


	 长安八景招牌菜
	 HU PAN SIGNATURE DISHES

	 曲江流饮
	 酥香辣子多宝鱼	 Wok-fried turbot fish, chili	 RMB 298 /份 Portion

	 多宝鱼850克, 辣椒100克, 芝麻10克	 Turbot fish 850g, chili 100g, sesame 10g 

	 灞柳风雪
	 脆皮烤鸭春卷 (6只)	 Roasted duck spring roll filled with duck, 	 RMB 128 /份 Portion

	 烤鸭肉100克, 笋丝50克	 lettuce, sea cucumber and cheese
	 海参丝50克, 芝士30克	 Duck 100g, lettuce 50g, sea cucumber 50g, cheese 30g

	 草堂烟雾
	 松露百花酿羊肚菌	 Braised morel filled with prawns, pork and truffle sauce	 RMB 268 /份 Portion 

	 羊肚菌150克, 鲜虾50克	 Mushroom 150g, prawns 50g
	 猪肉50克, 松露酱20克	 pork 50g, truffle sauce 20g

	 骊山晚照
	 慢烧秦川小牛肉  	 Braised beef short rib, chili, leek, grapefruit	 RMB 328 /份 Portion

	 小牛肋排350克, 红西柚30克	 Beef short rib 350g, grapefruit 30g

雁塔晨钟
商芝宝塔扣腩肉	 Steamed pork belly, dried vegetables, pancake, chili oil	  RMB 208 /份 Portion

五花腩肉400克, 蕨菜干20克	 Pork belly 400g, dried vegetables 20g
白吉饼6只, 油泼辣子	 pancake 6each, chili oil



	 咸阳古渡
	 酸辣帝王蟹腿配煎热米皮	 Fried rice noodle roll, king crabmeat, pickled cabbage, 	 RMB 468 /份 Portion

	 船冻帝王蟹腿400克, 米皮卷150克	 chili, vinegar
	 酸菜20克	 Crabmeat 400g, rice noodle 150g, pickled cabbage 20g



太白积雪
松露蛋白炒小青龙	 Wok-fried baby lobster, egg white, truffle	 RMB 368 /份 Portion

小青龙虾1只350克, 蛋白100克, 松露20克	 Baby lobster 350g, egg white 100g, truffle 20g

华岳仙掌
葱烧海参煨蹄花	 Braised sea cucumber, pig's feet, leek in brown rich sauce	 RMB 388 /份 Portion

盐参200克, 猪蹄200克, 大葱50克	 Sea cucumber 200g, pig feet 200g, leek 50g



	 老虎菜拌大响螺	 Sea conch, coriander, green pepper	 RMB 798 /份 Portion

	 响螺500克, 葱丝50克, 香菜20克	 Sea conch 500g, green onion 50g, coriander 20g
	 青红椒100克 	 green & red chili 100g 

	 开胃菜类
	 APPETIZERS

	 西凤酒香海参醉青龙	 Marinated lobster, sea cucumber in Chinese liquor	  RMB 388 /份 Portion

	 小青龙一只350克, 海参80克	 Baby lobster 350g, sea cucumber 80g, vegetables 100g

	 蔬菜100克

	麻香松仁罗汉鱿鱼	 Braised squid filled with pork, pine nuts, chili sauce	 RMB 128 /份 Portion

	 大鱿鱼300克, 猪肘肉100克, 松仁20克	 Squid 300g, pork 100g, pine nuts 20g

	 莱州海肠捞脆芹	 Poached urechis unicinctus, celery, vinegar & chili sauce	 RMB 158 /份 Portion

	 海肠100克, 西芹150克	 Urechis unicinctus 100g, celery 150g	

	 沙葱拌墨鱼 	 Poached cuttlefish, chive	 RMB 108 /份 Portion

	 墨鱼200克, 沙葱20克	 Cuttlefish 200g, chive 20g

	 香煎五香风干鲅鱼	 Pan-fried fish, five spicy	 RMB 98 /份 Portion

	 海捕鲅鱼400克	 Fish 400g

	关中四味碟	 ''Guanzhong'' appetizers platter	 RMB 168 /份 Portion

	 引镇冻肉150克, 腊牛肉150克	 Pork jelly 150g, preserved beef 150g
	 茴香煎饼100克, 浆水菜100克	 fennel pancake 100g, preserved vegetables 100g

	蒜爆秦椒卤牛舌	 Braised ox tongue, vegetables, garlic, chili oil	 RMB 128 /份 Portion

	 雪花牛舌200克, 蔬菜100克	 Ox tongue 200g, vegetables 100g, garlic 20g
	 蒜蓉20克





	 开胃菜类
 APPETIZERS

	 私房手撕鸡 Homemade braised chicken, soy sauce RMB 128 /份 Portion

	 芦花鸡半只400克 Half chicken 400g

	 熏酱卤鸭舌 Smoked duck tongue RMB 128 /份 Portion

	 鸭舌200克 Duck tongue 200g

	 酸辣引镇冻肉 Braised five spicy pork jelly, homemade dip RMB 98 /份 Portion

	 猪肘250克, 酸辣汁50克 Pork knuckle 250g, vinegar & chili sauce 50g

	 脆椒松板肉 Deep-fried pork, chili powder RMB 98 /份 Portion

	 松板肉200克, 线椒50克 Pork 200g, chili 50g

	 陕北肝尖碗托 Buckwheat jelly, pork liver, vinegar & chili sauce RMB 78 /份 Portion

	 猪肝100克, 荞麦碗托100克 Pork liver 100g, buckwheat jelly 100g

	 白切羊腩沙葱汁 Homemade braised lamb brisket, shallot sauce RMB 98 /份 Portion

	 横山羊腩250克, 沙葱50克 Lamb shank 250g, chive 50g

	 尖椒变蛋脆鱼肚 Marinated fish maw, century egg, green pepper, chili, vinegar RMB 98 /份 Portion

	 鱼肚100克, 黄心皮蛋150克 Fish maw 100g, century egg 150g

五香酱牛肉 Five spicy braised beef shank, soy sauce RMB 128 /份 Portion

牛腱子肉250克 Beef shank 250g



	 陕西凉盘子 “Shaanxi” appetizers platter RMB 128 /份 Portion

	 肉皮冻50克, 五香酱牛肉50克	 Pork skin jelly 50g, five spicy beef shank 50g

	 牛肚50克, 豆腐50克, 虫草花50克	 beef tripe 50g, bean curd 50g, mushroom 50g

	 老味熏酱肘花 Smoked pork knuckle, leek, soy sauce RMB 128 /份 Portion

	 熏肘花200克, 大葱50克 Pork knuckle 200g, leek 50g



	 开胃菜类
	 APPETIZERS

	 湖畔红烧脆乳鸽	 Deep-fried pigeon	 RMB 88 /只 Each

	 乳鸽250克	 Pigeon 250g

	榛果红酒酿鹅肝	 Goose liver mousse, red wine, hazelnut	 RMB 158 /份 Portion

	 鹅肝200克, 坚果碎10克	 Goose liver 200g, nuts 10g	

	炝拌海蜇花柿子醋	 Marinated jellyfish, persimmon vinegar, chili	 RMB 98 /份 Portion

	 海蜇花200克, 柿子醋50克	 Jellyfish 200g, persimmon vinegar 50g

	碧绿葱香鲜桃仁	 Marinated fresh walnuts, spring onion oil	 RMB 88 /份 Portion

	 鲜核桃仁250克, 香葱汁30克	 Fresh walnuts 250g, spring onion oil 30g

	亚麻籽油拌山苏叶	 Poached vegetables, linseed oil	 RMB 88 /份 Portion

	 山苏叶250克, 亚麻籽油10克	 Vegetables 250g, linseed oil 10g

	乌梅百合山药	 Steamed Chinese yam, lily, sweet plum jam	 RMB 68 /份 Portion

	 山药180克, 百合50克, 红豆20克	 Chinese yam 180g, lily bulb 50g, red bean 20g

	 梅子酱30克	 sweet plum jam 30g

 	汉中蔬菜米皮卷	 Rice noodle roll filled with vegetables, chili, vinegar	 RMB 68 /份 Portion

	 米皮100克, 混合蔬菜100克	 Rice noodle 100g, mixed vegetables 100g, chili, vinegar

	 酸辣汁, 黑醋粒	



	 开胃菜类
 APPETIZERS

	原上鲜腐竹香椿苗 Dried bean curd stick, baby toon, sesame oil RMB 58 /份 Portion

	 油腐竹150克, 香椿苗50克 Bean curd stick 150g, baby toon 50g

	香辣陕南千层豆干 Marinated dried bean curd skin, chili paste RMB 68 /份 Portion

陕南豆干300克, 自制辣酱20克 Dried bean curd 300g, chili paste 20g

	红油鹿茸菇 Fried mushroom, chili oil, garlic, ginger RMB 68 /份 Portion

鹿茸菇250克, 蒜蓉10克 Mushroom 250g, garlic 10g

	椒麻蓑衣脆青笋 Asparagus lettuce, “Sichuan” chili pepper RMB 58 /份 Portion

	 青笋300克, 鲜花椒5克 Asparagus lettuce 300g, “Sichuan” chili pepper 5g

	老陕大拌菜 “Shaanxi” style mixed vegetables RMB 58 /份 Portion

菠菜50克, 粉条50克, 豆芽50克	 Spinach 50g, vermicelli 50g, bean sprout 50g
	 豆干50克, 面筋20克, 花生米20克	 dried bean curd 50g, gluten 20g, peanuts 20g

	脆酱白玉乳瓜 Marinated baby cucumber, soy sauce RMB 58 /份 Portion

	 白玉瓜250克  Baby cucumber 250g 

刺身拼盘 Sashimi platter RMB 988 /大份 Portin 

三文鱼，希鲮鱼，金枪鱼，北极贝，章鱼	 Salmon, mud carp, tuna, arctic shellfish, octopus RMB 488 /小份 Small portin



	 食之初 如沐春风     食之末 焕然一新
	 坛少爷	 Double boiled sea cucumber, fish maw, abalone,	 RMB 488 /位 Person

	 辽参50克, 花胶30克, 鲍鱼30克	 morel mushroom, bamboo pith, seer tendon, quail egg
	 羊肚菌10克, 竹笙5克	 Sea cucumber 50g, fish maw 30g, abalone 30g, morel mushroom 10g
	 鹿筋15克, 鹌鹑蛋10克	 bamboo pith 5g, deer tendon 15g, quail egg 10g

	 汤类
	 SOUPS

	 天麻老鸡炖辽参	 Double boiled chicken soup, sea cucumber 	 RMB 188 /位 Person

	 天麻5克, 老鸡30克	 Gastrodia elata 5g, chicken 30g
	 辽参30克, 枸杞5克	 sea cucumber 30g, goji berries 5g

	 松露乳鸽炖花胶	 Double boiled pigeon soup, black truffle, dried fish maw	 RMB 168 /位 Person

	 乳鸽30克, 松露3克	 Pigeon 30g, truffle 3g
	 花胶20克, 瑶柱10克	 fish maw 20g, conpoy 10g

	 干贝清炖竹笙松茸汤	 Double boiled chicken, conpoy, bamboo pith	 RMB 158 /位 Person

	 瑶柱10克, 竹笙20克, 松茸10克	 Conpoy 10g, bamboo pith 20g, matsutake 10g

	 湖畔海皇酸辣汤	 “Hu pan” hot & sour seafood soup	 RMB 118 /位 Person

	 海参10克, 虾仁10克, 带子10克	 Sea cucumber 10g, prawns 10g, scallop 10g
	 鱼肚10克, 豆腐10克, 木耳10克, 鸡蛋	 fish maw 10g, bean curd 10g, black fungus 10g, egg

	 酸辣猪肚鸡汤煮生蚝	 Hot & sour pork tripe, oyster, pickled cabbage 	 RMB 98 /位 Person

	 猪肚20克, 生蚝肉50克, 浆水菜10克	 Pork tripe 20g, oyster 50g, pickled cabbage 10g	 RMB 398 /窝 4-5 Person

	 		

	 何仙菇椰香炖芦花鸡	 Double boiled chicken soup, mushroom, coconut 	 RMB 88 /位 Person

	 芦花鸡30克, 绣球菌10克	 Chicken 30g, mushroom 10g, coconut 10g	 RMB 368 /窝 4-5 Person
	 小椰子10克		



	 一品紫阳蒸盆子	 Double boiled chicken soup, sea cucumber	 RMB 198 /位 Person

	 海参50克, 鹌鹑蛋10克	 Sea cucumber 50g, quail egg 10g
	 猪展20克, 芦花鸡50克	 pork 20g, chicken 50g
	 蛋饺1个, 莲藕30克	 egg & pork dumplings 1each, lotus root 30g



鲍鱼，海参，燕窝
ABALONE, SEA CUCUMBER, BIRD’S NEST

皇城极品干鲍6头	 Braised dried abalone in brown abalone sauce	 RMB 1288 /位 Person

6头干鲍, 鲍鱼汁, 西兰花	 Dry abalone, abalone sauce, broccoli

皇城极品干鲍10头	 Braised dried abalone in brown abalone sauce	 RMB 688 /位 Person

10头干鲍, 鲍鱼汁, 西兰花	 Dry abalone, abalone sauce, broccoli

蚝皇焗3头鲍	 Braised abalone, oyster sauce	 RMB 388 /位 Person

3头汤鲍, 蚝皇鲍鱼汁, 西兰花	 Abalone, abalone sauce, broccoli

六头鲜鲍扣辽参	 Braised dried abalone with sea cucumber in brown	 RMB 298 /位 Person

大连六头鲍1只, 50头辽参	 abalone sauce
西兰花	 Abalone 1each, sea cucumber, broccoli

金汤五谷烧辽参	 Braised sea cucumber, grains, pumpkin soup	 RMB 268 /位 Person

50头辽参, 藜麦5克, 小米5克	 Sea cucumber, quinoa 5g, millet 5g, white bean 5g
白芸豆5克, 麦仁5克, 薏米5克	 grain 5g, barley rice 5g

章丘大葱烧辽参	 Braised sea cucumber, “Shandong” leek in brown rich sauce	 RMB 268 /位 Person

50头辽参, 大葱20克, 葱烧汁, 西兰花	 Sea cucumber, leek 20g, brown rice sauce, broccoli

冰花炖官燕配杨枝甘露	 Steamed bird’s nest, rock sugar, mango & pomelo sago soup	 RMB 528 /位 Person

官燕80克, 冰糖汁, 杨枝甘露100克	 Bird’s nest 80g, rock sugar, mango & pomelo sago soup 100g

椰汁杏仁炖官燕配木瓜汁	 Steamed bird’s nest, coconut, almond, papaya juice	 RMB 368 /位 Person

官燕40克, 木瓜汁100克	 Birds nest 40g, papaya juice 100g, coconut & almond juice 100g
椰汁杏仁露100克



	岐山臊子烧辽参 	 Braised sea cucumber, “Qishan” handmade sauce	 RMB 268 /位 Person

	 50头辽参, 猪肉10克, 豆腐10克	 Sea cucumber, pork 10g, bean curd 10g, mushroom 10g
	 海鲜菇10克	





黑金鲍 (500克)  Abalone (500g) RMB 988 /只 Each

XO酱爆, 切片白灼		 Wok-fried with XO sauce / poached sliced in “Shaoxing” wine / lobster soup
鲜虾汤过桥	(堂做)

海鲜
LIVE SEAFOOD

帝王蟹 King crab 时价 /份 Portion

避风塘, 蒜蓉粉丝蒸	 Wok-fried with garlic, breadcrumbs / steamed with garlic vermicelli
沸腾水煮, 黑椒焗 boiled with chili oil / wok-fried with black peppercorn

松叶蟹 Crab RMB 988 /只 Each

避风塘, 蒜蓉粉丝蒸	 Wok-fried with garlic, breadcrumbs / steamed with garlic, vermicelli
沸腾水煮, 黑椒焗 boiled with chili oil / wok-fried with black peppercorn

龙虾  Lobster 时价 /份 Portion

葱姜焗, 刺身	 Wok-fried with ginger, leek / sashimi / steamed with vermicelli, garlic
金蒜粉丝蒸, XO酱爆 XO sauce

波士顿龙虾 Boston lobster 时价 /份 Portion

金蒜粉丝蒸, 辣炒 Steamed with vermicelli, garlic / wok-fried with chili
酱香甘葱焗 braised with shallot, ginger, green onion

活虾 Live prawns 时价 /份 Portion

白灼, 姜葱炒, 避风塘 Poached in “Shaoxing” wine / wok-fried with ginger, spring onion
 wok-fried with golden garlic & bread crumb

深海龙趸 Grouper RMB 3288 /条 Each

(每条8公斤建议15-20位享用)		 Wok-fried fish head with ginger, spring onion
三吃, 姜葱砂锅焖鱼头	 steamed fish belly with ginger, spring onion, soy sauce
古法香葱蒸鱼腩, 雪菜甜笋煮鱼柳	(堂做)	 steamed fish fillet with preserved vegetables
需提前两天预定	 Reserved 2 days in advance





	 海鲜
	 LIVE SEAFOOD

	 东星斑	 Spotted grouper	  时价 /份 Portion

	 清蒸, 红烧, 雪菜麒麟蒸	 Steamed with ginger, spring onion, soy sauce / braised with 
			  bamboo shoots, mushroom / steamed with preserved vegetables

	 老虎斑	 Tiger grouper	 时价 /份 Portion

	 清蒸, 红烧, 雪菜麒麟蒸	 Steamed with ginger, spring onion, soy sauce / braised with 
			  bamboo shoots, mushroom / steamed with preserved vegetables

	 笋壳鱼	 Marble goby	 时价 /份 Portion

	 清蒸, 红烧, 雪菜麒麟蒸	 Steamed with ginger, spring onion, soy sauce / braised with 
			  bamboo shoots, mushroom / steamed with preserved vegetables

	 海钓大黄鱼	 Yellow croaker	 RMB 588 /份 Portion

	 剁椒蒸, 糖醋, 红烧配胖油条	 Steamed with chopped chili /braised with sugar & vinegar
			  braised with deep-fried doughnut, soy sauce

	 桂鱼	 Mandarin fish	 RMB 368 /份 Portion

	 清蒸, 干烧, 红烧	 Steamed with ginger, spring onion, soy sauce
			  braised with soy sauce, chili / braised with pork, bamboo, soy sauce

	 多宝鱼	 Turbot	 RMB 298 /份 Portion

	 清蒸, 干烧, 红烧	 Steamed with ginger, spring onion, soy sauce
			  braised with soy sauce, chili / braised with pork, bamboo, soy sauce

	 干炒脆皮大明虾	 Honey glazed prawns, dried chili, ginger	 RMB 298 /份 Portion

	 大明虾8只, 酸甜汁	 King prawns 8each, sweet & sour sauce



	 海鲜
	 LIVE SEAFOOD

	 大响螺 (500克) 	 Conch (500g)	 RMB 798 /只 Each

	 XO酱爆, 切片白灼	 Wok-fried with XO sauce / poached in “Shaoxing” wine

	 青龙虾仔	 Baby lobster  	 RMB 328 /只 Each

	 金蒜粉丝蒸, 芝士焗, XO酱爆	 Steamed with vermicelli, garlic / wok fried with cheese, wok fried with XO sauce	

	 黄金甲鱼	 Soft-shelled turtle	 RMB 528 /份 Portion

	 红烧, 香辣炒	 Braised with soy sauce / wok-fried with chili, pepper

	 六头大连鲍鱼 (6头)	 Dalian abalone	 RMB 48 /只 Each

	 金蒜粉丝蒸, 切片辣炒	 Steamed with vermicelli, garlic / wok-fried with chili

	 乳山生蚝	 Oyster	 RMB 38 /只 Each

	 金蒜粉丝蒸, 剁椒蒸, 酥炸	 Steamed with vermicelli, garlic / steamed with chopped chili / deep-fried

	 天府麻辣冒菜锅	 Boiled wagyu beef, baby abalone, prawns, octopus, beef tripe, 	 RMB 428 /份 Portion

	 和牛片50克, 鲍鱼150克	 lettuce, bean curd skin, in chicken soup, "Sichuan" chili
	 八爪鱼50克, 虾球80克	 Wagyu beef 50g, abalone 150g, baby squid 50g, prawns 80g
	 毛肚100g, 罗马生菜80克	 beef tripe100g, roma lettuce 80g, dry bean curd 30g

	 油豆皮30克	

	 XO酱山药煎大元贝	 Pan-fried scallop, yam, XO sauce	 RMB 368 /份 Portion

	 大扇贝6只, 山药50克, XO酱30克	 Scallop 6each, yam 50g, XO sauce 30g

	 石锅鲍鱼凉粉	 Wok-fried green bean jelly, live abalone, chili	 RMB 188 /份 Portion

	 凉粉300克, 鲍鱼100克	 Green bean jelly 300g, abalone 100g

	 海鲜
	 LIVE SEAFOOD

	 香葱石锅银鳕鱼	 Braised cod fish, shallot in stone pot	 RMB 328 /份 Portion

	 鳕鱼250克, 干葱50克, 大蒜子	 Cod fish 250g, shallot 50g, garlic, ginger, shallot oil
	 姜粒, 葱烧汁

	 贡笋醋烹海双脆	 Wok-fired sea conch, jellyfish flower, vinegar	 RMB 268 /份 Portion

	 海螺150克, 海蜇花150克	 Sea conch 150g, jellyfish flower 150g

	 宫保明虾球	 Wok-fried prawns, “Sichuan” style	 RMB 208 /份 Portion

	 虾球200g, 腰果50克	 Prawns 200g, cashew nuts 50g
	 黄飞鸿50克, 干辣椒20克	 chili peanuts 50g, chili 20g

	 陕西风味烩菜	 Braised seafood, vegetables, pork meatball, “Shaanxi” style	 RMB 198 /份 Portion

	 猪肉丸30克, 辽参50克	 Pork meatball 30g, sea cucumber 50g
	 鲍鱼60克, 白菜100克, 木耳30克	 abalone 60g, cabbage 100g, black fungus 30g
	 水晶粉50克, 豆腐60克	 glass noodle 50g, bean curd 60g

	 海参牛肉烧麻婆豆腐	 Braised bean curd, sea cucumber, beef mince, chili sauce	 RMB 168 /份 Portion

	 海参30克, 嫩豆腐300克	 Sea cucumber 30g, bean curd 300g
	 牛肉末100g	 minced beef 100g

	 海蛎子葫芦丝锅塌	 Pan-fried oyster & zucchini pancake	 RMB 158 /份 Portion

	 海蛎黄100克, 西葫芦100克	 Oyster 100g, zucchini 100g

	 酸辣虾球白菜	 Wok-fried cabbage, prawns, chili, vinegar	 RMB 138 /份 Portion

	 虾球150g, 白菜300克, 干秦椒30克	 Prawns 150g, Chinese cabbage 300g, chili 30g



	 禽肉类
	 POULTRY & MEAT

	 老式果木烤鸭	 	 RMB 368 /份 Portion

	 Old fashioned peking duck from the wood fired oven

	 北京填鸭2500克, 鸭饼20张, 烤鸭酱100克, 葱丝100克, 黄瓜条100克, 哈密瓜条100克
	 山楂糕条100克, 蒜泥30克, 薄荷叶30克, 白糖30克
	 Duck 2500g, pancake 20each, soy bean paste 100g, leek 100g, cucumber 100g, hami melon 100g, 
	 hawthorn cake 100g, garlic 30g, fresh mint 30g, sugar 30g

	 (约六十分钟烤制时间)	 Approximately 60 minute’s preparation time

	 鸭架椒盐 (包含一份)	 Wok-fried duck bone with spiced salt

	 鸭架煲汤 	 Duck bone soup 	 RMB 20 /位 Person

	 另加鸭饼	 Pancake	 RMB 20 /份 Portion

	 另加烤鸭酱料	 Roast duck sauce	 RMB 58 /套 Set

湖畔招牌烤鸭精选北京填鸭, 优质枣木烤制, 枣木香气清幽, 出炉的
烤鸭色泽红润、皮香松脆, 酥而不腻, 通过一个钟头的明炉烤制, 使鸭
胸皮肉分离后呈现于食客鸭皮蘸糖用, 甜而不腻, 入口即化, 鸭肉蘸
京味甜面酱食用清甜可口, 鸭皮连肉蘸蒜泥食用, 加黄瓜大葱卷饼, 

并配以薄荷叶卷起入口齿颊留香, 回味无穷



	 禽肉类
	 POULTRY & MEAT

	 脆皮八宝葫芦鸡翅 (3只)	 Crispy chicken wing filled 	 RMB 168 /份 Portion

	 鸡翅30g, 海参30g, 鲍鱼30g	 Chicken wing 30g, sea cucumber 30g, abalone 30g
	 花菇30g, 竹笋30g, 火腿30g	 flower mushroom 30g, bamboo shoot 30g, ham 30g
	 马蹄30g, 鸡枞菌30g	 water chestnut 30g, mushroom 30g

	 脆皮黑椒秦川牛肉	 Wok-fried crispy “Qinchuan” beef, black peppercorn, garlic	 RMB 328 /份 Portion

	 秦川谷饲牛柳300克, 黑椒汁	 Beef tenderloin 300g, black peppercorn sauce	

	 丝路碳烤羔羊腿	 Grilled lamb leg, chili, cumin	 RMB 468 /份 Portion

	 羊腿肉2000克, 洋葱50克	 Lamb 2000g, onion 50g, cucumber 50g
	 黄瓜50克, 香辣孜然酱50克	 cumin & chili paste 50g

	 关中五谷焖排骨	 Braised pork chop	 RMB 228 /份 Portion

	 精排骨500克, 小米30克	 Pork chop 500g, millet 30g
	 藜麦30克, 麦仁30克	 quinoa 30g, wheat kernels 30g
	 芸豆30克, 薏米30克	 kidney bean 30g, barley rice 30g

	 鲜椒浆水牛腱	 Braised beef, vegetables, chili in sour soup	 RMB 268 /份 Portion

	 牛腱子肉250克, 蔬菜100克	 Beef 250g, vegetables 100g
	 辣椒50克, 鲜花椒10克	 chili 50g, fresh pepper 10g

	 家乡风味葫芦鸡	 “Shaanxi” crispy chicken, fragrant spiced, pepper, salt	 RMB 228 /份 Portion

	 芦花鸡1500克, 虾片20克, 椒盐	 Chicken 1500g, prawns cracker 20g, spicy salt



香煎5A雪花和牛松茸黑椒汁	 Wok-fried Wagyu beef, matsutake, black peppercorn sauce	 RMB 688 /位 Person

(150克) (堂做)	 5A Wagyu beef 150g, green asparagus 20g
5A和牛150克, 芦笋20克	 matsutake 20g, black peppercorn sauce
松茸20克, 黑椒汁	

香煎M9肉眼和牛鹅肝	 Pan-fried Wagyu beef, goose liver,  red wine & 	 RMB 528 /位 Person

红酒黑椒汁	 black peppercorn sauce	
M9和牛100克, 鹅肝50克	 M9 Wagyu beef 100g, goose liver 50g, green asparagus 30g
芦笋30克, 红酒黑椒汁	 red wine & black peppercorn sauce

松茸炒M9肉眼和牛	 Wok-fried Australian Wagyu beef, matsutake, asparagus	 RMB 588 /份 Portion

M9和牛250克, 松茸50克	 M9 Wagyu beef 250g, matsutake 50g, green asparagus 100g
芦笋100克	



清炖陕北羊肉	 Braised “Shan Bei” lamb, white turnip	 RMB 468 /份 Portion

羊腿肉2000克，白萝卜200克	 Lamb 2000g, white turnip 200g
章丘大葱爆炒坊上羊肉	 Wok-fried lamb, leek, soy sauce	 RMB 188 /份 Portion

羊腿肉250克, 章丘大葱150克, 香菜30克	 Lamb leg 250g, leek 150g, coriander 30g



	 禽肉类
	 POULTRY & MEAT

	 挂炉熏肉炒茭白	 Wok-fried smoked pork, vegetables	 RMB 168 /份 Portion

	 烟熏五花肉150克, 茭白200克	 Smoked pork belly 150g, vegetables 200g, bell pepper 50g
	 彩椒50克

	 陕南腊肉爆香干罗汉笋	 Wok-fried preserved pork, bamboo shoot, dried bean curd	 RMB 168 /份 Portion

	 陕南腊肉150克, 竹笋200克	 Preserved pork 150g, bamboo shoot 200g	
	 香干50克, 线椒50克	 dry bean curd 50g, chili 50g

	 传统烧三鲜	 Wok-fried pork, seafood, vegetables	 RMB 168 /份 Portion

	 虾球100g, 烧腩肉50克 	 Prawns 100g, pork belly 50g
	 响皮100克, 竹笋100克, 木耳30克	 bean curd skin 100g, bamboo shoot 100g, black fungus 30g

	 虎皮尖椒把子肉	 Wok-fried pork, eggs, green pepper	 RMB 158 /份 Portion

	 精五花腩200克, 鸡蛋100克	 Pork belly 200g, egg 100g, chili 50g, bean curd 100g
	 尖椒50克, 豆腐100克

	 奉天锅包肉	 Wok-fried pork wrapped with sweet sour sauce	 RMB 158 /份 Portion

	 猪梅花肉300克, 酸甜汁50克	 Pork 300g, sweet sour sauce 50g

	 干炸七味小丸子	 Deep-fried pork meatball, condiments	 RMB 108 /份 Portion

	 猪五花肉300克, 辣椒盐, 花椒盐	 Pork belly 300g, spicy salt, pepper, sweet & sour sauce
	 糖醋汁, 甜面酱, 芝麻酱, 孜然辣酱	 soy bean paste, sesame paste, cumin & chili paste



	 蔬菜类
	 VEGETABLES & BEAN CURD

	 虾干香菌小炒皇	 Stir-fried garlic chive, mixed mushroom, dry shrimps	 RMB 138 /份 Portion

	 虾干30克, 海鲜菇150克	 Dry shrimps 30g, mushroom 150g
	 韭苔100克, 鸡枞菌150克	 garlic chive 100g, mushroom 150g

	 雪里红鸡汤煮甜笋	 Braised bamboo shoot, preserved vegetables	 RMB 128 /份 Portion

	 雪里红30克, 甜竹笋300克	 Preserved vegetables 30g, bamboo shoot 300g

	 夏果百合炒西芹	 Stir-fried celery, dried lily bulb, macadamia	 RMB 128 /份 Portion

	 西芹250克, 百合50克	 Celery 250g, lily bulb 50g
	 夏果50克	 macadamia 50g

	 芦笋百合炒金耳	 Stir-fried asparagus, dried lily, mushroom	 RMB 98 /份 Portion

	 芦笋100克, 百合100克	 Asparagus 100g, dried lily 100g
	 金耳100克	 mushroom 100g

	 葱烧长安老豆腐	 Braised bean curd, pork, leek, soy sauce	 RMB 98 /份 Portion

	 老豆腐250克, 大葱30克	 Bean curd 250g, leek 30g
	 五花肉30克, 海鲜菇30克	 pork belly 30g, mushroom 30g

	 砂锅肉丁芸豆丝  	 Wok-fried pork, dried shrimps, green bean in clay pot	 RMB 88 /份 Portion

	 芸豆角300克, 虾干30克 	 Green bean 300g, dried shrimps 30g, pork belly 30g
	 五花肉30克



	 蔬菜类
	 VEGETABLES & BEAN CURD

	 季节时令蔬菜	 Seasonal vegetables	  RMB 68 /份 Portion

	 菜心, 芥兰, 西兰花, 茭白	 Choy sum, kale, brocooli, wild rice shoot, bean toon, roma lettuce
	 豌豆苗, 罗马生菜	 Stir-fried / stir-fried with garlic / poached with soy sauce
	 清炒, 蒜蓉炒, 白灼, 上汤, 炝炒	 braised in superior stock / stir-fried with garlic, chili

	 金蒜粉丝蒸秋葵	 Steamed okra, vermicelli, garlic	  RMB 68 /份 Portion

	 蒜蓉30克, 粉丝50克, 秋葵250克	 Garlic 30g, vermicelli 50g, okra 250g

	 醋溜土豆丝	 Stir-fried shredded potato, aged vinegar	 RMB 58 /份 Portion

	 土豆400克, 干辣椒5克, 小葱30克	 Potato 400g, chili 5g, spring onion 3g	

	 米饭，面条，饺子和饼
	 RICE, NOODLE, DUMPLING & PANCAKE

	 莱州海肠韭菜捞饭	 Braised rice with urechis, leek, pork	 RMB 268 /份 Portion

	 海肠200克, 韭菜50克, 猪肉丁50克	 Urechis 200g, leek 50g, pork 50g

	 瑶柱松露海鲜炒香米	 Wok-fried rice, seafood, conpoy, black truffle	 RMB 128 /份 Portion

	 虾仁20克, 带子20克, 瑶柱5克	 Prawns 20g, scallop 20g, conpoy 5g
	 松露酱10克, 芦笋20克	 truffle paste 10g, green asparagus 20g
	 米饭300克, 鸡蛋100克	 rice 300g, egg 100g

	 秦城和牛BiangBiang面	 Handmade “Belt” noodle, Wagyu beef, vegetables, chili oil	 RMB 68 /份 Portion

	 和牛肋肉50克	 Wagyu beef 50g

	 歧山风味臊子面	 “Qi Shan” noodle, vegetables, pork, bean curd, egg,	 RMB 48 /份 Portion

	 猪肉10克, 鸡蛋10克, 土豆10克	 vinegar, chili oil
	 胡萝卜10克, 四季豆10克	 Pork 10g, egg 10g, potato 10g, carrot 10g, french bean 10g

	 老碗油泼面	 Handmade “Belt” noodle, vegetables, chili oil	 RMB 38 /份 Portion

	 土豆10克, 胡萝卜10克, 四季豆10克	 Potato 10g, carrot 10g, french bean 10g

	 特色酸汤面	 Boiled noodle soup, vinegar, spring onion	 RMB 38 /份 Portion

	 葱花, 蒜苗, 芝麻	 Spring onion, garlic chive, sesame seed





	 陕北红枣黄米糕	 Steamed date & millet cake	 RMB 48 /份 Portion

	 小米100克, 红枣30克	 Millet 100g, red date 30g
	 米饭，面条，饺子和饼
	 RICE, NOODLE, DUMPLING & PANCAKE

	 鲜虾猪肉水饺	 Boiled dumpling filled with minced pork, prawns, 	 RMB 88 /份 Portion

	 虾仁80克, 猪肉150克, 大葱20克	 Chinese cabbage		
		  Prawns 80g, pork 150g, leek 20g

	 香菌三鲜煎包	 Pan-fried bun filled with pork, mushrooms, leek	 RMB 78 /份 Portion

	 猪肉200克, 杏鲍菇50克, 大葱20克	 Pork 200g, mushroom 50g, leek 20g

	 肉夹馍 (3个)	 “Shaanxi” pancake filled with braised pork (3 each)	 RMB 68 /份 Portion	
	 猪肉100克	 Pork 100g

	 香煎鲅鱼韭菜盒 (4个)	 Pan-fried bun filled with fish, leek (4 each)	 RMB 78 /份 Portion

	 鲅鱼肉20克, 韭菜50克	 Fish 20g, leek 50g

	 肉丝炒洋芋擦擦	 Wok-fried shredded pork, vegetables, potato 	 RMB 68 /份 Portion

	 肉丝50克, 洋芋擦擦300克 	 Pork 50g, potato 300g, vegetables 100g
	 蔬菜100克

	 原味锅盔	 “Shaanxi” pancake	 RMB 68 /份 Portion

	 八宝辣椒100克, 大葱炒肉末100克	 Homemade chili 100g, wok-fried pork 100g
	 尖椒炒柴鸡蛋100克, 油泼辣椒100克	 stir-fried farm egg & green chili 100g, chili oil 100g



	 米饭，面条，饺子和饼
	 RICE, NOODLE, DUMPLING & PANCAKE

	 手工热馍配肘子	 Homemade steamed buns, pork knuckle	 RMB 88 /份 Portion

	 酱肘花150克, 玫瑰咸菜150克	 Pork knuckle 150g, pickles 150g
	 雪菜黄豆150克, 油泼辣椒100克	 preserved vegetables 150g, chili 100g

	 玫瑰燕窝八宝稀饭	 Boiled “Eight treasures” congee	 RMB 98 /份 Portion

	 燕窝15克, 玫瑰酱20克, 杂粮50克	 Bird’s nest 15g, rose paste 20g, grains 50g

	 桂花蜂蜜黄米糕	 Steamed osmanthus honey & millet cake	 RMB 48 /份 Portion

	 黄米糕200克, 蜂蜜30克, 桂花5克	 Millet cake 200g, honey 30g, osmanthus 5g

	 金线油塔	 Steamed noodles, chili, vinegar & garlic sauce	 RMB 38 /份 Portion

	 金线油塔150克, 黑松露酱20克	 Noodle 150g, black truffle 20g



冰淇淋之夜 (建议四人以上享用)	 Ice cream (for four person)	 RMB 298 /份 Portion	
时令鲜水果1000克, 混合冰淇淋300克	 Seasonal fruits 1000g, mixed ice cream 300g	  

甜品
DESSERTS

各式冰淇凌	 Selection of ice cream 	 RMB 38 /球 Scoop

香草杏仁冰淇凌, 灵感黑巧冰淇凌	 Vanilla & almond ice cream / dark chocolate sensation ice cream	
琥珀朗姆提子干冰淇凌	 rum & raisins ice cream

锦绣湖畔点心拼盘	 Assorted Chinese puff pastry platter	 RMB 198 /份 Portion

酸梅焦糖布丁	 Sour cherry crème brule	 RMB 58 /份 Portion

杨枝甘露	 Chilled mango sago cream, pomelo 	 RMB 48 /份 Portion

时令鲜果拼盘          	 Seasonal fruits platter	   RMB 198 /豪华 Deluxe

	 	 RMB 38 /位 Person 




