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88/t

Curry Beef Tongue

U[I[VER==4eN 60/ 88/%

Curry Beef 60/bowl 8¢
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Curry Muttan

o 0/ 2

Curry Chicken
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Seafood/F@sh

X5/ (5=

km,d Lnul!uj %La Snapper Seasonal Price
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BN/ R SRR &
Salt Baked/Grilled Perch with Salt Seasonal Price
BTV R R BHE
Baked Perchin Portnguese Style Seasonal Price
BB IRERA 160/
Bailed Cod Fisgin Portuguese Sytle | 60/disc ,..

AIVEBITIN 150/

Grilled Salted Codfish(Bacalhau)in Portuguese Style 1 50/d1sc

BHRXAKBMNAK 160/%

Broiled Salted Cudhsh([ﬂdmlhau]in Portuguese Style 160/disc
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~ Seafood/Fish

H 2= X R 55/

1 ot <l .
| Salmon Head in Japanese Style 55/disc
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REIRERA 120/
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Silver Cod Fish in Wrapping Papet 120/d1sc
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Fish Fillet with Cheese
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EFIKERD 55/17
Deep-fried Fish Cutlet 55/disc¢

KEB %%'ﬂ.
deep-fried Home Made Cuttlefish Ball 48/disc

AILESE BN 88/{o
Stir-fried Salted Codfish with shredded Potato i portuguese style 88/disc
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HIURRE A - 130/3

Grilled Silver Codfish in Japanese S1yl¢€

AsRIEA 130/

Grilled Eel in Japanese Style

G Hu;f Cuttlefish in Japanese Style

ARIEE R _ 65/

Grilled Saka in Japanese Style

=En. o2 -3 45/

Grilled Shishama in Japanese Style

Ew ] . B

Grilled Squid in Japanese Style Seasonal Price
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o Seafood/Fish

R IUKERBMAEK jogﬁ

Deep-fried Salted Codfish(Bacalhau) in Portuguese Style 40/disc :
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AIVED T A 17 Mk

Char-grilled Sardine in Portuguese Style(pc.) 17/pec.

BUREDLTA 60/ 3/

Chilled Sardine in Portuguese Style 60/3pc.
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L 120/

1lled Prawn in Portuguest Style 1 20/d18C AR

_Hﬂiéﬂﬁ 130/

1a Prawn with 3 Chillis | 5U/d1SC
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3

ingaporean Pepper Prawn

B R PR

Salt Grilled Sea Prawn

Z TiEiRFZE

Baked Prawn E-Fu Noodlle with cheese 48/d1isc :

ZZRIRS 88/(n

‘Tam Vum Prawn Soupin Thai Style 88/d1sc | S ,
I X2 BEES 88/{7 Ee- .

Tam Vum Seafood Soupin Thai Style 88/di1sc * e
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Stir-Fried Blue Mussel in French Style 98/di1sc

B R E/IR 98/ '

Grilled Blue Mussel in Thai Style 98/disc

=EL X |
Blue Mussel Cooked with Sake 08/disc :

== A 118/{9
Boiled Sea Snail in Sake 118/disc

JI[ER iR 108/4%
Cooked Sea Snails with Sichuan Wine 108/disc

=T 08/4%
Grilled Sea Snails Thai Style - 08/disc
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=ERBREE 66/3E&

Baked Scallops in Potato Skin 66/3pc.

mES RSO 55/

| i 1 7 i ' - : =y gl = l 5
Baked Mussels with Garlic and Cheese 55/di1sc

T Jos ok [ 1R B 270/%%

Grilled US Oyster (packed in bucket) with Mashed Garlic 270/pail

mEEHAKEE 70/

Fired Japanese Scallop with Garlic 70/pc.

EENBET £ 10IR - BE

Baked Wild Sea Snail with Salt, Seasonal Pricen

BTV K E H5{E

Stir-Fried King Clam in French Style Seasonal Pricen
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‘anadian Chilled Rib-Eye

250/F=

250/Lb
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[ail in Red Wine Sakce(fresh)

140/{
140/dasc

BRF R

Grilled Thin Veal Loin
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American Rib Eye Steak

160/120z




RRBRE 100/47

Supreme Beef with Dried Herb
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Braised Salted Beel . dnguc N I}Ul“l‘ UCSC SLYIC
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Chilled Ox Tangue in Portuguese Style 68/d1sc

RISHAE

Char-grilled Spare Rib

B

Roasted Veal Shank with Garlic 190/disc




1y G
.-.: -i'r"-:;r‘r .
[

i
=

EE/A$$7E 100/(10% L) 185/(20% 1)

illed Lamb with Herbs/Mustard(20 oz) 100/100z 185/20 oz
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Grilled Lamb Leeg with Herbs
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Braised Lamb Shank with Red Wine

*HPa R /Nl 7,098

Grilled NZ Lamb Leg(1 whole pc.,pre- pC.
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Grilled Drumstick with Mustard ' »% -

E‘th%@ﬁ 50/

ork Neck Meat in Thai Style 50/d

= EFE\ 60/1ﬁ~

Backed Pork Chop with Cheese
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IR

kline Pork stuffed with Rice in Portuguese

=
=

= A FEF

raised Salted Pork Knuckl: dortuguese Sty 88/disc

EPRRREE e /A

Grilled Pork Knuckle

<= FJZ?%?

Braised Salted Pork Knuck 90/d1sc
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A ] [l 5 88/155‘

Baked Chicken in Portuguese Style 88/disc

ARiMFREE 80/n

African Grilled t‘;r} ICY (hicken 8)/d1ScC

BB EZEEN B 40/{55*

Grilled Chicken Soft Bane 1in Skewers 10/d1sc

E RIS\ 20/

Grilled Chicken Loin with Honey 20

ZIKIEZHE 1 16}%/.1%

Grilled Chicken Middle Wing with Honey

SEN e 1618

Grilled Chicken Middle Wing with Salt in Japanese Style  16/1 pc.

e 48/(5

Smoked Duck Breast 48/disc
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BTN RESK 48/

o ‘;‘:“T‘ L
1

Braised Mixed Vegetables Portuguese Style 48/d1sc
i 2 38/
Mixed Vegetables with Portuguese Style 38/disc
T H KD FMESK 38/1p
Stir-fried Mixed Vegetables with Garlic 38/disc
H e 38/1p

Brailed Cabbage 38/d1sc
ShepiibE ey 48/
Brailed Cabbage/potato 48disc
%‘tﬁidﬂi 45/fp
Mixed Vegetables Salad in Portuguese Style 45/disc

AEH D 45 /44y

Pork Ear Salad in Portuguese Style 45/disc
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= FIRDE | 60/
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and Prawn Salad
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E= Y mET e 65/

HH' YKed .n,ll[ 10 an L1 [ ' Rg_}: ht_i s 65/ A1S¢
K’E%‘[zr 30/f3
‘rench Fries with Skin 30/disc
Eap -9t S 18/6
Grilled Corn | 8/pc.
AIVREF 30/%3
Grilled Portuguese Sausage (Chourico) 30/disc
A=k =) 15/{3
Garlic Bread | 5/disc
fEir e 7/{&
Roll Bread J/pc.
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Seafood Rice with Cheese

IMIEEHEY 5

aked Park Chop Rice with Curry

g .
DATT A= |
Baked Park Chop Rice with Tomato Sauce

B NMANB IR

|

%
Baked Salted Codfish (Bacalh:

Rice with Salted Codfish

SUNINE

E=NRAE IR

Fried Rice with Smoked Salmon & C
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ENEEAOAR 38/1f)

Fried Rice in indian Style 6/01SC

R A 2R AR D IR 38/{)

Fried Rice with Pineapple and Shredded Chicken 3 8/d1sc

FaF IR

Portuguese Fried Rice

Z IO AR

Veung Chau Fried Rice 38/disc

- EENDBAAER

Fried Rice with Shredded Chicken

38/d1sc

b4 PR 38/

Fried Rice with Beef

NEIBEM 425

Spaghetti Bolognalse 42/disc
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Baked Shredded Chicken Spaghetti with Cheese

421453

disc
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42/

472/disc

FRND 1 R

(A Fried Seafood Noodle with Gravy
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Fried Ho Fan with Beef
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3R/disc
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Fried Noogd iL with Shredded Park
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38/disc
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Rice/ Spaghettt

Fish C mm der
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Assorted Mushrooms Soup

ST E

Pumpkin Seafood Soup

BBz

Qxtail Soup

=H5 | 18/{3

[ 8/portion

Maehed Potalu Vegetable Soup
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