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LA 1 KEI Lam Kei Superion Curry
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UnOE D A Py R

Stirred Curry Meaty Crad

B {5

seasonal Pricen

B

Seasonal Pricen

UV R AR

Curry Sea Prawn(medium size)

A O e i 130/{%
Curry Eel . — [.H‘J."LiiE
UINOE =3 A 58 80/
Curry Salmon Hea Ll_ B80/disc
ODM 0/ 4 i 55/ 80/{n
Curry Beef Brisket 55/bowl  BO/disc
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Curry Beef Brisket

UNDESPY

Curry Beef

NVEF Py

80/{p

55/ 80/fp

A5/bowl B0/disc

558 80/

Curry Muttan 35/bowl 80/disc
OO e 80/{%
Curry Chicken B0/disc

@r Lam Kei Superion Curry
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Singaporean Pepper Crab

TR ERFRIRD B

Stur-fride Chilli Crab

A

Seasonal Pricen

(i

Seasonal Pricen

Z TIRAREFRM

Baked Crab and X Noodle with Cheese

FALRES

Tam Yum Crab Saupin Thai Style
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Seasonal Pricen
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i B 12 48
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Salt Baked/Grilled Sea Snapper

Sl

Seasonal Price

Eﬁfﬂﬁﬁﬂﬁ

Salt Baked/Grilled Perch with Salt

R bl

Baked 1}-::1'_5;]]_1_“ _E'_U ringuese style

AILERIRER

Bailed Cod Fisgin Portuguese Sytle

HRIBENK L

B {E

Scasonal Price

iR

Seasonal Price

130/4%

| JU-’qiisg

130/}

Grilled Salted Codfish{Bacalhau)in Portuguese Style 130/disc

ALER BT

140/5

Broiled Salted Codfish{Bacalhau)in Portuguese Style 140/disc
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HUR =X/

Grilled Salmon Head in Japanese Style 50/disc
FORER 100/
Silver Cod Fish in Wrapping Paper 100/disc

SHEmm

Baked Fish Fillet with Cheese

= JUKER]

Deep-fried Fish Cutlet

KEEHIE AR,

55/

J/dise

48/{5y

__43/disc

48/

Deep-fried Home Made Cuttlefish Ball 48/disc
FXEGWBENK 88/
Stir-Ined Salted Codfish with shredded Potato in portuguesesiyle  88/disc
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HIUGIRE R

Grilled Silver Codfish in Japanese Style

BREEEa

12015

120/disc
1205

Grilled Eel in Japanese Style 120/disc
AXEEER 80/
Grilled Cuttlefish in Japanese Style 20/disc
==
BURB A 60/{n
Grilled Saka in Japanese Style 60/disc
HURZ &R 45/f5)
Grilled Shishama in Japanese Style 45/disc

B i e B

Grilled Squid 1n Japanese Style Scasonal Price
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RTUERBTMRBK 35/

Deep-fried Salted Codfish(Bacalhau) in Portuguese Style  35/disc

aliELTA 17 &

Char-grilled Sardine in Portuguese Style(pc.) 17/pe.

BzURID T A 60/3{#
Chilled Sunl:lru_: in Portuguese Style 60/3pc.
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B

Chilled Prawn in Portuguest Style

=EER

@ Pra

Sawna Prawn with 3 Chillis

B INIREA IR

EB )5 8 P I

Salt Grilled Sea Prawn

F RIS R

Baked Prawn 1_*.-_I:'u_?~!uud| le with cheese

wn

10045y

| !_JEHI 8C
110/M%y

1 10/disc

11019

110/disc

10014

100/d1sc

128/

128/disc

T Z IR

78/p

T8/disc

Tam Vum Prawn Soupin Thai Style

R Z RS

Tam Vum Seafood Soupin Thai Style

78/

T&/disc
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ZEEE R 08/

Stir-Fried Blue Mussel in Fre nch Style 98/disc
ZIRER 98/{p
{Jrlilul Blue "b“hl*-.ul in Thai Style 0%/disc
EEEELR 98/
I-Ilul, Mussel Cooked with Sake 98/disc

i R A iR 108/
Hmh,{l Sea Snail in Sake 108/disc
JIERIER 98/{5
Cooked Sea Snails with Sichuan Wine 98/disc
RV TEIR 9814y
Grilled Sea Snails Thai Style 08/disc
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EREER

Baked Scallops in Potato Skin

mH= TEEO

Baked Mussels with Garlic and Cheese

ior A58 S [ 7 48

Grilled US Oyster (packed i in bucket) with Mz ished Garlic

e H A KRR

Fired J: ired Japanese Sc :[In|\ with Garlic

T Bt AR AR

Grilled L 11.-. F'l.lnlqz-n.. mlh "-.L:U:Ld{n:iu

BT EICIR

Baked Wild Sea Snail w ith Salt

%‘t#):ﬂcfﬁi

Stir-Fried King Clam in French Style

66/3

Seasonal Pricen

Seasonal Pricen

_seasonal Pricen
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INEXBEHEERIR 250/FE

Canadian Chilled Bone-In Rib-Eye 250/Lb
bl

ALEEF AR 130/

Ox Tail in Red Wine Sakce(fresh) 130/disc

50/{5

50/disc

BIRFFA

Grilled Thin Veal Loin

160/(12% %)

160/120z

SEEPIRRA3\

American Rib Eye Steak

SEEIAR AR 80/(8% L)

American Beef Tenderlain R0/ Boz

< € i it g - R
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100/{m

1 00/disc

58/{3

58/disc
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LAM KEI
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PR B = A

Supreme Beef with Dried Herb

HAUG R A

Grilled Salted Beef Tangue in Portuguese Style

VB R

Braised Salted Beef Tangue in Portuguese Style  78/disc

U IR )

Chilled Ox Tangue in Portuguese Style

RIS H-Eh B

Char-grilled Spare Rib
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lir::_ie-;u:d Lamb Shank with Red Wine

_(_iri]lu:tl NZ Lamb Legl _

=3, 1

Lamb
R 5C KR4S @

HE/ITTHRFEE 90/(10% 1) 165/(20%1)

Cirilled L nulntlllliiuhlt Mus ludr H‘L].-":I 90/10 0z 165/20 02

BHEFRFMI 35/{4%

Orilled Lamb Leg with Herbs 35/pc

AL IE 150/{4y

150/disc

®
LAM KEI

Pl (BS) 500/&

Grilled NZ Lamb Leg(1 whole pc.,pre-ordered) 500/pc.

sHFaM=EM (&) %m#ﬁ

Pc.,Pre-ordered)  280/! Ifm ;
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-
A et 45/%
Grilled Drumstick with Mustard 45/disc

I\ R A

Urilled Pork Neck Meat in Thai Style

< TIEFEH\

Backed Pork Chop with Cheese

50/

s0/dise

605

ol/disc

PO HE T RREFED 200/44

Fired Spanish Iberico 200/pc.

= YUKERED\

Deep-friend Pork Cutlet
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Braised Salted Pork Knuckle in Portuguese Style

% ({Gae

LAMKEl (@ L°rke

62 12
F !, 7L FE B AR

Suckling Pork stuffed with Rice in PortugueseStyle

120/{p

120/disc

AR B

Pirate Style Grilled Spare Hil:-_:i

BVERFET

751153

T5/disc

88/

88/disc

EIREFET

Grilled Pork Knuckle with Honey

BlaRkETF

Braised Salted _I__’_m:k Knu |_|~._|_n

75/5

T5/disc

90/

00/disc

P it

AR @’ Pouliry
M KEI
Hikeme

/5 70 B 2 80/#
Baked Chicken in Po rtuguese Style R0/disc

AEIMN BREH 80/

_________ B0/disc

RIBHINE 4015y

____________ 40/disc

BRI\ 20/%

i'il:'iHu-'.!_li_'hifkm'l Loin with Honey 20/disc
27 9Ea T4 16/11
Grilled Chicken Middle Wing with Honey 16/1 pe.

AU e R e 16/11E

Grilled Chicken Middle Wing with Salt in Japanese Style  16/1 pe.

EE BB B 4816y

Smoked Duck Breast 48/disc
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HEEHE
BRI R 60/
ﬁﬁmﬁﬁ 4Ef{ﬁ' Potato a n!d Prawn Salad {11].-112%
Braised Mixed Vegetables Portuguese Style 48/disc E:Eﬁ,§¥:ﬂ>% BU,-"
3 !'-;m:.}_klud He:lmnn sm\tl Crab Roe Salad {'-'Zi-dﬁi
by 35/
Mi:-:r::l Vegetables with !‘c:rmﬁu-.:.w H!_j-,_-l.; 15/disc rpi_{% 30/
ﬁﬁﬂ‘ﬁﬁ 35;"{5& French Fries with Skin ?.I}-'.;[ﬁ
Stir-fried Mixed "l.-'ﬂguhlhlm; with Garlic 15/dise fﬁﬁﬁﬁﬁl‘& T e .1 B:‘IE

E%Hﬁﬁ 35.‘56:} m Grnilled Corn B _IH.'[}L-_
Brailed Cabbage 35/dise ' ﬁ%%ﬂﬁ% ] | aﬂ,-"fﬁ'
45;- " | . irilled Portuguese Sausage (Chourico) _Widlm.

Eﬁﬁ%ﬁ%iﬁm 1o 45 -.i-'l‘ﬁ fﬁlﬁgl;ﬁ@ul 1 Eﬂﬁ
Y 451 1arlic Breac _— |‘7._L[1.,|_
§j|%§ ﬁfﬁi‘w I.| ad in Portuguese Style 45 alﬁ m %11:%‘@ : ?H@
BREE D 45/

Pork Ear Salad in Portuguese Style 45/disc
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Spaghetti WER/RR Spaghetti

© Rice & Ri
LaM ket (© ce
AR B R )2 Lﬁsem"gl @'

il i .
aked Seatood Rice with Cheese 45/d1sc 35
BB\ weall @00 i

Baked Park Chop Rice with Curry 38/disc

it HEFEY i 38/{n L REEBGIR e 3513
Baked Park |Chop Rice with Tomato Sauce 38/disc Fried Rice with Pineapple and Shredded Chicken 35/disc
B AMAIBHR 3s/y S

Baked Salted Codfish (Bacalhau) Rice 38/disc E'#*‘ﬁﬁ 35."&5
Eﬂﬁ'ﬂ)ﬁﬁ 35/%) &€ Portuguese Fried Rice 35/disc

Fried Rice with Salted Codfish 35/disc
BB AR 38/p ew®d MR 35/1%
Baked Rice in Texas Style 3&/disc Veung Chau Fried Rice ~ 35/disc

35/
Fried Rice with Smoked Salmon & Crab Roe 35/dise E#ﬁﬁﬁﬁﬁ 35:"53'

Fried Rice with Shredded Chicken 35/disc

== U oS -] 35M%

Fried Rice with Beef 15/d1se

RAEIRER 38/%

Spaghetti Bolognaise 38/disc
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BN EE

Baked 5Spaghetti in Texas Style 38/disc

Z TEHEIBER 38/f5

Baked Shredded Chicken Spaghetti with Cheese 38/disc

B/ ERE .

@" Rice/Spaghetti ¢.ug

:

3815

BERIBEN 38/{

Baked Spaghetti with Tuna 38/disc

iRk BB A

48/{p

Fried Seafood Noodle with Gravy 48/disc
TR 35/%
Fried Ho 1"‘115 with Beef 35/disc
PRI S 35/
Fried Noodle with Shredded Park 35/disc
HRSF kb & /58] 30/p
Fired Noodle/Ho Fan ___ 30/disc

S
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LAM KED @’ Rice/Spaghetti

ik 5C YR X5

ﬁfﬁlﬁﬂﬁﬁ

_F'!-».h '[_"]'mw:ln.,r

TES

Assorted Mushrooms Soup

25/

23/portion

25/fiz

25/portion

Fa /IS

Pumpkin Seafood Soup

25/

25/portion

HEES

ﬂﬂluil Soup

25/

25/portion

2EBEXR5

Mashed Potato, Vegetable Soup
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