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Cold Shredded Chicken with Sesame o 5 ol!=
NP = .2 Q-
O iN & 1t | #& b S I i
Crispy Fish Skin with Salted Egg Yolk % m
(@]
O fif 4 ¥ & B SRS
i~ j=
®o?
Deep Fried Shrimp On Toast ¥ W_. m g
© Hm K Z oh H TEES
Pan-Fried Sesame Cake with Garlic Chives
and Mince Pork 3
8 =)
Y N HE 2
© H Bk N & Tk il
Deep Fried Bean Curd o T
w N5
o O £ B X Inf &K BES
L
N (o)
& - N r
LLI Jelly Fish with Sesame Sauce 0 s
—_ AT o)
o © W 1 9 ¥l Txd
p
J, <
qu Jelly Fish with Sweet & Sour Sauce oOO w
(@]
Mlal T & = e BES
H @)
)
% m Jelly Fish Wrapped with Pickled Radish % m
(@]
O M H 8 3 H# el
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Soyed Goose Liver
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Additional items

BEXxBRI | &

m$80
DESA%E
Each item

Chicken with Ginger Sauce

© iR W E & R W &

$218
HE
Half

Soyed Pork Roll mw m

()]

0 & X I8 & .

Sliced Soyed Goose Meat & Goose Liver % m

(@]

BILHEEL Dz s

Soyed Goose Head & Neck % m

= (@]

OEXEIRMK TS

Soyed Beef Shin % m

()]

p A SISl 1 TS

Soyed Pig’s Large Intestine oOO M

(@)

m_wxm .m. K % BEL

Soyed Goose Intestine oOo m

(@]

OEXER RS

Soyed Duck’s Tongue Oz

Y OR 5= ©® 5

B X EE R
Soyed Goose Wing =

s

@ # X &M R &

Soyed Goose Web

© H X I

$90
=t
Each

n_hu Soyed Goose Meat (with bone) % m
< o ¥ 8B R = Saf
1=
.m w Sliced Soyed Goose Meat % m
A X 8 AL Nz
p
(2 ww A
o Soyed Pork Tendon % ks
e B XEER GES
===~ O
= o
= W Soyed Goose mmuu mw, &
= o P EX- S¥s ot
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@
Soyed Egg S
S
% 1 Ui 3
Soyed Goose Liver %
=
HXREL i
Cold Sliced Pig’s Ear mw m
© & X W [ ¥ CEC
Soyed Pork Meat % w
()]
HXEK VAR
Soyed Bean Curd w/Egg 2 m
(@)
© & X M i K Sy
Cold Cuttlefish % w
< o)
< © I {7 % By & TEd
<
L
= Soyed Goose Kidney
9] ¢ 38 B Lo 5
7 @) s N _H P28
L
S s b DT T R e e T U O T R T
@)
h@ 2 Assorted Soyed Meat Platter :
P = Goose Liver — Add On <
o e X R o8
I—— a
+ T BERER Ho &
= O
o o
_ T Assorted Soyed Meat Platter A Ko3
Y o Ry
el e IF M X IH R A Balde
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Chinese ‘Fat Choy’ Wrapped in

Sliced Bean Curd Sheet S
L
=

L G i

$180
N
6 Pieces

Deep Fried Duck with Mashed Taro

© - i Wo & B8F

$168

Bl

Regular

Deep Fried Shrimp Balls & Crab Meat Rolls

o = IS &7 #X KR

$25
&HiEach
$198
il
Regular

Deep Fried Jiu Du Fish

o BB R H &

Regular

$188
Bl

Deep Fried Silver Fishes

FE OB

$168

Bl

Regular

Deep Fried Squid with
Salt and Pepper

= 8 o 4Q

$188

il
Regular

Sweet and Sour Pork

OHEEBEK

$198

N\
8 Pieces

Deep Fried Scallop with
Mashed Taro

i e 4 N

$270
7SR
6 Pieces

$45
SHiEach

Deep Fried Fresh Prawn Ball

oW REE R

$48
HHiEach
$280
NI

6 Pieces

W R 8 e 3 ® 5

Bh KOS SR - RBOEAC - FROSAMIEE - EX BT
FEREE - BRLEH - B OEE - B -
MUHE R - XY - LKIDHE - RS

Assorted Chiu Chow Combination
Special (4 Choices)

%5 & Bl 3 &

Per Person
(4 persons up)

$100
S(mE)

Assorted Chiu Chow Combination
Special (4 Choices)

o Il i K & 24

& V7 S
CHIU CHOW COMBINATION SPECIAL

$1,200
A

12 Persons
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Fin and Ham Hock in Soup
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o ° °
° °
°® 'Y Braised Supreme Bird’s Nest w =
° ° e <2l (2
% u _ﬂm_ﬁmm ._mnw___mﬁﬁ LQade
.00 °®
o [ ]
e ©
o " Double Boiled Supreme Bird’s Nest with
® o le Mashed Chicken in Soup o c
o0 e e, 3
.. . Bk K B o g Qade
°
o ..
°
°
° °
[ L] Double Boiled Supreme Bird’s Nest
oo e with Ham in Soup m S
° e Ao
el <5 i B o Q@ s
° °
o0 ®
oo _ _ . B &
Py Braised Shark Fin Stuffed in ==
o® Pig’s Stomach (Pre-Order) m KE€s
° o O
4 I Eli=30
oHEE B HR === Rigds
. ..../ Double Boiled Supreme Shark’s Fin with
" L Chicken in Soup (e0) c
% ’ nO«uu o, 3
L ok MR R R 2@ 3O
Double Boiled Supreme Shark’s Fin with
Cabbage in Soup % S
/ lir a2
ERER Dad2
7
L |........\
~ @
Signature Chiu Chow Shark’s Fin % 5
. == B
_ . OB EMEER PR
e
<= Double Boiled Supreme Shark’s Fin o
il : Qo m
- KRR Qude
— Braised Supreme Shark’s Fin % s
=
& ® o & IXKER Qwoe
=z
wn
,D Fried Shark’s Fin with ©),
7 - Scrambled Egg (Pre-Order) m ks
=)
+ + pdeabe: Lty
3 o | B 1 e N
o3 \
h .U“ W » Double Boiled Supreme Shark’s o
“ N ; l Fin and Ham Hock in Soup (Pre-Order) w
= I s R
A . B KR e 53
®
o
WM M () Braised Supreme Shark’s Fin (Served on Plate) % £
= =l 19
» KRR Lpds
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Minced Pork & Bean Curd with Sea Weed in Soup

e e sl |12 (R

$60

{iPer Person
$128
il
Regular

Baby Oyster with Sea Weed in Soup

2URE - el

$60

{izPer Person
$128
il
Regular

Thick Vegetable Soup

KRG K

$80

{iZPer Person
$138
il
Regular

Chiu Chow Kung Fu Soup

e R K Y

$218
S
Per Person

Double Boiled Duck with
Salted Lemon in Soup

B 9F m Y

8

$9

{iPer Person
$188
il
Regular

Double Boiled Pig’s Stomach in Black Pepper
Soup with Salted Vegetable

HEEHKREHTY

$98

{iZPer Person
$168
il
Regular

Pig’s Lung in Almond Juice Soup

ik omiE

{izPer Person

$108
$218
£l
Regular

Double Boiled Chicken Feet with
Sliced Whelk and Goji in Soup

MR EREY

$150
{iZPer Person
$380
1l
Regular

Double Boiled Black Mushroom
with Fish Maw in Soup

REREKENR

$180
{iPer Person
$500
il
Regular
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L Y o Stewed Supreme New Zealand Fish Maw
® with Oyster Sauce

®e ®c0000°®® @ II% N &% O 58 K iR N B =

{

(0]
o
-
@
g
o o
(2]
®
[0
%)

+
53

H

® P Y Stewed Fish Maw

R E R

$480

il

Regular

e o o0 ® Stewed Fish Maw with Sesame Sauce

A o NE R

$480

Bl

Regular

Steamed Fish Maw Stuffed with Shrimp Paste

LESEE AT

$480
N
6 Pieces

Braised Scallop with Broccoli

o o N = R 10

$380

il

Regular

WL

Sl
#

Fried Scallop

HBEN

$480

il

Regular

Fried Scallop with Chinjew Sauce

e=FB#N

$480

Bl

Regular

Stewed Sea Cucumber with Meat Ball

BHNERER

$880

s
4 Pieces

Stewed Sea Cucumber with Prawn’s Egg

oEE N S

$880

¢
4 Pieces

Stewed Sliced Abalone with Vegetable

BEKXEI

$540

4l

Regular

Stewed Sliced Abalone with Goose Web

& & & 4c

$680
il
Regular

SCALLOP

Stewed Sliced Abalone with Fish Maw

¢ BEEA

$920

il

Regular

FISH MAW

Braised Sea Cucumber with Chinese Nuts (Pre-Order)

= B E B &

Seasonal Price

Sy

Stewed Abalone in Oyster Sauce

e 4K s o4 2 &

Y we D

H Xt (i
ABALONE,
SEA CUCUMBER,
$540
5E

Each
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Braised Vegetables with Vermicelli in Pot % w
R % # 5K Ted
Braised Bean Curd with Bamboo Pith and -
Mushroom in Pot % =
5 (@)
o = ¥ 7 Inf K e
Braised Bean Curd with Chop Suey in Pot % m
m .=E= __“1 E F-W.HA B E M
Braised Sliced Beef and Vermicelli
with Satay Sauce % m
7 z '\,
ONAMREY KK %
Chiu Chow Style Assorted Pot m m
(@)
OoFERBE oM B=e
Braised Fish Ball with Dried Halibut Fish -
and Vegetable in Pot % =
’ ’ 5 o
o R REIK&ERK R
Braised Seafood with Vermicelli in Pot oOO m
RER EK Dyt
Pak Loh Superior Hot Pot % w
o & | 0 ¥ D2
Spicy Sliced Fish Maw in Pot % m
42 EERBREK s
Braised Goose Web in Pot S m g
~ v ’ S o
g é_ﬂ\n_ ﬁ % Ms__.. F-W.,A e U= M
‘m “ %) Braised Goose Web with o
L Sea Cucumber in Pot mV_ w
@ g g 98 9 % Tad
o
— o
m o Braised Goose Web with Fish Maw in Pot mM g
Q- RN E K TS
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o2
Pomfret Roll in Chiu Chow Style m m_|_\. 2 m
B R @ & 4P BESS
ﬂm: fried Salted Fish (Threadfin Fish) % m
(@)
w & (1 X) =t
Pan-fried and Stewed Salted Fish % m
—A )]
o > iE W B IR # S
Deep Fried Salted Fish % m
A [e))
Mo i = R BES
White Bait Fried Egg % w
=7 o))
I & & iz K GRS
Crispy Eel in Teriyaki Sauce oOo m
D) I =
o KB M o
XY e m 2y & K
EEE - HEMRIER - EHBEKER -
BN - B - R
White Eel 0 S
i S
I ¥ B=e
XY [ 84 & M
BEMER - B - SBR/E - o
u_.Imn%m % /&w“_m) m.w,mh_n:a ¢ ﬁmMW\m
® 3
Pomfret o9 O
¥ogd T o
© i & msds T=e
XY e m 2y & K
B TR o HHENE - BRI - BRIRIRE -
|04 S0 A N A - R
Whole Mullet Fish nnw_
‘¢ = <
e ¥ $k W2 & -
Whole Golden Arowana nn/u_
4 A
s ¥ <45 IR 9 23

Whole Threadfin Fish

FISH
$350



Sliced Chicken Skin and Meat
with Mixed Nuts

=
- n

/R

PRAWN & CRAB o« CHICKEN & PIGEON.;J

EEFREMR

Fried Pig Intestine Stuffed with Eel

AJuo eousJa)el IC
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°
°
P ¢ Deep Fried Oysters with Salt and Pepper % w
(@]
o F & K i BE L
» °
.0
oo Fried Pig Intestine Stuffed
® > with Eel (Pre- anc = % 3
S =)
W p 2 o oEe) R
® & U LR
ok :
° é 1
L 4 Cold Lobster with Cured Ham m; m
o rid ¢ a2
®oe BEERE Hrgs
° ° T 2
o -
° Golden Prawns S EL ¥
[ ) ¢ _JVA Ei |m m
A g < 2 P
p! . )
) o S .. e = \mw/
[ J 2| o]
° PY Baked Prawn with Salty Egg in W 2
° Chiu Chow Style % ﬁmmh ~
be © v +1) _.__x ) i
° [ ] eﬂTAI+s\/I_A Mhﬁ,:ﬂw
)
°
Fried Prawn O =
N/ 5 Wu
. Py "~ .xﬂq .._A .mlmﬂ u__.m. MWM e
°
)
Fried Prawn with Vegetable w m
N 7 n N/ (@]
e T i Bk & B Dme
° °
Deep Fried King Prawn with W 2
L Bread Crumbs (Pre-Order) w B~
° OB¢ (Hopmi— G S
o : @ At I mE [ EF Oee Pt i
)
4 Steamed Fresh Crab with Hua-Tiau =
. and Egg White EE m A
° +1) e+ © O
| +~ W/W K me + ﬁs s
°
®e
°
°
°
it ©
Cold Crab in Chiu Chow Style EE m .
+\] T O
@ I K {2 ¥ e
Steamed Crab in Plum Sauce B, m
¢ $1) o 88
BN iR Hib s
e s .. Crab with Vermicelli in Pot B S
. = +13 S o 88
{ REERLHEK i
® Chilled Chiu Chow Lobster (Pre-Order) I 5
OB (i S]
0 S K i &5 veew LIt
Blanched Sliced Whelk with Ham BE m
. S]
© I 2 § B 4c e § £

=R R RO

SEAFOOD




Braised Chicken with Soy Bean Sauce

Steamed Diced Chicken
Wrapped with Egg White

“"-"':—.-.g

CHICKEN & PIGEON

B | B®SH 10% Service Charge

Minced Pigeon with Lettuce

BE 40 R WK

Cold Shredded Chicken with Jelly Fish

G

Steamed Diced Chicken Wrapped with Egg White

&2 SE S

Fried Sliced Chicken with Dried Halibut Fish

R & H R & &

Fried Sliced Chicken with Chinjew Sauce

MEF&RE

Deep Fried Chicken with Chinjew Sauce

B =Z#&

Deep Fried Chicken Stuffed with
Ginger Sticky Rice (Pre-Order)

B AR K g e

Steamed Boned Chicken with Ham &
Vegetable (Pre-Order)

A._w_ H_._. H4 ﬁ %Qmﬁﬂv

Sliced Chicken Skin and Meat with Mixed Nuts

EI fil 4 X &

Braised Chicken with Soy Bean Sauce

I # 48 1E &

2 .

N
s

2 )| B

Fried Sliced Chicken with Chinjew Satice

==}

xd

$208

I

Regular

$138

1

Regular

$160

o ¢
4 Pieces

$168

)

Regular

$168

il
Regular

$238
*E

Half
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VEGETABLES

Fried Seasonal Vegetables

SR

e~

$128

il
Regular

Braised Mixed Vegetables

B R - e

$138

il
Regular

Stewed Tientsin Cabbage (Pre-Order)

I Am mm #x mwﬁﬁﬁﬁu

$320
Bl
Regular
(4 Pieces)

Sauteed Green Bean with Minced Pork &
Preserved Olives

IR K < B BT Wb I

$148

4l
Regular

Stewed Assorted Vegetable with Ham

< H BT B B8

$158

4l
Regular

Stewed Fish Maw with Minced Pork
and Cabbage

RE Ik & & W & B

$398

Bl

Regular

Pork Ribs with Tangerine Sauce

Bt = 42 M e

$180

Bl

Regular

Mixed Diced Pork, Bean Curd &
Bell Pepper in Chiu Chow Style

REPLEL

$128

Bl

Regular

Steamed Bean Curd with Preserved Olives

L g 1

$118

4l
Regular

Scrambled Egg with Minced Pork & Preserved Turnip

B HE KSR

Fried Mixed Shredded Meat with Jelly Fish
7 z.
e RN $E

$138

1

Regular

$168

il
Regular

Steamed Minced Pork with Squid

IE 40 i & 3R

$168

il
Regular

Stewed Pork with Preserved Vegetable

OEXKKEREK

Fried Salted Pork Meat and Bean Curd with
Soy Sauce

B e R R K

$158

il
Regular

$148

il
Regular

Fried Beef with Chinese Kale in Satay Sauce

ORNY H K RK K

$168

Bl

Regular

Fried Sliced Beef with Chinese Celery
and Jelly Fish

FikR QALK

$168

il
Regular

Omelette with Baby Oysters (15mins cooking time)

o EH_ “_m\m .th% ﬁ Mmﬁ%%+ﬁﬁﬁv

CHIU CHOW DISHES

$168

i
Regular



Fried Rice Nog
in Satay Sauce

LIRS

Fried Noodle (Chiu Chow Style)

P

-

Ny

RBYER o)

Fried Thread Noodle (Chiu Chow. St;b '/“

ﬁ

Aluo aoualsyal 10} 8Je sojoud OSSO TREE
L L
&
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Pan Fried Crispy “E-Fu” Noodle Served with
Sugar & Vinegar (15mins cooking time)

% “___un,.m ﬁ ﬁ ﬁ%ﬁ._xﬁﬁﬁv

$168

£l
Regular

Fried Noodle (Chiu Chow Style)
Ve
EEXRAR

$158

Bl

Regular

Fried Thread Noodle (Chiu Chow Style)
= 2
FREAK/E

$158

£l
Regular

Pak Loh Signature Fried Fish Meat Noodle

O ERER

Each Dish

$228
S

Fish Meat Noodle in Soup

H R ER

Each Bowl

$128
=3

Stirred Noodles with Sliced Goose

e, < B iR Y
o
o

Each Bowl

$108
S30

Noodle with Sliced Goose in Soup

BiLKE

$108
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Each Bowl

Stewed Noodle with Sesame Sauce
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Goose Liver and Stirred Noodles with Goose Oil
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Each Bowl

Rice Noodle with Fish Ball in Soup
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o o R B E R K R
[

$158

£l
Regular

[
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(N X Fried Rice Noodle with Beef in Satay Sauce
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Rice Noodle with Beef in Satay Sauce
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=30

Fried Rice with Dried Scallops & Egg White

H- m{ B O & &

$188
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Regular

NOODLES,

Fried Rice with Minced Pork Diced Chinese Kale
& Preserved Olives
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$158
il

Regular

CONGEE,

Fried Rice with Salted Pork Meat, Salted
Cabbage & Minced Ginger
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R I°'C Es
RICE NOODLE
$158

Bl

Regular
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Deep Fried Sweet Taro & Pumpkin Cake % m
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Steamed 4 Kinds of Sweets in Sugar Syrup % m
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Steamed Sweet Gingko in Sugar Syrup % w
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