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lREMF=3AEEE
Salmon Head Casserole with Eggplant and Minced Pork in Chili Sauce
$125

ERETREE
Pot-roasted Fish Paste with Turnip and Gluten Puffs
$113

HHERNEE
Sautéed Bamboo Shoots with Bacon and Butter
5106

ERIFRBZ - PIeH
Pan-fried Minced Beef with Dried Tangerine Peel
$101

SAREFINERAEE
Pot-roasted Squid Paste with Corn and Tomato
$111

e AL SR T
Steamed Eggplant and Squid Tentacles with Garlic
$91

DEFEMGHIKE
Pot-roasted Satay Chicken with Onion and Vermicelli
$109

EHRERETFE
(B +9i8)
Pork Knuckle Casserole in Black Pepper
(please allow minimum 20 minutes)

$258
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S Y2
Sautéed Shrimps with Corn and Salted Egg YolR,
$125

R A DEK
Deep-fried Fish Fillet with Garlic and Spicy Salt
$112
FERREE
Braised Bean Curd with Minced Pork in Chili Sauce
595

B EIEE
Scrambled Egg White with Conpoy, Diced Scallops and Shrimps
$132

ZISEFERIVEIX
Sautéed Chicken Fillet with Lotus Roots in Tom Yum Paste
$100

BT mA
Sautéed Squid with Green Chili in Black Bean Sauce
$113

NIFIERISRTESE
Sautéed Cauliflower and Diced Shrimp in Sichuan Chili Sauce
$99

EbESIHEEIK
Sweet and Sour Chicken with Peach
$102
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Soups

EHESRARHEE (pim)
Sweet Corn Broth with Conpoy and Minced Chicken
$213

T FERE (=)
Bean Curd Broth with Egg White and Scallop
$213

SRFHRARE =)
Minced Beef Broth with Fish Maw and Egg White
$213

BEIRE )
Bean Curd Broth with Seafood
$213

TTERBHEE (im)
Shredded Chicken Broth with Bamboo Pith and Fish Maw
$213

BEEHE ()
Hot and Sour Broth with Seafood
$213

BAK Gl
Traditional Chinese Soup
$116

KexPEIZER (BH, S8, §h. &)
Water or Chinese Tea (Pu Er / Shou Mei / Xiang Pian / Wu Lung)
$14 Per Person
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IFEHTERISE 599
Seasonal Vegetable, Mixed Mushroom and Dried Lycium in Soup

IRRBRENTERE  s100
Pot-roasted Kale with Dried Shrimps, Shrimp Paste and Garlic

FIRFRIGEE 5105
Pot-roasted Seasonal Vegetables in Supreme Soup with
Preserved Egg and Salted Egg

BERTERRER 599
Sautéed Lotus Roots with Assorted Mushrooms and Preserved Vegetables

BELRFROER 582
Sautéed Cabbage with Minced Pork and Preserved Bean Curd

EEENSI LR 577
Sautéed Chinese Lettuce with Red Chili Miso Paste

T AFITIRE  s105
Fresh Bean Curd Sheets and Vegeta6e Casserole with Garlic

SRR ERE 5105
Mixed Vegetables Casserole with Bean Curd and Vermicelli

SHRERAIMESE 5105
Sautéed Oak Lettuce with Tempeh Dace Fish
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TR/ GEEBIEEREE 5199
Pot-roasted Fresh Grouper Head with
®Bitter Cucumber in Black Bean Sauce

BEFERNRR (me) 5379
Pan-fried Tiger Prawns with Onion in XO Sauce (4 pieces)

Y AaIER  s106

Sautéed Fish Fillet with Peal Mushroom

BFEENRC 52
Sautéed Shrimps, Celery and Edamame Beans

ERMERIRIR (me) 5379
Pan-fried Tiger Prawns in Soy Sauce (4 pieces)

BlEREMIRC 525
Scrambled Egg with Shrimps and Spring Onions

EMEREEAR 520
Pot-roasted Cod Fish Fillet in Soy Sauce

ERWERR 5119
Deep Fried Squid with Cashew Nuts in Spicy Salt

WAABTRNIEREEE 5102
Steamed Bean Curd with Fish Fillet and Red Chili in Black Bean Sauce

ERHoERE - REFEE 5198
Pot-roasted Fresh Grouper Head with
Ginger and Spring Onions - limited quantity
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MERREEMT 5100
Steamed Eggplant with Shredded Pork and Preserved Vegetables

BnAamsEi 5123
Pan-fried Pork Chops with Wasabi and Sesame Sauce

DRIFEEE 5120
Fried Pork Spare Ribs with Salad Dressing

MRS $120
Deep Fried Pork Spare Ribs with Spicy Salt

EFERENRAET 5125
Chinese Style Fried PorR Knuckles

BERTRAZNZER 5103
Sautéed String Beans with Minced Pork and Preserved Vegetables

[REMHEZRRH 5107
Steamed Minced Pork with Salted Egy

RERIEEA 5113
Sweet and Sour Pork with Pineapple

I|IEEE 5120
Pork Spare Ribs in Vinegar Sauce
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VERR T RRERAFHDRL 5167
Sautéed Tenderloin of Beef with Garlic

BTRRSHR 5112
Sautéed Sliced Beef with Bitter Cucumber in Black Bean Sauce

IRFF ST HIRL 5162
Sautéed Diced Tenderloin of Beef
with Mixed Mushrooms and Shrimp Roe

EXTRFANZFES 5110
Sautéed String Beans with Sliced Beef in XO Sauce

MIESEBRREE 5131
Pot-roasted Beef Brisket in Curry Sauce

RILFEFH 5162
Chinese Style Sautéed Tenderloin of Beef

SRARFHIRL 5159
Stir-Fried Beef Fillet with Corns in Wasabi Sauce

manMARHER 5103
Sautéed Sliced Beef with Cucumber and Garlic

BIFERSF FEE 5155
Pot-roasted Beef Short Ribs with Onion, Vermicelli and Black Pepper

IRESERFAE 5110
Pot-roasted Sliced Beef with Bean Curd in Shrimp Paste
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wRBEEERR 5106
Sliced Duck Breast and Jellyfish in Hua Diao Wine

RZLEBRILEEKR 5100
Sautéed Chicken with Lotus Roots in Preserved Red Bean Curd

PCROEREIKE 5105
Sautéed Chicken Casserole with Shallots and Black Beans

HRMANEGREE 5113
Pot-roasted Diced Chicken with Bean Curd and Salted Fish

ZIFTIEMIk 599
Pan-fried Chicken with Lemon Sauce and Sesame

ELIVEFEE 5108
(EE) (BBN—1+9E) (REHE)
Deep Fried Crispy Chicken

(Half portion, please allow minimum 20 minutes, limited quantity)

BFAEmE 5168
(F8) (BRO=1niE) (REXS)
Oven-baked Lemongrass Chicken

(Half portion, please allow minimum 30 minutes, l[imited quantity)

ALGTLEE (REZE) 5106
Deep Fried Cnspy (Pigeon (limited quantity)
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