APPETIZERS
FEE:

PEARL LIANG MIXED HORS D'OEUVRE

B AR £7.00 per person (min for 2) Phoenix King Prawns with Crispg Pastry,
Fried ribs with Salt Plum & Honey Fried Seaweed, Peppercorn Babg Squicl, Vietnamese
Spring Roll

Steamed King‘s Sca”oP
M5 £3 80 each a) Soya & Shallot Fi#5 b) Black Bean @it ¢) Vermicelli ¥14

Steamed Scottish Razor Clam {575 T £3.20 each a) Soya & Shallot# i b) xO
Sauce XOM¥ o) Vermicelli ¥ 4

Baked stuffed Sca“op with Crabmeat with Golden Crumbs &4 mEas 1
£ 6.00each

Deep Fried Soft Shell Crab with Garlic & Chili ik ® £ 6.00 each
Phoenix King Prawns with Crispy Pastry JELZE SR £8.60
Sesame Prawn Toast Z iR £ 8.60

Lettuce Wrap AR
a) Seafood ik £8.80 b) Vegetab!e W £7.80

Roasted Babg Squid in Szechwan chili Spice R £7.80

Grilled Super King Prawn with Crush Garlic Soya w H AT £6.00 cach
Aoki Mushroom Sirloin Beef Rolls 4 %54 #1%: £ 6.80

Crispy Fried Seaweed T/ £4.80

Deep Fried Vietnamese Spring Rolls x4 £6.00

Chicken Wings with Peppercorn chili sz £6.80



Pan Fried Chicken Wing with Tcriyalci Sauce HVTHIZH £6.80
Chicken skewers with Satay Sauce (Malagsian Stglc) YWZEHH £6.00
Fried Ribs with Salted Plum & Honey MM # 1 £6.80

Barbecued Honey Roasted Pork Ribs & it A H £6.80

Paper WraPPcd Roasted Pork Ribs with Icmongrass & Chili gt EmFH
£7.80

Pan Fried Shanghai DumPling A R
a) Pork %% £5.80b) chetab[e 7% £4 80

Salt & Pepper Silken Bean Curd U 5 i £5.80
Deep Fried Bean Curd Pastry chctablc Rolls ffaVE )i K £6.80

COLD TOSS

g

PEARL LIANG IMPERIAL COLD MIXED HORS D'OEUVRE

i XA JF £8.00 per person (min for4) Je”g Fish #3#, Drunken Chicken %, Beef
Shin 4:0¢ Pork Trotter 485, Arctic Clams JtAik H

Drunken Chicken with Old Wine I ZE H £15.00 W £24.00

Szechwan Spice Boneless Chicken with Sesame BB PU )1 % H £12.00 W £20.00

Duck Slices Chiew Chow Stylc WIS £7.80
Jc”y Fish with Sesame Toss WifERH £7.80
Five Spice Beef shin ik £7.80

FAUSHAN Pork Trotter Slices i 1LI1EE: £7.80



SOUP ¥

House Soup of Day I HW kBl £3.80

Crabmeat shark's Fin Soup Wi W fl3E £10.80
Chicken shark's Fin Soup & fUAZE £10.80

Fish Maw Broth it 3 £4 .50

Hot & Sour Soup IR B £3.20

Won Ton Soup EHKY £3.20

Crabmeat Sweet Corn Soup A SEKEE £3.20
Chicken Sweet Corn Soup HEHYOKEE £3.00
Assorted Mushroom Clear Soup H R £3.00
Mustard Green with shredded Pork & salted Egg SouP £7.20 for2
persons

JH A SRR

Coriander Fish Broth FifiisE £4.00

TRADITIONAL HOUSE SPECIALTY

REE2 i

Braised Fresh Abalone with Supreme Oyster Sauce W5 5 P\ fEfLFA £25.00 each
Abalone Slices with Brown Sauce on AsParagus :O0«"DODT £25.00

Double Boiled Supreme Shark's Fin in Consommée i 54 fifli# £28.00



Braised SuPrcmc Shark's Fin in Oystcr Sauce ; ODO e/ £28.00

DUCK/ PANCAKE
W / ek

Crispg Aromatic Duck
TR Qtr £9.00 H £16.20 W £28.00 (cleep fried shredded duck meat)

Pcking Duck
JE BTN H £17.20 W £32.00 (slice of roasted duck skin)

LOBSTER/ CRAB (seasonal Price) BEMS /MR (BB

Choice of Preparation: Sashimi (Lobster) ¥l &

Steamed with Shou Shing Wine 1£#:%

Ginger and Spring Onion J& 24 *

Black Bean Garlic and Mild chili s *

Traditional Thai Green Curry #2052

Garlic and chili Peppercorn Salt ##i * Recommend served on noodle bed Sashimi

not available for crab

FRESH FISH (seasonal Price) fif . (RpfED

SEABASS fififa /WILD TURBOT £ % fi Choice of preparation:
Steamed with Ginger & Spring Onion i

Steamed with Black Bean #yt7%

Steamed with Preserved chctables A7

Pan Fried with Garlic & Soya Sauce HiEf

DOVER SOLE

H B served two stg[e:

Dried Chili & Onion )1l

Sautéed with Ginger & Spring Onion iif]
Five Willow Sweet & Sour HHI# &
Salted Egg Yolk Butter Sauce +U~ba



SEAFOOD ¥ fi

Royal Seafood Treasure Clay Pot —ihilE 5.5 £18.00

Sizzling King Prawns in Mandarin Sauce #7471 ik £12.80

Sizzling King Prawns in Black Bean & Chili sauce #R BTk £12.80
Steamed Tiger Prawns with Garlic or Black Bean Sauce #FE T2 £15.60
King Prawn in Szechwan Garlic and Chili saucelU)1i%sk £11.80

Sautéed King Prawns with Salted Egg Yolk & 45k £11.80

Sautéed King Prawns with Dried chilli & Onion IRk £11.80

Sweet & Sour King Prawns with Pomegranate £ £11.80

Sautéed Mixed Seafood in XO Spicy Sauce XO H 4% = fF £12.80

Baked Tiger Prawns with Garlic Crush & Kl £14.60

Stuffed Prawn Paste in Three Kind chctablcs with Black Bean Sauce
ST R =97 £13.80

POULTRY
/W

Barbecued Roasted Duck WAL Qtr £8.00 H £15.00 W £26.00

Emperor Chicken HUTHISHH H £15.00 W £ 24.00

Stuffed Crispg Boneless Chicken with Prawn Paste

HE S E 7 H £ 20.00W £38.00

Roasted Sesame Chicken in Garlic Flavour ZB# &% H £12.00 W £20.00
Sizzling Chicken in Black Bean & Chili Sauce #itR % H £9.80
Chicken with Dried Chili & Onion JIl#HE £8.80

Sweet & Sour Chicken with Pomegranate £ f#Iili%k £8.860

Chicken with salted Fish & Bean Curd in Clag Pot il fa#ki 5 JE % £ 9.80

PORK %W

Roasted Crispy Pork vkigE=JE A £8.80

Barbecued Pork / Char shui %1+ 35 £8.80

Stewed Pork bc”g with Preserved chctables M4 A £8.80
Braised Pork with Premium Soya and Wine &L5EH3E A £8.80



Pan Fried Minced Pork with salted Fish Bifanip ot £8.80

Sautéed French Bean with Minced Pork Sichuan Stglc:ﬂﬁ WZF5 £8.80
Pork ChoP 549\ £8.80 a) Garlic & Peppercorn Salt #Ui b) Black Pepper Sauce B
7T ) XO Sauce XO#

Sweet & Sour Pork with Pomegranate ARG IS A £ 8.80

BEEF/-I

Sizzling Beef sirloin with Fruity Mandarin Sauce it + 30440 £10.80
Sizzling Beef sirloin with Black Bean & Chili sauce i ET 41 £10.80

Thin Cut Sirloin Beef with Szechwan Red Dried chilli Ik £10.80
Crispy Shredded Beef in Spicy Red Hot Sauce T A% £9.00 Stewed
Beef Goulash with Clear Soup NG %R £9.80

Stir Fried Beef with Assorted Fresh Mushrooms in Oyster Sauce 7 & F 1D
AR A £9.00

BEAN CURD .

Aoki Mushroom & Silken Bean Curd with Crabmeat Sauce P& I E T U
Ji§ £12.80

Minced Pork with Olive chctablc on Silken Bean Curd BRI\ E T 58
£8.80

Stuffed Bean Curd with Prawn Paste in Oyster Sauce HIRE T £9.80
Braised Crispy Bean Curd in Brown Sauce BB £8.80

Ma Po Bean Curd FR¥GJE £8.80

Sautéed Bean Curd with Assorted Mushroom in Black Bean Sauce 8i#5k
W £8.80

VEGETABLES %3¢

Taro Dome with Monk chctablcs IR £10.80

Stir Fried Mixed chctablcs in Garlic Sauce FiEW K £7.00
Seasonal chctablcs IRF 3

Kai Lan Jr[# £8.00

Morning Glory & J £8.00



Tao Mui & 11 £8.80
Pak Choy 3% £8.00

Ask our staffs for recommendation of cooking

NOODLE i

Mixed Seafood Fried Crispy Noodle #ifLb4i £8.20

Assorted chctablc Fried Crispy Noodle Z3£104i £6.80

Fried Ho Fun with Beef 104k £6.80

Fried Malaysian Kweitio with Prawn J52k i & - £7.80

Singapore Fried Vermicelli I8 £6.80

Grilled Chicken Fillet on Rice Vermicelli with Tom Yum SouP
RABHAB2YIKER £820

Phad Thai (Traditional Sweet Spicg Rice Stick with Prawns & Peanut) 28 sCIB0 i
£8.20

Beef Goulash on Rice Vermicelli with Clear Soup TEG K &R £7.80
Braised E- Fu Noodle with Seafood #4474 £7.80

Pan Fried Noodle with Bean Sprout Sl AP £4.00

RICE

Baked Seafood Rice with Abalone Oyster Sauce for2 person filli T Yt 8z
£12.00

Seafood on Fried Rice with Sauce (Fook-Kan Stgle) 2 person i1k £10.60
Salted Fish with Chicken Fried Rice Bifagkiibik £6.80

Baked Lotus Leaf Rice with King Prawns fifififi7 3 8k £8.80

Fried Rice with Dried Sca“oP and Egg White & AR £8.8

SPccial Fried Rice with ShrimPs & Pork BIb iRk £6.80

Egg Fried Rice P £3.20

Steamed Rice %16 £2.50



