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Steamed Pork Dumpling with Crab Roe Crispy Beancurd Rolls with Shrimp Baked Bun
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“"Char Siu Bao" Fluffy Barbecued Pork Bun Steamed Pork Ribs in Black Bean Sauce
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Crispy Bun with Condensed Milk & Butter Pan-Fried Turnip Cake with X.0 Sausage
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Steamed Shrimp Dumpling with Bamboo Shoots
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Steamed Chicken Feet with X.0 Sauce
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“Xiao Long Bao" Pork Soup Dumplings
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Steamed Sticky Rice with Chicken in Lotus Leaf
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Double-Boiled Duck Soup
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seaweed Soup with Minced Pork
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Diced French Toast
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Typhoon Shelter Squid
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Lucky Court Four Treasure Rice

Portuguese Egg Tart
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Roasted Pipa Duck
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EQg White Fried Rice with Dried Scallops
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Pan-Ffried Codfish
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Braised Bean Curd
with Crab Meat & Crab Roe
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Wok-Fried Flat Rice Noodles with Begf
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Cantonese Barbecued Trio
Combination Platter
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Marinated Chicken Wings
with Soy Sauce
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Cantonese Roasted
Crispy Duck
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X0 Sauce Stir-Fried Australian Scallops
with Broceoli
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Pan-Fried Codfish
with Salted Egg Yolk
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Fried Preserved Radish Omelette
with Minced Pork
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Three-Color Steamed Egos
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Simmered Beef Brisket
with Potatoes in Gurry
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Steamed Chicken & Dried
Shiitake Mushroom with Hua Diao Wine
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Sweet & Sour Pork
with Seasonal Fruits & Bell Peppers
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Wok-Fried Beef
with Black Pepper Sauce
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Steamed Pork Patty
with Salted Fish
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Braised Minced Chicken & Bean Curd
with Salted Fish in Claypot
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Braised Chicken & Taro
in Claypot
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Stir-Fried Prawns
with Garlic & Soya Sauce
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Lucky Court
Golden Soft-Shell Crab
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Braised Eggplant
with Salted Fish
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Braised Seafood & Bean Curd
in Claypot
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Braised Farm Chicken
in Clay Pot
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Shallow-Fried Crispy Pigeon
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Crispy Roasted Chicken

Braised Pig Intestines

Poached Pork Stomach
with Bean Sprouts

Poached Beef Tripe
with Ginger & Spring Onions

Poached Beef Balls




RICE NOODLE / NOODLE / RICE / CONGEE
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Sichuan Spicy
Boiled Beef
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Fried Crispy Eggplant
with Spiced Salt
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Wok-Fried Green Beans
with Chili Spicy Salt
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*YOU CHOICE OF THE INSTANT NOODLE, THIN NOODLE, FLAT NOODLE,
FLAT RICE NOODLE, VERMICELLI OR ROUND RICE NOODLE
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Pork Offals
with Flat Rice Noodle Soup
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Char Siu Wonton Noodle
Soup / Ory
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Yangzhou Fried Rice
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Fried Rice with Salted Fish
& Chicken
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Fish Fillet Congee in Clay Pot
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Wok-Fried Hot & Sour vermicelli Guilin Style
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Round Rice Noodle Soup
with (BBQ Pork / Roasted Duck)
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Beef Ball Noodle
Soup / Dry
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Wok-Fried Noodles with Dried Scallops in Soya Sauce
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Seafood Fried Rice
with Abalone Sauce
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Pork & Century Egg Congee
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Stir-Fried Crispy Noodles with Shredded Pork & Bean Sprouts
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Wok-Fried Chicken
with Chili & Sichuan Pepper
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Stir-Fried Pork Intestines
with Pickled Mustard Greens & Chilli
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Wok-Fried Sliced Pork Neck

with Green Chili
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Stir-Fried Hot
& Sour Shredded Potatoes
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Wok-Fried Pork Belly

with Chili & Garlic Leaf
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Beef Brisket Noodle

Soup / Dry 3
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Traditional Steamed Grouper
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Plain Congee
with Dried Scallops
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Crab Roe Congee in Clay Pot
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Fresh Fruits
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Chilled Mango Sago
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Chinese Herbal Jelly
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Boiled Clams in Superior Broth

with Grapefruit and Pomelo
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Sweetened Red Bean Soup
with Aged Tangerine Peel
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Wok-Fried Flower Crab with Ginger and Scallions
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Satay Fried Areola Babylon
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Sichuan Spicy Boiled Grouper Fillet
with Pickled Mustard Greens
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Braised Bean Curd with Minced Pork
& Sichuan Chili Sauce
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Wok-Fried
Spicy Shrimp
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Steamed Prawn with Minced Garlic
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Seasonal Vegetables
with Chinese Sausage in Superior Broth
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Stir-fried Chinese Lettuce
with Fried Fish in Salted Black Beans
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