IMPERIAL CHEF’S RECOMMENDATIONS 4 JBF #t 1t

ENTREE

e Scallop in shell steamed in X.0 sauce with vermicelli
X.0 Ey i a7/
¢ Oyster in shell pan grilled in aged port wine
TR e/ L
e Scampi steamed in Chinese rice wine with a touch of vinegar
TR K BRIR/ H
¢ Finely chopped Beef, tomato & coriander soup
(iR E RN
e Hot and sour pepper vinegar soup
R BRZs
e Shallot Pan Cakes
R
¢ Peking fried Egg Roll
R B

MEAT

e Wagyu Beef cubes in mildly spiced Sake’s broth with a side
wasabi sauce
S EN IR A

e Select fillet Steak pieces pan grilled in a Chinese wine
with ginger & coriander herbs
THIE A

¢ Crisp Imperial Beef and carrot stripes with a spicy sweet sauce
T A0

e Chicken fillet stir fried with rice wine and black vinegar
S

e Crispy baby Duck (whole) with green vegetables & shallot sauce
FIREIG (2n)

e Pork spare ribs steamed in a black bean sauce
Bt AR PeE

¢ Mongolian Lamb
EuER

e Shantung picnic Duck (half) in a garlic & shallot sauce
RS CER)

¢ Bean Curd with Chinese mushrooms & bamboo shoots
ARCATN

«SEAFOOD

e Fried Octopus in Thai sweet chilli sauce
ESEWAVIIVES]

e Salt & pepper whole Flounder fried
WU/ 1

¢ Pan fried Coral Trout fillet stuffed with minced prawn meat
o HAEABEER

Continuing overleaf

B OB’
$ 5.80 each.
$ 6.20 each.
$18.80 each.
$12.80.
$12.80
$15.80.

$15.80.

A

$38.80

$38.80

$29.80
$35.80
$53.80
$29.80
$33.80
$42.80
$19.80
i fF H
$22.80
$55.80

$48.80

ZEY A



e Salt & pepper White Baits with a touch and shallot chilli bits $33.80
FEUEE 1 Bl

e King Prawns in mustard sauce with crispy fried vegetables $46.80
BER I BRI ER
¢ SNOW CRAB cooked in 2 courses: Seasonal Price
v () )
Legs: - Deshelled and tempura
- HHEEI

Body: - Salt & pepper or any way you prefer
-HE B S Bl HoAh A

¢ LOBSTER in ginger & shallot sauce Seasonal Price
FERHER
(FF{E)
e MUD CRAB in X.0 sauce (hot and spicy) Seasonal Price
X.0 A
(RFE)
o KING CRAB served in 3 courses, ask waiter for various cooking way. Seasonal Price

B (CR)
()

IMPERIAL PEKING HARBOURSIDE

10% Surcharge Saturday, Sunday & Public Holiday



