
蔬菜 Vegetables 

茼蒿炒香干 ................................................... 48 

Sautéed Dried Tofu Slice with Chrysanthemum Coronarium 

香菇青菜 ....................................................... 48 

Green Vegetables and Mushrooms 

油焖茭白 ....................................................... 48 

Stewed Cane Shoot 

虾皮热炝芥兰苗........................................... 48 

Quick Boiled Chinese Kale Seedling with Dried Small Shrimps 

香菇面筋炒茭白........................................... 48 

Sautéed Cane Shoot with Mushroom and Gluten 

 

汤品 Soups 

老火砂锅猪肚鸡....................... 98/份 ¥98/pot 

Gradual Simmered Pork Stomach and Chicken in Casserole 

砂锅老鹤煲血汤....................... 98/份 ¥98/pot 

Stewed Old Crane and blood in Casserole  

砂锅豆腐鱼头汤....................... 88/份 ¥88/pot 

Stewed Fish Head with Tofu in Casserole 

家常鸡蛋番茄汤....................... 48/份 ¥48/pot  

Home-style Egg and Tomato Soup 

苑菜香菇银鱼羹....................... 48/份 ¥48/pot  

Edible Amaranth, Mushroom and Whitebait Soup 

竹笋炖水鸭………………38/位 ¥38/person (individual size) 

Stewed Duck with Bamboo Shoots 



 

菌菇炖土鸡…………………38/位 ¥38/person (individual size) 

Stewed Native Chicken with Mushroom 

菌菇炖排骨…………………..38/ 位  ¥38/person (individual 

size) 

Stewed Ribs with Mushroom 
 

主食 

Staple Food 

番茄鸡蛋面疙瘩.......................................... 48 

Tomato and Egg Gnocchi  

鲜虾香菇咸泡饭.......................................... 48 

Rice in Salty Soup with Fresh Shrimp and Mushroom 

白菜肉丝炒年糕.......................................... 48 

Stir-fried rice cake with Chinese cabbage and Pork Shredded 

什锦扬州炒饭 .............................................. 38 

Assorted Yeung Chow Fried Rice 

纯手工菜肉馄饨............ 28/4 只 28rmb/4 pcs 

Handmade Pork and Vegetable Wonton 

葱油巧手拌面 .............................................. 28 

Noodles in Scallion, Oil and Soy Sauce 

姑苏红汤奥灶面.......................................... 20 

Aozao Noodles, Gusu-style 

 

 



 

点心 Dim Sum 

蟹粉小笼包 ......................... 48/4 只 ¥48/4 pcs 

Small Steamed Bun Stuffed with Crab-meat  

鲜肉烧卖 ............................. 48/4 只 ¥48/4 pcs 

Steamed Dumplings Stuffed with Glutinous Rice and Fresh Pork 

水晶虾饺 ............................. 40/4 只 ¥40/4 pcs 

Crystal Shrimp Dumplings 

苏式肉月饼 ......................... 32/4 只 ¥32/4 pcs 

Su Style Savory Mooncake with Pork Filling 

蟹壳黄 ................................. 28/4 只 ¥32/4 pcs 

Crab Shell-Shaped Cake 

枣泥拉糕 ............................. 28/4 块 ¥28/4 pcs 

Jujube Cake 

苏式定胜糕 ......................... 28/4 块 ¥28/4 pcs 

Victory Cake, Su-style 

白玉方糕 ............................. 28/4 块 ¥28/4 pcs 

White Square Cake 

陈皮桂花红豆沙 

Osmanthus Flowers and Orange Flavored Red Bean Paste 

桂花赤豆小圆子 

Osmanthus Flowers and Red Bean in Glutinous Rice Ball Soup 

杨枝甘露 

Chilled Mango Sago Cream with Pomelo 



玫瑰桃胶 

Rose Sauce and Peach Gum Soup 

绿豆糕 

Green Bean Cake 

 

冷菜 Cold Dishes 

葱油海蜇头 ...................................................78 

Jellyfish in Scallion Oil 

盐水鵝 ...........................................................78 

Boiled Salted Goose 

江南糖醋仔排 ...............................................78 

Jiangnan Sweet and Sour Spare Ribs 

老法师熏鱼 ...................................................68 

Smoked Fish, Su-style 

糟香鸭舌 .......................................................68 

Duck Tongue in Fine Lees 

苏式酱鸭 .......................................................68 

Sauced Duck, Su-Style  

风味卤牛肉 ...................................................68 

Local Flavour Spiced Beef 

红油口水鸡 ...................................................58 

Steamed Chicken with Chili Sauce 



秘制捞汁花甲 ...............................................58 

Clam in Seasoned Soy Sauce with Secret Recipe 

凉拌小木耳 ...................................................48 

Black Fungus Salad  

素菜沙拉 .......................................................48 

Vegetables Salad 

油醋小蘑菇 ...................................................48 

Mushrooms in Oil and Vinegar 

烧椒皮蛋 .......................................................48 

Preserved Eggs with Roasted Chilies 

葱油拌茭白 ...................................................38 

Cane Shoot in Scallion Oil 

桂花糖藕 .......................................................38 

Sliced Lotus Root Stuffed with Osmanthus Flower and Glutinous 

Rice 

樱桃梅子番茄 ...............................................38 

Cherry Tomato and Preserved Plum 

捞汁黄瓜 .......................................................28 

Cucumber in Seasoned Juice 

酒鬼花生 .......................................................28 

Fried Peanut Kernel（Mild Spicy） 

 



 

融合菜 Fusion Cuisine 

鲜椒水煮澳舌 ............................................ 128 

Boiled Australian Beef Tongue with Green Fresh Pepper 

红油剁椒蒸鱼头.......................................... 98 

Steamed Fish Head with Chilli Oil and Pepper 

红烧葱香大鱼头.......................................... 98 

Braised Big Fish Head with Scallion 

川味毛血旺 .................................................. 98 

Maoxuewang (a dish of boiled blood curd and Other Stuff 

with spicy sauce), Sichuan-style 

杏鲍菇黑椒牛肉粒 ..................................... 98 

Pleurotus Eryngii and Black Pepper Beef Grain 

椒盐基围虾 .................................................. 98 

Deep-Fried Shrimps with Spicy Salt 

飘香水煮牛肉 .............................................. 88 

Spicy Poached Sliced Beef in Hot Chili Oil 

瓜苗鸡枞菌炒牛肉 88 

Stir-Fried Beef with Cucumber Seedling and Termitomyces 

美极菌菇炒肚丝.......................................... 88 

javascript:%20void(0)


Stir-fried Pork Tripe Shred with Mushrooms  

韭香腰花 ...................................................... 88 

Chinese Chives and Pork Kidney 

招牌小炒黄牛肉.......................................... 88 

House Specialty -- Stir fried Yellow Beef  

京葱肥肠豆腐煲.......................................... 88 

Pork Intestines and Tofu with Welsh Onion Pot 

银杏鲜笋爆脆肚.......................................... 78 

Stir-Fried Pork Belly with Ginkgo and Fresh Bamboo Shoots 

京酱炒肉丝 .................................................. 78 

Fried Pork Meat Shred with Sweet-Bean Sauce 

西芹腊味炒腰果.......................................... 68 

Stir-fried Cashew Nuts with Celery and Bacon 

飞鸿香脆掌中宝.......................................... 68 

Crispy and Spicy Chicken Cartilage 

山城辣子鸡 .................................................. 68 

Chicken with Chilies, Chongqing-style 

菠萝咕咾肉 .................................................. 68 

Sweet and Sour Pork with Pineapple 

湘西风味炒肉 .............................................. 58 

Xiangxi Flavor Fried Meat 

麻婆肉末豆腐 .............................................. 58 



Mapo Minced Meat Tofu 

 

苏帮特色菜 Suzhou-style Cuisine 

秘制黑椒牛肋排........................................ 298 

Black Pepper Beef Ribs with Secret Recipe 

蒜子香菇焖河鳗........................................ 188 

Stewed River Eel with Garlic and Mushroom 

鸡汤干贝明虾球........................................ 168 

Shrimp Balls with Scallops in Chicken Soup 

一锅鲜中鲜 ................................................ 168 

A Pot of Seafood Stew 

清炒水晶虾仁 ............................................ 168 

Sautéed Shelled River Shrimps 

红烧大黄鱼 ................................................ 138 

Braised Yellow Croaker 

响油炒鳝糊 ................................................ 138 

Stir-fried Shredded Eel with Hot Oil 

葱爆酱油河虾（3 两） ............................ 138 

Stir-Fried River Shrimp with Scallion and Soy Sauce (150g) 

鸡汁蒸大白鱼 ............................................ 128 

Steamed White Fish in Chicken Sauce 



腊肉蛋饺蒸鲈鱼........................................ 128 

Steamed Perch with Preserved Meat and Egg Dumplings 

蟹粉炒三鲜 .................................................. 98 

Mixed Seafood with Crab Meat 

葱椒爆炒鳝背 .............................................. 98 

Stir-fried Eel Chunks with Scallion and Pepper 

无锡酱排骨 .................................................. 88 

Wuxi Spareribs sauce 

本帮红烧肉 .................................................. 88 

Pork Braised in Brown Sauce，Shanghai Cuisine 

蟹粉豆腐 ...................................................... 58 

Braised Bean Curd 

淮扬蟹粉狮子头..................................... 58/位  

Crab Meat Ball, Huaiyang Cuisine   ¥58/person (individual size) 

银鱼炒鸡蛋 .................................................. 48 

Scrambled Eggs with Whitebait 

 

 

 

主厨推荐 Chef's Recommendation 

金蒜银丝蒸波龙.........................................688 

Steamed Boston Lobster with Garlic and Vermicelli 



葱姜炒珍宝蟹 .............................................588 

Stir-Fried Dungeness Crab with Welsh Onion and Ginger 

津津滋味炒蟹粉.........................................368 

Stir-Fried Crab Meat 

江南文火小牛肉.........................................288 

Gradual Simmered Beef, Jiangnan-style 

醋溜笋壳鱼 .................................................268 

本帮松鼠大鳜鱼.........................................258 

Sweet and Sour Mandarin Fish, Shanghai Cuisine 

本帮松鼠鱼（鲈鱼） ................................128 

Sweet and Sour Perch, Shanghai Cuisine 

麻婆豆腐小青龙.........................................188 

Braised Mapo Tofu with Green lobster 

招牌芥末明虾球.........................................168 

House Specialty - Shrimp Balls with Mustard 

红烧大鱼头配油条 ....................................168 

Braised Fish Head with Deep-fried Dough Sticks 

松子仁酱烧排骨.........................................168 

Braised Ribs with Pine Nuts Sauce 

咸蛋黄焗虾球 .............................................168 

Baked Shrimp Balls with Salted Egg Yolk 

御汁原盅佛跳墙128/位 ¥128/person (individual size) 



 

Fotiaoqiang-- Steamed Abalone with Shark’s Fin and Fish Maw 

in Broth 

金汤野米烩辽参108/位  ¥108/person (individual size) 

Stewed Sea cucumber  with Wild Rice in Chicken and  

Pumpkin Soup 

苏韵糟香白什拌........................................... 88 

Sauteed Assorted Foodstuffs in Fine Lees, Su-style 

吴宮苏式面套餐........................ 68/套 ¥68/set 

(蟹粉虾仁 脆爽花菜梗 什锦炒素) 

Noodles Set, Su-style 

(Crab Meat and Shelled Shrimps  Crispy Cauliflower Stem  

Assorted vegetables) 

 

 

烧味  Barbecue and Roast 

老北京烤鸭  ( 鸭架可椒盐或泡饭 ) …………..198/ 只 

¥198/duck 

Peking Roast Duck (Spiced Salt Duck Bone or Duck Bone Soup 

to be elected) 

招牌囟水四拼盘(金钱肚 鹅翅 猪耳 牛舌) …..........158 

House Specialty--Marinated Meat Combination (Pork Tripe 



Goose wing Pork Ear Oxtongue) 

吴宫烧味三拼盘(叉烧、烤鸡、烤鸭) ……………. 158 

Assorted Barbecue Platter (Guangdong-style Grilled Pork, Roast 

Chicken and Roast Duck) 

招牌脆皮手撕鸡…………………….. 68 半只   128 整只 

¥68/half   ¥128/whole  

House Specialty --Crispy Shredded Chicken 

挂炉烤鸭………………………………….108 

Roast Duck 

蜜汁烤叉烧…………………………. 88 

BBQ Pork with Honey Sauce  

脆皮炸乳鸽…………………….. 68/只 ¥68/ Pigeon 

Deep-Fried Crispy Pigeon  

 

 

 

海鲜 Seafood 

(时价)（Current price） 

澳洲龙虾/小青龙/波士顿龙虾 

Australian Spiny lobster/ Green lobster/ Boston lobster 

做法:蒜蓉粉丝蒸、芝士伊面焗、避风塘炒、椒盐 

Cooking methods: Steam it with shredded noodles and garlic, 

Baked it with cheese and noodles, Bifengtang fried、Spiced salt 



河虾/基围虾 

River Prawn/Shrimp 

做法: 盐水、酱油、白灼 

Cooking methods: Brine, in soy sauce, Poach 

 

东星斑/老虎斑/笋壳鱼/鳜鱼 

East Star spot fish/ Blotchy rock cod/ Blue Cod/ Chinese perch 

做法:清蒸、红烧、醋溜 

Cooking methods: Steam, Braise, in sweet & sour sauce 

 

阿拉斯加帝王蟹/珍宝蟹/青蟹 

Alaskan king crab/ Dungeness Crab/ Scylla serrata 

做法:蒜蓉粉丝蒸、椒盐、葱姜炒 

Cooking methods: Steam it with shredded noodles and garlic, Spiced salt, Stir-fry it 

with Welsh onion and ginger 


