S\

A LA CARTE

Sl /MR 3
COLD DISHES
st X & LHRY R R 45,000

Chilled Fresh Abalone Salad
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KILFAE 60,000

s Special Cheonsan Chilled Salad
a2t 20| gz S==gIN 10,000
Cucumber in Mala Sauce
stal pA ERSER 10,000
Coriander in Spicy Sauce
O BolMA sinfe| W FEEESAHE 10,000
JEES . .
= Chilled Jellyfish Salad
with Wood Ear Mushroom
SR e Spl XLk 60,000
Cheonsan’s Mixed Seafood and Vegetables
with Mustard Sauce
(o)1 FSJ=X=) | HHEA 70,000
Five Spice Sliced Beef
— N=F S
ﬁETr 17/71_75,5
SOUPS
et S % REBE 130,000
Buddha’s Temptation Soup (Per Person)

o8 SO0 AMH|Y AL EmtnE B = 7 60,000
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Bird’s Nest Soup with Pine Mushrooms
in High Temperature

ERBA %

Deluxe Snow Crab Meat Soup

)| [R\ER R %
Sichuan-style Hot and Sour Soup

EEWE\ /‘E

Snow Crab Meat and Corn Soup

HEALTHY SPECIALS

BEH & B
Deluxe Steamed Dish
with Neungi Mushrooms

MREREE R

Deluxe Steamed Dish
with Pine Mushrooms

AL EE R

Deluxe Steamed Dish in Oyster Sauce

L —

Deluxe Cantonese-style Royal Seafood Soups
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SEA CUCUMBER
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Stuffed Soft Sea Cucumber with Shrimp
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Sea Cucumber and Abalone

JIIFRE2 B

Sichuan-style Stir-fried Sea Cucumber
and Scallops

EEEYINEE

N9

(Per Person)

40,000

(Per Person)

35,000

(Per Person)

33,000

(Per Person)

180,000

180,000

170,000

s 190,000
M 230,000
L 270,000

140,000

180,000

160,000

200,000
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Sea Cucumber and Pine Mushrooms

AR

ABALONE

R 35 24 DAt B

Stir-fried Abalone with Assorted Mushrooms

and Seasonal Vegetables

=
PR HBHR

Fresh Abalone with Garlic Sauce

MAREM

Stir-fried Abalone and Scallops

SR
SHRIMP

HRiE A

(¥2)%, BEEE ST, o7, UK. -

Fried Shrimp with Your Choice of Sauce
(Chili, Garlic, Orange Cream, or Mayonnaise)

158 —)

it [ 3 1) BR iR

Bifengtang Stir-fried Shrimp

K gaE B YARR AR

Asparagus and Shrimps in Truffle Sauce

RIS E

Lobster with Lettuce Wraps

RS ik

Shrimp Toast

EII\\ P N

RAW FISH

90,000

120,000

110,000

50,000

60,000

70,000

90,000

50,000
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(Fz I8, 1571, 5272, ¥EEE, X.0.%, mEZ TUH, S5 H%E—)
Raw Lobster
(Chili, Oyster Sauce, Garlic, Sweet and Sour Sauce,

X0, or Fermented Soybean)

E nm f/ S

SEAFOOD

X.0 BEIEE % 30,000
Scorched Rice Soup
with Seafood in XO Sauce

£ i 100,000
Sauteed Assorted Seafood and Vegetables

AAEE 60,000
Steamed Toothfish in Soy Sauce

/.rl'l\I\l/ %% 80,000
Beijing-style Stir-fried Seafood,

Vegetables and Beef

R B 3H
POULTRY

s faetis 170,000
Beijing-style Duck (1 Day Prior Booking)

A ESHR 2 IS E S

* Select one as a follow-up dish after Beijing-style Duck

FRZBIEERR 20,000
Stir-fried Duck with Lettuce Wraps

or Duck Fried Rice

S EE 41,000
Fried Chicken with Sweet and Sour Soy Sauce

BIRET 45,000

Sauteed Chicken, Celery, and Chili Pepper
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FRINES 45,000

Sauteed Chicken in Hot Sauce

REL 7 2R 45,000

Deep-fried Chicken in Hot Garlic Sauce

NN NERIEREE 48,000
Sichuan-style Stir-fried Chicken
with Coriander

2 el AEE

BEEF

TREEH 65,000
Stir-fried Minced Beef with Lettuce Wraps

ARG A 76,000
Sauteed Slice Beef and Bokchoy
with Oyster Sauce

ALIEMEF RN 95,000
Stir-fried Beef and Pine Mushrooms
5 A R 72,000

Stir-fried Korean Chili Pepper Beef Japchae

rE MY e Sp==E = ) 30,000
Deep Fried Beef Tenderloin
with Black Pepper

SRR S TIES 98,000

Sweet and Sour Korean Beef

i NS

PORK

A 48,000
Sweet and Sour Pork Tenderloin

JI PR ERIF A 70,000

Sichuan-style Fried Pork Belly
In Spicy Soy Sauce
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TOFU

K =F
Egg Plant, Shrimp,

and Tofu in Fermented XO Sauce

MEERIE
Crab Meat Tofu with Pine Mushrooms

AR EE 2 &

Chengdu-style Mapa Tofu

BEEBHEE
Neungi Mushrooms
and Tofu in Oyster Sauce

B 3
VEGETABLE

mFREZIDEF = R
Stir-fried Chili Peppers

and Assorted Mushrooms in Mala Sauce

AIVENZEIDR
Hong Kong-style Stir-fried Morning Glory

Tr 5 Y B B
Stir-fried Seasonal Vegetables
in Garlic Sauce

IR R
Bokchoy in Oyster Sauce

LR B &R/ OFr O MR AZ

Shandong-style Stir-fried Napa Cabbage,

Shrimp and Garlic with Longkou Vermicelli

i Bn 2= 80 B 4
Deep-fried Assorted Mushrooms
in Sweet and Sour Sauce

TRAOHE B AR R
Stir-fried Tatsoi with Deep-fried Garlic

58,000

70,000

45,000

40,000

45,000

41,000

50,000

28,000

35,000

45,000

30,000
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517} (3 pieces)
20}0| (3 pieces)
HXZ20LE (8 pieces)
XOLE (3 pieces)

0= (3 pieces)
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DUMPLINGS

1875

IR ER
Har Gow

Ty T
==77'|j<Ex

Leek Jiaozi
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Steamed Dumplings

RUE

Fried Dumplings

R, &0

NOODLES AND RICE

e R A
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Seafood Udon with Whole Abalone

3 P AR 7

S3LISPORLS

Seafood Noodle Soup with Hot Pepper]
and Mung Bean Sprouts

9) 1| B &R TEHEAE

Chengdu-style

Spicy Noodles

with Minced Beef and Peanut Sauce

RN ARRF N\ EE

Shanghai-style

Beef Brisket

and Seafood Fried Noodles

—EF1 AT
Spicy Seafooc

— G SE S
R/ /X Ak

Seafood Noodl

XL N\¥2,5 %0

Cheonsan Chinese Seafood Noodle Soup

Noodle Soup

es in Thick Broth

18,000

18,000

30,000

21,000

21,000

45,000

33,000

35,000

45,000

35,000

35,000

40,000
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ERRIEVEESS 38,000
Minced Korean Beef and Noodles
with Black Soybean Sauce

= EEVEEELT 25,000
Seafood and Beef Noodles
with Black Soybean Sauce

e Ak 20,000
Noodles in Chicken Broth

MESF R = imE 45,000
Chinese Noodle Soup
with Beef and Pine Mushrooms

JI|EAnFHRIEER 38,000

Sichuan-style Rice
with Stir-fried Egg Plant and Beef

X.0 ZBRAMWER 35,000
Crab Meat Fried Rice in XO Sauce

I\ )atk 45,000
Rice with Stir-fried Assorted Seafood

Y RER 30,000
Rice with Stir-fried Glass Noodles
and Vegetable

ZENEF TR R NV ER 25,000
Assorted Mushroom
and Vegetable Fried Rice

MEFRTRIEER 45,000
Rice with Stir-fried Pine Mushrooms

and Beef

B EE I ER 35,000

Seafood Fried Rice

i

CONGEE

H 35 15,000
White Rice Congee

AIVINE SRR 35,000

Hong Kong-style Pine Mushroom
and Abalone Rice Congee

B o i Bl K5 28,000

Seasonal Vegetable and Assorted Mushroom
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Rice Congee

B Rt oK
Seasonal Vegetable
and Chicken Rice Congee

HE =

DESSERTS

A2 LEEPRRER

Ginseng and Yam Sago Soup

R STERAAKEE

Red Grapefruit and Mango Sago Soup

PRt I

Deep-fried Sugar Glazed
Sweet Potato Wedges

Deep-fried Sugar Glazed Corn

T B GHE K

Mango Ice Cream

RS G M

Lemon Sorbet

o5 g ¢ £R

- ST

Seasonal Fruits

28,000

28,000

25,000

30,000

30,000

25,000

25,000

25,000



