SEEMEE 38.99

Chong Qing Blood Tofu

FlEELA 38.00

Dried Braised Yellow Croaker

BRI A 16.99 HETE 16.99

Sauteed Pork with Chili Mopo Tofu

S AR A7 18.99  smpmzg ok 4k 29.99

Sauteed Pork Intestine with Hot Pepper Eried Lamb with Cumin

KEHFA 18.99 M AEEEpHEE 32.99

Sliced Beef in Hot Chili Oil Braised New Zealand Beef Rib

BEMUNRF R 1899 ®m ANy 38.99 S51 48.99
Stir Fried Beef with Green Pepper Sl? Fl-lr-‘l edﬁ;\bil oﬁe »\'iifﬂ%shrooms Green Bass

BRI A 1899  mimws 48.80

Beef with Dried Orange Peel
Grilled Sea Cucumber with Green Onion
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Spicy Superior Beef Slices
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7 . N\ \‘ Pork R% th H P o ? ol 1 L 1 \‘ Crab Body: Maggi Style
et S ity | W - R ey S BRI o REMsILER BRERAENE )
House Special BBQ Lamb Rack A :’; —%%ﬁﬂ%i&;ﬁ (—ﬁ) " King Oyster Mushroom & Pea Sprout ::/ #33 Whole Abalone & Braised Pork Belly (10) L) - % ' B’E.B‘(‘) et \1
: Jor A : 58 x « 2 54 A . eq ouse Specia amb Rack o
S n%ﬁ.ﬁag& (—E) bi Steamed Chicken (Whole) ,%%QEHI L@; !72 %Eﬁ‘é‘%ﬂ?ﬁ (853?;) ”5)5 J::%Q 1. e {\3
Steamed Chicken (Whole) 053 ‘k%%ﬂﬁﬁﬁ*{?% Steamed Sea Bass with Scallion (X2) !}l $\5< Lobster with Maggi Style (8Ib) ‘ / —-I ‘Eli_u. 28 ',/']
Sef i s = o W Braised New Zealand Beef Ribs = - 3 :5\‘ . i e K Pea Sprout & Goji in Supreme Broth K
mAEEN o33 ) ‘ . Hig—dm (— %) B S IE th 3 A = 33 20
| : Y RS W | W ; ion Oi A B2 =P i
Steamed Sea Bass with Scallion (X2) L0 1B A2S B X 10 K Steamed Chicken (Whole) L0 Scallion Oil Steamed Sea Bass (X2) Y 5 7 S5 F3 , . 7
13 3 Steamed Sea Bass with Scallion (X2) ‘\’ ‘ ] '-.:': | (% ' : ¥ Steamed Sea Double Bass with Scallion Oil !~<":"j;
25 ly 5 185 2 ol B i IR
A b IR K BR i GE AR W | e o iR = AR By

Preserved Meat Fried Rice
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Yangchow Fried Rice | ME% = 'ki\ﬁﬁ 54| Signature Fried Rice Crab Paste Fried Rice

Egg White Fried Rice with Garlic
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MIMEEHEE =N, BEFEN, KRAnEA-ENp, BAR5TEM. Please inform our server if you have any food allergies when you place your order. Zun Yan Fine Dining & Banquel reserves the final right to change without notice




¥8 SOUP
BRELARE

Fish Maw, Seafood & Crab Meat Soup

22.88

BG4 2 23.88
ihredded Duck & Fish Maw Soup

HEH SROK 18.88
Sweet Corn & Chicken Maw Soup

25 K 1 IR B2 23.88
Sealood & Tofu‘Soup

B EEEIRIS 22.88
Seafood Hot & Sour Soup

[uichi eSS b 22.90
West Lake Style Beef Soup
HiIcHBEE 22.88
Squash Seafood Soup

BEOEE 22.88

Seafood Soup

J

IB{FEE CLAY POT
W, £B L 2 T 1R 18.88

Seafood with Vegetable in Cooking Wine

D EMSEFIERIE 22.88

Seafood with Vegetable in Cooking Wine

D E AN E S 20.88

Seafood with Vegetable in Cooking Wine

BEBK—mRRE 38.88
(B, 5%, 25, BE)

Slgnature Seafood mixed
(Fish Maw, Sea Cucumber,
Winter Mushroom, Scallop)

K T 6p N #4557 26.00

Dried Shrimp with Squash and Vermicelli

BEMFR 18.88

Egaplant with Fish Sauce

N

o 7 !
JR 3 COLD DISHES
FHE/R 6.88
Smashed Cucumber
ERHHEE 7.99
Fungus with Pepper
I ] e 12.50
Stew Spring Bamboo Shoots
R RS & 15.99
Spicy Duck Tongue
T 3 =F i 5 12.99
Shredded Chicken with Okara
ZERHFE A 15.99
Marinated Jelly Fish with Vinegar
hEFHERA 15.99
Crispy Hairtail
ki =h: 15.99
Pan Fried white Fish with Red Vinasse
\C v,
& N
If,.b%f,\ VEG ETABLE
King Oyster Mushroom and Bean Sprout
S BEMER 23.88
Mixed Mushroom and Vegetable
KR Fi= /R 23.88
Dried Shrimp with Squash Melon
EFHAFLREXRFN  23.88
Zuchini in Soup
71 AT 18.88
Fish with Chinese Broccoli
EFHEINEFER 23.88
King Oyster Mushroom and Egg Tofu
EHREREEER 23.88
Scallop and Mushrooms with Braised Tofu
RIR TR GELEK 23.88
Dried Shrimp with Baby Cabbage
BREETFER 18.88
King Oyster Mushroom and Egg Tofu
ABEERE 18.00
Cauliflower in Big Plate
\__ J
N

%ﬁ%iﬁ%‘f RESERVATION

b 52 14 85 SR B 7K HS

Young Duck with Caterpillar Fungus and Snails

A B2 BT 4% 5

Dendrobium Ginseng with Silk Chicken

/M5B Small K 5% Big
128.00 68.00

128.00 68.00

| E&EEHEEIEERE 128.00 68.00
Bulb with Coconut with Partridge
N 5y
mfEE Y aEE=

%Er,\ CHICKEN

22.88
Hand Craft Chicken

AT EMEE 23.88/F %

Pork Liver Fried with Free Run Chicken/Hali

AN R 22.88
Chicken with Red Onion

35 2= 3 Ay

Chicken with Vegetable
JE\BL0E IS 2

Sweet and Sour Pineapple Chicken
S R

Pepper Sliced Chicken

22.88
22.88
22.88

f

4 A%E BEEF

EBE A IE 23.88
Beef with Mushroom

P AR 23.88
Chinese Style Beet

WERWER 000 23.88
Satay Beef with Chinese Broocoli
NEFFE 23.88
Honey Beef Short Rib

EWAFE 23.88
Honey Pepper Beef Short Rib

gt iR N 18.88
Bit Melon with Beef

REFRA 18.88
Premium Beef

HERARSR 23.88

Stir-Fried Beef w/Mushroom & Green Onion

L&

%'l*l %2 PORK

NEIRE—FF & 23.88
Pork Rib with Dried Tangerine Peel

AR — 23.88
Pork Rib with Kyoto Sauce
RARE—F8 23.88
Pork Rib with Yun Sai and Sauce

U EIIPN 28.88
Pork Intestine Fried with Ajina

RKEFM K 28.88
Pork Intestine Fried with Bean Sprouts
XOBEME KA 28.88

X0 Sauce with Matsutake Mushroom and Pork

SHEIRERA 28.88
Pepper Sauce with Pork
REBZ2RERER 28.88

Sea Cucumber, Pork Jowl & Green Onion

JE\BLRE PE 23.88
Sweet & Sour Pork
g S 9L D 26.88
Fned Duck Tonque

Bk RE PR 23.88
Caluflower Fried Cured Meat
13RI 7 22.80
Plum Cabbage with Pork
fMBAER 28.99

Braised Pork with Abalone

E R, MRRER, Raa R8P, BASBITIEM, Please inform our server if you have any food allergies when you plec%

EEEXE SEAFOOD

+ 5 AR R Tk 28.88
Qian Dao Island Prawn Ball
HILES K R 23.88
Salt & Pepper Shrimp Ball
+ B KRR A% 23.88
Dried Fned Shrimp Ball

&0 KR 25.88
Golden Sand Shrimp Ball
EFIRICHE 22.88
Shrimp Fried Egg with Chives
Wil x| g s 28.88

Seafood with Vegetable in Cooking Wine

it 2 U0 VE R = 3 iRRi)

Vancouver Crab in Curry Sauce

BEBMRTES B 57

Vancouver Crab Fried with Crab Sauce

8K PRI i o 2 B 57

Siginature Cooking Wine with Vancouver Crab

= T4 HIREER B 57

Cheese and Beef Butter with Lobster

EiSaaetk B i

Lobster with Soup

XOEMRETT 36.88
Scallop with Mushroom in XO Sauce

Stk B FN 23.88
Pepper Fried with Fish

BRIEAE IS (6) 32.88
Deep Fried Crispy Osyter

EWAEE (6F) 32.88
Honey and Pepper Oyster

£V ER (65) 34.88
Golden Egg Fried Oyster

B B35 A 1R (6 18) 34.88
HK Style Oyster ( 8pcs )

&0 i /I8 3k 23.88
Golden Egg Bit Melon and Shrimp Ball
NS 23.88

Bit Melon Fried Cod

Ll Jule b

| 32 70 41 (K)

Fujian Style Noodle(Large)

fR i A (7))

Fujian Style Noodle(Small)

A5 e

(&}

Steam Fried Rice Noodle

T K FIE
Mixed Vegetable

BIEE E5
Oyster Tofu Soup

18 &2 L1568 (814)

Free Eel in Fujian Gravy

FRI BN

Bamboo Shoot Fried Pork

[ 3 YE R

Fujian Fried Oyster

HED [R) Bl 25 26.80

Clam Fried Egg

FERkERE £ F(F1) 45.00

Fujian Style Sweet & Sour
Whole Fish(Green Bass)

Z% i B 24.80

Steamed Eel

25.00
26.80




