Chinese Restaurant of William Edgar

BRAE Cold Dishes

Rk Jellyfish and Cucumber with Sauce ¥38
B Common Andrograplslis Herb and Almond with v
auce
=RZIEE] Sliced Boiled Chicken ¥68/Hallf]
Ek TR Tripes with Sauce Y48
TR Dl Scallop, Cucumber and Carrot with Sauce ¥58
BEARUIN A fi Beef Tendon and Grilled Chili with Sauce ¥58
XA ™ o2 Zucchini with Sauce ¥28
KEBER Crystal Pork Hock ¥48
WAL 2 Steamed Chinese Yam with Blueberry Sauce ¥38
A K G Steamed Lotus Root Stuffed with Glutinous Ricd ¥38
TGRS BR Pearl Grass with Sauce ¥38
HH [l 3 %5 | Turnip in Soy Sauce ¥28
R Boiled Cucumber Flower with Fried Red Chili ¥32
N Mixed Asparagus with Coriander and
K i
RIERZER Shredded Cucumber ¥32
e S Steamed Salted Duck Y48
BRARAR A Y Vegetable with Walnut ¥48
HH#SE Specialties
WSS Simmered Beef Rib in Lotus Leaf with Sauce ¥198
A BE B £ Sk Stewed Fish Head with homemade Stout Beer ¥298
SRR AL Braised Duck with homemade Stout Beer ¥98
. Braised Chicken and Chestnut with homemade
UL e £t
o M S SR R Stout Beer ¥88
T R Braised Tiger Shrimé)e\;vrith homemade Stout ¥58/Shrimp
AR B HEE Braised Pork Ribs with Bamboo Shoots ¥68
J RJEX Barbecued and Marinated Dishes
NS E] Roasted Goose (Cantonese Style) ¥98
IKHEE: Marinated Beef Tripe and Tofu ¥88
e B2 LAY Crispy Pigeon Y48
I WM B Crispy Chicken ¥68/Half
Bt X Honey-Stewed BBQ Pork ¥68
G FLpR R B Roasted Pork and Goose ¥08
B mfi5>J% Abalone & Ginseng
. o Stewed Shrimp Meat with Fish Maw and
V7 = 4
ke =8 Australian Scallop ¥83
T FARMG 2 Simmered Sea Cucumber with Grains ¥168
JEE v A T 25 Simmered (Steamed) Harsmar in Papaya ¥128
S/ MR NG Stewed Dictyophora Mushroom with Millet ¥88
E e Rw iy YN Stewed Harsmar with Pear and Lily ¥98




2 KFREHE Soup

SRIK R Sponge Mushroom Soup ¥28/Person

F I Stewed Pork Soup w;{tilﬂlj iveleaf Gynostemma ¥26/Person

NN YR Stewed Pigeon with Gastrodia Elata ¥48/Person

H 2% ki Daily Simmered Soup ¥88

A /ME Fried Dishes
¥rez 7% i D1 Steamed Scallop with Rice Vermicelli ¥22/Person
AN CE R4 Stewed Tibetan Pork in Soy Sauce ¥188
e Fried Bolete, Auricularia Auricula and
TR Matsutake Mushrooms ¥48
7 e 2 R RN Stir-Fried Shelled Shrimp with Celery and Nut ¥88
B X Fried Beef Cub ith Carrot, G B d

FE T R ried Beef Cubes W{V arrot, Green Bean an Y128
alnut

HIZ 2G5 Fried Bean Curd ¥38

FE Tt w4 A Simmered Ribs with Pork Tripe ¥68

LA Deep-Fried Pork Ribs with Garlic ¥98

MUEL YL T £ Fried Sardine with Spiced Salt ¥68

T i Deep-fried sliced Snapper with Lemon ¥88

R Quick-Fried Marinated Duck Tongue ¥68

A E R RS AT Braised Goose with Matsutake Mushroom ¥88

IR — B8 Stewed Seafood Pot Y08

S Steamed Yellow Croaker With Preserved v168/Fish
SRR Cabbage

XS V7t o Stewed Chicken with Asparagus ¥48

H AT Boiled Chinese Kale ¥38

e Stewed Dasheen with Greens ¥48

W 25 5% Leaf Mustard with Chicken Jus ¥28

K AKD I Fried Pork with Bitter Melon ¥48
F* & Staple

Fkb A=) Stir-Fried Rice Noodles with Beef ¥58

ISR Fried Rice (Yangzhou Style) ¥48

5 A AL Pan-Fried Bun Stuffed with Pork ¥58/Dozen

Ly N7 S Papaya Pastries ¥58/Dozen

Ho 52 19k Crispy Durian Pastry ¥68/Dozen

vz T F4 T Handmade Noodles ¥12/Bowl




