a popular area for boating and entertainment.
The originator of Fisherman's Congee was a young
man from a noble family that had gone bankrupt.
Due to the economic crisis in Lychee Bay, he bought
a small fishing boat for selling congee. He added
various ingredients to the congee, such as peanuts,
coriander, sliced squid, sliced pig's tripe and fish.
The unique flavor of the congee, which was
cherished by his guests, made this congee popular
throughout the region.
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Meat & Seafood
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RMB
T B 78
BBQ Meat Combination with
Suckling Pig

RFEB(ZR]) 238

Roasted Peking Duck (Two Courses)

7k Hf & 78
Spicy Meat Combination
"Chaozhou” Style

KERE 53
Marinated Goose Webs and Wings

Er:i B 53

Braised Chicken with Soya Sauce

ST (ER) 98
Deep-fried Chicken (Half Portion)

All prices are subject to a 15% surcharge
HME S Z+HM N
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BYIEKRE (F ) 68
Boiled Chicken (Half Portion)
FEIDEE (+9)

FRIEIMA 48
Barbecued Pork Neck "Thai" Style

R B A 68
Deep Fried Squid with Salt and Chili

e A R 68
Crispy Shrimps with Garlic
BEOEBIT

BEBT 58

Sautéed Diced Chicken with
Bamboo Shoots and Dried Chili

A=A F 118
Sautéed Scallops with Broccoli

&E&ETENM 108
Fried Prawns with Chili Sauce

All prices are subject to a 15% surcharge

FMBESZ+HM e
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Sweet and Sour Pork with Pineapple

MIREZE 48
Beancurd with Minced Meat and
Spicy Sauce "Sichuan” Style

(Minced Pork and Beef)

R E R A 98
Sautéed Beef Tenderloin
"Chinese” Style

I Fi G £ sk 58
Pan-fried Fish Head

(BN 60
Sautéed Squid with Water Chestnuts,
Green Beans and Preserved Vegetables

HNERNA 58
Braised Pork Belly with
Preserved Vegetables

All prices are subject to a 15% surcharge
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HRKEFA 58
Braised Sliced Beef with
Bean Sprouts and Pungent Sauce

A= LLYNUE S {710 68
Braised Shredded Veal with Curry
in Stone Pot

LRy R 70
Steamed Fresh Perch
N—FEDEUES

tfth 22 e kbR 22 58
Sautéed Vermicelli with Crab Roe and
Shredded Abalone
WMIBRIEETPIED S —I )b

IERYER 68
Sautéed Vegetable Topped with
Carrot and Crab Meat Sauce
MNIEAD, 7O0v3Y-nvr—,
—UIVY—-AMA

BARKE (—uA/mEAE) 42/150
Sweet Corn with Crab Meat Soup
(Per Person/Four Persons)
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All prices are subject to a 15% surcharge
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VEGETARIAN CORNER

RMB
WHMMTE LR 48
Sautéed Vegetables with
Bamboo Piths

BEREREY 48
Braised Vegetarian Chicken with
Mushrooms
NIR)PIOFFEIVDIN—LDOEY

dREE 48
Braised Beancurd with
Black Mushrooms

HIKEHRS 38

Pan-fried Beancurd Skin
BEBITEDZAY

All prices are subject to a 15% surcharge
BMBESZTEHMEE



i ke
NOODLES
RMB

T kb S5y 50
Sautéed Rice Noodles with Beef

2 I kb A #3 50
Fried Rice Vermicelli with Shredded
B.B.Q Pork and Onion

= TEEERMEH 50
Braised E-Fu Noodles with

Shrimps in Cheese Sauce
BEEEBD(—)—4

R BT intEE 35
Noodle Soup with Bacon and Sausage

R=TVEY—E—I5=2Y

All prices are subject to a 15% surcharge
HMASZ+HHmEE
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RMB
M kbR 60
Fried Rice "Yangzhou" Style
nEE 42
Wonton in Supreme Soup
FRsAME (K1) 32

Pan-fried Dumplings with Pork and
Vegetables (6 Pieces)

pinls |2 b N 30
Pan-fried Shallot Cake
"Dongbei"” Style

& R SR ER 25
Baked Barbecued Pork Puffs

All prices are subject to a 15% surcharge
BMBESZTEHMEE



RMB
EENEE (ZR) 30
Steamed Bun Stuffed with Pork
"Shanghainese” Style (3 Pieces)

KT R E W 33
Congee with Assorted Pork Offal

B & 555 33
Congee with Chicken Ball and
Black Mushrooms

Fhis I 1T 35 35
Fisherman's Congee

BELETEHE 28
Mango Pudding

All prices are subject to a 15% surcharge
HMASZ+HHmEE



Hotel Ground Floor / jBJEEE
7:30am - midnight / &

For reservations, please call / &) R iTEE, EEH:
86(20) 8666 6888 ext 3156
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