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Ui APPETIZER

EAY) Pl
01.UINTEW NN o2 lnugmandu M e’
%R ok

Jelly Fish with Shanghai Sauce and Sesame Drunken Ghicken
il

44 /Portion 400 B'a,hflh' :*

By
03. Wausdaagsadldniu
k4 i
Beef Shank in Szechuan Sauce

" &4 /Portion 380 Baht

04. mlnidu
AT,
Pickled Chicken Feet

&1 /Portion 350 Baht
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aastasH
Ui APPETIZER

- & - w
06. HEﬁTHWIﬂWﬁﬂﬁﬂi”iﬂﬂN 07.1Heamonsoidesld
ER LEERA
Dcep-fri'éH*Fi'sh-‘-FiIIcE;wilh' Shanghai Sauce

Cold Sliced Pork Roll Stu_ffed
with Cucumber in Spicy Garlic,Sauce -
| I"d:'flfP'mtmn 380 Baht e %

11 /Portion 320_ Baht

08. aamlamin
09. MUITHATY

w i AR
Squid Salad R
Smoked Vegetarian Goose

/&4 /Portion 350 Baht
/ﬁﬁ}‘ﬂ’nrtinn 280 Baht




aastasw
Uil APPETIZER
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11. Gmann g an
i & =ik )

Cucumber;Salad with Preseryed Egg

B3 2.3
Noodle Salad Shanghai Style

ar £ ‘l U
13. nynoaisviuim 14. Tsaumannaily
XHIEE LS LS
- Deep-fried Minced Tofu Chef Man Style Cucumber Rolls

9280 Baht &4 /Portion 260 Baht \

15. tduduaniu
EMNERRL
Cold Noodle Szechuan Style

/ﬁ"[ﬁ*!Pﬂﬂinn 260 Baht




2A5LASH
Ui¥% APPETIZER

ar ) : W 4"
16. Mlsnihneesd? 17. NIWDUAAIA
EARTAN giﬁg lant with Chopped Garli
£ 3 E il i ant wit 0 ariic
Pickled Radish Chef ManStyle. ':r--i“ Tisanese Barbecued hopped Cog
%t /Portion 230 Baht: i 2 60gB ANt
O “._.. ] v 7 - b " v A

~F %

oy o o
18. ADNMINLIIAGNIHAITHNEN
8 Bk 2
Caterpillar Fungus Flower with Enoki Mushroom

&4 /Potion 260 Baht ————

-ﬂua':-b..

19. gnticdn
¥t
Zucchini Salad

43 /Portion 280 Baht
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aastAsH
Wi APPETIZER

B
21. Waashyiaulaesy
T AT e
Bean Curd Skin wil Celerya™

’-ﬁ'ﬁ’rfPartmn 28@ B&ht

= v g
22. wangwguilaiduaulaelss
BErinEnmas
Jellytish with Shredded Duck and Celery

& {2 /Portion 400 Baht 4

o r
A o
23. walasualu
LA E A
Smoked Fish
44 /Portion 350 Baht
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UISUA?
Lk BARBECUED

924. dlailnfs (Fwesdramh) Mgy
I H R [FT]
Barbecued Peking Duck (Advance Order)

E#/whole 1.800 Baht

e R
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wsUM?
{%nk BARBECUED

25. Myudednd
EER ]
Barbecued Suckling Pig "Hong Kong" Style

F&/Whole 3.600 Baht

26. lAnaanszionmtianson’
Boaiknig
Deep-fried Crispy Chicken
with Dried Minced Garlic

34 (Half 750 Baht
F#/whole 1,500 Baht

27. WUENEBIN
# A W
Roasted Goose "Hong Kong" Style

24 /Haif 1.900 Baht
JE#/Whole 3,800 Baht

AL AT LA SR T i T
& 0 Theso MeturesAre Only Prodonted For Advirtisiog

AT E
I, .. . '
A Rea LRl TR e A 0%

WA TR RS R 0% All prices taciude T vat ond 109 secvice clurges




UISLM
¥infk BARBECUED
'r““-IIliﬂ

3 4 .
28. VUMDY 29. Hﬂﬂ‘fﬁﬂﬁﬂﬂﬁudﬂiﬂﬂ i

7 bk s 8 3. 4 ; 2y N
Barbecued Pork with Honey Sauce Roasted Pigeon "Hong KonggSt

An/S 450 #/Mg900 k/L 1,350 Baht
K i ‘

30. g, myuas /11 80
B R
Roasted Duck and Barbecued Pork

IN/S 500 Baht \

F /M 1,000 Baht
x/L 1,500 Baht

31. vynsou /Mgy

MR

—_ Roasted Crispy Pork
/NS 450 Baht
/M 900 Baht

A/L 1,350 Baht

32 1ilata

XH S
Roasted Duck Chef Man Style

3 (Half 800 Baht\
FE#/Whole 1,600 Baht

ol Wiy
i E RSN Thowr Picturew Am Only Presynted Far 'l.d TLERAITE

¥ ﬂ'ﬂ.""uﬁ HIN"I Tl T b ALY 10 I.I.IF'.I
T A TR R F s All prices nclude T vk and 10% service clinmge



33. gl lHduinldnhla
p 3 e

Double-boiled Bamboo Pith Soup
with Cantonese Cabbage

&141/Portion 250 Baht \ 4

34. gliwwhnzia
: 0 71 38
Xsearmd Soup with Bean Curd

&t /Portion 200 Baht

35. glian
o Il R A i
Hot and Sour Soup "Szechuan Style"”

&4 /Portion 280 Baht \

36. gu/lnddu
BEB&H
Double-boiled Black Chicken Soup

414 /Portion 380 Baht N

F 4 H
L"III'I'1a.'JI11767I'-.?\-1I-'rl‘.lll111-':'u€'|.|'-l.l1-‘h'l.l
R B R E R These Metures Are Only Presented For Advertising
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37. nsznzlmdunzi N
LEE S : ;
Double-boiled Fish Maw in Coconut Milk

44t /Portion 890 Baht

38. #ifla 4 st
WE- 2 =
Double-boiled Fish Maw Sea Cucumber
Scallop and Mushroom Soup

4 /Portion 580 Baht |
R -

39. glnszmzlmaamiaven
ABHRE

Double-boiled Fish Maw Suuﬁi'xﬁth_ﬁldéﬂmushrmm
&1 /Portion 750 Baht)

AT SIS MU, (M
A A EBEEY Thw Pictures Ame Only Proainted Far Advertising,
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HAaa
fiijll SHARK'S FIN

40. flyinany Lﬁaﬂﬁu g8

AMEAE
Braised Shark’s Fin Soup with Crab Meat

&4 /Portion 930 Baht \

41. ynauapllniila
g
Shark's Fin in Chicken Soup

&t /Portion 2.500 Baht

T ':rsﬁmrﬂﬂmm e

ﬂlﬂkﬂm*hm ‘ﬁm'u.r"sun.’tr Frmtmiuil For dih
L el e i e

BB EARTYS BB R10m 42 mmﬁ%mmm 188 garviee




42. shynaudin
= A A
. Braised Shark’s Fin with Crab Roe

/ #14/Portion 2.500 Baht

43, glymanniung

AT B30
Braised Shark's Fin in Brown Soup

##+/Portion 2,500 Baht

L

T/

44, gl 11 875
XA MER
Shark’s Fin in Supreme Broth Chef Man Style

&% /Portion 3.650 Baht

L
L e T S T
B PR B RS These Pictures Ave (N Presentod For Advertising
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Hamu , SEUN
fi# , J&f% SHARK'S FIN , BIRD'S NEST

45. wiznselaamum (esdrah) I oy
FE 48 B [T
The Monk Jump Over the Wall (Advance Order)

& #r/Portion  3.650 Baht

46. Fauniou
WIEHE &
Double-boiled Bird's Nest in Rock Sugar

%% /Portion 2.100 Baht

47. yaudauiaiey
Bt A
Stir-fried Shark's Fin with Crab Meat

/s 3,300 Baht L
#/M 6,600 Baht 3
x/L 9,900 Baht

“

a e s s AT e
il R ESS These Pictures Are Only Presinted For Advertising
1m‘1’fw.m1ih;-{'n'r.ﬁu T3 e mAnS 10% uwhi
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ihaa
fififa ABALONE
" A “.
48#1?%4%3!.;11

b
A e
Braised Drigsj&mgl_] Abalone with Egg Noodle

4 4t /Portion 890)Baht

L ———— ..

49 T haowiauawin (12 1) -~
Vi F R (12 50 :
“Whole South Africa Dried Abalone (12 Heads)

4 44 /Portion 4_,§UU Baht

- w ar ar
50. nhaawmnziuesnnan (15 wa)
HEFEFEER (15 57
Whole Middle East Dried Abalone (15 Heads)

&4 /portion 5,800 Baht

A - ar
51. hgauviagiiu (20 W)
SEFRSBEEAEREN (20 8)
Whole Yohshihama Dried Abalone (20 Heads)

443 /Portion 7.300 Baht
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nssiwizda , Usunzia
{E)2 | 1iiZ FISH MAW, SEA CUCUMBER

d &
52. uzniinsznzlmannasedithae [l g
Mt tm
Braised Fish Maw with Egg Noodle in Abalone Sauce

F4r/Portion 890 Baht

-9 o g
53. Wiznizlanmiledursninemwaaihse

FHTrESHER
Stewed Abalone, Fish Maw, Goose Web

54. Uamzialnaflifanihuae (esosdaamh) 11 g5
T I\ A8 | 4] (T H

Braised Huge Sea Cucumber with
Dried Shrimp Roe in Brown Sauce (Advance Order)

Rk ARG T

S8 AR B 10w 4]




ny

A PORK
o »
55. Slasoyaladimvum [ gy 56. lasanymAuauNAIoY
X HAD 1 H * M4 5t A |
Deep~fned Pork Spare:Rib Chef/Man' Style ‘Stewed Pork Spare Ribs in Chinese
';ﬁ : 'It.? 1'~ 4 40 Baht Red Wine Sauce Sarved with Cmpy Milk

/S 480 rFfM

57. i lutaniu
eplly s 84
Ma Po Tofu Szechuan Style
e =5
/NS 380 Baht
/M 760 Baht
A/L 1.140 Baht

s ur sl

EEE AR RN These Dcimaema Oy Frsd nied: Fie Advieri miny.
PRI REA R T use Ay 1 LA
T A TE RS R i Al prices anelade TR S0 B RSETVIOE clinrge

HRADEE

ﬂcf 1,440 Baht

58. ufunyAATIAUEN

Stir-fried Pork Jowl
with Garlic and Spring Onion

/__,f’

NS 580 Baht
/M 1,160 Baht

'k/L 1,740 Baht




59. viyauFUGUANADY

g 3 qu i

Braised Pork Belly with

Preserved Vegetable in Special Sauce

A8 480 Baht T~

F/M 960 Baht
A/L 1,440 Baht

60. nuAnsoaiuIMIY
w1

Wok-fried Pork in Sweet and Sour Sauce
/NS 580 Baht
/M 1.160 Baht
A/L 1,740 Baht

ab et
61. vyduilalanas
wE R B
- Steamed Minced Pork with Salted Fish

A/s 480 #/M 960 A/L 1,440 Baht

ey s
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Pan-fried Beef Fillet Hong Kong Style

/NS 580 #/M 1,160 A/L 1,740 Baht

S

63. ll&ﬂﬂﬂﬂﬂ-’la LTHFIWLHQNUNHHNTHHH

L:lt]’—lrnﬂd '-"Lllhil'dl]d. Beef with Cashew Nuts

A/S 880 #/M 1,760 */L 2.640 Baht

64. luﬂﬂﬂﬂl'ﬂﬂf'rﬂﬂv
£T 4 .J-h‘ "F'

ed Australia Beef

/AS 680 w/M 1,360 X/L 2.040 Baht

{_nrttlt.d Wagyu Euaf Ribeye Tomahawk
&4 / Portion tI-LUU Bit.

nuulmwmm Wmm SSegee H L
mﬁmmﬂ'mmrmmwuﬁﬂ : - ' . g
5 A G TER 1o 4T predove s 0 v emd U0 euredie ditage LG g
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66. Wousamlzy:

-3 o of
67. iafnilesedwmsanunualag (250 nSu)
& 4 4 R

B £ AR (250 x)
Wok-fried Australia Beef Rib Eye
with Black Pepper Corn Sauce

&4 / Portion 1.5600 Baht

X . o &

68. IUOUDINIUIADNNILE

BERELLHBE

Steamed Beef Shank with Caterpillar Fungus Flower

A/ 580 #/M 1,160 /L 1,740 Baht “\_

J’f ] al  al gF - ]
69. IUAUBINIHANUHBNU
BEDSFEBE '
~__ Stir-fried Beef Shank with Ginger and Spring Onion

/s 580 #/M 1,160 A/L 1,740 Baht

70. Hlasudlenmdladioron 11 o
XM AR

Baked Wagyu Short Rib Chef Man Style

#4 / Porion 3,350 Baht

>
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1GiEif LIVE SEAFOOD

71. dauimuasmnvaaglaladisvm
Wik R B
Red Grouper Cooked
in Supreme Broth
i i Market Price

o &
74. vzwidannnswui
v 98 A-RT

Whole Red Grouper Sliced
with Egg Noodle Chef Man Style

& 1R /Market Price

77. faiansing
7% 3 H
Local Lobster
Price / 100 gm. 590 Baht

72. laihuainadma
A%
Red Grouper
Price / 100 gm. 430 Baht

73. danme
i A 5k
Black Grouper
Price / 100 gm. 270 Baht

75. flumuide
# it
Tiger Prawn

JE % 'Whole Piecce 430 Baht

76. Yamj
HmA
Sand Goby Fish

Price / 100 gm. 220 Baht

78. fawhh
iH W 8
River Prawn
i 1 MMarket Price

79. NOBINT
& s
Geoduck Clam
B ¥ /Market Price

80. Yamam
EE& Lk
Alaska King Crab
Price / 1 kg. 9,350 Baht

81. fuilans 7 @

+ 7 L
+HRER
Price / 1 kg. 9.350 Baht

Ay " o 4
sxeesas pyaIeINTIIIINoMIEAanasinugamallsaseumuwinan voeit o il 2eeeses

IEM

A1k COOKING METHOD

%87 Aasadidnglovuninma Hanszmes 1B
& X058 W wHR i 5
Steamed with Soya Sauce Fried with Turnip Cake X.0. Sauce Steamed with Chopped Garlic Sashimi
: al I at ‘1 L
NOATIAEDY neatIvies adanals uilzase
i b ek b 448 (E, %) R0
Deep-fried with Soya Sauce Deep-fried with Crispy Rice F{E?i’dﬁfé‘jﬁaﬁgéﬁl‘rﬁ?ﬂd Poached

- %
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.“-““‘

:

RH K ARAES Thoes Fis)

ﬁ"- e ﬂ?
o SBEHATIE

1o
—




AR RER (G
Hipitf SEAFOOD
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82. fuauidenoatiwes Il g 83. NINBATBANHNL
AR A A
Wok-fried Tiger Prawn with Crispy Rice and Black Bean
&4t /Portion 430 Baht
R ® B -

e

84. fuanuidedasoaidnslovuninnma 59, INATIM
X.0.4 JL4508 HE T A A RRDRR
Wok-fried Tiger Prawn in XO Sauce Served Stir-fried Prawn with Asparagus and Walnut
with Deep-fried Turnip Cake NS 580 Baht
&4 /Portion 430 Baht B /M 1,160 Baht
Y kL 1,740 Baht

86. Mudladianiu

B R

AR o

Stir-fried Prawn Szechuan Style

A/S 680 /M 1,360 A/L 2.040 Baht

OTWTS LA M TR MRCRA N :

i E 2R AT )l
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dlHIsncta

i iif SEAFOOD
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87. fanszaninliam
' ,:.' 1 'E _::I'._E::: *._:.E :__}:

Steamed Prawn with Egg White
&4 /Portion 430 Baht \

88. famuidooud

o +f o
S W

Baked Tiger Prawn with Cheese

&4 /Portion 380 Baht

89. fameido iy
T ok e

BT
o A A TR,

Deep-fried Tiger Prawn Chef Man Style

&4t /Portion 430 Baht

90. MOUEIMN (FR0ddIemi)
..-.',\ ._’;-;\- _-.r_ [ .'..;'- :-. T :‘

Sauna Prawns (Advance Order)

A\ /HAfKg 950 Baht
— AFIKg 1.900 Baht

Pt o Y hr £ :’15.
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aInITnsia
ihiif SEAFOOD

& + a w & -E'-::-‘E.‘j.*;:i‘.i-:‘*ﬁ:‘-‘t- :-a- _',- T.'_+ -
91. adanumaseanivia Ciotanmfaven 3 883
EAY “ﬁ_‘_‘:ﬁ...._rﬂh—”‘..\r'ﬂ il i b
# b g3 = &3 ke =
RROES | G b
Wok-fried Grouper Fillet with Asparagus in Truffle Sauce '\Wok-fried Grouper Fillet with Leek and Spring Onion

/8 580 /M 1.160, 4/14740 Baht

N/S 580 #/m; 11-?_3*1@‘{1 j_@'ﬁk_ﬂ'ﬂzilﬂ Baht

-

93. Yamiinviesisadrnsoamilva
KRS T
Stir-fried Squid and Scallop with Celery in Malay Sauce

A/S 480 /M 960 /L 1,440 Baht

94 anfingiivydunnild
BEARZEE

Steamed Snow Fish with Minced Pork
and Pickled Olive Vegetable in Soya Sauce

4 4t /Portion 1.5600 Baht

9 .‘ “ o - e J- o=
95. HoUlFAaDaAINILIALUILIVUNIE MY

w3 A L M T
Steamed Australia Scallop with Luffa in Galic
vk Erspahan sl T
101‘1114:_‘:": m:;“i';::mc:u‘:w Are Only Presented For Advertiging XJ\IS 680 :|:IJ"IIIM 1.360 j‘:fL 2*040 Baht
T TR R TR AT 109w

T SRR i Al priE includd T it AN serries A




d1HITVISLA

i fif SEAFOOD

06. viouaadu=ee
aMEay

Poached Sea Whelk "Hong Kong" Style

97. vesdidlvauilss (Fasdiamh)
HHER N (55)
Boiled Huge Sea Whelk (Advance Order)

44 /Portion 980 Baht\ e

/S 1,020 Baht #/M 2.040 Baht #/L 3.060 Baht

98. Uamiindndainennese

& Wi

Stir-fried Squid with Seafood and Garlic Chives
AN 480 Baht

/M 960 Baht

A/L 1,440 Baht

1 4 £
U'ﬂ‘“l\w““""ﬂ“ﬁ“m'l'llﬁw-ll-v'!'ﬂu
8 ¥ P AE &9 Those Pictures Are Unby Presonted For Advertising
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# % VEGETABLES

99 fnAsdaedava
Edrigsh B R

Fried Romaine Lettuce in Malay Sauce

h/s 300 Baht \
600 Baht

F/M

/L 900 Baht

100. whyinasoaniviflamiagn
EEENGLHE

Braised Bean Curd and Mushroom in Truffle Sauce

/AN/§ 350 #/M 700 A&/L 1,060 Baht

101. ARHATINART

LR 38
Stir-fried Assorted Vegetable “Lo Han” Style
/fl‘fS | 640 Baht
= penie @ 1250 Bah
A 101,920 Baht
4 ‘

F] = = y &
T I TR L Eay, il

ThitRIs TR LI o Yol B it el L4 v swintsogy
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AZINEBIN
TR
Hong Kong Kale

A9
FFEC
Hong Kong Cabbage

% P8 VEGETABLES

findald (Mmgama) ARMAU
il i () o 3
Chinese Mustard Cabbage [ceberg Lettuce
(Tang-Ao) (Seasonal)
Whiniioagesns (muggna) thoids
EH DU (R 1) %%
Pea Sprout (Seasonal) Spinach

a o s a oA
“=aenienmuenensiiuniauasiniggniahliraouneinnu soonun m il

/M
JEF2 21k COOKING METHOD

o h ' g

102. nagodaiihde 3 IV .
B3 9\ 470 Bahi) 940 Balhl) 1.410 Baht
Abalone Sauce N 4 ' - -
103. flad b/S N A/L
it 360 Baht 720 Baht, 1.080 Bah
Stir-fried Ginger Sauce \L_ i 4 oy
104. aulvdead IS N
& RE LR ==
420 Bal
Salted Egg and Century Egg B “-
in Superior Sauce N~ 4

105. 11
N
Oyster Sauce

A g at
106. Hau Iy

b 4 . 720 B(Ihl)
Sautéed -y \xf

107. Annsgion /L N

1.080 imh}

i 720 Baht)
Garlic Sauce : il -y 4 \ /4
108. ﬁﬁﬁ'ﬂqﬂ NS AN /M )
&R 360 Hahll:l 720 Bahl)
Superior broth \_ o - /|
109. wless NS WY H/M A\ :
Ry 360 Buht) 720 Baht) 1,080 Bahy

THE



faen@en
¥i. % NOODLES

'i ) ! o) e T . 2T 'u' I R
110 i @viwoudu2 et ()W 111, iduniifiadenls g
r

SRR AT (8 B 4 » E# k8
Tﬁ.ﬁ Kirr_:zis of Flat Noodle Chef Man Style [Shrim "qukaee?l }ir’tlkffrie:d Rice Vermicelli Singapnreﬂlyle
/81630 /M 1.060mA71%1T590°BANtY “/8/s 300 #/M 600 /L 900 Baht

\

112, idulvnjriauiagaina
AR TH
Stir-fried Flat Noodle Hong Kong Style

NS 470 +/M 940 K/L 1,410 Baht

3 v ":J L Fam—
- ;__,.ﬂ P .‘ ik 3 5 '.l I-‘
- 'j,, - i L oo e W
Pt - nua@NGE | T W \
s S ;.ﬁk "5 ' R
el ot S Th o e T o
s LT " P e
- e . R | 4~ v
_';‘k "‘ n 2 .f }'iﬁ?ﬁ l‘./ R " "
o !:'h' r,.f:' ; - -\\ \ "’ -t’
i o
\ e £, oW —t L s
o g I -‘a_ I Vo o =S A |
_— S L - | 118, aniiiey/lud
- A
14

. g ¥ ] P S T, ~ _ =2 i
TR AR Ry TR
' Bl s PP < Ly - 7 4 Braised E-Fu Noodle with Crab Meat and Shrimp Roe

A/s 500 #/m 1,000 */L 1,500 Baht

-
114. dvidlasomdndle
XOBERBFE '
Braised E-fu Noodle with Seafood in XO Sauce

/8 500 Baht qrm},ﬂnd Baht 4/1L.1,500 Baht

e

e
Lt s P

fefindie T w0 et 10% vl dbaegs



116. davimginnnyve 5 oUN

SRR R E B o

Steamed Snow Fish with Five!Grains'Rice
L= R

115, timalnazimland
FMBEBRREYE. o
Fried Rice with Salted Fish and Kale

ar or -l!
117, TnHAanIneu
mRDH
Hok Kien Fried Rice

NS 450 /M 900 A/L 1.350 Baht \

118. miiflvemnihe
EEMA R PH

4 '--____________Fried Rice with Crab Meat Dried Scallop and White Egg
/NS 450 #/M 900 /L 1,350 Baht

119. imimlnlmsembndlodlndnum
XK XO. RFEDE D

Fried Rice X.0. Fish Roe Sauce. I — .
o . YN -
/NS w 530 -Baht_-; g M(/ . b \t?? .

#/M 1,060 Baht
A/L; 1,590/ Baht

120. 913870
Steamed Rice '

’
50 Baht a Cup |

T
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CHEFMAN

fiasiaan / Contact

awams (Sathorn) 33/1 tumamsld uwemanm waams pjamwe 10120 5.02-212-3741

s (Rajdamri) 6/1.6/2 1az 6/6 sovumaidnnan 2 auunwas tenguRil wahuiu agammr 10330 .02-651-8611
aEEA (Thana City) 100-100/1 W 4 aumANN-ANA MLI4 dumnalaas dunenmd dmiaamalims 10540 ns.02-336-0879




