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Lobster & Abalone for 2
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Double Boiled Soup (2)
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Braised Abalone & Goose Feet (1 each per Person)
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Steamed Lobster w/ Ginger & Onion (Whole)
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Stir Fried Grouper Fillet
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Shark Fin & Squab for 2
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Braised Shark Fin Soup (2)
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Braised Sea Cucumber & Goose Feet (1 each per person)
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Crispy Squab (1)
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Stir Fried Grouper Fillet
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Dessert & House Pastry

905.604.8218

1661 Denison Street, Unit T1
Markham, ON L3R 6E4
www.chef88elite.ca
info@chef88.ca

n # chef88elite

IIHERRNERRRE FRESH. ALBRE—IIESER, BARBTEH
Please inform our server if you have any food allergy when you place your order.
Chef 88 Elite reserves the final right to change without notice « 202304
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Small Family Dinner for 3
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Shredded Duck & Dried Scallop Soup
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Stir Fried Prawns
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. ched Beef Tenderloin w/ Maggi Sauce & Cashews
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Stir Fried Grouper Fillet w/ King Mushroom
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Cozy Gathering for 4
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Double Boiled Soup (4)
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Steamed Chicken (Half)
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Sweet & Sour Sliced Pork
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Braised Abalone & Fish Maw
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\jtfaamed Green Bass $’I XX
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Braised Abalone & Goose Feet >
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Steamed Chicken (Half)
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B.C. Crab w/ Ginger & Scallion
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Peking Duck & Abalone for 8
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Peking Duck w/ Duck Pieces (2 courses)
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Chef 88 Elite Classic for 6 ' Double Boiled Soup
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Steamed Lobster w/ Vermicelli & Garlic (3 Ib)

Pork Ribs w/ Honey Pepper Sauce

S EERE iR T TARET O AUEEENEA/E —r
Two Lobsters w/ Maggi Sauce Steamed Green Bass OF Braised Grouper Fins/Tail
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Steamed Green Bass OR Braised Grouper Fins/Tail Fried Rice w/ Lobster Egg
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Joyful Together for 10 %@é@éﬁ@ Yi«
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Egg Noodle w/ Supreme Soup

EULNE /R BERE $]SXX

Dessert & Cashew Sweet Soup
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