IMPERTAL
C I TY

JNE E4R Takeaway Hotline: 2829 7980



L4 L

A 4~ w0 3 Appetizer

A S i $ 88
Preserved Duck Egg with Pickled Ginger

I AHT 5168
Marinated Duck Tongue with Five-spice
EALRS L 5168
Pork Knuckle in Chinese Yellow Wine
= LB FE $168
Chicken in Chinese Yellow Wine
AR -MLEE R $198

Pan-fried Chicken in Chinese Yellow Wine

\ "'p;'&\f’ 71(}‘/?\_ $168

Chicken in Chilli Oil Sauce

ik E A $88
Cucumber tossed with Garlic

e A p $168
Pork with Garlic & Chilli Sauce
2R A § 148
Deep-fried Bean Curd Sheet rolled with Wild Mushroom and Black Truffle
Fﬁﬁ‘iﬁ;‘fi g $148
Jelly Fish tossed with Aged Vinegar
HW 4k g $ 148
Crispy Bombay Duck Fish with Salted Chilli
e\’ sk St LI .| $88
= Black Fungus tossed with Chilli
=~ rRIE B K $88
bl Crispy Bean Curd
. J¥ &)
§ FEHE $88

Bamboo Shoots and Broad Beans

& Frsh b B $108
~ Chicken with Bean Jelly & Peanut Sauce

o _ BALE 15 ¥ & FY 4 1 $200 - 7] iF$250
E:"%;’» % % 3% Signature Dish 1 Corkage fee/per bottle: Wine $200, Spirits $250



& vA Barbequed & Roast

B $268

) Barbequed Pork glazed with Honey

LS $278
Roasted Suckling Pig

HipEsga $248
Roasted Goose

REZ KR $198
Crispy Pork Brisket

s (L) $230
Supreme Soya Sauce Chicken (half bird)

vk i $278
Barbequed Meat Combination

FUOFE ek B $328

Roasted Suckling Pig and Barbequed Meat Combination

F ~ & Soup

= i*/per person

§ & e R $108
Double-boiled Pork Lung Soup with Almond Juice

3 7 R R F $108
Double-boiled Sea Whelk with Wild Mushrooms and Chicken Soup
£ v 148 & $ 98
Bean Curd Soup with Conpoy and Seafood
FREEN I $ 88
Fish Maw and Sweet Corn Soup
hic?d A i & $ 88
Tomato and Wild Mushroom Soup
VR R $ 88
Minced Beef Soup with Crab Meat and Egg White
ALk 4 # & $ 88
Hot and Sour Seafood Soup

& R e $368

Double-boiled Shark’s Fin, Abalone, Fish Maw and Sea Cucumber Soup

o _ BALR [F AL % FY 4 1 $200 -~ 7] i7$250
§="‘K’« M 3% ;% Signature Dish 2 Corkage fee/per bottle: Wine $200, Spirits $250



=

A. 32 Shark’s Fin

& {= [per person

43T iR p e $598
Braised Shark’s Fin and Crab Meat served with Bouillon on Side

B F KA 2 $498
Double-boiled Shark’s Fin with Superior Soup

A EF 4 $498
Braised Superior Shark’s Fin Soup with Brown Sauce

y T E R $388

Double-boiled Shark’s Fin, Sliced Yunnan Ham and Cabbage Soup

Wi s 0 pie $338

Braised Shark’s Fin Soup with Seafood in Casserole

M e .
#. &% Bird’s Nest
& i /per person

%ﬂﬂifgﬁgg $188

Braised Bird’s Nest Soup with Yellow Fungus and Bamboo Pith

’ ol N T
2ATEE R EF $188
Braised Bird’s Nest with Crab Meat and Minced Chicken

LW T & $498

Braised Superior Bird’s Nest in Brown Sauce

PR R $498
Double-boiled Sweetened Supreme Bird’s Nest Soup with Almond Cream

BALR /= L R F 4 1 $200 - 7 iF$250

E:"’fé’» M 338 Signature Dish 3 Corkage fee/per bottle: Wine $200, Spirits $250



& ~ %~ /3 vA Dried Seafood

& & /per abalone
VR R e L HE S A B
Braised Whole Yoshihama Abalone with Oyster Sauce (20-head)

o RE LT FE KA P i
Braised Whole Yoshihama Abalone with Oyster Sauce (25-head)
o Rtz S b #
Braised Whole Yoshihama Abalone with Oyster Sauce (30-head)
e h & s 2o b $238
Braised Whole South Africa Abalone with Oyster Sauce
y RER LR 2 5 g b $600
=" Braised Whole Australian Abalone with Oyster Sauce
o AN R i per
Slow-cooked Whole Kansai Sea Cucumber with Abalone Sauce cucumber
$220
& L5 AT 3P L N 4 & f+/per person
=" Braised Fish Maw and Goose Web with Oyster Sauce $650
%7 ,!%" e ’{:: Bﬂ,} (5 2y=a¢) & % [per piece
Braised Fish Maw with Abalone Sauce $980
S TR & $250

Casserole of Goose Web and Black Mushroom with Oyster Sauce

7R & $318

Sautéed Sea Cucumber with Leeks

H I T ) Gk $308
Stir-fried Shredded Fish Maw with Egg and Bean Sprout

O IR A $318

Casserole of Sea Cucumber in Hot and Sour Sauce

o _ BALR [F AL % FY 4 1 $200 -~ 7] i7$250
§="‘K’« M 3% ;% Signature Dish 4 Corkage fee/per bottle: Wine $200, Spirits $250



/% M Seafood

>4 E £ i@.ﬁ‘ 4 & /per piece

Baked Crab Shell stuffed with Crabmeat, Onion and Cheese $200

(# T F P¥ 25 ~ 45 / preparation time : 25 minutes)

"ﬂ’ 4R @2—@1 & & /per piece

Crispy Crab Claw coated with Minced Shrimp $98
A Y 258

Stir-fried Clam Duo with Sour Vegetable in Lao Gan Ma Chilli Sauce

BEEMNARE $288
Casserole of American Oyster with Ginger and Spring Onion

N Rk E 5328

Sliced of Garoupa simmered in Sichuan Chilli Broth

Ao e i $308

Casserole of Garoupa’s Belly with Bean Curd

N X R PEIR $338
W sautéed Prawn topped with Crab Roe and Egg White

B Haks skia 8B $328
Casserole of Shrimp with Vermicelli and Black Pepper

BLib B F| A B $328
Pan-fried Prawn with Soy Sauce

T & PR $328
Sautéed Crispy Prawn coated with Salty Egg Yolk

X0 %’%@;ﬁ $288
Roasted Eel with XO Sauce

A b g (ES D) # % /per piece
Pan-fried Hokkaido Scallop (Gravy/Abalone Sauce) $140

o _ BALE 15 ¥ & FY 4 1 $200 - 7] iF$250
E:"%;’» % % 3% Signature Dish 5 Corkage fee/per bottle: Wine $200, Spirits $250



* 7= Beef & Pork

%‘%’fri kW

Casserole of Australian Wagyu Oxtail in our Chef’s Sauce

‘)’ﬁ"?‘gfﬁiﬁi— o

Casserole of Beef Brisket and Turnip with Superior Soup

\kEFER

Slices of Beef simmered in Sichuan Chilli Broth

N A iif% ﬁ&ﬁgzﬁ’ #

Slices of Beef in Hot and Sour Golden Broth

252 3
Casserole of Beef Short Rib in Black Pepper Flavour

SR RS Ry

Stir-fried Angus Beef Cubes with Garlic

& FOB & L

Crispy Pork Rib Marinated with Preserved Shrimp Paste

B R

Deep-fried Pork Rib with Salty Chilli

< REF G EP R

Steamed Pork Fillet with Silver Fish in Preserved Shrimp Paste

5 o

Sweet and Sour Pork with Pineapple and Capsicum

AL,

Sweet and Sour Pork Rib with Peach and Capsicum

FRL & i poAH
Steamed Minced Pork Cake with Squid and Dried Mandarin Peel

FE S dep &

Casserole of Pork Belly with Preserved Vegetable

B ALY /& AL % Y4 % $200

$398

$250

$260

$258

$260

$250

$200

$200

$168

$168

$168

$168

$220

7] i71$250

§="’f m E Signature Dish 6 Corkage fee/per bottle: Wine $200, Spirits $250



<& Poultry

S MR $238

=S A

Steamed Chicken with Fish Maw and Red Dates

LY E " 8238

Deep-fried Chicken with Chilli “Sichuan Style”

i b Rk 2 K $188
Casserole of Chicken with Bean Curd and Salty Fish

g g R R $308

Casserole of Abalone and Chicken

o

_\_gb- 3 - 2 % .
S 1 é }ﬁk e whole bird  $520

Deep-fried Boneless Duck coated with Taro Paste

i

& half bird $260

b

g whole bird  $460

e R AT

Deep-fried Crispy Chicken

i

g half bird  $230

b

£ 31 & whole bird ~ $520
' Sliced Boneless Chicken with Yunnan Ham and Green

w

i

& half bird $260

o

= Z > # -
A x PR g (23 g whole bird  $680
g\, Peking Duck (advance order)
T aES s Ey E
Second Crouse: Stir-fried Minced Duck with Lettuce Cup

a

2nd Course $180

i
=

FEY 4 % & perbird  $108

Deep-fried Baby Pigeon

o _ BALE 15 ¥ & FY 4 1 $200 - 7] iF$250
E:"%;’» % % 3% Signature Dish / Corkage fee/per bottle: Wine $200, Spirits $250



2 K ~ $7 % Bean Curd & Vegetable

L f‘ﬁfé e K

5:‘7:};1 M 3 ;% Signature Dish

Braised Bean Curd with Minced Pork and Chilli Paste

IR Ee F &

Casserole of Minced Pork with Bean Curd and Salted Vegetable

o S I
Sautéed Scallop with Lotus Root, Celery, Snow Pea and Lily Bulb

SO N

Steamed Scallop on Bean Curd with Black Bean Sauce

53 N
Braised Vegetable with Black Mushroom and Bamboo Shoot in
Oyster Sauce

e e Jh A
e ] vy 8

Sautéed Celery, Barbequed Pork, Shrimp and Scallop

=TT S R 2
Casserole of Pork Fillet with Green Mustard

> A BT
B B A%
Casserole of Chinese Lettuce with Preserved Shrimp Paste

e F &
Casserole of Assorted Vegetable and Conpoy with Soup

/f} ';1 /ﬁ /{\Pé L‘/? B, E T’ﬁ—
Casserole of Bitter Melon with Shredded Pork and Yellow Bean

I A AR i

Casserole of Hairy Gourd with Dried Seafood and Vermicelli

8 B ALY /& AL % Y4 % $200
Corkage fee/per bottle: Wine $200, Spirits$250

$158

$158

$248

$228

$168

$188

$168

$148

$168

$188

$168

7] i71$250



Vs A - -
=B % & Health Delicacies

Casserole of Taro and Pumpkin with Coconut Cream

WEiche % & 158
Sautéed String Bean with Pickled Vegetable and Black Mushroom

CirEe K $158

Braised Bean Curd with Black Mushroom

Braised Black Fungus, Bean Curd Stick, Eggplant, String Bean,
Vermicelli and Vegetable in Taro Sauce

— NNl ~ i |
’Fﬁ_ﬂ Fl g )\//é‘_ﬁga 1 $148
Sautéed Lotus Root with Lily Bulb, Honey Bean and EIm Fungus

Y 3158

Pan-fried Omelet with Preserved Radish and Bitter Melon

it F R A $148
Simmered Angled Luffa, Bean Curd Sheet and Wolfberries in
Almond Juice

2R &Y p1a8

hr o

Sautéed Black Fungus and Lily Bulb with Yam

HE R R $188

—_—

Braised Assorted Fungus and Mushroom with Bamboo Pith

o _ BALE 15 ¥ & FY 4 1 $200 - 7] iF$250
E:"%;’» % % 3% Signature Dish 9 Corkage fee/per bottle: Wine $200, Spirits $250



Warmth Home Delicious

"B R YR A $280
Pan-fried Fish Head with Spring Onion and Ginger

B E B4 T $260
Baked Grass Carp Head with Ginger and Spring Onion

TR Lo £ $198
Braised Pork Knuckle with Red Bean Curd Paste

A &2 p AR $168
Steamed Minced Beef Cake with Dried Mandarin Peel

- g B 148
Scrambled Egg with Beef and Tomato

£ 42 3 2 if $198
Casserole of Beef Shank with Black Fungus and Dried Lily Bud

EETFER $ 148
Braised Bean Curd with Dace Fish Paste and Chinese Ham

B e+ $148
Spicy Eggplants with Minced Pork in Clay Pot

o _ B ALY 1= AL % YA # $200 - 7] i7$250
E:"JKL M 3% 3% Signature Dish 10 Corkage fee/per bottle: Wine $200, Spirits$250



3’;\#’ 7

Home Enrichment Dishes

LA $298

Deep-fried Garoupa Fillet with Sweet Corn Sauce

%” W, oA IR $298
Stir-fried Garoupa Fillet with Ginger and Spring Onion

;G YA EL S 42 1R
Fa s 5 i $298

Casserole of Seafood with Vermicelli

y, EF L $200
W Braised Pomelo Skin with Dried Shrimp Roe

S EREEU N $228

Braised Pork Rib with Osmanthus and Pear in Black Vinegar Sauce

¢ feag $258

Fried Beef Tenderloin Fillet with Onion in Sweet and Sour Flavour

¢ FlE FH R $200

Steamed Egg Whlte with Crab Meat and Shrimp

BICELFLSA $198
Sautéed Angled Luffa with Sakura Shrimp and Fish Curd

o _ BALE 15 ¥ & FY 4 1 $200 - 7] iF$250
E:"a‘;’» % % 3% Signature Dish 1 Corkage fee/per bottle: Wine $200, Spirits $250



r

W

% ~ $8 Rice & Noodles

fede e F ok A
Poached Rice with Diced Seafood in Fish Broth

A WITHE A B AR

Fried Rice with Sakura Shrimp, Seafood and Garlic

SRS Al b IR 2

Stir-fried Rice Noodles with Crab Meat, Conpoy and Egg

fe s rR I AR

Braised Rice with Dried Seafood, Chicken, Sea Cucumber in Abalone Sauce

} R A
Fried Rice with Pork Belly and Preserved Vegetable

FEEIRE f R

Undo Noodles with Prawn in Superior Soup

el EER CEHERER

Egg Noodles tossed with Shredded Barbequed Pork,
Spring Onion, Ginger and Abalone Sauce

e 7 & g

Braised E-fu Noodles with Enoki Mushroom in Abalone Sauce

Stir-fried Noodles with Scallop and Supreme Soy Sauce

il e ]

E-fu Noodles with Crab Meat, Crab Roe and Egg in Superior Soup

FE R
Fried Rice Flour Noodles with Giant Grouper Fillet

Fried Rice with Duo Scallop and Egg White

B LY 1= 55 % Ff 4 $200 -

$228

$198

$198

$220

$210

$238

$198

$178

$220

$238

$228

$220

7] i71$250

%";f;; 4 3 % Signature Dish 12 Corkage fee/per bottle: Wine$200, Spirits$250



