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SHARK'S FIN

Abalone Fish Maw Shark's Fin Soup
Braised Chicken Shark's Fin Soup
Braised Crab Meat Shark's Fin Soup
Braised Superior Shark's Fin Soup
Double-Boiled Superior Shark's Fin Soup

$14
$16
$18
$36
$36

Budda Jump Over the Wall Supreme Soup (special order) 5847 §48

Supreme Broth Tiger Shark's Fin Soup (special order)

ABAILLONE

Brazised Fresh Abalone with Chinese Green (each)

Braised IWATE Abalone with Chinese Green (each)

%47 §48

28 -36
8§75

LOBSTER, LIVE FISH, SHRIMP & CRAB

Crab with Salt and Pepper

Crab Sampan Style

Crab with Ginger-Scallion

Crab Steamed in Garlic Wine Sauce

Crab Shanghai Style Two Taste

Crab Indonesian Style

Crab or Lobster with Yok and Salt & Pepper
Lobster Sauteed with Supreme Broth

Lobster Sampan Style

Lobster with Ginger and Scallion

Lobster in Black Bean Sauce

Lobster Steamed with Galic over Vermicelli
Steamed, Pan-Fried or Sweet and Sour 1.ive Fish
Poached Live or Steamed Live Shrimp in Garlic
Sampan Live Shrimp

Live Shrimp and Lobster Sashimi

18% Service charge will be applied for groups of 5 or more.

$32
$32
$32
$32
$36
$36
$36
$32
$32
$32
$32
$34
<Seasonal>
<Seasonal>
<Seasonal>

<Seasonal>



