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日本深水池魚剌身
蒜蓉陳醋汁

Shima-aji Sashimi
Garlic Mature Vinegar Sauce



涼拌蟶子
黑醋花椒汁

Razor Clam
Green Pepper Mature

Vinegar Sauce



風沙八爪魚

Deep-fried Octopus



米皇藍瓜子班

Speckled Blue Grouper
in Clear Congee



豉椒雙色涼瓜炆燕魚

Batfish with Green & 
White Bitter Melon, 

Baby Bell Pepper & 
Black Bean



酥炸軟殼龍蝦

Crispy Soft-shell 
Lobster



日本深水池魚二食：
白凉瓜炆頭腩, 炒魚丝

Shima-aji Two-ways:
Stewed with White Bitter Melon,

Stir-fried with Baby Bell Pepper



避風塘石蚌

Typhoon Shelter Style
Star Snapper



鴛鴦涼瓜炒黑魚球
香煎蝦膠釀迷你椒

Stir-fried Batfish with White 
& Green Bitter Melon

Pan-fried Prawn Stuffed
Baby Bell Pepper



Shima-aji Tartare
Yuzu Ponzu & Plum Syrup

日本深水池魚他他
柚子醋梅子糖醬



Chilled Razor Clam 

& Tomato
Herb Lemon Sauce

涼拌蟶子蕃茄
香草檸檬汁



Shima-aji Carpaccio
Citrus Olive Oil Dressing

日本深水池魚魚片
青檸橄欖油汁



Blue Lobster & Scallop,
Prawn & Scallop Stuffed Baby 

Bell Pepper

Fresh-made Tomato Sauce

藍龍蝦, 帶子
蝦帶子釀迷你椒

自製鮮蕃茄醬



Steamed Grouper, 

Prawn & Crab Meat

Butter Sauce

花尾龍躉, 蝦, 蟹肉
牛油汁



Deep-fried 

Soft-shell Lobster
Sesame Dressing

脆炸軟殼龍蝦
芝麻醬汁


