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HK$

B 15 | B 7k 38 98

Yangzhou Style Brined Goose

B TR EE 2L 65 98
Huadiao-brined Squab

B RETEH 88

Braised Chicken with Clove

7 AR EE 82
Aged Shaoxing Huadiao-brined Chicken

R EBAD K 62
Green Bean Sheet Jelly with Shredded
Chicken, Cucumber & Sesame Paste

KREN 78
Jiangsu Style Pork Trotter Aspic

FYFREERA 68
Hand-sliced Pork Belly with Mashed Garlic

g NHEE 65
Sweet & Sour Baby Back Ribs

ThAEEESA 68

Braised Beef in Chef's Own Brown Sauce

R BR AL 38 56 98
Marinated Rosy Jellyfish Head
with Aged Vinegar

FHLEREE 68
Marinated Jellyfish with Spring Onion
& Sesame Oil

#AER Signature Dishes

All prices subject to 10% service charge
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EX

EiThess
Honey-glazed Crispy Eel

REHREE
Sautéed Prawns with Scallion and
Crispy Tea Leaves

BHNERA
Jiangsu Style Smoked Fish

1E1EE B
Vegetarian Bean Curd Skin Rolls
in Roasted Goose Flavour

T RE %
Boiled Shredded Bean Curd
in Chicken Broth

MM = % %k
Roasted Bran Dough with Peanuts
& Black Fungus

REHEE
Silky Tofu with Preserved Eggs

wrfHE K

HK$

88

78

72

68

58

58

58

48

Crunchy Cucumber with Crushed Garlic

i RE]

Braised Spring Bamboo Shoots

BEE
Shanghai Style Pickled Radish

HEHEEOEER (W)
Smoked Soft-boiled Eggs
with Spiced Salt (2 pcs)

48

38

32

#AER Signature Dishes

All prices subject to 10% service charge



SPECIALTY DISHES




HK$

ALK&/ T 198
Signature Braised Pork Knuckle

BEREANATERK (m4) 128
Honey-glazed Jinhua Ham
with Steamed Buns (4 pcs)

R EINA 108

Braised Pork with Turnip

ALJE %+ 58 88

Braised Meatballs with Brown Sauce

51 38 A 82
Sautéed Sliced Pork Loin with
Assorted Bell Peppers

BEEREA 78
Dongpo Braised Pork Belly

HIERFN/ERN 108
Sizzling Shredded Beef or Lamb with Leek

N 108
Sautéed Beef with Hangzhou Chili

RENEZLE 118

Home-style Braised Goose

RFEESS 168
Braised Wild Sea Cucumber
with Shrimp Roe

INERE 88
Eight-Preciousness Hot Sauce

with Diced Chicken, Chicken Gizzard,
Shrimp, Dried Mushroom & Dried Bean Curd

BEiEE 98
Scrambled Egg White with Diced Fish Fillet

BLE A 88
Sweet & Sour Fish Fillet with Pineapple

BRIEREE 68

Deep-fried Fermented Bean Curd

#AER Signature Dishes

All prices subject to 10% service charge
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HK$

KEEZEBIHE (20 / —#) 2388/4776
Double-boiled Premium Shark’s Fin
(Half / Whole)
(5F8ET Pre-order is required)

hEM BRI (0 —9) 1940/3880
Braised Shark’s Fin in Chicken Broth
(Half / Whole)

WEREZEED (8) 198
Braised Shark’s Fin with
Creamy Crab Roe (Per Person)

RS RERENEE (£ / —1) 198/380
Braised Chicken & Shrimp Dumplings
in Chicken Consommé (Half /Whole)

HESBRAS 118
Crucian & Shredded Turnip Soup

LEmEL 98
Pot-au-feu Jinhua Ham Broth with
Dried Bean Curd & Spring Bamboo Shoots

BRK B FE (86) 68
Double-boiled Fishball in
Chicken Consommé (Per Person)

XEIEFEE (84) 48
Shredded Tofu Soup (Per Person)

EBBRS (84) 48
Shanghai Style Hot & Sour Soup
(Per Person)

#AER Signature Dishes

All prices subject to 10% service charge
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HK$

MEESTNEDEHE 388
Sautéed Mud Crab & Glutinous Rice Cake
with Brown Bean Sauce & Edamame

TRACMELRE 388
Steamed Mud Crab with Egg White
& Aged Shaoxing Huadiao

ER b b A2 198
Sautéed River Shrimps with
Crab Meat & Crab Roe

5K R 168
Sautéed Unshelled Shrimps

BEHIRI 168

Sautéed Shrimps with Longjing Tea Leaves

B ERE (~8) 158
Dry-braised Prawns with
Fermented Rice Wine (6 pcs)

Y (& FEET Pre-order is required) g
Steamed Hilsa Herring Market Price
mFEER 198

Sweet & Sour Mandarin Fish

EEARTAELRRA 188
Steamed King Fish with Preserved Potherb Mustard

BRI E AN 168
Stir-fried King Fish Fillet with Pine Nuts
& Preserved Potherb Mustard

B WMmETEXAE 168
Braised Qiandao Lake Fish Head &
Green Bean Sheet Jelly in Clay Pot

=HBE 168
Sizzling Rice Cracker with Prawns,
Scallops & Sea Cucumber

EHERT () 138
Huaiyang Style Stewed Eel

ERFSE 138
Crisp Fried Hairtail

WMENE R (FE) o8
Salt & Pepper Baby Yellow Croaker (2 pcs)

#AERK Signature Dishes

All prices subject to 10% service charge
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HK$

HIROES 82
Sautéed String Beans with
Minced Pork & Chili

BRSP4 =| 82
Braised White Cabbage
with Sliced Salt Cured Pork & Jinhua Ham

&R #E 78
Baby Brassica with Dried Bean Curd Skin

JiimiE R 78

Braised White Cabbage in Cream Sauce

FHESER 78
Wok-fried White Cabbage with Spicy Pork

BENEXR 68
Young Chinese Cabbage with
Bean Curd Sheet

5 M BRI 68
Stir-fried Seasonal Vegetables

HIREE 82
Pan-fried Bean Curd

EXARBEEE 68
Sautéed Tofu with Jinhua Ham
& Pickled Cabbage

EHREEEE 68
Sautéed Bean Curd Sheet with
Pickled Cabbage

IRERE 68
Shanghai Style Bean Curd Sheet Roll with
Tomato, Chinese Squash & Black Fungus

#AER Signature Dishes

All prices subject to 10% service charge
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feRlE S /NER| (RH)
Chef’s Special Pan-fried Xiao Long Bao
(5 pcs)

E NS ()

Signature Xiao Long Bao (6 pcs)

HIESERE (m#)
Sizzling Steam-fried Shanghai Pork Buns
(4 pcs)

BERSE (—4)
Steamed Jumbo Pork &
Crab Roe Dumpling (1 pc)

BERSRAR (EMH)
Pan-fried Pork Dumplings (5 pcs)

FILKE J\#)
Handcrafted Pork Dumplings (8 pcs)

SRR E (me)
Steamed Pork Dumplings (4 pcs)

EHEEE (mH)
Steamed Mushroom & Vegetable
Dumplings (4 pcs)

HK$

54

54

52

38

62

58

48

48

#AER Signature Dishes

All prices subject to 10% service charge
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HK$

LiBRARE (\#) 58
Shanghai Style Pork & Vegetable Wontons

(8 pcs)

=TE (=) 48

Steamed Buns Stuffed with Diced Chicken,
Pork & Bamboo Shoofts (3 pcs)

2ivE (=#%) 48
Steamed Buns with Red Bean Paste (3 pcs)

EEEC (=6) 48
Steamed Birthday Buns with Lotus Seed Paste
(3 pcs)

F 8% 38

Chinese Scallion Pancakes

HIGEH (=) 38
Huanggiao Clay Oven Rolls (3 pcs)

Mt (% /1) 28
Silver-thread Buns (Steamed / Deep-fried)

All prices subject to 10% service charge
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RICE & NOODLES




HK$

EFBRGWEE 82
Deep-fried Noodles Topped with
Shredded Pork

LY 82
Shanghai Style Stir-fried Noodles

EXERARM 78
Stewed Noodles with Yellow Croaker
& Pickled Cabbage

91 2 R A 68

Stewed Noodles with Chicken

3¢ W 8R B 4 4R 68
Hand-pulled Noodles with Pork &
Vegetable Wontons

YEEE HL A 58
Hand-pulled Noodles with
Minced Pork & Cucumber

KHES 5 68
Shanghainese Noodle Soup with
Crispy Pork Chop

AL)ES A 68
Shanghainese Noodle Soup with
Braised Beef in Brown Sauce

NEREM 68
Shanghainese Noodle Soup with
Eight-Preciousness Hot Sauce

LiBEER 58
Shanghainese Noodles with
Minced Pork & Spicy Peanut Sauce

& 3R % 4l 58
Hot & Sour Noodle Soup

& % 48

Plain Noodle Soup

#AER Signature Dishes

All prices subject to 10% service charge
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HK$

I 3 ) AR kb 82
Stir-fried Glutinous Rice Cake with
Shredded Pork & Shepherd’s Purse

L ER 82
Stir-fried Glutinous Rice Cake with
Shredded Pork & Pak Choi

EE5FERE 68
Glutinous Rice Cake in Soup
with Shredded Pork & Pak Choi

B R LBRELHR 118
Signature Shrimp & Crab Meat Fried Rice

HEB B 1R 82
Egg Fried Rice with Spare Ribs

ES 5 i kb 8 82

Yangzhou Fried Rice

A R R 68
Rice in Superior Broth with Minced Pork &
Chinese Celery

PR 88
Shredded Young Chinese Cabbage Rice
in Clay Pot
mXHE (84) 28

Add Crispy Pork Chop (1 pc)

BIR KR 13

Steamed Pearl Rice

#AER Signature Dishes

All prices subject to 10% service charge
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HK$

BEBESREE 68
Black Soybean Tofu Pudding
in Wooden Bucket

B S NEFEH (m) 68
Deep-fried Soufflé with Taro Ice Cream
(4 pcs)
BHELEE (ng) 56

Deep-fried Soufflé with Banana &
Red Bean Paste (4 pcs)

FENEEFSE (mef) 48
Puff Pastry with Salted Egg Yolk & Custard
Filling (4 pcs)
i sm e 48

Pancake Roll with Red Bean Paste

BEIERLEE (me) 38
Osmanthus Pudding (4 pcs)

TREE 28
Mango Pudding

WESH 28
Glutinous Rice Balls in Sweet Ginger Soup

B F 28
Glutinous Rice Balls in Fermented
Rice Soup
E=:3 Tea (Per Person) $11
Er/E Small Dish $12
Yt E Cake-cutting $50
FmE Corkage
HEE/EE  Wine /Sake $100

ZUiH [ KHL Hard Liquor / Magnum $300

#AER Signature Dishes

All prices subject to 10% service charge
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SIGNATURE TEA MOCKTAIL

EBESE
Shanghai Lily
An oriental mix of lychee, grapefruit honey, mango juice,

chrysanthemum tea and 7 Up, garnished with fresh mint

BHRMEARTHE
Mint Tea Mojito
Fresh pineapple muddled with mint leaves and fresh lime,

topped with ginger ale and ceylon tea

ERERBAE
Mango Tea Sangria

A unique mix of fresh mango, strawberry, lemon, orange

juice, 7 Up and Snapple mango fea

BERER
Passion Fruit Lemonade
Passion fruit doused in jasmine tea with pink guava,

lime juice, soda and Snapple pink lemonade

#k b 0k
Green Tea Smoothie
Coconut milk blended with Snapple green teaq,

served with tapioca pearls and sweeten red beans

JUICE

BRI /BN / #Eit/ =Rt/ REA
Apple Juice, Watermelon Juice, Orange Juice,
Mango Juice, Pineapple Juice

SOFT DRINK

=z 7R B4 3

Soy Milk / Black Soy Milk

CE WE:3 LIFE W-£-
Coke / Coke Zero / Sprite

EHmK/  BRERERK

Fiji Water / Perrier

HK$

42

42

42

42

42

32

18

28

32

All prices subject to 10% service charge



SPECIAL DRINK

TRk [ FEIDIK

Mango Smoothie / Orange Smoothie

BERR 7k

Longan Ice

B it AL =k

Coconut Red Bean Ice

Tk
Mint & Lime Ice

BEER

EN/EZLTR/EE
Heineken / Carlsberg / Tsing Tao

BHTEE

Guinness Stout

Chinese Liquor

HEEL (AF)

Gu Yue Long Shan Shaoxing (5 years)

HEEEWL (+5F)

Gu Yue Long Shan Shaoxing (10 years)

K (52F)
Shui Jing Fang

BMZFE (53E)
Kweichow Moutai

All prices subject to 10% service charge

HK$

38

38

38

38

38

42

238

438

1288

3288



WINE

Champagne/Sparkling Rose

Moet & Chandon Imperial Brut N.V.
(France)

Boschendal Brut Rose N.V.
(South Africa)
White Wine

Vina Errazuriz Estate Series
Sauvignon Blanc (Chile)

Laroche Viognier‘de la Grand Cuvee
(France)

Cape Mentelle Sauvignon Blanc
Semillon (Australia)

Terrazas Reserva Chardonnay
(Argentina)

Laroche Chablis (France)

Red Wine

Vina Errazuriz Estate Series
Cabernet Sauvignon (Chile)

Laroche Merlot Grenache'de la
Chevaliere (France)

Cape Mentelle Shiraz (Australia)
Terrezas Reserva Malbec (Argentina)

McHenry Hohnen Amigos Red
(Australia)

Chateau Coutet Saint-Emilion
Grand Cru (France)

Chateau Cantemerle Haut-Medoc
Grand Cru (France)

Bottle
HK$

598

428

208

268

398

418

468

208

268

398

418

438

568

688

Glass
HK$

148

98

48

58

48

58

All prices subject to 10% service charge
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THE HEARTY MEAL FROM HOME

Stemmed from Shanghai’'s most original
home-cooked recipes, Modern Shanghai offers
nothing but the warmth and inexplicable bonding
that oozes from the bottom of your heart while
your taste buds are tingled with a creative palate
of the good old days.
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