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Chicken, beef, pork, eggs, milk, buckwheat, peanuts,
walnuts, soybeans, wheat, gluten, crab, shrimp,
shellfish (Including oyster, abalone, clam), peach, tomato, sulfites
and pine nut can cause allergic symptoms.
Please let us know 1n advance 1f you have

any food allergies or dietary 1ssues.
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Appetizer
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Marmated Spiced Beet Shank Sliced U.S. Beet and Ox Tongue
Aal7] AR 2 RhEE Q3RS (AL m] =4t in Chili Sauce
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Marmated Squid in Chili O1l
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Pickled Pepper Boneless Poached Chicken, Crushed Peanuts, Spicy Sauce
Chicken Feet fZek e Axns ZEECQ
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Appetizer
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Century Egg with Sichuan Spices
and Peanut
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Chilled Black Fungus Tossed mn Vinegar
ERS RS
£ 5 D55
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B el

Marmated Shredded Dried Bean Curd Skin

with Cabbage
AT 53
Fr NV ANTY D HE
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Marinated Cucumbers with Garlic
Q0] 33
Fag)DH—1) v 7ET
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Double Boiled Chicken, Ginseng with

Seahorse Soup
A2k 2AAE @l et A
HET LT 7

25121 / 1 AHj

e BV B& R 7
Beef Tripe Soup Hot and Sour Seatood Soup
2% ot e CEe el )
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Beel Ribs Ramen with Lobster Tail & Abalone

2 Hol A FAH 2H (4aL7]:

v =k A = ah)

AT —F~O0T7 AY—7— /LA D
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BRI TA Cuttlefish Balls Vermicelli
Seafood Ramen Noodle with Sauerkraut
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Braised Mutton Noodle Soup Shanxi Hand Pulled Noodle with Sliced
v &FE (Fav|. s T4k Lamb in Chili Oil
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Hah MLAERE 5 EHE Hand Shaved Noodle
Braised Noodle with Pork Belly, Seabass and Mushroom with Egg Tomato and Minced Pork
AR o] 4 EobE e 2hA) A EAb
() A 2L 7] = 4h) (B A 2L 7] = Ah
MEEL ~ RN TR & > — /N AD T3l LLPgE Bl & b~ b AD T
18 18
= Lal5e - Eof 5 INOOCIC LOUDP . Shacha Beef Noodle Wlth Frled Fggo
A EH B A 7] nk AR, AL} 2231 7] B (A 7].m] AL
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ZNRT N T DB S VORI
18 18
= NI lik AR 2%
Lan Zhou Style Beef Noodle Chinese Preserved Vegetables Soup with Shiced
LAl A _,_7] E}l Beet and Vermicell
oW 7] A S A L7159} 7B ko] WS (2 317]:0] FAL )
FIpANEATR L ED)FFRADERA—7
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Taiwanese Beet Noodle Soup Braised Beel Brisket and Tendon Noodles Soup
k2] -5 "H (A7) v =2k FAIH ix] P
HV] W = U ) G2 P R = PR ) St Bl =g e PRl
m/%ﬂﬁlﬁl*,li ,]*_]*7] ]EE:'}\]')
PAY EBEDEINAR A —T
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Stir Fried Rice Noodle with Beef Beetl Brisket, Tossed Noodle
4 317| = 2 (A3 7] = 4L 2|-Z Hh o] (=T (AT 7 ] = Ak
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Yang Chun Noodle with Shrimp Dumplings
/‘H '?*U]'“l‘ S _,_uq
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Instant Noodle with Spam and Egg
Agte-gtol e Ao FE<l AlghH
(= A a2 7] = Ah
ARG NEAD AN E TN A
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Fried Noodle with Shredded Pork and Egg Tossed Sesame Noodles with Spicy Minced Pork
v LA =R = = A B A P=a B P ngH () 2] 7] = 4
ey
4D 0 BRI & SO o g
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Tossed Noodle with "Char Siu" Tossed Noodle with Crispy Pork Belly
A B == (JH A 22 7] = 4 2 A ol vl Rl == (& A AL 7] = Ui 4
Fr—3 a— A D DEEH 7 ABE—RR AT AD R
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Tossed Noodle with Poached Chicken Tossed Noodle with
in Soy Sauce Barbecued Roasted Duck
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Noodle
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Tossed Noodle with 'Char Sia’
and Crispy Pork Belly
= 2] vpH| 5 ef A A o] Bl =
(F A 7] =l 4h
N Bt~ BKRD R R
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Tossed Noodle with Crispy Pork Belly
and Poached Chicken
3 Fol o) shay) W w4
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Tossed Noodle with Crispy Pork Belly
and Roasted Duck
A ol o 0.2 b u] a4
(A2 71,2 2] a2 7] .= 4
A~ 1§13 —XF 2 — DR Hl
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Tossed Noodle with 'Char Sia’
and Poached Chicken
B A w79} k7] Wl w
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N BE~ FF DR H
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Tossed Noodle with Poached Chicken
and Roasted Duck
SHar7]ef @ 2] ubd)| 5
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Tossed Noodle with 'Char Sia’
and Roasted Duck
A v 2} @ 2] vl B R =
(HHA3L7], e8] 7].=4h
X~ BENN—XF 2 —DJRTHE
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Barbecue
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Dual Barbecue Combination
A5 F B (A 27 ] = A Q2] a7 )= Ui A,
| = A
a4 —> 3/ —XF a2—

25
T X Hie 57 R 1A
Barbecue Pork 'Char Siu Crispy Pork Belly
2 ) A vpe) S (@) K] 27) 204 AE2RE AP A o] (A 7] AL
Fy—>a— 7 1) A=K/ N7 A
20 20
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Cantonese Roasted Duck Poached Chicken in Soy Sauce
Q. R ETo] vhH|FF (2] 7] =it s g3y (G )= ugah
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Stir Fried Shrimp with Fgg Braised Cabbage with Assorted Seatood
A $- 72 g CENEETEES
B EIND®D & D FrRXY ey —7— NDEIAA
16 22
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Braised Bean Curd Ehk/ N e

Deep Fried Yellow Croaker Fish
Fz7] HA

with Assorted Seatood in Clay Pot
drte T 28 (@A AL TR WA

TR & RO T EIA A {4 EFDSET
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Wok Fried Diced Eel with Chili Steamed Abalone with Vermicelli and Minced Garlic
o F Ao EE- (o= 4h b= A5 (A &= U4
7 FDOF ) KD TOEEERDA )y 7L
25 25
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Wok Fried Prawns
with Cashew Nuts in Kung Pao Sauce
Z5-94)
BEEAY a—F Y VDTN — Ak
25

JI7KZE Z 51l =
Poached Sliced Seabass Fillet in Chili O1l Braised Sea Cucumber with Leek
A3} 422 P52 o] A A2 32k
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Braised Beet Brisket & Tendon Wok Fried Sliced Beet and Assorted
OFX| ™ 2] AX|A (A2 7]:1]=AH Vegetable with Chili and Pepper
E—77 ) A7y b &FAY FiAH Aa7] e (&2ar7):m] =4k
22 U DFR EFZDTF ) Xy A—=bed
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Wok Fried Shiced Beef
with Dried Chil
AFeF 2017 /e (&A7]:H]=4h

ERDETY) D b RZIEFEEFOW D & D
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Roasted Beef Ribs \ S_tir Fried Black Pepper Short Ribs
AR FLol (A7) 54h 52 4] B3 (&3 7]:H =4
E—7U7oa—X b 471V E D ERERID
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Braised Lamb Ribs in Clay Pot Stir Fried Sliced Lamb, Cumin, Leek
OFZAN| A (a1 7]. 5 FAh TR S| FHa (Farr].e54h
S5 AAID T HEE AL SHEUIDZ AR 730 ~BOWH ED
25 20
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Stir Fried Pork Slice with Mushroom
HAX 7] HA 55 EHA 2L 7] dimk=a4h
SHUIDKA & F / 2D

25
e
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Wok Fried Shredded Pork Sheed Pork Belly
with Garlic Sprouts with Pickled Napa Cabbage Stew
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Wok Fried Pork Belly with Dried Chili Wok Fried Shredded Pork
oA X a1 7) HES (@H A A7) v =4 with Bamboo Shoot and Black Fungus
BN T R EFZBREET DD & D oNFa< ;A7) = HAh
25 BERG (Z—> > O0—A—)
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Deep Fried Boneless Chicken Braised Chicken and Abalone
with Garlic and Honey Sauce 2 =g Gl 7| e i 7 S ) Al A et
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Wok Fried Shredded Potato Braised Eggplant
with Dried Chili Dried Fish, Minced Pork, Bean Paste
Abek AR & o] IR (A 7] 4y
L o480 E DY) L EREEET-D10 & D T B ) AR
10 11
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Wok Fried Eggplant Stir Fried Egg with Tomato
Green Pepper and Potato EnlE G S
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Seasonal Vegetables : Spinach, Bokchoy, Cabbage, Broccoli
Sautéed with Garlic, Poached with Oyster Sauce,
Boiled with Bouillon, Poached with Light Soya Sauce
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Barbecue rice
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Barbecue Combo Rice
A FE W (A 7] =L, S a7 )= Al
Q. 2] 7] A4k, 2= Ah
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Rice with Barbecued ‘Char Siut Rice with Barbecued ‘Char Siu'
and Crispy Pork Belly and Poached Chicken m Soy Sauce
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Barbecue rice
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Rice with Barbecued ‘Char Sid' Rice with Crispy Pork Belly and Poached
and Barbecued Roasted Duck Chicken m Soy Sauce
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Rice with Crispy Pork Belly Rice with Poached Chicken
and Barbecued Roasted Duck in Soy Sauce and Barbecued Roasted Duck
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Rice with Barbecued ‘Char Siu'
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Rice with Poached Chicken

in Soy Sauce
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Barbecue rice
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Rice with Crispy Pork Belly
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Rice with Barbecued
Roasted Duck
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Rice

Halnan Chlcken Rice
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252
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Braised Beel Brisket Rice
A=Hro]| 2 gl 1k
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Braised Pork Belly and Tofu Rice
FALL.21 9 7 B (@A) 7]

24l s R4
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Curry Beel Brisket Rice
Ap=Hro| 7He
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Minced Beef Rice with Fried Egg
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Rice with Braised Chicken in Black Bean Sauce
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Rice
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Soy Sauce Fried Rice with Eel and Shrimp Yangzhou Fried Rice
Fof A $- Bl (Fol:F = AT A e
50X LIEHE A YR (A 7] = A, 2] A
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Stir Fried Pork Shoulder and Onion Japanese Style, Curry Pork Chop Rice
with Rice and Braised Egg AE 2 =724 7H SR
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Abalone and Chicken
A& T =
(A &=k, G a7 Ak, 2= 4
77 EEIRRD B
18
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Sliced Fish and Scallops Pork and Century Egg
A BA 5 S350 437
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Dumpling
oy
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Pork and Cabbage (6 pieces) Pork and Leek (6 pieces)
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HE IR (OFF) ZUHPDF OFF)
Pan Fried Pork (5 pieces) Steamed Shrimp with Chili Sauce (5 pieces)
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Pan Fried Bun with Pork (2 pieces)
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Mushroom Pork Bun
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Sausage Bread
A A B =@ A 2=
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Ham, Cheese and Egg Sandwich
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Deep Fried Bun (5 pieces)
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Croissant
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Pan Fried Spring Onion Pancake (2 pieces) Deep Fried Chinese Dough
oA @) =4 =Y
NE DT F I (ff]) HEF N —FY
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Salted Egg Chinese Tea Egg
ol el o 2ok 7ol o
e T ON DA F &
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Friei Egg Hard Boiled Egg
A= 3 e}ol Ao Al
EhEx NG
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Dim Sum
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Shrimp with Bamboo Shoots (3 pieces) _vuanghanese pnced ror (3 pieces)
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B aEIE GRS B R ESRT (31
Pork and Mushroom (3 pieces) Pork and Mushroom (3 pieces)
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Dim Sum
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Steamed Dumpling Basket

Shrimp with Bamboo Shoots, Shanghainese Minced Pork, Pork
and Mushroom, Shrimp and Chives
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Steamed Barbecued Pork Buns (8 pieces)
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Dessert
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Chilled Coconut Sago Chilled Mango Pomelo Sago
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Fresh Fruit Platter
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