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Hong kong style +$15, Glutinous rice +$10
steamed with galic and vermicelli +$10, Magg sauce +$5
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Crab Crab Meat Steamed egg +$20, Hong kong style +$15
Garlic and vermicelli Steamed +$10, Magpie +$5
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Mandarin fish

(Steamed, olive flavour, blackbean sauce)
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ng crab (1)

(Three dishes: Crab feet with garlic and vermicelli,
Crab body in Typhoon Shelter, Hong kong style crab body)
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Tilapia mossambica
(Steamed, olive flavour, blackbean sauce)
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Steamed fish filllet

T PR DX e

Sweet and sour fish fillet

$23.95

$24.95

bhU 1 SR

Deep fired squid with spicy salt

kit b W )

Stir fire sliced grass carp

$25. 95

$25.95
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A $23.95
Scramble egg with shrimp

B IR S $25.95

Braised tofu with seafood in golden soup

$26. 95

e FIA G
Sstir fried clam with black
bean sauce

It A Wi Bk

Deep fried shrimp with mustard

Ak R K

Sauté shrimp with snow bean

R 21 g

Deep fired oyster with spicy salt

b 2 fafa £40

Deep fried abalone with spicy salt

$36.95

$45.95

HE MG e] 225

Saute chicken with lobster

HE Wt Hje) 5L It
sauté chicken with lobster
I ik i) £2 $49. 95

Braised abalone with Maggi sauce
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0Old chicken soup
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O1d chicken soup
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Chinese silk chicken soup

T G RPN N85

Partridge soup

HERRBL AR $15.95

Duck suop

AEICHRRE IS 5% $15.95

Partridge soup
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HHEA P $26.95
Scrambled egg with beef slice
¥ 0 $28. 95
Sauté beef slice with yuchoy
ST $29. 95
Saut é ed Beef Tenderloin with
black pepper

$29.95

/Pl

Stir fire beef tenderloin with
deep fired garlic

FBe 379 18 i B

Sauteed sliced angus beef with scallion

2RI A $30.95

Saut é beef slice&green bean with
black bean sauce

AR RN ARy
Stir-fried Angus beef short ribs
w1th scalllons

Sauteed beef with mushroom

-1 2Pk $31.95

Stir fire beef tenderloin with eggplant

$31.95

$31.95

SRR $32.95
Saut é beef slice with gailan
‘I_A—‘ﬂ%?kan\élé*ﬂf $33' 95

Thirteen-spice Cumin lamb chops

AR CE RS $40. 95
Braised mutton stew
R BRI AL $40.95

Sauteed sliced angus beef with scallion



) = % | &t S $25.95

— PINYUEXUAN —
SEAFOOD RESTAURANT Steamed chicken with cordyceps
42$45.95/1:$23.95
o { I|l {H\% Whole$ (45. 95) /Half ($23. 95)

Scallion o0il chicken

4:$55.95/°1$27.95
Hfz‘ﬁ lﬁl‘l‘ﬁ Jﬁ%‘q Whole$ (55. 95) /Half ($27. 95)
Crispy salt baked chicken (F5i)

(Book in advance)

v 3 T 0 $23. 95

Hand-shredded chicken

f]qﬁj U L Bk $25.95

Stir fried chicken with black bean sauce

N3aXOIHO

—PhEG $28.95
Stir fried chicken with special sauce

TR B (750) $42128.95/°%:68.95

Simmer goose with sweet&sour sauce (Reservation) H:‘Jd? iEi'Lh‘ %,E; $28.95
E@“ﬁ Hflifi %ﬁ; |:|j @ $19.95 Stir fried chicken

Deep fried chicken wings with  (12pcs) ﬂﬁ“ﬁ Q)E ‘7]3]1 gf; $25.95
;;-;CE gal%t‘ ﬁ%%ﬁ $25. 95 Hot pot jzy sauce chicken

Steamed chicken with mushroom :H% ﬁ!,ﬂﬂ’ﬁi %l?g $27. 95

Signature pan fried chicken (bones in)

PR B IR Bk $29. 95

Kung pao chicken&shrimp

J*»ﬂdll\%"jﬁ $31-95

Stir fried chicken and ablone
with special sauce

x 4:$45.95/F$23.95
BZ%J& {m "3 WholeS$ (45.95) /Half ($23. 95)
Poach chicken in soy sauce
82 B 4:$45.95/°F$23. 95
H ka%‘" Whole$ (45. 95) /Half ($23. 95)

Poach chicken
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Pan fried prok belly with honey

o L0 T B I g )

Special crispy sweet and
sour pork

WL 7% AR

Stir fried pork rib with olive

TR

Zhenjiang sweet&sour pork rib

$24.95

$24.95

$24.95

A S
Qi fried®pgok Belly with\honey

5‘_ 't &

b LG B W S
Special crispy sweet and
sour pork

nr At 36 HE $27.95

Deep fired pork chop with plums sauce

w1 E TG $27.95
Garlic honey pork chop
hE JE S5 15 HE $30. 95

Hong kong style Pork chop

BU LB Y

Zhenjiang sweet&sour pork rib
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Serve soup with bean sprouts

s ks
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$22.95

Sauté green bean with garlic

Saut ¢ yuchoy/with garlic

$22.95

Heah I8 o $23.95

Braise deep fried tofu with
mashroom
$23.95

4..\ (& Jill{ ﬁ

Stir fried eggplant with pork mince

s/ 21T $26. 95

Saut é gailan with garlic/Ginger

LA Ty o2 $26. 95
Sauté snow bean with salt
pork belly

sk as R L3 $26.95

Steamed baby cabbage with
garlic and vermicelli

I %/ m%5 %0 $27.95
Superior soup/Minced garlic
Bean sprouts
Mk AL $27.95

Saut é cauliflower with salt pork belly

IR A T $29.95

Saut é gailan with salt pork belly
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Fire rice with beef&deep fried garlic

$21.95

Y 1l $21.95
Fried rice with seafood

Yangzhou fried rice

G 1 $21.95

Fried noodles with seafood

IR By $21.95
Fried rice vermicelli

with seafood

L R ST $23.95

Stir fried rice noodles with beef slice

3R] $23.95

Stir fried E fu noodles with seafood

Yangzhou fried rice

L3 2 ] $23.95

Stir fried noodles with beef slice

m PR A $23.95

Pinyuexuan's special Fried rice

HRUWR 66 fil $23.95
Fire rice with salt pork belly

and chicken mince

R $23.95

Stir fried E-fu noodles
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Abalone and lobster meal

Bl ¥

Soup of the day

B JEL i R (22 1%)

Typhoon Shelter Lobster (around 2 LBS)

T 0 e 52 wh 0% b / 152 7 B 41E i

Special Cnspy Sweet and Sour Pork/Baked Steak with Sweet flavor

¥ i fifd £

Maggi abalone
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Typhoon shelter lobster meal

Bl ¥

Soup of the day

i JE\ B FE R (B2 8%)

Typhoon Shelter Lobster (around 2 LBS)

1 22 FEAE £0 (A91.5 %)

Steamed osmanthus Fish (around 1.5 1b)

5 Jié 12 1 0% b / 453 7 B HE g

Special Crispy Sweet and Sour Pork/Baked Steak with Sweet flavor |
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Fried rice with lobster
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Fish, shrimp and crab meal

Bl ¥

Soup of the day

B JE\ I 1 W 7 SR E MR ZD28F )

Typhoon Shelter Lobster/Maggi Lobster (around 2 pounds)

w4 By 4% 2 (Bh2.505%)

Steamed crab with Garlic and vermicelli (around 2.5 pounds)

i 2R FEAE £ (2015 1%)

Steamed osmanthus fish (around 1.5 pounds)

155 15 b 1 M /7 5 €5 T B i g 1y

Baked Pork Brisket/Special Crispy Sweet and Sour Pork

HE IR EE 42 £

Fried rice with lobster, cake A .
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6-SA R 2384
A 3

lobster & chicken meal

Bl %

Daily soup

HE W el 25

Sauté chicken with lobster

B A& R

Steamed egg with fresh crab meat

0 o fifa £y

Braised abalone with Maggi sauce

5 Jifé B 1 )

Special Crispy Sweet and Sour Pork

Iy Sk

Daily vegetable
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Double lobster meal

Bl

Soup of the day

JRE JE\ I M 7 0 i E R (02 1%)

Typhoon Shelter Lobster/Maggi Lobster (around 2 pounds)

i % 1 B4 7% E MR (20 2 1%)

Steamed Lobster with Garlic and vermicelli (around 2 pounds)

1 A RE A £ (A1 515F)

Steamed osmanthus fish (around 1.5 pounds)

B 01 95 3t 26 (— %)

Rose soy sauce chicken (whole)

06 I B 8 0 1A /4 75 A

Special Crispy Sweet and Sour Pork/Baked \,7’_

i WL R |

Fried rice with lobster
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Sweet flavor
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A seafood meal
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Soup of the day

JBE il I e W (Y 4 85%)

Typhoon Shelter Lobster (around 4 pounds)

BE P 78 i/ o 5 By A% 25 TR (B051D)

Steamed egg with crab meat/Steamed crab with garlic and vermicelli (around 5Ib)

200 G (148)

Chicken in scallion oil (whole)

< ol fofa £,

Meiji abalone

G 7% FEAE £ (21.51%)

Steamed osmanthus fish (around 1.5 pound

Baked Pork Brisket/Special [Q

it

Fried rice wi
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Stir fried lobster with E-fu noodles or Stir fried crab with E-fu noodles

RGNS 10)

(An additional $10 for glutinous rice)

g HI

ITEMS ]25

$3 WK o0

ITEMS

a AR S

ITEMS 1 65
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The following side dishes can be chosen

b 1 S SR

Deep fired squid with spicy salt

g 71k ok

Stir fried squid with black bean sauce
AiF 1% BE Mg

Sweet and sour fish fillet

T il BXE ki

Saut é deep fried fillet with soy sauce
i AR A

Scramble egg with shrimp

i 21

Scrambled egg with beef slice

B ..ﬁ.fl‘i4*1'l

Sauteed beef with mushroom

i ¥~ 71 Bk

Stir fire beef tenderloin with eggplant

i 7% N R

Sauté daily vegetable with garlic

MU E
Sauté ed Beef Tenderloin with
black Pepper

o5 08 R

Braise deep fried tofu with mashroom
b A b %5

Stir fried chicken

S P 35 K

Stir fried chicken with black bean sauce
2z (CRHE)
Scallion oil chicken ( Half)
BroR g i 7 (CEHt)
Poach chicken in soy sauce ( Half)
31 b 1A

Sauté beef slice with gailan
EFNRT

Sauté beef slice with yuchoy

G 51

Stir fire beef tenderloin withdeep
fired garlic

U E

gt g
Sauté beef slice&green bean with black
bean sauce

L 1 A= i HE

Pan fried prok belly with honey

b €5 Jé B 1 % Py

Special crispy sweet and sour pork

CIRIR L

Zhenjiang sweet&sour pork rib

158 5 0K

Stir fried pork rib with olive

AR R CRHE)

Signature pan fried chicken( bones in )

( Half)
H@‘ 5F‘ [ =]
\
saut ¢ snow bean with salt pork belly

Lilrii

Saut é gailan with ginger

4 )

Saut é green bean with garlic

Jl



