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()] Baked BBQ Pork Buns
with Crunchy Sugar Crust
[ 2pcs ]

P o) At 1 -RE ) ———————C X | )
Black Truffle Peking Duck Sliders [ 2pcs ]
EHE%?%;J%E@ . $ 110
Black Truffle and Kurobuta Pork Soup Dumplings [4pc]
IR\ s 1D

Kurobuta Pork Soup Dumplings [ 6pcs ]

R G ——— s 1))

Pork Wontons in Spicy Chili Sauce [ 8pcs ]

ﬁig,‘g ...................................................................... $10
Vegetable Egg Rolls (v) [ 3pcs ]
Eﬁi ﬁ%ﬁﬁ ...................................................................... $10

Seafood Pot Stickers [ 4pcs ]

$10
%Hg&jg‘g% “Siu Mai” - $10
Steamed Kurobuta Pork & Shrimp Dumplings [4pcs]
2}(%%&_9&@ “Har Gow” e $10
Steamed Shrimp Dumplings [ 4pcs ]

Salt & Pepper or Spicy Honey Garlic Chicken Wings

fRERCI7Kg - Regular $ 10 Half $ 20
Szechuan Spicy Sauce Cold Chicken

Steamed Shrimp & Chive Dumplings [ 3pcs ]

@&3%3&

Signature Salads

EREESEIE

Tossed Abalone and
Sea Cucumber Salad

[ serves 4] $ 68

ZETRESEE

Tossed Shredded
Chicken Salad
[ serves 4] $ 28
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i Whole Drunken Squab $ 25
gar:ect::d ;E-: .;Tlltyfish Cold }@ goya:( a‘;uce ;@ goyi ?auce ﬁ \S{ege;ardian
ork wi 4 Plate , Duck Wings uck Tongue " moke
’-I- Honey H: K X 15 Goose (v)
i3 S 5
I5 41 b &
$10 $10 $10 $10 $10 .
Y LR A RS Half  $ 30
Peking Duck Whole $ 58
California free range duck served 1
J\ Baby B Soya Sauce 4 Five Spice H Japanese & Century Egg with steamed buns, scallions i
m Octopus K Bean Curd (v) = Beef Shank x Seaweed (v) = & Ginger & housemade sauce.
= g 5 B
5] =] ES

$10 $10 $10 $10 $10 H’-&%ﬁ;ﬁi%

Salt & Pepper Calamari
Fried calamari seasoned
with salt and pepper.

ﬁ V@s yﬁ (4r4 $ 25
Congee
HEHEEW - Half $ 38 Whole $ 68
Congee with Dungeness Crab
sogzoil ool T RSP . . | |
Congee with Salted Pork and Century Egg ™
e =R
EE;;&&F@%H $10 = e i .
Congee with Sliced Beef Utah pork belijiesiilh
|7 s ith spi tard.
Plain Congee
}Eﬁﬂ% ...................................................................................... $4 $12/%16

Chinese Fried Doughnut
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[ Signature Dish ]
HESIRKEEEE

Live Crab with Salt and Pepper

Live Dungeness crab deep-fried & sprinkled
with salt & pepper seasonings.

MKT

o [Must Try]

" BIRIREEER
Baked Black Cod
Large fillet of black cod marinated
& baked in our special glaze.
[ Cooking time 30 minutes ]

Small $50
Large $ 88

RHRFZES

KIRZFIKE
Steamed Eggs with Clams

Steamed live clams
with beaten eggs

W e a4 py [ Private Recipe ]
Harborview Beef

Stir-fried top choice sliced beef
marinated with chef's special sauce

Whole Cold Sea Cucumber with Wasabi $18

$ 25

h ;_;‘. N
IR EREEE S
Double Boiled
Chicken Soup

$11



M| Chili Topped/ = Steamed Live oy Fresh Clams ;&5 Fresh Clams 2 e el " ’
py Steamed Fresh jg Fish with § With Black 7 Steamed in SEEERZ [ SEEEIRE NI FHEEOHEE
Sea Bass -. Homemade Bean Sauce {E a Sake Broth ] . I ;
1% salted Lemon ) = Live Dungeness Crab/Maine Lobster (MKT): }é\ DDA
B % X X ks
A NI0 S5 ﬁ fﬁ' % 5 [1]17E% Steamed > N
’ #2= X b 2] BE Ginger & Scallions D
i [3] FE Steamed with Garlic » QO
% . [4] BiEE Salted Egg Yolk | S
Q) MKT MKT $ 25 $ 25 [5] ‘_E&i-i_ Black Bean Sauce (@}
é =4 [6] KTFE& Spicy Garlic Sauce {5 '@
9.0 @) [7] FBEEEF Steamed with Wine & Egg White g o
o X Jumbo g% Fried Tiger 3§ Prawns with S} Sautéed [8] ¥ [E| IE Fried with Garlic & Hot peppers L 9\_
0 Prawps ""'f"fh :EH Prawn_s in = Scrambled ) Scallops P ) i
= Vermicelli in = Superior Soy = Eggs o [9] 2 T¥E Baked with Cheese (Whole) =
ﬁ X.0. Sauce EEZ %Ekz ? § v . {®)
N K J Z
* m 2 [g]
3 : AR . )
; z = REE TS A SIS P2
4 Sauteed Tiger Prawns: $ 25 » % 8_
$ 25 $ 25 s 25 $ 925 Please choose one of the following cooking methods: )
[1] %JFRE Dry Chili (Spicy) L
[2] SEEEH Maggi Sauce
[3] iRES Salt & Pepper
[4] SHE Soy Sauce
MY ALEE
| 4= : Singapore Style Chili
SRR 4 aa Dungeness Crab U

Geoduck Sashimi
Served on a platter with seaweed,
wasabi mustard, and soy sauce.




frTCIRS GlE $75

Double Boiled Chicken
Soup with Fresh Ginseng
in Clay Pot [for 6-8]

FHTEEE $75

Double Boiled Chicken Soup
with Morel Mushrooms in
Clay Pot [for 6-8]

]ﬁ Double Boiled
n  Chicken Soup
oo
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$11/cup
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Seafood
Pumpkin
Soup

Thick broth
cooked with
pumpkin,
scallops,
shrimp &
calamari

$11/cup

Hie =
o
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Sauteed
Seasonal
Vegetables
(v)

=]
Bean Sprout
+$5

%2 Superior Fish B Jumbo Soup

HE Broth with *E Dumpling in
= Wontons and - Supreme

Z= Vegetable & Broth

& %

e R

=

1Z]

$11/cup

$ 30 / bowl $10/cup

T W 2 Sieeicon

_%_ Melon and H Soup

16 Mushroom = Tiny pieces

ﬁ Soup ﬂé of chicken,

X Broth cooked EE sweetcomn &

i with diced winter egg cooked in
. Melon, bamboo a thick savory

iz fungus & broth.

mushroom.
$11/cup $7/cup

55 \Vegetarian Hot
& Sour Soup (v)

2 Thick broth
?z cooked with
1z

black fungus,

_ bamboo shoots,
bean curd,
scallions, egg,
vinegar &
pepper.

$7/cup

Fried Stuffed
Bean Curd
with Shrimp

Deep-fried bean
curd stuffed with
shrimp & topped
with gravy &
scallions.

{£iE1\EME Black Mushrooms with Mustard Greens (V)

Fresh black mushrooms with mustard
greens in a light oyster sauce.

7]( Mu Shu

Vegetables (v
B g v)
el

Combination of
stir-fried egg,
cabbage,
bamboo shoots,
black fungus &
scallions served
with six (8)
crepes.

$20

Ma Po
Bean Curd

i I

Soft bean curd,
shredded pork
& scallions
sauteed in a
spicy sauce.

L)

7 B 0l N

Sauteed Green
Beans

Green beans
sauteed with
minced pork in a
spicy bean
sauce.

7 L0l 4k =2 3% H

-
N
o

i)

Eggplant with
Garlic Sauce

-

Eggplant,
shredded pork,
black fungus,
bamboo shoots &
scallions sauteed
in a hot garlic
sauce.

7~ N Bt A

$20

fa] Mixed
+— Vegetables with
T Mushrooms (v)

..‘.E Three kinds of
mushrooms,

[ celery, sauteed

with chef's special

method.

$ 28

% Dried Scallops
Steamed with
=

Chinese Melons

n

m Steamed
Chinese melons,
ﬁ seasonal greens

topped with dried

scallop gravy.

$28

Y ES st =

$ 28

Three Treasures with
Black Bean Sauce U

Bean curd, eggplant & hot
peppers stuffed with shrimp

in a black bean sauce.

$25



Sl e 4t

Harborview Roasted Chicken

Oven roasted chicken

served with a special brown

dipping sauce.

Whole $ 38
Half $22

Kung Pao Chicken
[ boneless ]

Sauteed diced chicken
breast with bell peppers,
onions, carrots, green
beans and peanuts in
spicy sauce.

Roasted Squab

Whole squab roasted
to a golden brown
crispy skin, served with
seasoning salt.

Honey Garlic Sesame

Chicken
[ boneless ]

Diced chicken breast
sauteed in our special
honey garlic sauce
served with seasonal
vegetables.

$ 22

Bﬁ Roast Duck

k California free range
duck marinated with

m% 9 spices.

Half $25
Whole $ 45

Half
Whole $ 38

with Lemon Sauce
[boneless]
Boneless chicke _
fillet deep fried with a
crispy batter and served
with a lemon sauce.

22

Princess Cold
Chicken

Specially marinated
whole chicken served
with a ginger & onion
sauce.

$ 22

5

w B =+ BeefBrisket & Turnip in a Hot Pot

Scallops & Steak
Cubes with
Macadamia Nuts
Scallops & tender
beef steak tossed
with mixed
vegetables &
macadamia

nuts in a black
pepper sauce.

$28

N 3 = ¥ X R

<Y ',E Sweet & Sour

Pork with
E Pineapple

I8
N

$22

BB 7

Pan-Fried Minced

Tender pieces of beef brisket & turnip
simmered in a hearty broth.

By

$

28

I
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PIEH

Pork & Salted
Fish Patties

$ 28

ZZ Mongolian 5 Sauteed Beef ' r\"ﬁx Steak Cubes Steak Cubes
ee with Seasona now Peas roccoli in
o Beef ¥ iths 1 0 &S P o &B lii
: Vegetables in X.0. Sauce Maggi Sauce
q: Sauteed sliced _J) ﬁ J_-F
beef with
[};l onions, bell q: E ﬂ_ﬂ
peppers and B & i1
chili sauce. E’lﬂ
L
$ 25 $25 $25 $25
H{ Salt & Pepper g§ Honey TR Sliced Kurobuta B Melon &
g Spareribs >4 Spareribs @ Pork with m Shredded
- _ 4 _ ‘S Onions in a Pork,
BE DeeP'f_EEd BE Hlea:a’ SP;re”bs s Spicy Sauce P Vermicelliin
=, spareribs =, glazed wi _ Hot Pot
L) sprinkled with e honey & % Tender slices of :%ﬁ
salt & pepper seasonings. BX Kurobuta pork ¥
seasonings. Er'ﬂ sat_.lteec_j with ﬁ
onions in a
H- spicy sauce. %&
L i
$22 $22 $22 $25
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w@ Chow Mein Choose 1 item:

§‘E Shrimp / Beef / Chicken /
Vegetable or Combination.

B AR / 1P

Maine Lobster in
Supreme Broth

with Noodles

$ 22
Pan Fried Hong Kong MKT
Style Add $2.
7§ Seafood JE Braised E-Fu 52 Black Truffle B Singapore Style
ﬁ.i Garlic e Noodles with *,-\ Udon (v) :ﬂ' Vermicelli Rice
™T Noodles == ghredded L o 71 Noodles
Tl A Pork & Udon stir-fried 1))
== ) 2 Wwith assorted rp.  Vermicelli rice
i~ i Noodles with E_//_ vegetables and Zk noodles with
] f# shredded pork, E black truffle. #3 shredded BBQ
2@ mgshrooms& % pork, shrimp,
chives. = egg, and yellow
= curry.
$25 $20 $22 $20
= Fried Rice or J% Dried Scallops & Golden Supreme Seafood
X Noodles with *E & Egg White gy Fried Rice with 0 Stir-fried Rice
B Salmon Sauce i Fried Rice ; X.0. Sauce —_ Noodles with
= = o . . 1~ B X.0.Sauce
) E Fried rice with !m Fried rice with ﬁ
&R dried scallops ,:) egg whites and L
/ K{J) & egg whites. gy egg yolks in a !kfj)
1 EE L spicy X.0. sauce. *
;fg 3
$ 22 $22 $ 22 $25

Menu contents subject to change without prior notice.

\ Spicy

% Contain Nuts

FiEdmURIRBYR%E

+2) Recommended

Pictures are for reference only. Actual dishes may look different when served.

*All prices do not include tax and service.

Chinese
Bacon

& Sausage
Sticky Rice

Sticky rice mixed
with lop cheong,
egg & dried
shrimp.

= 5% 36 57 B S

$22

Eﬁ Salted Fish
& with Chicken
;é:” Fried Rice
*... Fried rice with

1 salted fish &
K{J) diced chicken.
ER

$20

An 18% service charge will be added and distributed among our entire staff, including our dishwashers and cooks who have contributed to your dining experience.

Not all ingredients are listed, may contain eggs, peanuts, tree nuts, and/or dairy. Please notify the server of any allergies. Consuming raw or undercooked meats,

poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.
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