‘ 8 Appetizers

ZR AR
BIRICRILFEDRE (BREATEET)
Roasted Whole Suckling Pig ~ (order in adv.) Current Price

BAMRE IR R (BREAFAET)
Cold Crab in Chin Chow Style  (orderin adv.)

ﬁ%" *

Current Price

REREBER DR (BKERFAET) il Y
Lobster I Fresh Fruit Salad  (order in adv.) Current Price
BARBE R D%

Prawns w/Fresh Fruit Salad ea 9.00
2GR

Dynasty Special Platter Reg $55 L $110 ea  11.00
BASRE /R

Deep Fried Shrimp Ball or Crab Meat Ball _ea 5.00
B ICNFEE A I - :

Deep Fried Crab Claw Stuffed with Shrimp Q’aste ea 9.50
AT AR I

Steamed Crab Claw Stuffed w/Shrimp Paste < Conpoy  ea  10.50
SLEERER B

Deep Fried Spareribs w/ Preserved Bean Curd 32.99
IR B

Jelly Fish w/ Spricy Sauce 38.99
wXjaFA

Marinated Cucumber w/ Black Vineger e Garlic 15.99
Imitated Pork w/ Gluten 29.99
BT IRE B AE

Marinated Beef Shanks in Sweet Soya Sauce 59.99
B AEIE R

Smoked Fish Filet 26.99
AR CRARBIFF oINS R

Fresh Lobster Salad &I Cold Marinated Abalone Current Price




Shark's _Lin

-l
REMFRER2 (SkIRAET)
Shark's Fin w/ Whole Cured Ham (orderin adv,)

RooRIRBBE e Al itR e BB mams)
Shark's Fin e Blanch-De Mer Soup (order in adv.)
$TIR /RS RBIB —
Superior Shark's Fin Soup

RGN Z
Sharks Fin in Chiu Chow Style

EIFFARER
Shark's Fin Soup w/ Crab Meat Reg 188.00
AL FR AR R 3B

Sharks Fin Soup w/ Shredded Chicken ~ Reg 178.00
MESSBER

Shark’s Fin Soup w/ Dried Seafood
EREBIHILDZ

Sauteed Shark's Fin w/ Conpoy, Ham el Egyg
EIFEANEFBNDE

Sauteed Shark's Fin w/ Crab Meat & Egg White

ea

ed

ea

ed

Current Price

150.00

160.00

80.00

50.00

50.00

120.00

85.00

90.00



Abalone

1558 8 R §H88
Braised Whole Janpanese Dried Abalone

20 SERMFCHRER
Braised Whole Japanese Dried Abalone

0B AR 2R TR
Braised Whole Japanese Dried Abalone

26 3R B AR MECHE R
Braised Whole Japanese Dried Abalone

2EEIR M FB A
Braised Whole Australian Abalone

25 BRI AR SR
Braised Whole Australian_Abalone

IEREHEE R
Braised Whole Australian Abalone

4FER MR
Braised Whole Australian Abalone

(BXEETHET)
(order in adv.)

(BFATHET)
(order in adv.) (20 head)

(BXERTHET)
(orderin adv.) (20 head)

(SKERTHET)
(order in adv) (26 head)

(2 head)

(2.5 hiead)

(3 hiead)

(4 hiead)

ea 450.00

ea 480.00

ea 450.00

ea 350.00

ea 140.00

ea 120.00

ea 68.00

ea 50.00



JKivd's West

ﬁnan nu
7
EIFGARE R Nl
Bird's Nest w/Crab Meat Soup ea 60.00
ATIRSREH B
Bird's Nest w/ Minced Chicken Soup ea 60.00
MEEE R (BRERFRET)
Steamed Bird's Nest Stuffed in Bamboo Pith (Order in Adv.) ea 40.00
zi vd's \” est {Dessert}
ﬁaaa f'é'\ T;ﬁ%\ {ﬁuuo}
KRIEBKE 7%
Bird's Nest w/ Crystal sugar ea 60.00
EBRSTBER
Sweeten Bird's Nest w/ Ground Almond ea 65.00
P
Sweeten Bird's Nest w/ Coconut Milk, ea 60.00

Sea Cucumber &~ _Fish YNaw
. B2 ER

(BRERAT—XRTFAET)

P"\. /7

(Order in Adv.)

faitFoik s

Braised Whole Sea cucumber w/ Abalone Sauce ea 3899
fe T AERTE BN

Fish Maw Stuffed w/ Shrimp Paste in Abalone Sauce ea 40.00
et RM R IEE (388)

Braised Whole Fish Maw w/ Abalone Sauce (3 Head) ea 598.00




Soups

& R
Bt RS (RRHEokiR)
Special Soup (No MSG) ea 12.50 Reg 49.99
ANRBEHERRS
Hot & Sour Seafood Soup ea 850 Reg 32.99
AR R
Crab Meat I Fish Maw Soup ea 10.50 Reg 42.99
Corn & Fish Maw Soup ea 9.50 Reg 38.99
EEIBHRBRTDS
Chives & Shrimp Wonton Soup ea 850 Reg 32.99
TR AR
Beef W/ Chinese Parsley Egg Swirl Soup ea 8.00 Reg 30.99
SEE KR
Minced Chicken eI Corn Soup ea 8.00 Reg 30.99
LHERR
Assorted Mushroom eI Bean Curd Soup ea 800 Reg 29.99
MEREBFRR
Dried Seafood ¢ Fish Maw Soup ea 12.50 Reg 49.99

Double JZoiled Soup
Bz
(BXERFHET order in adv)

ANBAERNE
Double Boiled Winter Melon W/ Seafood
REFFRERS
Double Boiled Chinese Ham, Chicken I Napa Cabbage
N R 78 J= A8p 13k BR &5
Double Boiled Chuanbei ¢l Sea Coconut W/ Partridge in Soup
TRATERERIB AT AR SR
Double Boiled Conch Meat W)/Silkie Chicken
EFERREBIER
Double Water-cress, Duck, Stomach &l Pork,
AR AR BB EGS (HEPE LR, (LB ko)
Double Boiled Sea Coconut W)/ Partridge in Soup
FSBTHERE REEPEES EELSD)
Double Boiled Chicken W)/ Chinese Herbal in Soup
NEBRMBEILEE (P T oA BE B L FRE )
Double Boiled Lovage Tuber W/ Squab in Soup




Live Seafood
x J& B R

FREI  Steamed W/ Minced Garlic

BB YE  Deep Fried W/ Garlic e XO Sauce
(¥ /K BRIE) ( Pan Fried Sticky Rice )

G836lE  Pan Fried W)/ Green Onion

r'R
™ 4) B & LT

Live King Crab

2w
Lobster I Crab BE5RE Steamed Lobster W/Egg White
= EFAFRAL  Dynasty Style

REHR @Cm % TERRF I Steamed W/ Chinese Wine Sauce
b /pPL: 7S] Braised W/ Cream Sauce
D0 Deep Fried with Salted Egg Yolk,
ERI5 Braised W)/ Ginger L Green Onion
LZW5 Braised W/ Supreme Sauce

F ¥R  Pan Fried w/ Ham & Cilantro

(B4 &) Rice Roll

wTEIH Sauteed w/ Salted Egg Yolk,
(A REHEE) Pumpkin L Turnip Cake

& Sashimi

=PS) Parboil

P Sauteed W/ Vegetable
WEER  Deep Fried Head

Prawns
AR 58 3¢ M IR Pan Fried W/ Green Onion I Ginger
=pS) Parboil
B P Deep Fried (Dip with Soya Sauce)
Fish (Rock Cod, Tilapia)
B (3 A
A Steamed Whole Fish

& IOWARE I+ Parboil Tilapia Slices
g5 el - Rock. Cod Fish in 2 Courses

(BREENIBRERBE Parboil Sliced Fish w/ Steamed Egg) f
(B8 3 M EIREARMG Pan Fried Fish Head and Belly w/ Ginger &, Green Onion)

R EHLBK Sauteed Fish Fillet T Deep Fried Bone




Seafood
e s

BERERE

Sauteed Minced Assorted Seafood W/ Lettuce Wraps

AR Bk

Sauteed Prawns in Chili Sauce

BEEFTR

Sauteed Assorted Seafood W/Vegetable

PR SA MR BK

Sauteed Prawns W)/ Orange < Vegetable

FEAR IR 2K

Sauteed Prawns W/ Black Bean Sauce

AR E BB

Sauteed Prawn W/ Lychee in Sweet e Sour Sauce

BRI I=

Sauteed Shrimp W/ Cashew Nut

35 Uk 7

Sauteed Prawns with Vegetable "’g,

BREIBERT )

Sauteed Scallops W/ Vegetable r)/ o

SRR BRIN T - il

Sauteed Prawn eI Scallop W/ White Wine Sauce

FXEEBRIKET T

Sauteed Prawn & Scallop in French Style

R AR R

Deep Fried Squid in Pepper Salt

XA R

Sauteed Squid in Black Bean Sauce

FBEBHENMHR BRI

Pan Fried Black Cod W)/Green Onion in Soya Sauce

Deep Fried Fish Fillet W/ Corn Sauce

TFEREFRERIL

Steamed Fish Fillet Wrapped with Konnyaku in Garlic

ok B A B BK

Deep Fried Fish Fillet in Sweet eI Sour Sauce

Deep Fried Fish Fillet in Pepper Salt

ARk

Deep Fried Fish Filet w/ Thai Sauce

T AERE

Pan Fried Jumpbo Prawn w/ Spicy , Sweet ¢ Sour Sauce ea
e

- @o 5 L
"‘

-‘\.,....T.‘

39.99

39.99

42.99

39.99

29,99

39.99

38.99

39.99

42.99

42.99

42.99

34.99

32:98

42.99

32.99

32.99

32.99

32,99

3299

10.00



Aealthy “Yegetarian
REEX

<FRO>BRBRARZRE, IRE & RIRE TREE,
R ARBEY, SHETEFEE REFKE ZTRIEREEES.
FZBERAARIED ST RAIAZIR <FE>S FakR LFaE.

ECE NS (BKIIALT)

Deep Fried Taro Wrap in Bean Curd Sheet (Order in Adv) ea  65.00
FPRTIEERIF AR (41ue)

Dynasty Assorted Vegetarian Platter (Min 4 people) ea  11.00
ANRBRERE

Sauteed Celery, Vegetable w/ Lettuce Wraps 38.99
FIRDHE

Pan Fried Assorted Mushroom 30.99
R EEMAE 35T

Steamed Eggplant w/ Preserved Vegetable 29.99
BHESBE M A

Sauteed Celery, Fresh Lily w/ Lotus Root 29.99
FIMERELE

Sauteed Buddha Feast 29.99
BHOR T REE

Blanch Pea Tip w/ Wolfberry 36.99
BUEZETE

Baked Assorted Mushroom 30.99
BERRYET

Sauteed Assorted Diced Vegetable w/ Cashew Nut 30.99
S RIRINTFER

Braised Mushrooms I Bean Curd Sheet on Vegetable 32.99
SREFHEH»NF

Braised Preserved Vegetable, Green Bean el Eggplant 28.99
FHReEEE (£A)

Pan Fried String Bean w/ Spricy (no meat) 28.99
R (A RE LS

Seasonal Vegetable (Stir Fried Garlic Sauce Braised w/ Supreme Sauce) 27.99
RERMKBRE (BKEATRET)

Braised Napa Cabbage stuffed w/ Buddha Feast (Order in Adv.) 75.00




Poultry
2R 75 3L46

TESE R T 2R (BRERTAET)

Smoked Shredded chicken w/ Sugar Cane (order in adv.) ea

fETRE 2R (Half%- %)
Chicken in Abalone Sauce (Whole 2 %)
= Ve RRR 2 i 28 (Half-% )
Deep Fried Crispy Chicken (Whole 2% )
EXHRESR (Half+%)
Steamed Chicken w/Ginger eI Green Onion (Whole %)
EE X2 (Half%- %)

Steamed Boneless Chicken w/ Veg L Ham (Whole %)
TEIFAREE

Deep Fried Boneless Chicken w/ Lemon Sauce

wkok TGRSR

Sauteed Chicken in Black Bean Sauce

EXHRERIK

Sauteed Boneless Chicken w/ Bell Peper I Black Bean Sauce
RR I ERT

Sauteed Diced Chicken w/ Cashew Nuts

BERTT

Sauteed Boneless Chicken w/ Vegetable in Spicy Sauce

& EE RIS A SRR

®Pan Fried Boneless Chicken w/ Mushroom

RS BIRBK

Sweet eI Sour Boneless Chicken w/Pineapple

B EFIERIRTE One Course —&
Roasted Duck in Peking Style € Two Courses =B

Three Courses =8

AR E T —

Minced Duck Meat w/ Lettuce Wraps
FAYBR MBI TR (Half$-%& )

BBQ Duck, | (Whole 2% )

NRE R | (SKEAFHET)
Braised el Grilleds "SRG s1700Mm (order in advance) ea
& Ve RRR 546 (SKATAET)
Deep Fried Squab (order in advance) ea
FLEEMEKRE (SKEATHET)
Minced Squab Meat w/ Lettuce Wraps (order in advnce) ea
E VRS AR (BkSATHET)

Deep Fried BB Squab (order in advance)

52.99

34.99

34.99

32.99

34.99

34.99

80.00

115.00
130.00

39.99
34.99
65.00

80.00

44.00

50.00

40.00



JReef &~ FIork

+A  FEA
BRI g
Diced Beef w/ Basil 38.99
B R+ 15749
Beef Tenderloin in Teriyaki Sauce 39,99
X0&35 84+ A
Sauteed Sliced Beef w/ Vegetable in XO Sauce 38.99
DPEFAKRE
Sauteed Sliced Beef < Vermicelli in Satay Sauce 38.99
BF K S A
Sauteed Sliced Beef w/ Seasonal Vegetable 3899
EWRAF-1F4p
Pan Fried Beef Tenderloin in Black Pepper Sauce 39,99
R A
Sauteed Sliced Beef in Black Bean Sauce 3899
FRAERE
Sauteed Minced Beef Lettuce Wrap 38.99
FHAFA
Sauteed Sliced Beef w/Ginger eI Pineapple 38.99
B & +IEAHE
Pan Fried Pork Chop w/ Teriyaki Sauce 34.99
BIREFF Ve A HE
Baked Pork Chop w/ Honey, Lemon Grass ¢ Pepper 34.99
W AR
Deep Fried Spareribs w/ Pepper Salt 32.99
AR AHE
Peking Style Pork Chop 34.99
% 3K 5B A
Sweet & Sour Pork with Fresh Fruit 34.99
HFTFRAR
Honey Garlic Spareribs 32.99
Steamed Minced Pork with Salted Fish 34.99
R IR AT RA

Sweet ¢ Sour Pork w/ Fresh Pineapple 38.99




k- -3

B MoK E R
Deep Fried Bean Curd in Chiu Chow Style 28.99

ERTEREMS
Steamed Sliced Bean Curd w/ Diced Veg 29.99

BREHRTRER
Braised Bean Curd ¢ Egg-plant w/ Salted Fish 29.99

REFZTER
Braised Egg-Tofu w/Enoki Mushrooms 32.99

SR EER
Braised Bean Curd <L Mushroom w/ Oyster Sauce 29.99

TEEMRKAER »
Steamed Bean Curd w/ Chinese Ham

IR BRE R
Spicy Bean Curd w/ Minced Pork, 29.99

BTN T RARER
Steamed Bean Curd w/ Scallop in Black Bean Sauce 36.99

W EE R
Deep Fried Bean Curd in Pepper Salt 28.99




Rice &~ Noodle

¥ 38 ER
ok TE1F-BR (tiie)
Clay Pot Rice w/ Preserved Assorted Meat  (Min 4 people) ea  22.00
Fried Rice w/ Seafood, Minced Pork el Salted Egg Yolk, 34.99
PR EER (@ReF35538)
Steamed Shrimp Fried Rice in Lotus Leaf  (takes 35 mins) 39.99
EEFENR _
Conpoy el Egg White Fried Rice W 34.99
AR FHEINER
Seafood Fried Rice 32.99
£ I ROk AR R BR
Stir Fried Glutinous Rice w/ Chinese Sausage 34.99
EEZMEERFELER
Corn, Vegetable I Egg white Fried Rice 29.99
& H I ER
Fu Zhou Fried Rice 32.99
B H I ER
Yang Zhou Fried Rice 32.99
£ I AR
Minced Beef Fried Rice 29.99
AR R EE R BR
Diced Chicken & Salted Fish Fried Rice 30.99
SRS BR
Shredded Chicken Fried Rice 29.99
ANREZIER
Vegetarian Fried Rice 29.99
B B A & 38
Pan Fried Egg Noodle w/ Shredded Pork, 28.99
Crispy Noodle w/ Assorted Seafood 32.99
FE ZR BRI 5T
Crispy Noodle w/ Shredded Chicken I Vegetable 29.99
MEREELEFWIE
Buddha Feast w/ Crispy Noodle 29.99
A EEEBERE L 5T
Braised Noodle w/Enoki Mushroom & Conpoy in _Abalone Sauce 32.99
AT IRFiE
Braised E-Fu Noodle w/ Crab Meat 32.99
BERI=NT
Rice Noodle w/ Shrimp &l Scramble Egg 32.99
T AT
Pan Fried Sliced Beef Rice Noodle 32.99
75 E B 1P5E
Crab Meat E-Fu Noodle in Soup 39.99



Royal Special Suggestion
BIET S5 R 3R
(AT R X SEATEET)
(order in advance)

BIREEHR @ 0 &ZAIIR)
Roasted Duck w/ Special Sauce

MR FE

Braised &, gn[Ted' d)uc&w/ Mix-mushroom (order in advance) ea
LR SR

Deep Fried Crispy Chicken w/ Red Fermented Bean Curd ~— Whole
A ST Whole
Braised Duck in Chiu Chow Style Half
INTIRARG -

Braised Duck Stuffed w/ Eight Treasure ea
M REFFBRER

Cold Crab in Chiu Chow Style ea
Smoke Shredded Chicken w/ Sugar Cane (orderin. Whole
BXh 2 RE M SR Whole

ChicRen in Soya Sauce Half
ERAMMGELE

Deep Fried Crispy Chicken w/ Assorted Rice Whole
£ IED B G

Deep Fried BB Squab ea
Fa B -4t i Reg
Braised Tender Beef w/ Black Truffle Sauce ea
%o R IR (F)

Deep Fried Bean Curd Sheet Wrapped w/ Taro  Peanuts
WEIoHmF (*)

Braised Eggplant w/ Preserved Vegetable ¢ Assorted Mushroom
BERKY (%)

Braised Winter Melon w/ Vegetable I Mushroom
REWMRBERE ()

Braised Cabbage Stuffed w/ Budda Feast

st /R BRI
Braised Whole Fish Maw
feitie®e

Braised Sea Cucumber
ST RTERIE BN

Pan Fried Fish Maw Stuffed w/ Shrimp Paste ca

ea

ea

ea

75.00
50.00
29.99
80.00
38.00
90.00
25.00
60.00
55.00
78.00
78.00
598.00
gl
38.99

40.00

358
2588



Royal Special Suggestion
FRET ST Y IR

FACRBTE BB (EB RIOR, FUBTAM)

Live Rock Cod in Two Courses (Par boil Fish Filet e Pan Fried Fish Head)
B IR Bt ha

Marinated Beef Shanks in Sweet Sauce

R 2T R %
Shredded Chicken wy/ Jelly Fish eI Preserved Vegetable 2%

®Pan Fried Minced Lotus Root & Minced Pork,
THRAZRRE »)

Pan Fried Jumbo Prawns in Spicy, Sweet ¢ Sour Sauce (Min 2 orders) ea
H XM BRIR T

Sauteed Scallop e Prawn in French Style

HR 3b R BRI IR TE

Sauteed Prawn & Vermicelli w/ Ginger <L Green in Clay Pot
KEALAZGK (EDFET)

Sauteed Pork Hock w/ Salty Egg Yok,

B R RS BA

Sweet eI Sour Pork in Fresh Pineapple

BB AR ARE

Beef Tripe e, Oyster w/ Ginger eI Green Onion in Clay Pot
A BRIBHATRBE A

Braised Beef Short Rib w/ Black Truffle

ERRE &5

Sauteed Free Range Chicken w/ Ginger I Green Onion
FEENERAHBE

Braised Mustard Green, PumpKin e Cuttle fish ball w/ Vermicelli
RBERI=RF

Shrimp Scramble Egg w/ Truffle

54 N AR

Spareribs w/ Preserved Plum

BARALE AR

Sauteed Conpoy w/ Egg

BERFTEWR 7. ETER.BF)

Braised Scallop w/ Eggplant eI Tofu

BF1R

59.99
39.99
78.00
34.99
10.00
42.99
44.99
32.99
38.99
48.99
59.99
38.99
34.99
38.99
32.99

42.99

39.99



Royal Special Suggestion

BIERIF 5 18
AR R T FE AL T,
Perserved Vegetable eI Pig Stomach in Black Pepper Soup 38.99
D B BIRFERE R R TE
Sauteed Pig Stomach & Chinese Sausage w/ Sand Ginger 38.99
R IEIK
Sauteed Prawn /w Salty Egg Yolk, 43.99
BAM Z R SR
Braised Fish Maw in Chiu Chow Style 39.99
BRI Pphi
Sauteed Diced Beef Tenderloin w/ Basil 38.99
R
Braised Lamb in Clay Pot 62.99
NESE RTVSHE B
Pan Fried Spareribs w/ Onion 32.99
19 A A 4D IR N
Sauteed Diced Bitter Melon w/ Olive e Minced Pork, 29.99
4o TR
Sauteed Diced Beef w/ Eggplant in Supreme Oyster Sauce 38.99
SR BRIKERE
Braised Fish Filet w/ Bean Curd 34.99
BionNEE
Braised Pea Tip w/ Crab Cream 39.99
W R LOREE
Braised To-Fu w/Shrimp Roe 29.99
fRitdL S RRBRE

Braised Fish Maw, Goose Web I Chinese Mushroom w/ Vegetable 39.99
R EBIRER

Pan Fried Black Cod w/ Green Onion &l Bean Sauce 42.99
ML RS

Scambled Egg White w/ Crab Meat e Fish Maw 38.99
U RE LR

Sauteed Buddha Feast 29.99
BRBEI T A

Sauteed Sliced Gailan w/ Salted Fish~ 32.99



&

Lo
&

Middle- East Dried Abalone Set Menu

Crab Meat Shark's Fin W/ Soup
BARERAMIELFASA
Bratsed the Whole Astralian Abalone
Jumbo Prawns < Scallop in Black Truffle Sauce

Beef Tederfion Fried Rice w/ Garfic Chili

REARBAR
B RESRAR
Dynasty Special Platter

BT R

RRERERKAT
BB FINER

Dessert

Bl §218 person

Y

)
a
f

ERHAHRR

HABER
Dried Fred Shrimp o Crafy Meat Ball

BRAME
Shark’s Fin Soup in Chiu Chow Style
HREBA
Sweet ¢ Sour Pork,

RARTBREEN
Pan Fried Black Cod Fillet in Teriyaki Sauce
| MR
| Chiu Chow Style Fried Rice
HRAMG

Dessert
3 i §118 person

) Shark’s Fin Soup in Chiv Chow Style Set Menu

a i
J% AL $98 person
3%5,

i Shark’s Fin Soup < Abalone Set Menu
| BREBAR

EREARR
Dynasty Special Platter
EREARLER
Shark's Fin Soup W)/ Crab Meat
L mtRERE
I Baised Whole Abalone
Rl
Dynasty Special Fried Rice
Mo




Crab &, Fish Set Menu :
A R [

BERER gt
Seafood & Fish Maw Soup (for 4)

7 30 3. 0 A |
Sauteed Crab iw/ Ginger el Green Onion '

BHRERBA
Sweetn e Sour Pork,

FLIR RMBRE R L

Braised Fish Filet w/ Bean Curd
TR - A
Sauteed Beef w/ Gai Lan
¢ A oo
Dessert

4 LA $248 for Four People (‘!50

. i T

Lobster Set Menu
REHR B

ERIEBHERR 1mr)

Dried Seafood and Fish Maw Soup (For Four)
ERRIEFREB L)

@Braised Lobster w/ Ham I Cilantro

SBTRE B SR (e ) |
Free Range Chicken w/ Abalone Sauce I |

R B BIRER
Sauteed Black Cod w/ Ginger ¢ Green Onion

REXTFTERINRE
Braised Egg /Tofu & Mushroom w/ Vegetable
Dessert

4 5L $288 for Four People




Peking Duck Set Menu
FRGRR

EHEFERRE =)
Peking Duck (Three Courses)
TEREBRLRES
Duck Bone To-Fu Soup

ERARBRPaE)
Lobster in Green Onion w/ E-Fu Noodle

S EREE
Minced Duck Meat Lettuce Wrap

g R
Sparerib w/ Plum sauce

HTEERAIK
Deep Fried Fish Fillet w/ Thai Sauce

BTBRELE
Braised Bean Curd w/ Shrimp Roe

8P 5o Dessert L
6 BL AR $348 For Six people ;55

ERMESITEE G1ntk)

Braised SharRs Fin Soup W/ Dried Seafood
B8 S KAE
Steamed Lobster w/ Egy L Dried Scallop
BRI BA
Sweet &l Sour Pork w/ Fresh Pineaple
RBIEARERIN
Pan Fried Black Cod w/ Teriyaki Sauce
BB FH- i
Sauteed Scallop & Diced Beef /w Basil
LSRR FaEE
Blanch Pea Tip w/ Wolfberry
Dessert

6 SLA $428 For Six people g;




2 _FARRMN IR
Dynasty Special Platter

e 7T IR
Peking Duck,
T\ IEBK
Deep Fried Shrimp Ball w/ Fresh Fruit

Braised Seafood < Fish Maw Soup

ELECE B Sk o

Sauteed Two Crabs w/ Ginger < Green Onion
ALK E
| Duck Meat Lettuce Wraps
I AT A B
I Braised Beef Short Rib w/ Black Truffle
[ E i BB BT
I Steamed Fish Filet w/ Ham & Chinese Mushroom
(| =IHBF e MR
Conpoy e Eggwhite Fried Rice
AT S

J& Dessert
3, 12 AR $788 for 10 people

—=,

f & _E. gﬂ —gaX 3:# ﬁ
Dynasty Special Platter
B IEXEEE A I
Deep Fried Crab (laws Stuffed w/ Shrimp Paste
REMWIEHEP T
Sauteed Seafood w/ Broccoli
RTIRABF A FREH B W
Minced Chicken o Crab Meat Bird’s Nest Soup
! AR B (P Ruk)
Braised Two Lobsters w/ Ginger & Green Onion & E-Fu Noodle
KIREIRR
Deep Fried of Sauteed Fish Filet
\ BiESEEINE S
‘ Braised Pea Tip w/ Mushroom < Conpoy
R IR ZZ i RE J& SR
Deep Fried Crispy Chicken
2 FARATIE LI BR
Fried Rice in Dynasty Style
A S
Dessert

—+1 R $868 for 10 people zéy)g

\D!



F —

«F = SATEERA IR
Dynasty Supreme Platter
R R & T B 7
Deep Fried Crab Claws Stuffed w/ Shrimp Paste
EMARATEHREHR -
Steamed Fresh  Dried Scallop w/ Egg « Fish Roe
3 Bk A 2 3% |
Braised Sharks Fin Soup w/ Dried Seafood |
HFEEZRRBEAEHR
®Pan Fried Two Lobsters w/Ham & Cilantro
gt EIRICABIFIN\B5 3L
Braised Chinese Mushroom e Fish Maw w/ Vegetable
KB LR
Steamed Live Fish
Deep Fried Crispy Chicken
P R
Fried Rice in Lotus Leaf

Dessert .
132 A $1098 for 10 people

ﬁ JEPAT TE BRAIF AR
Dynasty Supreme Platter
= - 15-Pp
Sauteed Beef Tenderloin wy/ Asorted Mushroom
FEREHE W W R (o)
Steamed Fresh < Dried Scallop w/ Egg o Bird’s Nest
FTIFE IR B RE 3 (101z)
Sharks Fin Soup
IR B4 FRRE R (101)
Braised Whole_Abalone ‘
S B RE R = swk J
‘Braised Two Lobsters w/ Noodle in Supreme Sauce
| IR AFBE
Il Steamed Live Fish
I IR ARLMIESE
Deep Fried Crispy Chicken w/ Fried Wild Rice

JEP JEF % Bk
Chef’s Special Pastries
1L FA $1488 for 10 people




g ﬁg‘ #{z (B%ZATHAET)

Dynasty Vegetarian Menis onerinsic) g

7EPRY BR AW A AR
Dynasty Special Vegetraian Platter |
%o SR ER |
Pearls of Taro |l
EHBZRBEEIR
Steamed Egg To-fu Stuffed in Melon
FEFo KA+ 3E
Vegetarian Sharks Fin Soup
| FHIHEBA N
9 Baked Mixed Mushroom in Papaya Boat
BERR
Braised Vegetable w/ Fresh Lily
M RAEBEA
Sweet I Sour Vegetarian Pork w/ Fresh Pineapple
BREEER
Braised Vegetable Fan
ARFTER
Fried Wild Rice in Lotus Leaf
# A
Dessert
X FEARE
Sweet Pastries
1015 A $698 for Ten People




Drink  [ist

Highballs (10z 40% alcohol) Local House White Wine
Gin, VodRka, Rum, Whisky $8.50 Sawmill 5oz Glass % liter
Cocktail $9.50 Sauvignon Blanc $8.98 21.98
Crown Royal $8.50
Black Label $12.00 Local House Red
Premium Brandy, Cognac, VSOP $12.00 Sawmill 5 0z Glass % liter
Dry Red $8.98 21.98
Chinese Wine
Local Beer  (341ml) $7.50 KRAT (500ml) $65.00
Coors Light, , KoRanee, NuErHong (Lucky Girl)
Canadian, & Pale Ale
P -] (500ml) $498.00
Imported Beer (341ml) $8.00  FenJiu
Tsing Tao, Sapporo,
Heineken
Sake 7B
Apple Cider (341ml) $8.00  GeRkeikanSake  (145ml) Small $8.00
®Peach Cool (341ml) $8.00 (290 ml) Larger $16.00
Non-Alcoholic Beverages . | i Sho-Une Junmai Dai Ginjo Sake
Coke, Diet Coke, Coke Zero L E BB gk ASEE 300ml $29.95
7-Up Diet 7 Up
Ginger Ale Ice Tea $4.00 Junmai Sake - Zuiyo
R 5ERHEKRIEI00ml $39.95
Juice-
Orange Juice, Apple Juice $4.50 g Dassai 45 Junmai Daiginjo
Bottle Water $3.50 44 Super Premium Sake
Perrier (500 ml) $ 8.00 MR SRR SEE300ml $68.95

10% liquor tax. will be add to the drinks



Champagne, Sparkling e Dessert Wines
(‘by bottle 750ml)

mﬁ : i ’{e 1 TTOC&M (Germany) $49.99

It's a light-bodied sparkling with soft floral and fruit nuances.

‘ Segura Viuda $79.99
M}[emﬁdn@mt Reserve (Spain)
Fruity and full of flavour, with dried fruits from the lees ageing,
but very elegant, with a long, complex finish.
—®= Champagne Taittinger $139.99
= Brut Reserve France
great finesse and elegance, persistence of bubbles.

This is assembled from 35 crusand 40% Chardonnay

Paradise Ranch BC £69.99

il Merlot Icewine (375 ml)

Sweetness: 10 - Very Sweet VQA Wines. Great pairings with Blue
Cheese, Dried Fruits and nuts, Chocolate Truffles, Blackberry Cobbler,
Dark Chocolate Mousse

Mission Hill BC
} % Reserve Riesling Icewine
he li(eserve Riesling Ice wine has bright aromas of vanilla and citrus

fruit announcing flavours of ripe pear, pineapple and hints of orange
peel. .

$129.99

) R H R H R H R H R H R HH R H &R H &R O &R 0 &R 0 &R

White Wine (by bottle 750 mi)

5 Mission Hill, BC $46.99

®inot Blanc

Ripe, round and dry, this grassy, citrus infused Sawvignon Blanc is lively
on the plate, filling the mouth with pink grapefruit and green apple .

| G
|

Chardonnay

Medium-bodied, loaded with tropical and stone fruit flavours, it has a

beautifully creamy texture, refreshing acidity .

Rothschild — France

‘I-';ne, crisp bouquet o full of ripe fruit, The aftertaste is
elegant with overtones of tropical fruit and peaches.

. Bourgogne Chardonnay

ﬁ classic QBurgum{y style chardonnay, Tull & rich, yet crisp through

the finish

Quails Gate BC $54.99

Mouton Cadet Blanc $48.99

’W”' Louis Latour - France $68.99

% Reisling German $49.99
% Or. Loosen

Mineral aromas couple with white peaches and lime zest in
this fruity white wine. Sweet vineyard flavours balance artfully

with tangy acidity, making this a veritable fruit cup in your glass

i J Lohr Riverstone -USA 59.99
o Chardonnay

This Chardonnay has complex and rich flavours with citrus stone
Sfruit and barrel toastiness gracefully balanced by fresh acidity.

Pouilly Fuissé France $89.99

b Chartron et Trebuchet
A rich and elegant Chardonnay of superb quality from
the famous Pouilly Fuisse appellation

Robert Mondavi Private $49.99

Chardonnay — Napa Valley
This Chardonnay from the cool Central Coast region has a
bougquet of lemons, limes and tropical fruit. Generous acidity,
minerality and sweet restrained oak ground the concentrated fruit
in the mouth.

10% liguor tax will be add to the drinks



Red Wine (6y bottle 750 ml)

Mission Hill ,BC
Cabernet Merlot
This Cabernet Merlot open with aromas of Rich
blackberry and lively earthy notes.

$49.99

@  Osoyoos Larose

Osovas

| W% Le Grand vin $119.98
92 Points, Anthony Gismondi - 'Silky, rich and elegant

texture with notes of mocha, vanilla, plum, black currant

and black cherry - structured and powerful tannins make

for well-balanced acidity. Pairs well with rich meats.

Mouton Cadet,
o Rothschild — France $48.98
An ample and expresstve body of red berry fruit
& Beaujolais Villages -
=l Jadot Combes Aux Jacques $59.98

This Beaujolais is deep red in colour with a floral; cherry and
strawberry nose tinged with citrus zest and hints of fruit pit.

COPPOLA

Cabenet Sauvignon
Coppola Black Label -USA $74.98

The Godfather's house wine! Francis Ford coppola has built an
empire in Napa and this is his Bordeaux-styled red..
Perfect with Beef.

Ll

9 Lohr

Seven Oaks -USA $59.98
Lots of dark cherry and black currant fruit on the nose

and palate of this exuberant, young wine. Hints of cedar,
vanilla and toast enhance the fruit on the palate, lingering
with ripe tannins on the finish.

& _Amarone Classica

_ Tommas  Italy $148.98
Dark berry, bitter chocolate, ripe plum and flower aromas in
this classic Amarone

_ Chateauneuf du Pape $149.99
CHATEAU oE ca GARDINE

A strong colour, with spicy aromas, meat juice, cedar and t
obacco. Frame in the mouth is particularly velvety and
substance is heavy and fleshy. Tannins are spicy, tasty,
and remain. A great wine, well balanced.

-

- )
... Cabenet Sauvignon
_ . Robert Mondavi Napavaley $109.99

From the cool climate Central Coast, our Cabernet Sauvignon
has sweet black cherry and darR berry fruit that distinguishes
California’s finest Cabernet Sauvignons

) @ainter Rock,

\mem

. Syrah EstateGrown $138.98
The classic - floral, violet and white pepper notes that Syrah is Rnown for
jump out of the glass with more characteristic black fruit notes.
The palate is rich and decadent, with dark fruit, particularly blackperry,
lingering.

' 3’ Phantom Creek Estate

Estate Petite Cuvee $98.98

"Fruit for this wine comes from the winery's vineyards in the Golden Mile
and Black Sage Bench. The aromas aren't fully revealing initially, with
notes of herb, plum, dried tobacco and chocolate. The flavors are bright

and fresh, with plenty of structure around them."

"‘;f Chateau Clerc Milon
wad 2016

Q, I m Al

$399.99

FThe complexity of the layers are still on display,
showcasing fresh menthol, cranberry, white pepper, black olive,
rose and blackberry

l b, | Chateau Pichon Baron

2016 $798.99
Ripe and expansive fruit aromas in the blackberry, dark-cherry,
mulberry and plum zone.

\ Chateau Pichon Longueville §798.99

Sensuous textures, deep concentrated layers of ripe fruit
and a perfume filled with earth, tobacco and cassis are what you'll
find in Pichon

10% liquor tax will be added to the drinks



