B/ W 12a.
B & B 12b.
A F B B 12cC.

Plain Jellyfish
Pork Chop w. Sesame Sauce

Combination Platter
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13.
14.
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48
20.
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22.
3.
24.
¥ 4
26.
&7
28.

Cold Jellyfish Pork

Jellyfish & Beef Tendon

Duck Tongue w. Hong Kong Style
Salted & Pepper Squid

Salted& Pepper Silver Fish- /\’) - 20.95

Crispy Seafood Roll (6) -
Shrimp Dumpling -~ ( =
Shumai A —
Steamed or Fried Dumplings (6)
Beef on Stick(2)

Soup Dumplings(4)

Spring Roll (2)

Scallion Pancake

Garlic Chicken Wings

Assorted Dim Sum

Crispy Fried Bean Curd Hong Kong Style

Cold Boneless Chicken Feet W.Thai sauce- ...

- 16.95

26.95




BIEFENCIH Five Finger Peach Stewed Chicken Soup
wm W % (F§T)  Four Treasure Soup ( Reservation )

PREETEESES 1. Double Boiled Soup w. ChenShen [Duck Kidney]
& Watercress (#) S.P.

Pragieieasnss% 2. Double Boiled Soup w. Black Chicken
& American Ginseng

B B IE & Dried Scallops with Seafood Soup

A R A Fish Maws w. Crab Meat Soup

3 A A Minced Beef w. Chinese Parsley Soup

2

*x W I Chicken and Corn Soup #)18.95~

e 4

¢
‘
o
‘l
.
g

Jn G 48R Clam w. Foolah Soup 28.95

2
)
H

¥ & & k& B @

I~ 8. Wonton Soup (s)4.75 (L) 8.25

. 9. Hot& Sour Soup ' . (L) 7.25

L 10. Egg Drop soup

11. Bean Curd w Mixed Veg. Soup (For 2)

&




CHEF'S SPECIALTIES

M o ¥ AN
= % H M A
IFRRRARARA
B O3B A X B
3R R 4 B B2
XO B RA AT
dE B & € &
HEE =B
B} AR OYE B B
B J % 8 5%
AE A X BB
B NS B S
XO & B J %5

T W R

A H EF L B
XOBERMIEIRNK

A MM T R
RN HEFE TR
H A EFTIFI\
A 0 4 @ 2K
Je K 5
= B = H &

5T1.

54,
S5.
56.
37.
S8.

S13.
514.
515.
$16.
317

$18.
319,

520.
$21.
342,
$23.
524.

S24a.Uncle Braised Goose

Sauteed Sliced Conch
Fried Bean Curd w. Sliced Conch

Jade Sliced Conch

House Special Pan Fried Assorted Seafood

Sauteed Silver Anchovy

Sauteed Squid & Clam w. XO Sauce
Sea Clam v. Yellow Chives

Seafood Roll & Three Seafood

Frog in Hong Kong Style

Frog w. Prince Mushroom

Sauteed Frogs w. Yellow Chives

Baked Salt Pepper Frogs

Prince Mushroom, Asparagus &
Braised Fish Stomach w. XO Sauce

Seafood in Bird's Nest

Steamed Vancouver Crab w.
Sticky Rice in XO Sauce

Sauteed Snails with Black Bean Sauce

Fried Sea Clam Cantonese Style

Pan-Fried Lamb Chop w. Scallion
Sauteed Fried Steak Kew

Peking Duck

(Half) 39.95 (Whole) -

S B4 A b 4ehak S24b . Pineapple Sauteed Steak Cubes w. Asparagus.




SEAFOOD

AE HR > 98 Lobster Salad
TPRINEEK 68a. Golden sand Pumpkin Shrimp

S OA& RE A 68, Steamed Flounder
¥ AW R F 69. Pan Fried Flounder
HEF AR F K 70. Sauteed flounder cubes w.
Vegetable on GoldenFins...- oo 48.95
EXTAE R 71, Steamed Sable Fish with Black Bean Sauce
e R R AE MR 72,  Sauteed Lobster Cantonese Style
A RFEHR 73, Ginger & Scallion Lobster
FREIERM 74. Dungeness Crab with Hong Kong Style

RAAERP AN 75.  Sauteed Crab Cantonese Style
D> AZPHR 76. Golden Prawns w. Walnut in Mayonnaise Sauce 1

s, AL 1 77. Shrimpw. Lobster Sauce

«- I+ W K #2 78. Shrimp w. Broccoli

H = K # 79. Shrimp w.Snow Pea

. H & K 8 80. Shrimp w. Mixed Vegetable
B & K #8 81. Shrimp w. Garlic Sauce
= P A #8 82. KungPao Shrimp |
m & #w - 83. Scallop with Garlic Sauce
w F- 4% % 84. Sauteed Scallop
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= . w5~ 85. Scallop w. Black Pepper Sauce
H = 7 86. Fishw. Fillet Hot Chill Sauce

s €22 I 3K §7.
2R OB I =K 88.
& JN RE F) 2K 88a.
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ABALONE & SEA CUCUMBER

AL 0% AL #5585 2138, Braised Sea Cucumber w. Black Mushroom
35 4% AL 352 5 139. Sliced Abalone w. Black Mushroom
and Chinese Vegetable
4T %8¢ 35 2 88 25 140. Braised Sea Cucumber Slice Abalone
252 SR FK 22 R 141. Abalone w. Oyster Sauce

FREEFEI\E2142. Sea Cucumber Stuffed Shrimp Paste

a2 3% (3ATFEET ) 143. Combination Platter

[Reservation Require]
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CHICKEN

AL | W R Braised Pigeon
F B (FR) Shredded Chicken w. Wasabi Sauce
RRFEW/(HFR) 29. Crispy Chicken w. Dry Minced Garlic(Half)
EALXFTF(HFR) 30. Crispy Chicken(Half)
| Steamed Chicken with Mustard
l RELEWB(FR) 31. Green in White Sauce(Half)
Steamed Chicken with
32. Ginger and Scallion(Half)
.Hakka saltwater chicken(Half)
33. Kung Pao Chicken
34. Chicken w. Cashew Nuts

35. Chicken w. Broccoli
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36. Chicken w. Garlic Sauce

37. Chicken w Mixed Vegetable

38. Sweet & Sour Chicken

39. Chicken w. String Bean

40. Chicken with Celery

41. Sliced Chicken w. Mixed V'egetable
42. General Tso's Chicken

43. Orange Chicken

44. Sesame Chicken

Ay ‘.l( 'Fl .

s
y
c Atk U A D et iR S g i vsmmuW'W

TR
iy
)|
=
3K
BR
) =

pAS)
4]
5
25
4]
%5
25
p
xb
5
%5
43
15
< 1)

45. Asparagus Chicken
45a. Roast Duck(Half)
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Orange Sauce w Pork Chop

Spicy Salted Pork Chop

Pork Chop with Peking Sauce

Sauteed Pork Chop

Shredded Pork w. Garlic Sauce
Shredded Pork Dried Tofu w. Chives
Shredded Pork w. Chinese Green

Pan Fried Minced Pork w. Salt Fish
Steamed Minced Pork w. Dry Squid
Sauteed Pork Intestine w. Hot Chili

Pan Fried Dried Pork and Chinese Sausages

Slice Pork Belly w. Luffa Cylindrica
Panfried Pork Rib w. Garlic




BEEF

ENEFFTFR 56. Pan-Fried Beef Short Rib w. Garlic
FRAENHFTFP 57. Pan-Fried Beef Fillet Chinese Style

N 58. Beefin Hot Chilli Sauce

59. Beef w. Broccoli

60. Beefw Snow Peas

61. Beefw. String Bean

62. Pepper Steak w. Onion
63. Beefw. Garlic Sauce

64. Beefw. Mixed Vegetable

65. Orange Beef
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66. Fillet Steak w Onion, Chinese Style

67. Fillet Steak w. Black Pepper Sauce

¥ ¥ % Ok F o o+ F F FF

67a. Fillet steak w. Chinese Broccoli

67b. Sauteed Beef w. Long Pepper
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CASSEROLE

Braised Fish Maw

w. Sea Cucumber in Casserole

Lamb Belly Dried Bean Curd in Casserole
Beef Belly w. Carrot in Casserole

Braised Fish Filet in Casserole

Seafood & Bean Curd in Casserole

Stewed Pork and Preserved Veg. in Casserole
Sizzling Chicken in Casserole

Lobster w. Vermicelli in Casserole

Salted Fish, Chicken and Eggplantin Casserole---- 23.95

Frogs w. Garlic in Casserole
Taro Pumpkin in Casserole
Sizzling Frog

Lotus Oxtail Cooker




VEGETABLE

HE#EINETEE 89a. Mushroom over Japanese Bean Curd
s M = & 89. Braised Bean Curd w. Chinese Veg

F & W F = 90. Stir Fried String Bean w. Minced Pork
B #£ = K 91. MaPoTofu

m & 2 F 92. Eggplant w. Garlic Sauce

m & 3 M 93. Broccoliw. Garlic Sauce

& ¥ = & 94. Deep Fried Crispy Bean Curd

2 3 2 3\ % % 95. Bok Choy w Mushroom

" m 3 W % .t # 96. Buddhist Delight

4 % & 3+ W 97. Sauteed Chinese Broccoli w. White Wine

x5 Emx 98. Any Style Sauteed

Snow Pea Sprout/ Watercress
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I” #3528 L0 MEIN

109. Vegetable, Chicken or Pork Lo Mein
110. Beefor Shrimp Lo Mein

111. House Special Lo Mein

112. Seafood Lo Mein

AW ARY . Vegetable, Chicken or Pork Mei Fun
E OGN O K . Singapore Mei Fun

B MO XK . Mei Fun w. Xiaman Style

R B ¥ XK . DaPeng Style Chow Mei Fun

131a. Dry Scallop Crab Meat Fried Rice
131b. Twins Flavor Fried Rice

131. Vegetable Fried Rice

132. Chicken or Roast Pork Fried Rice
133. Beef or Shrimp Fried Rice

134. Young Chow Fried Rice

135. Dry Scallop& Egg Fried Rice
136. Salted Fish and Diced Chicken Fried Rice

Pineapple Seafood Fried Rice
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RAWAAWIE 109, Vegetable, Chicken or Pork Lo Mein----- 16.95

4 % ¥ 3 110, Beef or Shrimp Lo Mein e 19.95
A 4 # 3§ 111. House Special Lo Mein oo 21.95
B O OB I 1R & Seafood |0 MEIN cvvrveririnaiiiiniiiianan.

HRWAAKD 113, Vegetable, Chickenor PorkMeiFun ... 16.95
E s % K 114. SingaporeMeiFun .............cccoooeeeeeen 18.95
B P % % 115. MeiFunw. Xiaman Style----------ooooeeee 18.95

X M ¥ #% 116. DaPengStyle Chow MeiFun........---- 22.95

131a. Dry Scallop Crab Meat Fried Rice ------- 20.95
¢ 131b. Twins Flavor Fried Rice «-cocoorreeeemmeees. 22.95
L‘( % % 8 131. Vegetable Fried Rice ------oooooormmeeeeeeees 15.95
? WHRXEWIK 132, Chicken or Roast Pork Fried Rice--------- 17.95
§ 4 #8 X R 133. Beefor Shrimp Fried Rice oo 18.95
: # M X B 134. Young Chow Fried Rice oo 19.95
,1 % # & » R 135. DryScallop& Egg Fried Rice-------------- 2395

BB iR 136. Salted Fishand Diced Chicken Fried Rice -+ 20.95

s WE 137, Pineapple Seafood Fried Rice -+ 21.95




I, 5745 HOFUN ]

#¥A4T 117. Beef Chow Fun( Dry- Style) -----ooooovvviinnons

| B4T 118. Beef Chow FUN(W. Grave) «oocooovoreoieiiani

| #T 119. Chicken Chow Fun(Dry- Style) «--oooooovveee
ROT 120. Chicken Chow Fun(w. Grave) --ocoooooeeoeeee
AT 121.  Chow Fun w. Chao Style -
BREXT 121a. Seafood w. Wasabi Rice Noodle -

FAFsHAKIE 122, Vegetable, Chicken or Pork Chow Mein -~

4 # B s 123. Beefor Shrimp Chow Mein oo

- B O IF 124. Seafood Chow Mein .............................

5% s &= X 3@ 125. Egg Sauce Egg Noodle --------reemmmmemmnenne:
B %5 23 YE MEINNOODLES

#gdL#E®3E 126. Dry-Braised Ye Mein(Noodle) with

Mushroom& Vegetable ..........................
A P FJIE T $E 127. Dry-Braised Ye Mein(Noodle)with Crabmeat

78 4 4% B+ 3@ 128. Dry—Braised Ye Mein(Noodle) with
Shredded Chicken ................................

A5 ﬁ#- B 3@ 28a. Seafood Ye Mein ................................




, Canton Palace

B B i 7 3¢

Five Special Assorted Appetizers

A & HF IR

House Special Pan Fried Assorted Seafood

R NN e S

Walnut Shrimp W. Sacha Sauce
IR 38 DR

Dry Scallop Seafood Bean Curd Soup
IRAEH E X

House Special Chicken

F ) T A B

Lobster W. Ginger & Scallion
E B EHARER

Assorted Mushroom w. Vegetable .

8 25 I\ B -

Rib w. Maggic Sauce & Fried Flounder
REAHFFEFIK

Young Chow Fried Rice
= X R
Braised E-Fu Noodle W. Mushroom
dt =& 7 5@

Dessert of the Day
¥ < W oo

Per Table $ 588 (Service 10 Person)
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Canton Palace

B8 50 7 B 3¢

Seven Special Assorted Appetizers

¥ RN BFR
Slice Dried Squid W. Scallion & Hot Chili
FAEMA

Stir Fried Clams in XO Chili Sauce

X O x & 4
Walnut Shrimps W. Fried Milk
e 40 Bf 2 o 42 R R

Fish Maws W. Crab Meat Soup
BMARME
Dungeness Crab & Lobster W. Ginger & Scallion

A K BAE R
Deep Fried Chicken
w AL XTI/
Steamed Live Fish
Golden Egg Fried Rice
= 5 & N R
Braised E-Fu Noodle
HFHRFE
Dessert of the Day
¥ &< W o

Per Table $ 688 (Service 10 Person)
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Canton Palace

340 7 g 3¢

Deluxe Combination Platter

B FB B S5h B

Steamed Live Shrimp

= BR 5 K MR
XO Chili Sauce Three Delight
X O X = ¥
Stir-Fried Dual Sea Clam Meat W. Fried Milk

e 4 $#F m A A 9L
Dried Scallop With Seatood Soup

W B2 IR AE K
Fried Crispy Chicken w. Red Bean curd

50 e IR 3

Braised Sea-Cucumber & Sliced Abalone

FREREBEA

Steamed Dungeness Crab W. Glutinous Rice

Steamed Live Fish

5 G g iy
Sauteed Snow Peas Leaf w. Dry Scallops

EAEIINE B
E-Funoodle w Mushroom

L & B\
Dessert of the Day

Fr < W S

Per Table $ 768 (Service 10 Person)
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Canton Palace -

B R 5 i 37 51

Cold Dungeness Crab
AT K R W
Sauteed Scallops & Conch w. Bean Curd

= W PR A W T

Braised Sea Cucumber W. Sliced Abalone

AR E BN
Double Boiled Soup W. Black Chicken & American Ginseng

T ME B LAY A BB
Sauteed Asparagus Diced Beef
R EH WA e K
Sauteed Lobster Cantonese Style

B R K RE R

House Special Steamed Live Fish

BB A& 3T W R R -

Signature Garlic Aromatic Crispy Chicken

BEFEH
Braised E-Fu Noodle W. Vegetable
REF RKRFiE
Dry Scallops White Egg Fried Rice

IFAEE G LR
Fresh Fruit Compote

Per Table $ 888 (Service 10 Person)



