HOTEL BUENA VISTA
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Chinese Restaurant
SEISHIKA
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All prices include government tax and service charge.
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If you have any food allergies,
could you please inquire with our staff.
Example : eggs, dairy, wheat, buckwheat, peanuts,

shrimp, crab,walnuts etc.
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. Preserved Duck's Egg and Sour Ginger

e (4~5%#m) 2,000
N (2~34#8) 1,500
s (1 SRR 1,100
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% Cold Sliced Jellyfish
e (4~5%#A) 4,700
N (2~3%4#8) 3,000
-~ (1 848) 2,000
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¥ Cold Sliced Abalone

A (4~5%88) 5,300
I (2~3%#8) 4,300
s (1 %) 3,000
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2 Assorted Cold Dishes
i (4~548m) 4,700
N (2~3%448) 3,500
Br-s (1 AR 2,200
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Steamed Chicken with Sesame and Chili Sauce
e (4~5%#m) 3,300
3 (2~3%4#A) 2,500
Br-s (1 %48) 1,700
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x Cantonese Style Pork Roasted by Kiln

mE (4~5%#M) 3,800
A (2~34%8) 2,800

-~ (1 84m) 2,000
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Fresh Salad with Seafood Cantonese Style
2~3%4#H 3,200
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Braised Superior Shark's Fin Whole Style
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B Shark's Fin Soup with Crab Roe

HFR (4~5%44M) 6,900
g (2~3%4A) 5,500
s (1 848) 3,500
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Shark's Fin Soup with Egg White

PR (4~5%#M) 6,400
S (2~3%#M) 5,000
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Bl (1 20 2,800
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Superior Shark's Fin Soup
ha (4~5%4#8) 6,800
B (2~34%448) 5,200
s (1 848) 3,000
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Superior Bird's Nest and Shark's Fin Soup

R (4~5%448) 8,100
g (2~3%448) 7,000
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Sweet Corn Cream Soup
i (4~54#A) 2,300
N (2~3%8) 1,700
Y-~ (1 %8R8) 1,000
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Vegetable and Egg Soup
i (4~54#m) 2,300
N (2~3%#8) 1,800
Y-~ (1 %8R8) 1,200
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Hot and Sour Soup with Shredded Chicken and Vegetables
B (4~5%#8) 3,500
g (2~3%&4A) 2,000
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Vegetable Soup with Won Ton
A (4~5%4#m) 2,900
SR (2~3%448H) 2,100
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N Braised Abalone with Oyster Sauce

e (4~5%#A) 5,650
N (2~348) 4,200
deols (1 %85) 3,000
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Braised Abalone with Cream Sauce
B (4~5%H#M) 5,650
3 (2~3%8A) 4,200
Y-~ (1 %48) 3,000
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i Sauteed Scallop and Broccoli

PR (4~5%%M) 5,400
3 (2~3%8A) 4,000
-~ (1 &4R) 2,200
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Deep-Fried Fish with Sweet and Sour Sauce

PR (4~5%%m) 3,000
N (2~3%4#8) 2,400
-~ (1 84m) 1,500
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Sauteed Squid and Green Onion with Ginger Flavor
ha (4~5%#m) 3,800
g (2~3%4A) 2,800
B (1 &8M) 1,600
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Sauteed Japanese Spiny Lobster "lseebi"

4 (2~34%#M) 13,000

| B LM RR 23
EINDE AV
| Deep-Fried Stuffed Crab Claw(1piece)
174 1,000
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Deep-Fried Prawns with Mayonnaise Sauce
P (12E) 3,300
7 B8R) 2,700
¥~ 4R 1,700
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b el Sauteed Shrimp with Chili Sauce

e (4~5%#A) 3,600
g (2~3488) 2,600
Br-s (1 %) 1,700
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Crab Meat Omelette Cantonese Style
e (4~544M8) 3,300
N (2~3448) 2450
-~ (1 %8H) 1,550
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; *_ Sauteed Shredded Beef and Greenpeppers with Oyster Sauce

e (4~5%#m) 3,500
N (2~34#8) 2,500
deols (1 %85) 1,500
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Stewed Beef with Soy Sauce
& (4~5%#M) 5,200
3 (2~3%44A) 3,500
Y-~ (1 %48) 2,200
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Sauteed Pork and Cabbage with Sweet Soy Sauce
e (4~5%#m) 3,200
N (2~3%#M) 2,300
B (1 &EM) 1,600
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(48" Sauteed Pork, Chicken, Seafood and Vegetables

Hia (4~5%4M) 3,400
R (2~3%M) 2,500
s (1% 4EH) 1,700
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Deep-Fried Pork with Sweet and Sour Sauce
e (4~5%4M) 3,200
N (2~3%#M) 2,400
-~ (1 84m) 1,600
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Braised Chicken with Black Vinegar Sauce
i (4~544#M) 3,200
3 (2~3%4A) 2,300

B~ (1 4H8) 1,500
o O AE ATk 18 33
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Deep-Fried Chicken with Lemon Sauce
i (4~544#M) 3,200
3 (2~3%#A) 2,300

B~ (1 448) 1,500
| ERWHT 34
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Sauteed Diced Chicken and Cashew Nuts
HA (4~54#M) 3,200
S (2~3%#A) 2,300
B~ (1 84 1,500
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84 Roasted Duck's Skin Peking Style

13 (1640 15,000
£33 (8% 8,500
1/43) 45 6,000
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Braised Tofu with Crab Meat
R (4~5%48) 3,100
7 (2~3%HAH) 2,300

ng Hr-ls (1 &) 1,400
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E ; Tofu and Miced Meat with Chili Sauce

o I (4~544#M) 3,000

E 3 (2~3%8A) 2,200

(L'l/1) e~ (1 %48) 1,300
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Dried Scallop and Chinese Cabbage
i (4~544#A) 3,600
N (2~3%#M) 2,500
B (1 &EM) 1,600
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¢ Sauteed Seasonal Vegetables

e (4~5%#m) 3,300
N (2~3%#M8) 2,600
s (1 846) 1,600
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== Sauteed Bok Choy with Chicken Oil

g (4~54H8) 2,700
A& (2~3448) 2,100
s (1 a) 1,200
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Fried Rice with Seafood

1,800
)N — 77 Half size 900
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Fried Rice with Pork, Shrimp, and Vegetables
1,600
JN — 7 Half size 800
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Fried Rice with Nozawanazuke

1,600
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Fried Rice with Smoked Duck, Seafood and Vegetables
1,900
NE455 T 45
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Scorched Rice with Pork, Chicken, Seafood and Vegetables
1,700
K34 46
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Rice Porridge with Shredded Chicken and Preserved Duck's Egg

1,400
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Fried Noodles with Seafood

1,900
JN — 7 Half size 950
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Fried Noodles with Pork, Chicken, Seafood and Vegetables
1,700
/N — 7 Half size 850
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Fried Rice Noodles with Vegetables, Cantonese Style
1,500
50
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Fried Noodles on Pork and Vegetables by Hot Steel Plate
1,600
ol
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Fried Noodles on Seafood with Chili Sauce by Hot Steel Plate

1,800
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Soup Noodles with Seafood
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Soup Noodles with Pork, Chicken, Seafood and Vegetables
1,700

JN — 77 Half size 850
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Soup Noodles with Sliced Roasted Pork
1,600
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Soup Rice Noodles with Shredded Pork, Cantonese Style
1,600
BRI 48 56
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Hot and Sour Soup Noodles with Vegetables
1,600
Fekia ¥ ] 57
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Soup Noodles, Minced Pork with Spicy Sesame Sauce
1,600
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Steamed Shrimp Dumplings

418 1,400
118 350
b &K 59
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| Steamed Shark's Fin Dumplings

418 1,400
1 16 350
K 17 e 7% 60
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i Steamed Pork Dumplings with Crab Roe
418 1,400
1 16 350
Lz E e 61
g A
" Steamed Soup Pork Dumplings "Xiaolongbao"
418 1,400
1 16 350
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E White Radish Rice Cake
318 1,050
2 1@ 700
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Fried Spring Rolls
318 1,050

2 1 700
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Almond Jelly with Fruits

730
B AL 65
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Almond Jelly with Lychee
780
Rt R 66
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Tapioca in Coconut Milk
730
2 Rk 67
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Deep-Fried Sesame Ball with Sweet Been Paste
3 i 750
2 1@ 500
B B AE 63
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Iced Cream with Fruits

600
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