
點心皇 dim sum menu

蒸 STEAMED
Steamed Shrimp Dumpling ...............................................
Steamed Pork Dumpling Fresh Crab Roe ......
Steamed Dumpling In Shiu Chow Style ..........
Chives Dumpling .........................................................................
Scallop Dumpling ....................................................................
Bean Curd Roll With Oyster Sauce ...................
Steamed Roast Pork Bun .................................................
Steamed Chicken Claws ...................................................
Steamed Spare Ribs W/ Black Bean Garlic Sauce
Beef Tripe With Ginger & Scallions .....................
Steamed Beef Balls With Orange Skin .............
Spare Ribs With Black Pepper ........................................
Steamed Buns With Custard .......................................
Sticky Rice Wrapped In Lotus Leaves .................

漢 宮 蝦 餃 皇
蟹 籽 燒 麥 皇
潮 州 蒸 粉 菓
鮮 蝦 韭 菜 餃
碧 綠 帶 子 餃
蠔 油 鮮 竹 卷
蠔 皇 叉 燒 飽
紫 金 蒸 鳳 爪
豉 汁 蒸 排 骨
姜 蔥 牛 百 葉
陳 皮 牛 肉 球
黑 椒 牛 仔 骨
西 施 奶 皇 飽
瑤 柱 珍 珠 雞 

$4.95
$4.95
$4.95
$4.95
$5.95
$4.95
$4.95
$4.95
$4.95
$4.95
$4.95
$6.95
$4.95
$5.95

A1
A2
A3
A4
A5
A6
A7
A8
A9
A10
A11
A12
A13
A14

煎炸焗 Deep Fried or Baked
Baked Roast Pork Buns ....................................................
Baked Roast Pork Pastry ................................................
Deep Fried Taro Dumpling ...............................................
Pan Fried Turnip Cake ..........................................................
Deep Fried Pork Dumpling ..............................................
Deep Fried Shrimp Spring Rolls ..................................
Pan Fried Taro Cake ...............................................................
Pan Fried Shrimp & Tofu Skin Cake ........................
Deep Fried Crab Ball ..............................................................
Fried Dumpling .............................................................................

雪 山 焗 餐 飽
黃 金 叉 燒 酥
蜂 巢 炸 芋 角
臘 味 煎 蘿 蔔 糕
安 蝦 鹹 水 角
黃 金 炸 蝦 卷
鮮 蝦 芋 絲 餅
鮮 蝦 腐 皮 餅
百 花 釀 蟹 鉗
炸 粉 果 ( 3 )

$4.95
$4.95
$4.95
$4.95
$4.95
$5.95
$4.95
$5.95
$8.95
$4.95

B1
B2
B3
B4
B5
B6
B7
B8
B9
B10

腸粉 Steamed Rice Crepe
Steamed Shrimp Rice Crepe ..............................................
Steamed Beef Rice Crepe .....................................................
Steamed Roasted Pork Rice Crepe ........................
Fried Dough Noodle Rolls .........................................

原 隻 大 蝦 腸
香 滑 牛 肉 腸
蜜 汁 叉 燒 腸
炸 兩 

$5.95
$5.95
$5.95
$5.95

C1
C2
C3
C4

甜點 Desserts
Portuguese Custard Tarts ............................................
Pineapple Buns ..............................................................................
Black Gold Yolk Bun ..........................................................
Purple Gold Yolk Bun .........................................................
Durian sticky ball ..................................................................

葡 式 焗 蛋 撻
奶 皇 菠 蘿 飽
黑 金 流 沙 飽
紫 金 流 沙 飽
榴 蓮 糯 米 糍  

$4.95
$4.95
$5.95
$5.95
$7.95

D1
D2
D3
D4
D5

燒臘 ROASTED ITEMS

蔬菜 VEGETABLES

粉/面/飯 NOODLES / RICE

飲料 BEVERAGES

砂鍋粥 CONGEE

Roast Duck ....................................................................
Roast Pork (BBQ) ........................................................................
Roast Pig (With Skin) ..........................................................

Singapore Rice Noodle ..................................................
Rice Noodle Home Style ...............................................
Dry Chow Fun (Beef / Chicken / Pork) ............................
Wet Chow Fun (Beef / Chicken / Pork) ..........................
Pan Fried Noodle (Beef / Chicken / Pork) ...................
Seafood Pan Fried Noodle .......................................
Lo Mein (Beef / Chicken / Pork) .................................................
Soy Sauce Chow Mein .......................................................
Chow Mein (Beef / Chicken / Pork) ......................................
Seafood Chow Mein ..........................................................
Seafood With Egg Fried Rice ...................................
Yang Chow Fried Rice ......................................................
Salt Fish Chicken Fried Rice .......................................
Yee-Fu Noodles .........................................................................

Chinese Broccoli With Osyter Sauce ...........
Sautéed String Beans “Szechuan” Style ....
Sautéed On-Toy With Chili & Bean Curd Sauce ........
Pan-Fried Stuffed Eggplant (With Mashed Shrimp & Pork)

Crispy Skin Bean Curd With Salt & Pepper Powder ................
Sizzling Buddha’s Vegetables “Lo Hon Style” In Casserole

Braised Bean Curd With Chinese Vegetables ...........
Braised Bean Curd W/ Minced Pork In Spicy Sesame Sauce

Stuffed Crispy Bean Curd With Minced Seafood &  Vegetables

Chinese Cabbage With Oyster Sauce ..............

Regular Tea .......................................................................
Jasmine Tea ..........................................................................
Chrysanthemum Tea ...............................................
Flower Tea ................................................................................
Herbal Tea ..................................................................................
Soda ...........................................................................................................

Congee With Pork Preserved Egg .....................
Salty Bone Congee ..............................................................

燒 鴨
叉 燒
燒 肉 

星 洲 炒 米 粉
大 鵬 炒 米
幹炒河粉 (牛/雞/肉絲)

濕炒河粉 (牛/雞/肉絲)

兩面黃 (牛/雞/肉絲)

海 鮮 两 面 黄 
撈 麵 (牛/雞/肉絲)

豉 油 皇 炒 面
炒 麵 (牛/雞/肉絲)

海 鮮 炒 麵
西 施 炒 飯
揚 州 炒 飯
鹹 魚 雞 粒 炒 飯
乾 燒 伊 麵

蠔 油 中 芥 蘭
乾 煸 四 季 豆
椒絲腐乳通心菜
煎 釀 茄 子
椒 鹽 脆 皮 豆 腐
八 珍 豆 腐 煲
紅 燒 豆 腐
麻 婆 豆 腐
琵 琶 釀 豆 腐
蠔 油 菜 心 苗 

普 通 茶
茉 莉 花 茶
菊 花 茶
花 茶
養 生 茶
碳 酸 飲 料

皮 蛋 瘦 肉 粥
咸 骨 粥 

Whole $36.75
$9.95

$13.95

$14.75
$14.75
$14.75
$15.75
$15.75
$17.75
$13.75
$13.75
$13.75
$15.75
$17.75
$13.75
$13.75
$13.75

$15.75
$14.75
$18.95
$18.75
$16.95
$18.95
$16.75
$14.75
$18.95
$15.75

$0.75/Person

$1.50/Person

$1.50/Person

$5.75/Pot

$5.75/Pot

$2.50 
$12.75
$12.75

E1
E2
E3

F1
F2
F3
F4
F5
F6
F7
F8
F9
F10
F11
F12
F13
F14

G1
G3
G4
G5
G6
G7
G8
G9
G10
G11

H1
H2

六個人以上我們會加18%服務費  18% GRATUITY ADDED FOR GROUPs OF 6 PEOPLE AND MORE m e n u  d e s i g n e d  b y 

午餐 / 晚餐 套餐
Lunch / Dinner Combinations

General Tso’s Chicken .............................................
Sesame Chicken ..................................................................
Hunan (Chicken / Beef +$1 / Shrimp +$2) .........................
Kung-Po (Chicken / Beef +$1 / Shrimp +$2) ....................
Crispy Beef .................................................................................  
Shrimp with Lobster Sauce (Meat) ....................   
Szechuan (Chicken / Beef +$1 / Shrimp +$2) .................
Hunan Vegetables ...........................................................
Fried Rice (Chicken / Beef +$1 / Shrimp +$2 / Combination +$2) ..
Chow Fun (Chicken / Beef +$1 / Shrimp +$2 / Combination +$2)

Lo Mein (Chicken / Beef +$1 / Shrimp +$2 / Combination +$2) ......

套餐包括一份湯（酸辣湯 / 餛飩湯 / 蛋花湯）和小點心 

Combination includes ONE (1) soup and Small House Dessert
(Hot & Sour Soup / Wonton Soup / Egg Drop Soup) 

午餐 LUNCH $15 / 晚餐 DINNER $18

左 公 雞
芝 麻 雞
湖南 (雞/牛/蝦)
宮保 (雞/牛/蝦)
幹 煸 牛
蝦 龍 糊
四川 (雞/牛/蝦)
湖 南 菜
炒飯 (雞/牛/蝦/什錦)

炒粉 (雞/牛/蝦/什錦)

撈麵 (雞/牛/蝦/什錦)

Lunch / Dinner

$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18
$15 / $18

L1
L2
L3
L4
L5
L6
L7
L8
L9
L10
L11



大厨推荐 CHEF’S RECOMMENDATIONS

頭臺 APPETIZERS

湯 SOUP

廚師推薦 CHEF’S RECOMMENDATIONS

Cold Shredded Jelly Fish Natural .............................
Pan-Fried or Steamed Meat/Chicken Dumpling (6) ....
Pan-Fried or Steamed Vegetable Dumpling (6) ...............
Marinated Cuttle Fish ............................................................
Sliced Cold Pig knuckle ......................................................
Marinated Five-Flavor Beef .................................................
Triple Delight Cold Cut Platter ..............................
Five Treasure Cold Cut Platter .................................

Golden Egg Drop Soup (Small Bowl) .............................
Delicious Wonton Soup (Small Bowl) ..........................
Hot and Sour Soup “Szechuan” Style (Small Bowl) ......
Green Vegetables with Fish Soup (For 2) .................
Minced Beef Soup (For 2) .........................................................
Fresh Seafood W/ Minced Winter Melon Soup (For 2)

Crab Meat With Fish Maw Soup (For 2) .....................

Peking Duck .............................................................................................................................................................................................................................
Filet Mignon “China Garden” Style ..........................................................................................................................................................................................................
Sauteéd Filet of Whole Flounder With Vegetables ........................................................................................................................................................................
Sauteéd Crystal Shrimp With House Salad Dressing ............................................................................................................................................................
Sizzling Black Pepper Short Ribs ...................................................................................................................................................................................................................
Delicious Kingdom Spare Ribs ...........................................................................................................................................................................................................................
Braised Clams With Rice Noodles In Supreme Clear Broth ...........................................................................................................................................
Xishi Fried Rice W/ Dried Scallops, Fresh Seafood & Egg Whites ..............................................................................................................................
Stuffed Bean Curd & Chinese Seasonal Greens ..........................................................................................................................................................................
Sizzling Braised Lamb Briskets With Dried Bean Curd Skin ..........................................................................................................................................
Stuffed Crispy Duck With Mashed Taro ...............................................................................................................................................................................................
Egg Tofu With Mixed Mushrooms ................................................................................................................................................................................................................
Fresh Soft Shell Crabs W/ Chili & Spicy Salt ......................................................................................................................................................................................
     Choice Fresh Maryland Blue Crabs, Fried W/ Chopped Onions, Hot Chili Pepper & Salt

Sauteéd Delicious Double Sea Cucumber Intestine With XO Sauce ...................................................................................................................
Sauteéd Delicious Double Sea Cucumber Intestine With Yellow Leeks .........................................................................................................
Sauteéd Fresh Sliced Conch & Yellow Leeks With XO Sauce ......................................................................................................................................
Sizzling Stewed Beef Brisket With Turnips In Casserole ..................................................................................................................................................
Sauteéd Filet of Fresh Fish With Vegetables .....................................................................................................................................................................................
     Sauteéd Choice Filet of Fresh Fish W/ Season Vegetables

Sauteéd Fresh Chinese Seasonal Green With Fresh Bean Curd ...............................................................................................................................
     Selected Young Green Vegetables, Sauteéd With Fresh Tofu Sheets In Light Sauce

Braised Snow Peas Sprouts With Fresh Garlic In Supreme Clear Broth .................................................................................................................
     An Oriental Favorite Green Vegetable, Selected Fresh & Young Leaves From Snow Peas Tips, Sauteéd W/ Fresh Garlic In A Chicken Broth

Sizzling Braised Roast Duck With Sliced Taro ...........................................................................................................................................................................
     Braised Sliced Moist Taro With Tasty Roast Duck In Casserole

House Special Empress Chicken (Half) ..........................................................................................................................................................................................................
     Choice Fresh Young Chicken, Boiled In Chef’s Special Broth, Then Chopped to Serve, Dip W/ Ginger Sauce

House Soy Sauce Chicken (Half) ........................................................................................................................................................................................................................
Sizzling Braised Egglant With Chicken & Salty Fish ...........................................................................................................................................................
     Fresh Cut Eggplant Stir Fried With Diced Chicken & Preserved Salty Fish Served In A Pre-Heated Pot

Roast Squab “Cantonese” Style .....................................................................................................................................................................................................
Sliced Beef Sautéed With American Broccoli ...............................................................................................................................................................................
Kung-Po Beef (Or Roast Pork) ......................................................................................................................................................................................................................................
Shredded Beef Sautéed With Hot Chili & Black Bean Sauce .........................................................................................................................................
Sizzling Bean Curd With Assorted Meats & Seafood In Casserole .....................................................................................................................
Lobster .................................................................................................................................................................................................................................................................................................
     姜蔥 Ginger and Scallions / 椒鹽牛油 Butter Pepper / 金沙 Salty Egg / 廣東式 Cantonese Style / 避風塘 Typhoon Shelter Style +$1 / XO醬 Sauce +$2

Dungeness Crab ........................................................................................................................................................................................................................................................................
     姜蔥 Ginger and Scallions / 椒鹽牛油 Butter Pepper / 金沙 Salty Egg / 廣東式 Cantonese Style / 避風塘 Typhoon Shelter Style +$1 / XO醬 Sauce +$2

Flounder ...........................................................................................................................................................................................................................................................................................
     清蒸 Steamed / 乾煎 Dry Fried / 香骨龍利球 Stir Fried Filet / XO 醬香骨龍利球 Sauce Stir Fried Filet +$2

Cod ..................................................................................................................................................................................................................................................................................................
     清蒸 Steamed / 乾煎 Dry Fried / 欖菜豆腐 Bean Curd With Olive Vegetable / 煙焗 (提前預定) Pan Fried & Baked (Reserve Only)

Oyster ....................................................................................................................................................................................................................................................................................................
     清蒸 Steamed / 焗釀 Baked / 姜蔥 Ginger & Scallions / 椒汁 Pepper Sauce

Atlantic Clam  ...................................................................................................................................................................................................................................................................
     清蒸 Steamed / 椒汁 Pepper Sauce / 韭黃 Yellow Leeks / XO醬 Sauce +$2

Clam ................................................................................................................................................................................................................................................................................................
     清蒸 Steamed / 椒汁 Pepper Sauce / 韭黃 Yellow Leeks / XO醬 Sauce +$2

Jumbo Shrimp .........................................................................................................................................................................................................................................................................
     乾燒 Dry Braised / 椒鹽 Salt & Pepper / 金沙 Salty Egg / 豉油皇 Soy Sauce / 避風塘 Typhoon Shelter Style +$1 / XO醬 Sauce +$2

King Prawn ............................................................................................................................................................................................................................................................................
     椒鹽 Salt & Pepper / 白灼 Boiled / 酸子 Tamarind / 金沙 Salty Egg / 豉油皇 Soy Sauce / 避風塘 Tyhoon Shelter Sauce +$1

Scallop .......................................................................................................................................................................................................................................................................................
     黑椒鐵板 Black Pepper / 椒鹽 Salt & Pepper

Mixed Seafood With Salt And Pepper ......................................................................................................................................................................................................
Baked Fresh Soft Shell Crab With Hot Chili & Spicy Salt ................................................................................................................................................
Sauteéd Crystal Shrimp With Chinese Broccoli ........................................................................................................................................................................
Braised Sliced Abalone With Mushrooms And Green Vegetables ...................................................................................................................................
Braised Sliced Abalone With Sea Cucumber .............................................................................................................................................................................................
Braised Sliced Abalone With Duck Feet And Green Vegetables ........................................................................................................................................
Sauteéd Scallop & Shrimp With Vegetables .......................................................................................................................................................................................
Sauteéd Filet of Fresh Fish In XO Sauce ................................................................................................................................................................................................

涼 拌 海 蜇 絲
鍋貼煎餃(豬/雞)
素 菜 鍋 貼 煎 餃
鹵 水 墨 魚
佛 山 燻 蹄
五 香 牛
三 色 拼 盤
五 色 拼 盤

金 牌 蛋 花 湯
叉 燒 餛 飩 湯
四 川 酸 辣 湯
碧玉魚蓉羹 (兩人份)

西湖牛肉羹 (兩人份)

海鮮冬蓉羹 (兩人份)

蟹肉魚肚湯 (兩人份)

花 卷 北 京 鴨
漢 宮 牛 柳 粒
香 骨 龍 利 球
沙 汁 玻 璃 蝦
鐵板黑椒牛仔骨
京 都 焗 排 骨
上湯海瓜子粉絲
西 施 炒 飯
琵 琶 釀 豆 腐
鮮 腐 竹 羊 腩 煲
荔 蓉 香 酥 鴨
玉子豆腐扒雜菌
椒 鹽 軟 殼 蟹

X O 醬 炒 雙 蚌
韭 黃 炒 雙 蚌
XO醬韭黃螺片
蘿 葡 牛 腩 煲
時 菜 鮮 魚 片

鮮 腐 竹 扒 菜 苗

上湯蒜子扒豆苗

火 鴨 荔 芋 煲

香 滑 貴 妃 雞

香 滑 豉 油 雞
鹹魚雞粒茄子煲

脆 皮 燒 乳 鴿
西 蘭 炒 牛 肉
宮 保 炒 牛 肉
豉 椒 牛 肉 絲
羅 漢 豆 腐 煲
龍 蝦

加 拿 大 蟹

龍 利 魚

鱈 魚

生 蠔

貴 妃 蚌

海 瓜 子

大 明 蝦

大 頭 蝦

帶 子

椒 鹽 三 鮮
椒 鹽 軟 殼 蟹
玉 蘭 蝦 球
北菇菜膽扒鮑魚
海參北菇扒鮑魚
菜膽鴨掌扒鮑魚
時 菜 炒 雙 鮮
X O 醬 炒 魚 片

$9.95
$9.95
$9.95
$9.95
$9.95
$9.95

$29.75
$49.75

$8.95
$8.95
$8.95

$12.75
$12.75
$12.75
$15.75

Half $24.75 / Whole $45.75
$23.75

S.P.
$18.75
$28.95
$17.75
$19.75
$16.75
$17.75
$23.75
$25.75
$17.75
$26.75

$33.75
$35.75
$41.75
$18.75
$18.75

$15.75

S.P.

$18.95

$16.75

$16.75
$16.75

Whole $28.75
$18.75
$18.75
$18.95
$18.75

S.P.

S.P.

S.P.

$39.95

S.P.

$38.00

$16.95

$28.75

$18.75

$29.75

$24.95
$26.95
$23.75

S.P.
S.P.
S.P.

$20.75
$18.75

T1
T2
T3
T4
T5
T6
T7
T8

S1
S2
S3
S4
S5
S6
S7

R1
R2
R3
R4
R5
R6
R7
R8
R9
R10
R11
R12
R13

R14
R15
R16
R17
R18

R19

R20

R21

R22

R23
R24

R25
R26
R27
R28
R29
R30

R31

R32

R33

R34

R35

R36

R37

R38

R39

R40
R41
R42
R43
R44
R45
R46
R47

六個人以上我們會加18%服務費  18% GRATUITY ADDED FOR GROUPs OF 6 PEOPLE AND MORE m e n u  d e s i g n e d  b y 


