B2 IBR

Lobster & Abalone for 2
BEES @mH

Double Boiled Soup (2)

AR E (&—H

Braised Abalone & Goose Feet (1 each per Person)

TAAFERER e
Steamed Lobster w/ Ginger & Onion (Whole)

ERRIOUEEK

Stir Fried Grouper Fillet

AR EH /SRR

Dessert & House Pastry
5158

SRR
Shark Fin & Lobster for 2

LGSR mm
Braised Shark Fin Soup (2)
[FIEB2BE a—w
Braised Sea Cucumber & Goose Feet (1 each per person)
AAMERER -9
Steamed Lobster w/ Ginger & Onion (Whole)
ERRIDHTEK

Stir Fried Grouper Fillet
W TR qn/ R

Dessert & House Pastry $ 1 58

—fiA

905.604.8218
1661 Denison Street, Unit T1
Markham, ON L3R 6E4
www.chef88elite.ca
info@chef88.ca
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AR R BEBRRIE, FiRRESH. AABRE—IESER, BASTEMN
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 « 202406

P RERR

Small Family Dinner for 3
EATREMEE

Shredded Duck & Dried Scallop Soup

S RRIREK

Stir Fried Prawns

SRR

Diced Beef Tenderloin w/ Maggi Sauce & Cashews
EFEIEK
Stir Fried Grouper Fillet w/ King Mushroom
SR an/ R

Dessert & House Pastry $ 1 5 8
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Cozy Gathering for 4
[REFERZ —»

Double Boiled Soup (4)

BICEMZE e

Steamed Chicken (Half)

SRR IEFEZRN

Sweet & Sour Sliced Pork

[REMAIEERA

Braised Abalone & Fish Maw
AT
Steamed Green Bass

oREH /e Rk

Dessert & House Pastry

Happy Gathering for 4
BEAIE

Fish Maw & Seafood Soup
[FREMBIEE

Braised Abalone & Goose Feet

B ERMZ e
Steamed Chicken (Half)
ERRAE —o
B.C. Crab w/ Ginger & Scallion
2 FLEIEEK

Grouper Fillet w/ King Mushroom

wmsa/E - $258

Dessert & House Pastry PaAIF
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Chef 88 €lite

FINE DINING
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’ARER

Chef 88 Elite Classic for 6
ERBEHLRE

Fish Maw Soup w/ Seafood & Crab meat

RIVAH S &8 £ @me

Peking Duck w/ Duck Pieces (2 courses)

*E R ARV 550512

*|ettuce Wrap or Braised w/ Bitter Melon Add $12

ErHERMREK

Stir Fried Prawns & Scallop

[RIEB2 L

Dried Sea Cucumber w/ Mushroom

BRI o ATESEENTH/ME —®

Steamed Green Bass Braised Grouper Fins/Tail

AR on/ e R

Dessert & House Pastry

_ :
$328 3 'y
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Friendship Classic for 6

R H R
Double Boiled Soup

#=R=#

Stir Fried Mixed Seafood in Bird Nest

[REMBIEE

Braised Abalone & Goose Feet
Bif—F8
Pork Ribs w/ Honey Pepper Sauce
SIREEREIR

Two Lobsters w/ Maggi Sauce

BT o AE=EENA/BE —r

Steamed Green Bass OF Braised Grouper Fins/Tail
Han/ER

Dessert & House Pastry $ 3 88
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Peking Duck & Abalone for 8
RIVH RZHS 87 £ me)

Peking Duck w/ Duck Pieces (2 courses)

*E SRS o RIS $ns12

*Lettuce Wrap OF Braised w/ Bitter Melon Add $12

[REEEMS —

Double Boiled Soup

RRSR AL

Diced Beef w/ Cashew & Maggi Sauce
SHREHIZE —e) q
Crispy Chicken (Whole) > & <)
REMAIES

Braised Abalone w oY g e
el Ny

ERehEg A ™%

Two Fried Lobsters w/ Ginger & Scallions

[FIEBEEREFIEK —

Fillet of Sole

B Gn/ =R
liD,fs/s:rt & HE(I)EIse Pastry $49 8
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Peking Duck & Seafood for 8
RIVA KRS & £ me)

Peking Duck w/ Duck Pieces (2 courses)

*ESERSAN o RIS 30512

*Lettuce Wrap OF Braised w/ Bitter Melon Add $12
[REBRISERZ —®
Double Boiled Soup

B iR
Deep Fried Oysters w/ Pepper & Honey
IR e
B.C Crab w/ Salty Egg Yolk (Whole)

BRLERE T

Stir Fried Jumbo Scallop w/ King Mushroom

MRS ER =
Steamed Lobster w/ Vermicelli & Garlic (3 Ib)

TEAREEE L o A EEEN /PR —w

Steamed Green Bass OR Braised Grouper Fins/Tail
REIRE IR
Fried Rice w/ Lobster Egg
R an/32Rh
Dessert & House Pastry $468
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Peking Duck, Lobster
& Shark Fin for 10

RIVA RS &1 £ @

Peking Duck w/ Duck Pieces (2 courses)

*ERASA o RIS 3512

*| ettuce Wrap OR Braised w/ Bitter Melon Add $12
ERNBEH
Shark Fin Soup w/ Crab Meat & Seafood

A =&

Stir Fried Seafood w/ Vegetable

TEEEINEEE &+

Braised Goose Feet w/ Chinese Mushroom (10)
THMERZE —2)
Crispy Chicken (whole)
EEERR
Two Fried Lobsters w/ Ginger & Scallion
BEBEWER —m®
Stir Fried Fillet of Sole (Whole)
BEIRE MR
Fried Rice w/ Lobster Egg
By je o i
Egg Noodle w/ Supreme Soup

AR EH an/ SRk

Dessert & House Pastry $ 6 8 8

A

BEREL
Joyful Together for 10
BEI FEH
Suckling Pig Sliced w/ Jelly Fish

TEEEEAT R

Braised Whole Conpoy & Chinese Mushroom

B KRR
Stir Fried Prawns in Bird Nest
FRRELEMS
Double Boiled Soup
Aptleas
Braised Fish Maw & Sea Cucumber
THMERZE )
Crispy Chicken (Whole)

FEBEERER (mm)
Jumbo Lobster w/ Maggi Sauce (5 Ib)
TAREEH
Steamed Green Bass (2)
BRI IOER
Fried Rice w/ Lobster Egg

BEERFE

Braised E-Fu Noodle w/ Mushroom

w2 $830

Dessert & House Pastry +17F

3 2 - 3
BABEL
Family Celebration for 10
BHILFEG
Suckling Pig Sliced w/ Jelly Fish

SLEEFIREX

Stir Fried Prawns w/ King Mushroom

EERN®T

Deep Fried Jumbo Scallop w/ Thousand Island Sauce

RLIEEERR2

Shark Fin Soup w/ Shredded Chicken

[REMAIEE
Braised Abalone & Goose Feet
THMERZE —e)

Crispy Chicken (Whole)

ERERR
Two Fried Lobsters w/ Ginger & Scallion

TAREEN

Steamed Green Bass (2)

e 2RE

Suckling Pig, Abalone
& Shark Fin for 10

KALHLFE 1)

Suckling Pig (Half)

[ER(dE 4 =i

Deep Fried Crab Claw ) .
SEHEEE %
Stir Fried King Mushroom & Osmanthus Mussels

RLIEARHRZ

Braised Shark Fin w/ Supreme Soup

[FEBEMA +e
Braised Abalone & Mushroom (10)

B ENZE o)

Steamed Chicken w/ Jelly Fish (Whole)

FABAFENR (<5)
Jumbo Lobster w/ Maggi Sauce (6 Ib)

BRETN
Steamed Green Bass (2)
Stir Fried Sticky Rice
FAREM
E-Fu Noodle in Soup
FEE SR
Walnut Sweet Soup
ERHEEE

House Pastry

fhlugn e K E Y

Shark Fin, Abalone
& King Crah for 10

FHIEINI 27 E =2
Alaska King Crab (3 Courses)
Steamed Crab Leg w/ Garlic & Vermicelli
- BN KRES
Fried Crab w/ Salty Egg Yolk
Steamed Eqg in Crab Shell

HLIEMTH e 5m)
Braised Shark Fin w/ Supreme Soup (10)

[REMBISE 5w
Braised Abalone & Goose Feet (10)
HEES KR
Salty Chicken in Traditional Style (Whole)

FRIRREMRR (1\B)
Jumbo Lobster w/ Maggi Sauce (8 Ib)
FERESH
Poached Green Bass in Soup (2)

REMREI
Fried Rice w/ Lobster Egg
=R
E-Fu Noodle w/ Mushroom
72 P

Almond Sweet Soup w/ Peach Gum Drops

zRE (1000

House Pastry Eiyris

FEEBEAY 905.604.8218
Fried Rice w/ Dried Scallop & Egg White 1661 Denison Street, Unit T1
FEE= Markham, ON L3R 6E4
/" BT

Egq Noodle w/ Supreme Soup www.chef88elite.ca

e " ; info@chef88.ca
s/ saees 51300 o
Dessert & Cashew Sweet Soup IR : _ n #_chef88elite




