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A modem up scale Chinese resiaurant with authenhic Chinese elemenis. The oullal
uses lexiured malenals and simplest design to creale a dynamic Canlonese dining
environment. This restourant is like no olher Chinese restourant in the city, The New
Dyvnasty takes classic Canlonese cusinegs and puls a modem bwist on it whulst still
rmainfaning s authenhicity. The menu fealure high-end seafood ike abalone, lobsiher
and sharks fin as well poullry meat and vegelables. The ocullet daor 5 clean and modem
vel alittle nushic, dark hard wood floors are blended with slone and throw rugs. Distinct
Chinese vases presented in modem museum siyle show cases are placed around the
space. The tables lops are simple yel elegant withsoft Chinese design and are odomed
with clean whate iable clofhs. The room has a tea barwith a dramalic lea pol dsplay

This fea bar siocks some of the most exguisite and expersive teas in China.

mO¥

Cold Dishes

¥
per dish

RMB
1%-3 3 {344 R &8
Chinease bean curd with prown and crab meat sauce.
accompanied with French breaad
RHES (iIM) 48
Marinated sliced snails with chicken [JN]
SRl (I8 &3
EhﬂﬂgnGMEsedeepTﬂeﬂrWﬂ*?ercafiNf
FEESEX ((I8) 63
Marinated jellyfishinvinegar [JN]
FREARMNE (M) 2
Poa CHEd sliced pork and cucumber roll with garlic [Si)
ERREE GTH) 42
Mandarin fish, deep-ried agndmarinatedinsweetsoyasauce (JN)
puEEs (GI8) 42
Fried wheat gluten in sweet soya sauce [JIN)
B 33
Chilled yamin osmanthus sauce
i =] 35
glack fungus wath mustard
BEAENEFF (GIF\) 32

Marnated Ccrispy organic ragdish with Japanese soyasauce (JN|

Chef recommendation /B SigsE
AN = 5.0 3 ERF Mliang Han delicacy-Shanghd, Jiangsv and The Jiang
B /SN E Sichean Cusine




FRIK B+ I + Ak
Hot Appetizer & From Canton BBQ Stove
& Chaozhov Marinade Pot

h iy & 6 FR HR
smdlserving siondordsening half  whole
RMB RMB RMB RMB
LB 68 128
Barbecued suckling pig
s (X5 58 8. 48) 88
(BBQ pork, roasted duck,
jelly fish, soya chicken]
T ihs 42 78
Marinated chicken insoyasauce
Bi1RA 42 o8
Roasted Pork Belly "Macanese style”
BEFE=E (RAIT) 680
Barbecued whole suckling piglet
D RHREERERE 88 168 298
Crispy roasted goose
MlEkHE (BA, BER, ER) 128
Chaozhowv Marinated Meat Platter
(0 combination of goose slices,
web, wing and tofu)
T RSN (FiZ R E PBRaERE) 2238

Peking Duck - A Must Try Dish

A juicy, rice-fed duck prepared according to our Chef's recipe. Following
tradition, the crispy skin is corved tableside ond presented with steomed
pancakes, julienne of scallions ond sweet souce to complement the flovor
and texture contrasts. Second course: succulent duck meat, minced, ond
wok-fried with bamboo shoot, served with lettuce andsweetsouce.

. Chefrecommendation /S migsE

e EgICR MEa4CM
“Small” serves 2, "Standard” serves 4

. EW
Abalone, Fish Maw

MENTE. SSHFENEEN. THESOE. 8. ANSSFARENTE. EEFO
Z2ERESE. ENAaNEHFANSALGN. TEENEENESH. BA%.

Abolone losies rch ond sweel and & nch in prol éins. calcium . iron. iodine and vlamin
Feh maw & nol only o delicacy. bul & ako rich in proleins.

8R
per Pece
RMB
HEM0LSF RN (8259) 1088
Japanese Yoshihama dried abalone 20-head (approx 25 g),
braised in abalone sauce
aZEWmiEFREL (#609) 580
Braised 8-head South Africa dried abalone (approx 60g|
O aERMER2E (812549) 398
Braised Australia 2-head fresh abalone (approx 125g)
mZEHNR 4L (510049) 298
Braised Australia 4-head fresh abalone (approx 100g)
RTERNBRE 98

Braised fish maw and goose webs in abalone sauce

s 2

Sea Cucumber

AEANHENNALEL. INEHETFONRATIE. I TRANTLETH, REAFDER
AEEN. BB GRETEN. fRENENTOEN. AREEDNE:. ARTRAE. 2211,

HPt. SEERON"A,. SHEADETESSRNIZIHAITE. " ARRHEESFRANA.
The sea cucumber has been considered a high quality "health food™ for hundreds
of yaars. It & believed io enhance the body's immune syslem. lo strengihen its anli
faligue capabilities. and lo restore ils physical condition and energy levels.

LR
Perperson
RMB
o BBRpKITS 198
Japanese Kanto sea cucumber in millet soup
TCRTREZBNITS 198

Braised Japanese Kanto sea cucumber with mushroom
in abalone sauce

“ Chef recommendaton /R WIEE
EEEHanIiNeFaREwL fgs >N
Abowve ingredient: are purchated thiu carefully selection,
and preparedin Master Chefs secref recipe.




® = FAERIE

Bird's Nest Healthy Menu
ERTEAEEFERNEAS
MEEWE oA LKEHREE. MAEaED METE: ©. @. ¥. M. #@EHE#AE 5 A &5 :
EHRER AN RER (HER. KERRER)  ERARTR smeE, e ﬁm'ﬂ;w“m stondardserving
AR, EORIETOATH: G I T MR, 183 AN A RO e MD KD
Bird's nest is sweel and neulral in nature. It nourishes Yin, expek phlegm . eases cough D YRR EN =X S 48 8é
and tonifies Qiin the lung. Birds nest nourishes withoul causing dryness and indigestion. Seared salmon steak with virgin olive oil
It's most popular fonic among allsupplemeants, STadEAETHRNENE. ESATEELKANEER. A OOWNER. 24, BHAEM
MEFE2ER. ANEESRERGEFRETULIONON,. SRAETOE. IFEFRRE
& BEROERBITHEH,.
perpeson salmon isrichin unsaturaled fatly acids, i1 reduces blood fat and cholesierol
RMB
S0g 75g 100g
" T EERAE (&R, SLEMNESE) 36 52
EHRARERR 338 498 88 Sauteed black fungus with red dates and lily bulbs
Bralsed Imperial bird's nest with crab meat BAENEE D, DR .

Black fungus helps maintain heolthy cholesterol level and prevent kidney stones

iEETFER 328 498 588
Thalland supreme bird’ s nest T M RPLN B F M 38 58
Stir-fried assorted mushrooms, bitter cucumber with meat
Rousong and Spirvling
HRISRFFEONASEFNLEN. aWAST. EPHEERSF AR EHRAMERADE.
; 3 me . i L-TaE%,. SEY . ASEDE. REAmELHSILE.
IRenElRmA (L, KIE, ‘E;‘l‘]ﬁ.ﬂ.ﬂ'ﬁm%} 95 4% 258 SpirtﬁrtliaD:I!;!t;l"rhahasln‘nll.rulsnurca:rafp;’rain.aﬁru:ﬂyﬁchln
Indonesia Supreme red bird's nest vilaming and mineral canlent.
(Braised in brownsauce , double-boiled with crystal sugor syrup,
double-boiled with almond cream in papayal,
CHEE, e, SR FhapEH 42 78
Wok-fried burdock, yam, shredded mushroom, turnip and
shredded chicken

SRIEFTS,. FILNES, IR ARG FRLEEST, HAEEH. THE.
ﬂ!;lﬁ!lﬂ"ﬂn. K, AR [ EMEERAY M7, EMEaRENEEES
I¥En.

Burdock s regarded by the Jopaonese os a high grade vegelable with excellent
nutrition ond heallh value. Il is rich in prolein, fibres, corolene and minerals, lis
calcium level ranks fist among rool vegelabiles.

" Chefrecommendation/f Mt  Chefrecommendation/fff imig &
L bt 3 P8 0t el f R WL R G MMrEe 2 2. PisEs 40 H
Above ingredients are purchased thru carefully selection, “small” serves 2, "Standard” serves 4

andpreparedin Master Chef's secret recipe.
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Soups
8 4 o
perperon stondardsendng

RMB RMB
fREITED 78
Double-boiled sea cucumber with
chickensoup
HEEERLRS 54
Double-bolled matsutake soup with
cabbage and conpoy and ham
ETHREISTRS 52
Fresh king prawn pumpkin soup. flavored
with basll leave and pork
SEERR S 52
Double-bolld pigeon soup with Chinese herbs
FRReE (CIW) 42 82
Yellow crogker and sheperd's purse In
thick soup (JN)
HEiERRS 42 &8
Hot and sourseafood soup
EBHEAR 38 68

Sweet corn soup with minced chicken

' Chefrecommendation /W%
IM/IN=L§. I KNE¥R/ Jiong Non delicacy-Shaongha Jiongsu and Ihe Jiong
PirEe 4R Stondord serves 4

E
Poultry
Ih B & ¥8 ER
smdlserving stondadserving half  whole
RMB RMB RMB RMB

T SEALS /8

Crispy chicken with deep-fried garlic

S¥nns 38 68

Chicken curry with lemongrass

E®BT 38 &8

Gong Bao chicken
T AEX=HS 38 68

Three cups chicken "Taiwanese” style chicken cutinto

pieces, wok-fried with dark sesame oil, Chinese wine

and soy sauce, flavored with basil leaves

F I N8 & 38 &8

Pan-fried chicken fillet and wild mushroom

with special soyasauce
v RERS 48

Crispy pigeon

FEMEHESN 58

Pigeon breast with black mushroom in lotus leaf warpping,
steamed in a bamboo basket

U Chefrecommendation/ SRS

TirEag2 R MirEag 4R
“Stmal” serves 2, “Stondord 1erves 4




B i {5
smallserving standardsening
RMB RMB

EditEm=EE 48 B84
Best end of lamb with Mongolia sauce
5 REeE () 48 75
Braised beefinspicy andsour soup (Si)

©BEIEA (GIM) 47 72
Bralsed pork in brown sauce (JN]
RS A 42 72
Char-grilled pork neck

CEMREEA (GIW) 42 72
Braised "Dongpo pork” (JN|

O WaMS KA 42 L
Pan-fried minced pork cake with salted fish
&EF—O4A 42 72
Pan-fried beef fillet with garlic
¢ RO50R A 38 48
Sweet and sour pork
HOEREN 36 48
Braised beefbrisket with zhuhou sauce
Mok EA (i) 36 468

LF

P

‘tF‘u Eui

Beef. Pork. Lamb

Pan-fried beef fillet and yam with
Sichuanese style (S5i)

RWT4{F8 (&) 48
Braised beefshort ribs with black peppeér

v BANMR=X 38 58

Eggplant, green pepper and chill with shrimp with
pork poste stuffing, brasied with black beansauce

O RAPWF % GIM) (®R) 38

Braised meat balls with mushrooms (JN|

M9 '3
ey ey 1A by (8) 2%/80g 468/1509
M% Australia Wagyu Ribeye Steak - seared tableside black
pepper-, mushroom-, black truffle sauce or gravy

o Chef recommendation i M
TIHIN=L& T HER/Jiang Nan delicacy-Shang hai, Jiangsu and Zhe Jiang
I SI=Em ) e Sichuan Cuisine

e 2R MrEs 4R
“Small” serves 2, "Standard” seres 4

A get
Fresh Seafood
hi A 9
srallserving stondard serving
RMB RMB
v EHKRIZ (IM) Bé 148
Sautéedrivershrimps with Long Jing tea (JN)
XONBEGTRETT B 1 48
Prawn andscallop on vegetable skewer,
sauteed and flavored with xo sauce
XONFHEHLER (845000) 148
Braised crab in XOsauce (whole crab per pc approx 500 g)
v REEEES ()I)) (£946509) 158

Bralsed Mandarin fish with bean curd In chilisauce
(per pc approx 650 g) (Si)

T RABRREFIIRAN 48 138
Bolled fsh soup with cuttiefish ball ond vegetables

v BB BERR 98
Crispy shrimp paste ballwith gooseliver
HweRme () 84
Sliced fish with dried chili inspicy sauce (5i)
BRERT= () 52 108

Gong Bao shrimps
Fried fresh shrimp with chili and peanut (5

B 9 0 B kb e 44 76
Stir-fried seafood and fresh asparagus

with egg white

A% W (GIH) 38 48
Bralsed pork with river eel insoya sauce (JN|

B FI KB (#91509) (L) 58

Breadedking prawn (approx 150 gmj

o Chet recommendation /I M
IWIN=L& I K% %/ Jiang Nan delicacy-Shanghal, Jiangiv and Iheliang
BN/ Si=m )| &/ Sichuan Cuisines
PodeZEM Pliode 4R
“Small” serves 2, "Stondard” serves 4
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Vegetarian Dishes . Seasonal Vegetables

L
Saning's

RMB RMB
EIRREDE 42 62
Fried seasonal green vegetable and bamboo
fungus with pumipkin
TTEmEALE 42 62
Braised assorted mixed vegetables with
bamboo fungus
mETE () 42 &8
Ma Po Tofu
Stearmed tofu and topped with minced pork in
chill beansauce (5i)
A KT <l > 38 &8
Stir-fried lotus root, celery, water chestnuts
beans, straw mushrooms and black fungus
served in a crispy basket <vegetarian dish>
FEBRET= 33 52
Minced pork and preserved vegetables with kale
F g af® 33 92
Braised fish balls with assorted vegetables and
dried scallops in clay pot
#E—KBML 38
Poached Chinese cabbage insupreme broth
and ham
B 48 80
Bolled dry bean curd with ham in chicken stock
lﬂ = ﬁﬁﬁﬂl By & 32 52

ITERLE

INBREZWNYREEHMALTRELRMIE)

2
{EH BRI PHARERE BT B BT BRILNDE)
Dally delivered from organic vegetable farms
rale, flowering greens, local lettuce, spinach, broccoli, water spinach
leaves, sweet potatoleaves, Shanghai greens, pea sprovts, medior leave
served with beef brisket sauce, Chicken sauce, preserved bean curd

paste and chili

' Chef recommendation /W il®
il /Si=m N /Sichuan Cuisine
Tirlg 2N MyEs 4R

“Small” serves 2 "Stondord serves 4

& 3
Shark’s Fin

RMEB
50g
CHERNNeDE 298
Braised shark’s fin in superior chicken soup
ERMARLED 268
Braised shark’s fin soup with crab meat
FELEEED
Double-bolled superiorshark’s finsoup with ham
and matustake mushrooms in Chinese cabbage
CFNXBTIRELN 218

Braised shark 's fin soup with bean curd and conpoy
in Chinese cabbage dried scallop or conpoy

T BEREN 218

Braised shark’s fin soup with shwedded chicken

g E o b
Braised shark’s fin soup and pork in clay pot

' Chef recommendation /W%

RMB
75g

368

328

298

328

328

628

RMB
100g

498

398

838




E
Starchy Food
s i il 5
per Person smallsenang stondardsening
RMB RMB BMB
U alERRe NPE 48 78 128
Fried rice with shrimps and scallops
in abalone sauce
R 42 78
"Fujlan” fried rice with abalone sauce
O WA 38 58 L
Pan-fried noodle with seafood
XOH R & 182 N KB 42 78
Braised vermicelll with shredded roasted
duck and XO sauce
FAD 4 42 ¢
Stir-fried rice noodles with beef
FEe R 42 68
Stewed E-fu noodlies
IaH iR 42 &8
Fried rice with BBQ meat and shrimps
im R m 35 58
Fried noodle with bean sprouts and yellow
chive Insoya sauce
o0 R o kbR 32 58
Friedrice withmixed ar-dried meats and salted fish
vER%RAm (I (&g{2) 38
Yellow croaker and preserved vegetables
noodlesoup (JN)
ZEOWm (WEX. FIK. BEHREK) (@) 6

Stearmedrice (Thal fragrantrice / pearl rice/ organicrice |

' Chetf recommendation /& im s

IHIN = &I K% % Jiang Nandelicacy-Shanghai Jiangsu and Ihe Jiang

hiode2 CH. Mixdea 4 TR
"Small”serves 2, "Standard” serves 4

&N RIFIR
Clay-pot Rice

5

o BERKREFE (#5009)
Clay-pot glutinous rice with crab (approx 500 gj

Clay-potrice with preserved meats

M SR AR (TR
Clay-potrice with minced pork and preserved vegetables

MRS+ AR TR

Clay-potrice with beef and preserved vegetables

W 5 AR (TR
Clay-potrice with salted fish, water chestnuts
and minced pork

o Chef recommendation /[ Im e

Py e 2 2 W
"Standard” serves 2

#l o
RMB

136

96

86

86

86




RIVER

Dim Sum / Starchy Food

# it = IRk
Baked cumplings with tfomato cheese

cRBPEMNE (IM)
Pan-fried pork buns (JN|

HETHTIR
Steamed shark' s fin ondscallop dumpling

MHER
Steaomed pork and crab meat dumpling

CEFEDE
Boked mint bun with cripsy coating

EIRS 2R
Boked tumip puff

qSEPFE ()
Wonton meat dumpiings (i)

o HWMNES (GIW)
Braised wonton Inclay pot (JN]

CERTER

8%
parpc
RMB

12

12

12

10

Home made bean curd served with dried shrimp with

vegetables prepared by table side

' Chefrecommendation FiWil%

8H

par porhon

RMB

(6R) 42
(6 preCes)

(4R) 42
{4 pieces)

(48) 42
{4 pieces)

(4R) 42
{4 pleces)

(45) 42
{4 pleces)

R

32

32

IWIN=L& I KE ¥/ Jiang Non delicacy-Thanghal Jiangiv and Zhe Jiang

mh/Si=m g/ Sichuan Cuisine
SirlEe 20H MrEg 40H

“Small” serves 2 “Stondord serwes 4

3H o

Dessertl

CEEER
Chilled sago cream with mango and pomelo

RO EESN _
Double-bolled sea coconut with papayain rock sugor

O RBERTECR
gwe&mn&u olmond creom on egg white

RIERR AN

sweetenad walnut with glutinous rice dumpling

HELTE
Double-bolled turlle essence herb jelly with honey

HEgER (GIM)
Sweelenedred dates teawith driedlongan (JN)

AETREZNE
Black sesame seed paste

HEBrHAa
Sweetened red bean cream with glutinous rice dumpling

G EEERAT (GIW)
Sweetened ond fermented glutinous rice dumpling soup
with osmanthus (JN|

CERAEE
Chocolate cake

(BE 205 § 9
Tiramisu

-~ Chef recommendation /Siwh®

9 {5
RMB

32

32

26

26

26

26

26

26

22

32

32

IWMJIN=L§. I KER Jang NHan delicacy-Shangha_ Jiangsv and ZTheliang

TrEagZR My 4R
“Small” serves 2 “Standard serves 4




Catch of the Day

EMEBE
REIE (BR) 730 (#5009)
spotted garoupa 730 PerpclopproxS00g]|

FAFE: RS /AR / A HHAER. B8R

Choice of cooking: Steamed with ginger & scallion and flavored with home
-made soya sauce [/ bralsed with roasted pork, black mushroom and dried
beon curdstick / preparedin two courses: fillet, simmered inshark’s fin soup
orsteamed chopped fish head and bone

MM 2 &5
Australia lobster
NN MR R SRR AEERE)/ LB/ ETREE

Cholce of cooking: lobster sashimi or lobster salad / poached lobster head
with rice insoup or congee / chopped wok fried lobster with supreme soup
/ creamy cheese sauce, served on a bed of noodles

(8R) 738 (£55009)

L 4R

Baby lobster

RNEGE sARAFIENR BLEE / BARY
Choice of cocking: halved, steamed or baked with garlic lavored sauce, on
vermicelll / "Hongkong fyphoon shelter shie "-a chopped and wok fried spicy
delicacy with garlic, ginger, chill and black bean fix

(|R) 680 (£9500g)
&80 PerpclopproxS00g)

- (8R) 138 (#55009)
Crab 138 Per pc|approx500g)

FiEGERAR/ TINEEE/ REWNY/ EEEE

/IR R/ RN/ homE /Yy IE R R

Cholce of cooking: "Hong Kong Typhoon Shelter Shie - a chopped and wok
-fredspicy delicocy garlic and ginger / chill and black bean fix or steamed on
egg white and flavered with hua dico wine o chopped and coated with egg
starch and crab roe inlark wrapping or crab congee / sauteed with ginger ond
scalion / stir-fried with chill ond biack bean sauce / chill crab / cuy creb / steamed
on glutinous rice in bamboo basket

738 Perpc|opproxS00g)

aag - A - Hiet
Catch of the Day

RME

4F (&15) 138 (£45000)
shrimps 138 perperson ([approx500g)
FEGL KB ESWAST/ AN/ NER

Choice of cooking: "drunken-stunned in Chinese liguor and flombéed
/ "drunken”- simmered in supreme soup or boiled-prepared table side
/ steamed in bamboo basket

HE®

Fresh water mandarin fish

FRGZ RS/ RETLE/ @B/ RN/ ZB%
RS YEL

Chaice of cooking: steamed with ginger and scallion / flavored with home
-made soya sauce fillet with shvrimp paste filling steaomed inrdlls / dry-broised
with chill bean sauce / pan-fried and served in soup or steamed with garlic
/ black bean and clive mix / cut inshape of chrysaonthemum / deep-fried
and flavored with sweet & sour sauce, and sprinkled with crispy pineseeds
/ fillet and simmered in Sichuan's chill broth or stearmed with chopped chill

(BR) 98 (#95009)
78 Per pc [approx500g)

faioh

Fresh gurnard fish

WNGL RS/ RR BAR /MR
Cholce of cooking: steamed with ginger and scallion / flavored with home-made
soya sauce of pan-fried and with chets special souce / steamedwith garlic or
tlack bean and olive mix / steamed with chopped chill

(BK) 238 (£5500q)
238 Per pc (approx 500g)

aiie

Fresh garoupa

iR E RS /DM BTSN
Cholce of : steamed with gnger and scalion lavered with home-made
soyasauce / stir-fied and served in soup orsteamed with garlic / block bean and
olive rmix / steamed with chopped chill

(BR) 348 (#9500g)
348 PerpclopproxS00g)

pr A (|R) 38 (#975q)
Live abalone 38 Perpc (opprox75g)
WiNFEE R/ Am

Cholce of cooking: sautéed / poached with stock




RIBR

Chinese Rice Wine

SERLSE 500mil
Gu Yue Long Shan 3 Years

SEFLSE 500mi
Gu Yue Long Shan 5 Years

= HFLBE 500ml
Gu Yue Long Shan 8 Years

SEFLI0E 700mi
Gu Yue Long Shan 10 Years

&R L2005 500mi
Gu Yue Long Shan 20 Years
BENELEBEAGRF) 500mil
Shi Ku Men (Red Label)
AFNLIESEAEZ2HF 500mi
Shi Ku Men (Black Label)
AENRSHI2F 500

shi KuMen 12 Years

FEZGE
Chinese iquor

S2EHBE 500mil
Jian Man Chun
S2BKHFH L 500mi
Shui Jin Fang 52
2ELIRE 500mi|
Wu Liang Ye 52
WIEXXFH 500mi
Mao Tai 53

RMB

120

180

240

98

108

320

EMB

1288

1500

| 988




For reservation,please call
TiE 1518 T
021-2219 5888-6277/6278
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