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 1. Goose Intestine with Soy Sauce ..................................11.99

  2. Goose Intestine with Black Bean Sauce .....................11.99

  3. Diced Filet Mignon with Turnip in X.O. Sauce ........11.99

 4. Sautéed Frog with Bitter Melon in Black Bean Sauce 10.99

 5. Special Beef Stew in Clear Broth ............................... 10.99

  6. Thai Style Spicy & Sour Shrimp with Vermicelli in 
  Hot Pot ....................................................................... 10.99

 7. House Special Chicken (Half /半隻 ) .............................. 9.99

  8. Duck Chin in Maggie Sauce ........................................ 9.99

  9. Fried Chili Stuffed with Shrimp Paste ........................ 9.99

 10. Minced Squab with Lettuce Wrap ............................... 8.99

豉 油 皇 鵝 腸

豉 椒 鵝 腸

X.O.蘿蔔糕炒牛柳粒

豉 汁 苦 瓜 田 雞

九 記 清 湯 腩

勁 辣 泰 式
粉 絲 蝦 煲

黃 金 閣 貴 妃 雞

美 極 鴨 下 巴

煎 釀 尖 椒

生 菜 鴿 鬆

$9.99
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原條立魚粥配豉油皇炒麵 
Whole Tilapia Porridge w/ Soy Sauce Noodle  

上湯龍蝦伊麵 
Boston Lobster with E-Fu Noodle in Supreme Sauce  

$11.99

消費滿$20元 
可選一款 

消費滿$30元 
可選兩款 

   以上兩款特價 ， 
只限堂食，售完即止

  
Order worth of $20.00 

you can choose ONE of the 
above at the special price

Order worth of $30.00 
you can choose TWO of the 

above at the special price

Special promotion is subject to 
availablility. For dine in only.  
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 11. Cold Cucumber Peking Style

  12. Beef Tendon with Spicy Oil

 13. Sliced Pork Hock

 14. Crystal Chicken Feet

  15. Cold Jelly Fish

 16. Soy Sauce Bean Curd

 17. Deep Fried Bean Curd with Shrimp Stuffing

  18. Deep Fried Bean Curd with Spicy Salt & X.O. Sauce

  19. Bean Curd Szechuan Style

  20. Lettuce with Spicy Bean Curd Sauce

 21. Pan Fried Egg with Preserved Radish

 22. Soy Sauce Chow Mein

  23. Deep Fried Squid with Spicy Salt

 24. Sweet & Sour Pork Ribs Hong Kong Style

  25. Deep Fried Pork Chop with Spicy Salt

 26. Pork Chop with Peking Sauce

 27. Pork Belly with Preserved Vegetable

 28. Beef Tripe with Preserved Pickle

 29. Bitter melon with Black Bean Sauce 

 30. Baby Bok Choi with Garlic

 31. Mustard Green with Supreme Broth

 32. Yao Choy in Supreme Soup

 33. Chinese Broccoli with Oyster Sauce

  34. Pan Fried Rice Vermicelli Singapore Style

 35. Beef Chow Fun Dry Style

 36. Pork Chow Mein

 37. Salted Fish & Chicken with Vermicelli

  38. Diced Filet Mignon with Black Bean Sauce Chow Mein

  39. Rice Noodle Rolls with X.O. Sauce

京 拍 小 黃 瓜

紅 油 蹄 筋

佛 山 燻 蹄

白 雲 鳳 爪

涼 拌 海 蜇

滷 水 豆 腐

酥 炸 豆 腐

X . O .椒 鹽 豆 腐

麻 婆 豆 腐

椒絲腐乳西生菜

菜 甫 煎 蛋

豉 油 皇 炒 麵

椒 鹽 脆 鮮 魷

港 式 生 炒 排 骨

椒 鹽 肉 排

京 都 肉 排

梅 菜 扣 肉

味 菜 牛 柏 葉

豉 汁 生 炒 苦 瓜

蒜 茸 白 菜 苗

上 湯 芥 菜 膽

油 鹽 水 浸 菜 心

蠔 油 芥 蘭

星 洲 炒 米

乾 炒 牛 河

肉 絲 炒 麵

鹹 魚 雞 粒 炒 米

黑 椒 牛 柳 炒 麵

X . O .醬 炒 腸 粉
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$5.99

$6.99

 Hot & Spicy
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  40. French Style Diced Filet Mignon

 41. Beef with Mixed Mushroom

 42. Beef Short Ribs with Eggplant

 43. Honey Walnut Shrimp with Mayonnaise

 44. Pan Fried Oyster Cake

 45. House Special Pork Ribs

 46. Pork with Cilantro & Chili

 47. Clams with Bay Leaves

  48. Clams with Black Bean Sauce

 49. Pork with Mixed Mushroom

 50. House Special Shrimp Roll

  51. Deep Fried Shrimp with Spicy Salt (with Shell)

 52. Steamed Tilapia

 53. Pumpkin Stick with House Special Golden Soup

  54. Stir Fried Ong Choi with Chili & Bean Curd Sauce

 55. Ong Choi with Shrimp Paste

  56. Pork Intestine & Blood with Preserved Vegetables

 57. Sautéed Dried Silver Fish with Chinese Broccoli

 58. House Special Porridge

法 式 牛 柳 粒

雜 菌 爆 肥 牛

茄 子 牛 仔 骨

西 汁 核 桃 蝦

潮 式 蠔 餅

黃 金 閣 小 排 骨

農 家 小 炒 肉

九 層 塔 炒 蜆

豉 椒 炒 蜆

雜 菌 炒 豬 頸 肉

黃 金 閣 炸 蝦 卷

椒 鹽 中 蝦

清 蒸 游 水 立 魚

金 沙 南 瓜 條

椒 絲 腐 乳 通 菜

蝦 醬 通 菜

五 更 腸 旺

銀 魚 炒 芥 蘭

汕 頭 泡 飯
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$7.99

 Hot & Spicy
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