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- Assorted Appetizers ( five )
i Lz 2900
=]
il
e BX=fE® Vahe
Assorted Appeﬁzers (three)
g Zesa 1900
3 % ULBIEEERY)
iy Salty Chicken with Onion
E‘;EE RIEZ5 1450
%
. BETSY
;jé Seafood Salad
: BRI 1700
KEIFORE
; Spicy Jelfyfish
. ERBE 1150



o Y1 EIKEO—X
~ Thai Duck

d437113ddV
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REISH

BARVEFEERF v+ —> 21—
Hong Kong BBQ Pork

HEXE 1450

Hhya—FryVigHT
Salted & Spicy Cashew Nuts

IREER 950

g E— 9 VEHE
Preserved Egg with Tofu

REEE

10

it

1100

ZEITE VEDE
Pickled Vegetable (three kinds)

=BEE 550

)@ — |
Spicy, Pickled Turnip Q&
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AZEAANVZ7BhELAR=F
Shark Fin & Crab Meat Soup

ERaEs

BEERE A —7
Seaweed, Seafood, Egg Drop Soup

1900

BEEES

AZRAWI—VR—T
Crab Meat & Corn Soup

BERRXKS

BRXEFRA—7
Vegetable, Egg Drop Soup

1450

1100

iR B3

M EFFERX—T
Hot & Sour Soup

1100

BRRiZ )

1100




_K Shrlmp with Cashew Nuts

(EEE 2600

pg 70v3U—, KIT, BEIEOH>TYY
Seafood Sauteed with Broccoli

7o 8 2 kD I ¥

SEAFOOD

R
HERREIT EX3IXR—X
Shrimp with Mayonnaise Sauce

= BIRIK 1900

19

oq TEFYU
Shrimp in Chilli Sauce ( not hot )
FirEiR— 1400

20 141 HDOEYVILUR ZT
Salt & Pepper Squid

LLI 450 458 e

070) mIEEYFETER®
Szechuan Shrlmp\g

mE=) %1400
o3 BIFEE 0BG A DI
Seafood with Tofu
BEEE 1700
o T EE
24 Shrimp with Egg
BERCC 1100
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Egg Fu Yung

1100
oy e VY — AR RO &

Oyster with Black Bean Sauce

TRAER 2100
Emwﬁﬁhbﬁ

Crab Meatwith Chinese Vegetables
BRIVER 1700

o BIE¥FIERS
Hot & Spicy Shrimp

RFIB()I#E)) 2100

7RIS R BoT VIS
Shellfish with Asparagus

EEWiER 2600

T

e

Y1 EABOEEZT

Thai Style Chicken
FEZR) 1300

BOBBITIHRY —ADF
Fried Chicken with Soy Sauce

i ¥ 1100

Chlnese Style Fried Chlcken
P NEZE 1100

N

BREND a—FyVYBEFEFLD
Kung Pao Chicken

=R T(P9)II#3E) ) 1450
=2 Y — ABA S

Chicken with Black Bean Sauce

EBE5 1450

BROBBITEBEEFLD
Hot & Spicy Chicken

mFEE)IEE )Y 1900
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H R DOXOE K &
Beef Sauteed in XO Sauce

XOBID R |

SAOEIT 3o
Beef Sauteed with Black Peppers

SMFRA AR —Y — R

Home Style Sautee of Beef

Loy R

NAF v+ FFERID
Mildly Spicy Beef

R S ()1 #132)

40

4 AEF I 8
Beef Sauteed with Vegetables
FANEFR 1400
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R"RA—3—0O—
Twice Cooked Pork
5] 88 P9 1100

BoBO—AD LG
Salt & Pepper Pork Chops

LI #3RE PO HE) 1700

AEE—I VOV b
Shredded Pork Sauteed with Green Pepper

BSR4 1450
44 BORAE

Chinese Roasted Pork

A

i+ & BN O IRIE A
Pork with Eggplantin Black Bean Sauce

BEMFRERRA

gtwﬂaeiet & Sour Pork
li [ P 1200

B Ok éd

Fried Pork Intestines

OPN Y 1700
25

Sauteed Clear Rice Noodles with Ground Pork

22 47 44 (7D )11 %4 3E) ) 1300




ILRE/NER ZHEHIPFR(CAICL LD
49 8 Different Dishes, Sauteed 50 Stir-fried Vegetables
(Shrimp, Meat, Vegetables) with Garlic

I\EF 1450 e VR R 1100

Vegetables Sauteed in White Sauce

oM B R 1100

VEGETABLES

. dSUNOIJ NIVIN ®_‘D

k>

Ma Po Eggplant

¥R £ 50 F 1100

I—Hh—8F
53 Ma Po Tofu

HEEE 1100

Szechuan Style Ma Po Tofu

MIFEEE 1400

RSN STROEE . MRS TS SRk B

55 EF FY MR
Tomato Sauteed with Egg

EMYE
55 2 ¥ AL EOMI Y1

Sauteed Potatoes

K+ 5 48(P0)1| 4 3E) )
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BiES— AV
Seafood Noodle Soup

= b 1450

ABZ— AV
Vegetables, Meat & Seafood Soup

FR=ht 1450

BRI — AV
Vegetable Noodle Soup

#\E

Fob ]

1300

Fyp—=Sig—TF— K7
BBQ Pork Noodle Soup

ST % 1300

BEEHDHD %
Seafood Congee g XTR
BRI 245 900
AZRAANDSEH

Crab Meat Congee
BAW 700

RAFT—AY

Noodles with Green Onion
M5 1100
ZUBS—AY

Chicken Noodle Soup
L2835 5 1100

O BTk TF— K
House Special Noodle Soup
(Dan Dan Noodle Soup)

818 5 52 1100
R
F oINS T— RS
Seafood and7Pork Spicy Noodle
Y B5 5l ) 1450

Chinese Preserved Egg Congee

R&EWH 600

ZUBHDLW
Chicken Congee

25545
59 BRE&HD

Scallop Congee

TR

PTLHDLD
Vegetable Congee

7 2 55 700




“ Crab Meat Fried Rice

BRLER 1300

FRIED RICEAND
RICECRUST

Chicken Fried Rice

25K ER 1100

Seafood Fried Rice

PN Seafood over Steamed Rice
EEBHPER @B17/00  BEEEK 1450

78 HAEHADTZER
egi,Meat, & Seafood on Steamed Rice

HERGR  ya 1100

74

Cantonese Style Fried Rice Szechuan Style Sizzling Rice

BRI R 1100 I FRERES 1) 2100

Salmon Fried Rice Seafood Sizzling Rice

BRI 1100  BH@AE 1900
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AE&ZT
Mixed Veggies, Seafood,&MeatSizing Rice

hE®E 1900

BCUES5ARZER
Beef Fried Noodle in BlackPepper Sauce

A A KD &l 1700

BitHADTHEZE
Seafood Fried Noodle

) EFOR ]

1450

RNV BADITEZE
Black Bean Fried Noodle

AR 1100

AEHADITEZX
Fried Noodle with Vegi, Meat& Seafood

FN=R0% 1 1450

iy T EAVKRZEE
Shrimp Fried Noodles

OER 1= kb &

—S&EEDPLAVEZR
Fri

ed Noodle with Special House Sauce

O 1050 ‘==

Al—E—FY
Singapore Style Fried Rice Noodles

1 D3 KD K 47 1100

89 LREREE—T >

Cantonese Style Fried Rice Noodle

BRI K

90 BitREE—T7 o
Fried Rice Noodle in Special House Sauce s\ "R
5% H 288 K0 K 3% R




91 RLEYEHLE
¥ Assorted Din Sum
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g a—0OvVik— (33)
~& Steamed Dumplings

g3 IRFr&E s o (33)
¥~ Squash Dumplings

PN 700

NS NId
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94 FEFO5INAEE &S5 (370)
= Spinach Dumplings

T 700
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g5 TEELE £ 52 (32)

 Shrimp Dumplings
T 550
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g A=ULw 3&FL (337)
Crab Meat Dumplings

BEREE 600

glgiguj)

Sticky Rice with Chicken
STREE 600

MEE & 52(60)
98 Fried Dﬁn?plings

IR+

99 BFo) 7EEY —X
Pork Rib Steamed in Black Bean Sauce
O ZEHE

BIFE58F (37)
g Fried Chive Cake

INNSNIA

J% 7K 8%

. .L ' ld:%&%(SZIS)
ST - "J __ ((21_?% -Egg Rolls

oW TN SZEOEE . ol SB TS IF IR S| IR mek 2R Bt

AKiEES(30)
Pan Fried Taro Cake
BEE 600
EBFr—a—Fh (20)
BBQ Bao

E REE 600



g0z 23+ v YE5HETF(37)
~+ Sticky Rice Cake

o K

House Special Bao

fili#k &

Bao with Cream

MES

 HBAICAVETE
107 Almond Pudding

BI-EE 450

143SS3d

{ca] [em)

10g IXEF (33)

Fried Sesame Balls

Z [FREX 600

Mango Ice Cream

= RKGHE 400

AT NG SZEOEE . oMt SEESS IR IR S| SR A Bt

Vanilla lce Cream

& B K 400
111 R dHEKXK (EFRE/RERM)

Mango Shaved Ice

ERELK 600 ¢
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Draft Beer (AsahiorKirin) 550 700 D Er g: L
7Y MR E — JU—7) H s & T
Asahi Bottled Beer 750 -~ @,

@
+ 1) VR E — U(—7) % - W’
Kirin ICHIBAN-SHIBORI 750 X
700 600
il _Chinese Wine
ZHUAEE (18)
Shaoxing rice wine

- CHEELRATF (18) 700/1 class

Shaoxing rice wine Syears
=== 700/1Glass 2100/600mi Bottle
BEEEBR/NE (17F)
Shaoxing rice wine 8years 2900/600m| Bottle

BEE FRUIT WINE
B - FEBEC VIV 2) WWEEBE (Y>> a)
Plum wine, Apricot wine Thorn apple flavored wine 600
600

EEELEYOEY)
BEEREFVEIEZA1DOEY) Lemon flavoredwine 600 /1 Glass

Sweet osmanthus flowers

flavored wine AZ<3H (538 - #H)

600 Japanese Wine (Hot or Cold) 600 /1 Glass
nanse Clear Liquor

—E 1L (ERE)

Ichiban-Fuda (wheat) 600/1 Glass 2600/ (14) /720ml Bottle

=D FEE (FhiE)
Satsuma-Tsukasa (potato) 600/1 glass 2900/ (1Z) /720mI Bottle
Y= (LEY - 544 - TL=T7)—Y - Bl - HYR - £ - 1§)

Japanese Clear L iquor Cocktails 600
"V a—A LB Juiceand Tea (IR 11¢
Cota ) gop THEEI+2SVE g
) 00 SRR AINRESY 500
BHALYYYa—-2R) 400 BER 500

Orange Juice Chrysanthemum tea
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