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Please let one our team members know if you have any special dietary
requirements, food allergies or food intolerances.
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ERAFE % H&

Dragon & Phoenix Signature Appetizers

1/ Portion
xLiEES @ 138
Deep-fried Black Carp with Traditional “Shanghai”Style Sauce
Wik (EBE. HAkh) 118
Marinated Jellyfish and Pickled Cucumber
(Black Vinegar, Soya Sauce and Sesame Qil)
s FHRES @ 138
Chilled Tuna Salad with Avocado
AT 198
Marinated “Cherry” Foie Gras
ot @ o8
“Shanghai”Style Preserved Drunken Chicken
A (L, EXEd) 108
Boiled Tender Chicken Served with Duo of Flavour Sauce
(Chili Sacue, Soya Sauce with Ginger)
#Hityrn/ 138
Marinated Spicy and Savory Flower Whelk
For - 78 @ 108
Roasted Duck in Rich Soya Sauce and Star Anise
JBE AT 138
Smoked Scallop with Special Sauce
hezntes @ & "
Organic Vegetable Salad with Seasonal Fruits
@ * BtiE7 Chef Recommendation P 4 #K Spicy ’ % & Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
P W AE 3 AN T4, I & amk15% a9 Bl AR 5 3%



ERIFEX B

Dragon & Phoenix Signature Appetizers

ity

Plum Sauce Glazed Chinese Yam

Wk £ I\ AP

Preserved Crispy Cucumber in Sweet and Sour Sauce

INIEPES TR

Dried Bean Curd Peel Wrapped with Pine Nuts and Sliced Vegetables

SERTY

Braised Bran Dough with Peanuts and Mushrooms

VR - s

Cantonese Signature Barbecue

WG R SR (] % R
Roasted Crispy Suckling Pig (Portion/Whole)

ey (/%R
Roasted Duck Served with Plum Sauce (Portion/Whole)

MLTVIE BOE @
Crispy Pork Belly “Macao” Style

B X Ik 0

Honey Glazed Barbecued Pork

o Frpapns (4 ke /=08 @

Peace Roasted Duck

1 Course: Crispy Duck Skin Served with Pancake, Sliced Cucumber and Leek
3 Courses: Crispy Duck Skin Served with Pancake, Sliced Cucumber and Leek,

Wok-fried Shredded Duck with Vegetables, Duck Soup

@ F BY4E % Chef Recommendation / #K Spicy

15]/Portion

78
68
78

78

1] /Portion

188/1288
128/388
128

108

398/498

y 4 % £ Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
i A WA 3 AR AN As, 3 E Ak 15% 9 B4R 4



/‘%P'l:-"?» 7%;%

Supreme Broth

Wt s W

Double-boiled Bamboo Fungus Soup with Mushrooms

I G KT S0
Double-boiled Dried Abalone Soup with Herbs

F A2k Ho L A8
Double-boiled Chicken Broth with Matsutake and Vegetables

prpos 0

Yellow Croaker Soup with Osmanthus

#rsman 7
“Shanghai”Style Hot and Sour Soup

FHEAENE
Crab Meat Soup with Wild Vegetable

SIS

Stewed Eight Treasures Soup

(Abalone, Scallop, Sea Cucumber, Fish Maw, Turtle, Beef Tendon,

Chinese Herb, Mushroom)

£ KEH BB
Daily Soup

@ F BY4E % Chef Recommendation / #K Spicy

4%/ Per Person

88
158
88
98
78
88

468

88

y 4 % B Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
B e 39 R AR AN, HE Aelk15% 89 4t AR 4 %



HE, L, FER
Bird’s Nest, Abalone & Sea Cucumber

4 /Per Person

2R AHIEH (10/203k) 1,388/988
Braised Whole South Africa Abalone in Rich Oyster Sauce (10/20 Heads)
st A 298
Braised “Liaoning” Sea Cucumber with Matsutake in Abalone Sauce
HRREA KL S @ 258
Braised Sea Cucumber and Pork Belly with Shrimp Roe Sauce
PR 88T A 388
Braised “Liaoning” Sea Cucumber with Fish Maw in Abalone Sauce
AT TR E & @ 498
Stewed Superior Bird's Nest with Chicken Broth
B A b % @ 498
Superior Bird's Nest Soup with Longan
AN % 568
Sweetened Superior Bird's Nest with Mashed Papaya

@ F B iE#H  Chef Recommendation J #Spicy y 4 % B Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
B A A 3 A AR Tt , FE il 15% a Bt Fe R 4 %



EX 2L ES

Live Seafood
B / Seasonal Marketing Price

IR BT Australian Lobster P& @
IR (£8., 2k, Ln. &&)
SKEIN (k. Ja4R)

Australian Lobster 2 Course

Lobster Meat (Ginger and Green Onions, Curry, Steamed with Minced Garlic,
Superior Stock, Butter)
Lobster Head and Tail (Wok-fried with Salty Pepper, Boiled in Soft Rice Soup)

NER (FE. #FRA. Lip. i)
Baby Lobster (Ginger and Green Onions, Curry, Steamed with Minced Garlic,
Superior Stock, Butter)

T M 28 GBib A, #dk) @
Russia King Crab(Chicken Oil and Yellow Rice Wine, Wok-fried with Salty Pepper)

&% Mud Crab

£R2)) Wok-fried with Ginger and Spring Onions
TR Steamed with Minced Garlic and Light Soya Sauce
A& T Wok-fried with Salty Egg Yolk

Frb (FR)
Soon Hock Fish (Steamed)

R (FR)
Pacific Garoupa (Steamed)

ZEEr (GFAR. T, 4k, BEs)

Tiger Garoupa (Steamed, Chili Sauce, Braised, Sweet and Sour Sauce)

# Z ¥ Star Garoupa @

A& Steamed with Light Soya Sauce and Sesame Oil
LB KA Z Poached in Superior Stock with Assorted Mushroom
BEETERD Boiled with Preserved Egg and Celery in Soup

e GHFE. AT, ok, TR, HER) @
Mandarin Fish (Steamed, Sweet and Sour Sauce with Pine Seeds,
Braised, Chili Sauce, Sweet and Sour Sauce)

FF T b &
Braised Catfish with Garlic in Soya Sauce

@ F B 7% Chef Recommendation /. #sSpicy o % £ Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
B A& AR A, - E ik 15% a9 F AR 5 %



AT KK

Seafood

%] /Portion
Fo-F 38 1 F F] KRS @ 388

Signature Fresh River Shrimps

7K iy 7 HF A= @ 218
Sautéed Crystal River Shrimps

ek (FHR, ) S 188
Duo Flavour of Wok-fried Prawn
(with Cashew Nuts in Chili Sauce, Sweet and Sour Sauce)

B pe S0 @ 188
Deep-fried River Shrimps

I\ & It 218
Braised Fish Maw with Crab Meat

=R e ) )it 168
Braised Fish Maw with Ham, Sliced Chicken,
Bamboo Shoots and Vegetables

IR FAAZAREF 3R 168
Stir-fried King Prawn and Walnuts Top with Creamy Dressing

p e %72 @ 158

Traditional “Shanghai” Style Wok-fried River Eel

BT (24, g8, TR, xo#. wibhdEmt) 348
Australian Scallop (with Minced Pork and Garlic in Chili Sauce,

Cashew Nut in Chili Sauce, Chili Sauce, XO Sauce)

Creamy Tomato Sauce)

HBEDR @ 298
Sautéed Boneless Yellow Croaker Rolls with Vegetable
in Rice Wine Sauce

B85 & (k. xoE¥ . FAD 168
Cod Fish (Spiced Salt, Stir-fried with XO Sauce, Pan-fried)

@ * BT4E# Chef Recommendation / %Spicy ’ ?@Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
P B A& 3 R AR T A, & An015% a9 B A IR 5 7



TR F

Seafood
181/ Portion
ks @
Sea Cucumber with Green Vegetable and Tobiko 438
spEF S 258
Wok-fried Razor Clam with Tow Types of Chili
B KM 188
Braised Sliced River Eel with Pork in Superior Soya Sauce
JNE R ) 82 188
Wok-fried Clam with Sliced Whelk in Preserved Vegetables
RIS 2 168
Deep-fried Yellow Croaker Fish with Crispy Seaweed
4%./Per Person
2 IS H R A AR @ 158
Baked the Sea Whelk with Mushrooms and Diced Scallop in Cheese
BEF (Fhe. #h, FHFRA) 128
King Prawn (Chili Sauce, Spiced Salt, Steamed with Minced Garlic)
BRI R IE & @ 138
Char-grilled Cod Fish with Teriyaki Sauce
Fo (. HBEE. T, TFR. FR) 388/% Whole
Yellow Croaker
(Braised, Sweet and Sour Sauce , Sweet and Sour Sauce with
Pine Seeds, Steamed with Preserved Vegetables and Bamboo Shoots,
Chili Sauce)
@ I EH4EFH Chef Recommendation o # Spicy ’ % £ Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
P A 463 AR TS, I 5 40k 15% 894t A= IR 4 %



BA, PBA
Poultry

RRT Boa AT @

Deep-fried Diced Chicken in Five Spices Sauce

Fa - vq £ A @
Roasted Chicken Stuffed with Glutinous Rice, Red Date,
Wild Mushroom , Ginkgo

TH/ s S
Sautéed Diced Chicken
(Cashew Nuts Slightly Spicy, Dry Chilli)

Ry A ek (FR/#ER) @
Deep-fried Crispy Duck with Pepper Salt (Half/Whole)

FFE
Clay Pots

L% & w5
Braised Wheat Gluten Puff with Mushrooms and Cabbage

sonug 87

Braised Seafood and Bean Vermicelli with Chili Sauce

ensme 0

Braised Bean Curd with Crab Meat

wrenah @
Braised Bean Curd with Sliced Fish and Minced Pork in Chili Sauce

& & T 5%
Braised Eggplant with Minced Pork and Chili Sauce

@ I BT47H Chef Recommendation P 4 # Spicy

1]/ Portion

108

298

108

98/188

4] /Portion

78

158

138

128

78

y 4 % B Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
B A A 3 A AR Tt , FE il 15% a Bt Fe R 4 %



#A, FA
Pork & Beef

Ao AAFHE (B, F X)

Seared Beef Tenderloin (Black Pepper Sauce, Tomato Sauce)

R A I HE @

Char-grilled Boneless Beef Rib with Black Pepper Sauce

FF 41 4

Braised Diced Beef and Bamboo in Clay Pot

BTNt @

Sautéed Diced Snow Beef with Black Garlic in Black Pepper Sauce

Lo S

Wok-fried Sliced Beef in Oyster Sauce

skt iies @

Stir-fried Sliced Beef with Special Barbecue Sauce

Hert R

Braised Oxtail with Signature Sauce in Clay Pot

AR LA

Braised Pork Belly with Soya Sauce in Traditional Stone Pot

Bedl iR A E
Deep-fried Pork Ribs with Minced Garlic

AR AL @

Sweet and Sour Pork with Bell Pepper and Pineapple

Mk e HE A
Deep-fried Pork Ribs in Spiced Salt

BB @

Braised Pork Spare Ribs with Spiced Vinegar

@ T Er4EH Chef Recommendation

/ #K Spicy

{%/Per Person

88

108

%] /Portion

158
338
98
128
158
168
158
88
88

138

’/ # R Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
i A WA 3 AR AN As, 3 E Ak 15% 9 B4R 4



N E

Exquisite Delights

15]/Portion

BRI 2 @ 188
Wok-fried Assorted Seafood with Broccoli and Mushroom
(Squid, Sliced Whelk, Scallop, Prawn)
SERZUFER 158
Crispy Fish Roll Wapped with Ham and Mushroom
NE R @ / 138
Braised Diced Pork, Bean Curd, Bamboo Shoots, Mushrooms,Green Beans,
Shrimps, Chicken, Pig Stomach and Chicken Gizzard in Chili Sauce
KR & T @ 158
Soaked Shredded Bean Curd and Fish in Chicken Broth
¥ S LR N 98
Wok-fried Sliced Bean Curd and Mushroom in XO Sauce

@i&?’}ﬁﬁ Chef Recommendation J #Spicy y 4 % B Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
B A A 3 A AR Tt , FE il 15% a Bt Fe R 4 %



b E S

Vegetables & Greens
1/ Portion
HARE (L5, BE. v, #x) & 68
Seasonal Vegetables
( Superior Stock, Rich Rice Wine, Sautéed, Minced Garlic)
FriF EipiiaE 78
Baby Cabbage and Dried Shrimp in Superior Stock
FEAAYNET & 98
Sautéed Asparagus with Yellow Fungus and Lily Buds
AIEFE S L 4 68
Wok-fried Choy Sum with Mushrooms
L W, #R) & 78
Broccoli (Sautéed, Minced Garlic)
BLEw (k. Lo, F. 5% & 98
Bean Sprout “Dou Miao”
(Poached, Superior Stock, Sautéed, Minced Garlic)
F AR IR @ o 88
Sautéed Mushroom with Assorted Vegetables
@ F B iE#H  Chef Recommendation J #Spicy y 4 % B Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
BT A WA AR A, I E ik 15% 89 AL A IR 4 %



®", X

Rice &Noodles
15| /Portion
B R B K AR 78
Fried Rice with Salty Pork and Vegetables in Clay Pot
%%#%m%mm,@ 128
Signature Fried Rice with Assorted Seafood in XO sauce
FANEIIR 78
Fried Rice with Minced Beef and Egg
B AR LR EE 88
Deep-fried Crispy Noodles with Shredded Pork and Vegetables
FFE R L) SRR 78
Fried Rice Cake with Shredded Pork and Vegetables
4%./Per Person
wFTFEFAE GhdE, #@) @ 78
Beef Noodles with Preserved Vegetable (with Soup, Poached without Soup)
TXRRNLE 58
Noodles in Soup with Shredded Pork, Preserved Vegetables and
Bamboo Shoots
T ERFE R R 48
Poached Noodles with Truffle Oil and Dried Shrimp
@ F B4 #  Chef Recommendation P #& Spicy A # £ Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
BT A WA 3 AR A, I E ik 15% 89 AL A IR 4 %



L

Shanghainese Homemade Dim Sum

1]/ Portion

L& pEa (5/107) @ 56/88
“XiaoLongBao” Shanghai's Famous Steamed Minced
Pork Dumpling (5 /10 Pieces)

FoFAE (67) @ 78
“Shanghai” Style Pan-fried Minced Pork Buns (6 Pieces)

Bt (62) & 58
Pan-fried Pancake with Spring Onions (6 Pieces)

Fo-FERERHO (R) 58
Steamed Signature Pork Dumpling Stuffed with Crab Meat (Piece)

BIFFEE e (8R) 78
“Shanghai” Style Wonton Stuffed with Minced Shrimps and Vegetables
in Soup (8 Pieces)

B2 fE &K (6R) 58
Deep-fried Spring Rolls Stuffed with Sliced
Vegetables and Chicken (6 Pieces)

L (67) 78
Pan-fried Minced Pork Dumpling (6 Pieces)

SRR

Cantonese Homemade Dim Sum

Kb 2 (617) 88
Steamed Prawn Dumpling (6 Pieces)

= ER (6R) 78
Steamed Spinach and Prawn Dumpling (6 Pieces)

@i/ﬁ?’ﬁiﬁ Chef Recommendation / %Spicy ’ ?@Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
i A3 A AR T NA, FHE ik 15% a9 8L A IR 4 3%



# ot

Dessert

1/ Portion
21 8 W 4R 5t @ 88
Pan-fried Pancake Stuffed with Red Bean Paste
EARNE & @ 78
Traditional Glutinous Rice Cake with Red Date, Red Bean Paste

4%./Per Person
BER N T @ 45
Sweetened Mini Glutinous Rice Dumpling in Rich Rice Wine
MAH @ 58
Chilled Sago Cream with Mango and Pomelo
R 4 8ib 45
Sweetened Red Bean Cream with Dried Orange Peel
-2 B @ 78
Chilled Tender Tofu with Almond in Slightly Sweet Soup
@ F B4 Chef Recommendation J #spicy ’?T/E'?Vegetarian

All prices are in RMB and are subject to 15% tax and service charge
PR a6 3 AN R TS, I 5 2l 15% a9 A6 A= R 4 7



