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44N @450

Custard Buns (4 pieces)
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A4 £(64) @550
Steamed Siu Mai(6 pieces)

AT &(64) @950

Steamed Prawn Dumplings (6 pieces)

I 2444450 -\
Red Bean Em AV
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# = 5 (8/) @750 & £ 4% & 16 05 S\ K 8 6.00 (Large/ @14.00)
- Tamaleo Egg Soup

Crispy Wonton (8 pieces)

U CRLAR B K
Hot and Sour Soup w5
A 4 6.50 v
Spring Rolls (2 pieces) @650 (e 01000} B % RN !
a#EAMNI0N 6 6.00\89.50 b
Japanese Vegetable Dumplings 6 pieces\10 pieces —
r '* T | @ '
8,8 g 46M\1040 @ 6.50\0 15.00 :h ’ J piF -
Japanese Chicken Dumplings 6 pieces\10 pieces -8 s
p plings 6 p p 4 2 i LSS T VAT S

A& RE10M200 @850\ @15.00 \-h_ » Jﬁ;  Chicken Sweet Corn Soup

Chinese Pork&Veg Dumplings 10 pieces\20 pieces = - @6.00 (Large/ ®15.00)

1/4%-& %%  ®1550

Crispy Duck

1/2% 8k 3 28.00

Crispy Duck

LEHARSF I L/ MEEB/LRAHT) 01450

Assorted Appetizer Platter(Prawn Toast, Fried Wonton,Spring Rolls, Spare Ribs) = & ih(845) @950

Wonton Soup (8 pieces)

Wir 4t £(6#4) @8.00 i 3 (6%) @950

Pork and Prawn Siu Mai (6 pieces) Prawn Toast (6 pieces)

R @ 7.50 & AH#(6E) @7.00

Vegetable Rolls (8 pieces) Pumpkin Pancakes (6 pieces) &% A FHINA @850 (Large/ @23.00)

g Esaﬁmd Tufu Saup

THEALE 01500 B d£(4%) 81000 e T AKX gp Olarge/1550 g
_ Shredded Pork in Sweet Bean Sauce Wrap Chicken Skewers (4 skewers) T WEEI Lake EEET SDUF' | aes
%{Eﬂ##. R 3
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te2#®%T 61380
Kung Pao Chicken

& ¥ 544 61380

Sweet and Sour Chicken

G

t¥/L% @17.50

tikF4(AF) 01450
Sichuan Spicy Chicken (La Zi Ji) Chicken with Taro

F ML E @1550
Braised Chicken with Shiitake
Mushrooms in Clay Pot

(s L4 @1380 £ 48 @ 13.80
Sweet and Spicy Shredded Chicken  Ginger and Scallion Chicken

AR i @ 13.80
Salt and Pepper Chicken

it E @1550
oo 98 A, @ 13.80 Chicken Drumsticks with Black
Chicken C'Ufl""f Bean Sauce in Cfﬁ}" Pot

o @B  @13.80

Chicken with Button Mushrooms

HRERHEE, ReLIThag

Product images are for reference only; the actual product shall prevail.

f Dishes

M %8

e K PREWIRICSS &5

tk&Z+d @18.00
Boiled Sliced Beef in Hot Chili Qil

+ ESEF M @1550

Braised Beef Flank with Potatoes

w4 A @1650
Beef Curry

e

(& A4 d @1650
Stir—-Fried Beef with Celery

b EF A @1650 b
Sauté ed Shredded Beef with Chili

fAEA4ME @16.50 (R4 A 81650
Beef Flank in Zhu Hou Sauce Clay Pot  Stir-Fried Beef with Green Pepper

T4+ A 81800 o B4 d @16.50

Beef with Taros. Beef with Mushrooms
e _ .

L4+ & gad#16.50

Ginger and E}niﬂnF%%_at' TV

=
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@)k Dishes
(/AT @14.50
ﬁ lﬂ % Kung Pao Diced Pork
#ar 24 @1450

A R R FREW RIS &5 Sweet and Sour Pork Eillet

(HAEEE 61450
Mapo Tofu (with Minced Pork)

B F A E 81450
Yu-Shiang Shredded Pork (Sichuan-Style) §

(R A £ @13.80
Sweet and Spicy Shredded Pork

gt RHET 01450 WEHT 81450

Steamed Spare Ribs with Black Bean Sauce Saltand Pepper Spare Ribs

dR#%TF 81380
Minced Pork with Eggplant

A+ E 01380

Minced Pork with Potatoes

FHFHET 01450

Garlic-Flavored Spare Ribs

% 4 H 81450
Sweet and Sour Spare Ribs

AEAEA 61450
Minced Pork with Green Beans

AR 1450
Stir-Fried Pork Cubes

tKEAAR 81750
Boiled Slrceu:i F' H in Hot Chili Oil

____J ‘

MmAEE 61300

Steamed Egg with Minced Pork

PSR T T, TR B

F o L : -
actual prc-:lu_n:;-sﬁall preswadl. H A :‘,
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b Dishes

M %0

o R Rl K TR R A5 25

$MmE @1750

M hEF 01750
Sour Soup with Lamb Slices

food Dishes

e
Tk

o e fofl K F IR IR JE S5 £

L A ._:_';: Ty
Y Bade USRS
L A5 %4 7%) 1650 (BRHEA 01650

Crispy Fried Squid Strips with Scallions Spicy Squid Strips
ERERReE, AkllTmo

Product images are for reference only; the actual product shall prevail

Braised Lamb Belly in Clay Pot

L5 % 01650
Scallion=Flavored Fried King Prawn

A5 7 @ @ B1<S4ft/Seasonal Price
Lobster with Egg Noodles

t & AT @3S /Seasonal Price
Spicy Cooked Lobster

KA R 02200

Steamed Seabass

(ABEE ¥ D @2950
Spicy Grilled Seabass

EEI;“'.: i -"_:.." 3 3 [Fl i% J_Em-'j.ﬁ
Podustimages are for reference ooy, 1he actual product shalPsesysil
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fm]d Dishes

téﬂ §
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: TR

Ginger and Onion Lobster

O B1<:{i1/Seasonal Price

ME&ETE) @1650
Salt and Pepper Basa Fish

tFRa4f(REXA) 81450 tF44% @14.50
Griddle Cabbage with pork Griddle Chicken

(& @22.00
Saeabass with Chopped Chili

Féh 4 M4+ HE @1550 ¢ TR H A @ 15.50

Griddle Beef Brisket & Beef Tendon Griddle Spare Ribs
— (FEEEFELA)G 1450
.. .zling Dishes Griddle Cauliflower with pork

— fﬁ *ﬁ. % $A ZMmAFFH 01650

TS = s I T Sizzling Beef Short Ribs with

i O M| e : G LR ¥ A @ 15.50
4 a4 M 23.00 o & M 23.00 e Sizzling Lamb with Onion
Seabass Sea;ga%“ . . :
SR ed& @17.50 &2 @T750 . Tl 8 #HRKAEHE 01550
Rasa Fish Basa Flsh | 1 Sizzling Lamb Ribs with Cumin
Mﬁ**' RIS BREARERSY, RELTNE
ages are for reference only; the actual product shall prevail juct images are for reference only; the actual product shall prevail
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etarian Dishes
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| GFaFHEE 81150
r Stir-Fried Tomatoes with Eggs

Garlic-Flavored Flowering
Cabbage

AR 31250
Stir-Fried Green Beans

mTHER 01250

Braised Eggplant with Green Beans

& HFRA T @1350
Yu-Shiang Crispy Eggplant

(XM BHE @11.50
Stir-Fried Eggs with Green Chili

#EEnT 01250 it EE  ©11.00
Steamed Eggplant with Garlic Saut e ed Shredded Potaloes

ﬁ- ;ljr_*__ o #h with Chili Qil

i @ 11.50

Stir-Fried Chinese Cabbage gffiﬁaean Sp,ﬂg*f‘”
$E216% 01250 &k % @ 1150
Garlic-Flavored Baby Bok Choy Stir-Fried Spinach
#$2E% 01450 CFMra R ®11.50
Stir-Fried Water Spinach with Garlic Hand-Torn Cabbage
N @ 9.50 FH®HFA 01150

Lettuce in Oyster Sauce Stir-Fried Chayote

HRERHEE, ReLIThag

Product images are for reference only; the actual product shall prevail.

(A TFTELEL 01150
Spicy Shredded Dried Tofu

g ¥# 244 01150
Spinach with Enoki
Mushrooms in Sauce

i #;5® @1250
Cold Noodles with
Shredded Chicken

e

teK#% @13.80
Mouth-Watering Chicken
(Sichuan Spicy Cold Chicken)

tARF A 61450
Spicy Sliced Beef Shank

F My 24 M 13.80
Shredded Cold Chicken

& t7 14 31380
Poached Chicken

ik EE @1250

Mortheastern Style Cold Vermicelli Salad

®11.00 BEELE 01250
4 iW’th Sauce Century Egg with Tofu

! - i B 5
L -
n “eSmacked E"Wﬂi é%”ﬂﬁ L BEEMRESY, LT
[ . |1 Product images are for reference only; the actual product shall prevail.




I
Fried Rice
H M4 @1350

Yangzhou Fried Rice

* @ £

Stir-Fried Noodles

2

®haE® 61300 FHWHE 61400 FHHE 1500
Chicken Fried Noodle Beef Flank Fried Noodle Seafood Fried Noodle

e M4 @1200 FAMNME @1350 AFHE 01450 +hd@ 81450 AFH @ 61500 ft44® 1150
Chicken Fried Rice Beef Fried Rice King Prawn Fried Rice Beef Fried Noodle King Prawn Fried Noodle  Mixed Vegetables
Fried Noodi
K PE @1200 H¥H4E 01450 HESE @1050 ¥ B & e
Ham Fried Rice Seafood Fried Rice Mixed Vegetable Fried Rice 2

Stir-Fried Udon

X 5 £ HhHEHL 01300 F MY EL 01450 #HP B L 01500
n ';h T , Chicken Fried Udon Beef Flank Fried Udon  Seafood Fried Udon
n +haBHL 01450 AP EEL 01500 AL BE 61150
kokal, K48  @13.50 Beef Fried Udon King Prawn Fried Udo  Mixed Vegetables
Sweet and Sour Chicken on Rice Fried Udon
frieh B4 01350 — - xp 0T 2 X 5F &b o7 42 @ 15.50
Braised Pork Belly on Rice S LG 61450 Stir=Fried Ho Fun King Prawn Fried Ho Fun
o L4 @13.50 Sweet and Sour Spare Ribs T4  @1500 &% TH 81550
Curry Chicken on Rice on Rice Beef Fried Ho Fun Seafood Fried Ho Fun
o Bt X4 @1350 dR&TF EHE 61350 WP iTH 01500 4 R TH @ 12.00
Chicken with Button Mushrooms Minced Pork with Eggplant on Rice Beet Flank Fried Ho Fun Mixed Vegetables Fried Ho Fun
olyFiee AA+EEE 01350 . :
ow 9@ 4 K 48 @ 1450 Minced Pork with Potatoes on Rice % & é HERBEG 61350
Curry Beef on Rice hETAR LS @1350 SDI.J[] Noodles Sour Cabbage and Pork Intestine Noodle Soup
o % ,:f. ,E.'ﬁi @ 1450 Min::led Pork with Green Beans ﬁi K &) q& @ @1350 T & )@ @ 13.50
Beef with Button Mushrooms on Rice ~ °"' 1°® faedte Soupwith Preservet ‘Chanoaing Splcy Noodies
F il ggelables an mnce ar 1
4HmEE  ©1450 TS TR W0 h AMialn®G 61350 NP
: | _ g Pao Chicken on Rice B EHT B13.00 \ /
Braised Beef Brisket on Rice : Chengdu Dan Dan Noodles 4‘
24 ATEHE 81450 Shredded Chicken Noodle Soup \
Bt T EE 81450 s : . b 4 A B & A#k+HE 61450
A : Kung Pao Pork Dice on Rice @3 14.50 :
Spareribs with Black Bean Sauce Braised Beef Flank Noodle Soup Spicy Beef Flank Noodle Soup
on Rice Mkt 4 X4 01450 ;
: : B4t H B1450 ime$ @ 61450
'ﬁ ‘ﬁ.- 'IHF IE‘ ,1 'ﬁi- ﬂ 14.5“ ggﬁi;iﬂﬂdnsﬁg:g Shredded Golden Eﬂup with FE“'!." Golden Eﬂup with Fan}f
Garlic-Flavored Spare Ribs on Rice Y Beef Noodles Lamb MNoodles
# 3 & 31450 . - .
WMEHET LA @1450 Sweet and Spicy Shredded kh: dind 15.00 &% & & 915.00
Salt and Pepper Spare Ribs on Rice Pork on Rice ng Prawn Noodle Soup Seafood Noodle Soup

ERERRHEEY, AsLChag
Product images are for reference only; the actual product shall prevail.
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h 5 A
Udon Noodle Soup

= dy o B A @ 12.50
Chicken Udon Noodle Soup

+himEA 61450
Beef Udon Noodle Soup

A4 Biih B A @ 14.50
Beef Flank Udon Noodle Soup

* 57 i B A @ 15.00

King Prawn Udon Noodle Soup
i # ih B A @ 15.00

Seafood Udon Noodle Soup

tEmEH 4  ©11.00
Mixed Vegelable Udon Noodle Soup

it ¢ @ £
Other Noodle Dishes
EHFTAME 61750

Braised Noodles with Seafood
and Grean Beans
MAEMLESH 61350
Fried Rice Moodles with Sour
Cabbage and Shredded Pork

L2

Side
F4 & A8
Boild Rice Fried Rice
& 3,50 @ 550
k¥ 5 @550
Salt and Pepper Chips

#¥4 @ 6950

Y M &
Crispy Noodles

i d B @ @ 14.50
Chicken Crispy Noodles

4+ d R @ @ 15.50
Beeaf Crispy Noodles

AT ® @ 16.50
King Prawn Crispy Noodles

% @ @ 16.50
Seafood Crispy Noodles

3R & @ 13.50
Mixed Vegetables Crispy Noodles

A% A 3 13.80
Hot and Sour Rice Noodles
XOF ¥t d 081550
Stir=Fried Rice Noodles with
Seafood in XO Sauce

H% #4675 @480
Chips Steamed Twisted
@ 350 Polls(6pieces)

28

44 %(84) @580

Stir-Fried Noodles with Bean Sprouts  gtaamed Buns (8 pieces)

$t on # £ % % @650

D ¢ Silk-Pulsed Banana
ESSeIS s m+ @1000

Glutinous Rice Balls Boiled

I & ¥ @ 4.50

Pineapple Fritters

# F @ 4.50

Banana Fritters

WGI( Stew Menu ED

 #4ndk # @8800 3-4AE A

| Goose Wok

(for 3-4 people) |

#+ £ Types ofwok

BEEGABARLHKE 06800
Sauerkraut With Pork And Blood Wok

CRLEIE & @ 68.00
Spicy Duck Wok

4% 4% 1 3 B AL @ 68.00
Spicy Spare Ribs With Chicken Feet Wok
45 F M T i & 4R ® 68.00
Lamb Spine With Fish Wok

fo %

Extra in wok

HH# @450 EA 6450 HKF @450 +4HE @550

Y 3 68.00
Jintoubanao Wok

£ F 45 A @ 68.00

Homemade Chicken Wok

E A% ® 4.80
Corn Pastry

1 & @ 4.80
Steamed Twisted Rolls

4% Nk & @ 4.80

Flour Pastry

Shitake Mushroom  Soybean Husk Celery Beef Slices

B & 4.50

Tuf MwEk @450 % e@ss50 AT @550
Y @450 FriedTofu Pork Spine Pig Bones

Rice Noodles + & @450 #£m 4 @550 THA @55
b @ 450 Potato Lamb Slices Luncheon Meat

InF ted Wi
n Fermented Wine Black Fungus

¥4 E @850 = mif B @ 8.50 & 2

Sweet Peanut Dumplings Sweet Sesame Dumplings

W4+ E 8 450/40 AR @150/ MNeruren

Swiss Roll Red Bean Glutinous Rice Balls
ERERTHER, AL

Product images are for reference only; the actual product shall prevail.

¥4 @450 ®Méu& e@ssy) HELE 6550

B 4.50 L. s e
| otus Hool Slicas. 1ok Rice Noodle  Duck Blood uail Eggs

@44 0450 J@% @450 #HHF @550 FH @550

Enoki Mushroom Pak Choi Ribs Beef Tripes

HRERIEHSS, RELEEhE
Product images are for reference only; the actual product shall prevail.




[ & A ]

Wines Menu

!!ud-. ::‘ﬁ

Spirits

R ] &3 450
Bacardi

{£ A% o B 3 450
Smimoff Vodka

I 41 4§ @ 4.50
Gordon's Gin

BEFE L E @550
Glenfddich

ZEALELEE @ 4.50
Jack Daniels

Farmous Grouse @ 4.50
Southemcormfort @ 4.50
Archers @ 450
Baileys Irish Crearm B 450
% SN @ 13.00/100ml
Chinese Liguor

i § =48 & @ 45.00/500ml

Red Star Erguotou
Remy Martin XO @ 380.00/Bottle

¥ & @ 500.00/Bottle
Kweichow Moultasi
e 37
Beer
* kg @ 4.50
Tsing Tao
e e 4] @ 4.50
Tiger
T A & 450
Budweiser
¥ @ 4.50
Corong Extra
i ,ﬂ. :?.'.'l' & 450
BREr
a# 4id
White Wines
Pinot Grigio @ 7.50/Glass
@ 28.00/Bottle

Ti Adam Clare @ 50.,00/Bottle
Valley Riesli

BRESQEey BLTMERE

) Bid
Red Wines

Cabernet Sauvignon® 7.50/Glass @ 28.00/Bottle

Bartender Special

Cucumber Cooler @ 8.00
Banana/strawberry Daiquiri @ 8.00
Wowo & 8.00
Champagne & Prosecco

Botter Prosecco Spumante Doc @ 25.00
Drmlfs Menu Hot Drinks

WAEE @300 SA(#K) @ 2.50/Bottle
Plum Jduice Green Tea(Hot)

;ﬁﬁ‘f} @3.00 % & #(#) @250/person
i Barley Tea(Hot)

Kékbk @300

lce Green Tea

ALK @300
Aloe Vera Juice

24+ 6300

¥4 £4(#) @ 2 50/person

Jasmine Tea(Hot)

%W A8 @ 3.00
Hot Chocolate

Wong Lo Kat Chinese Harbal Tea

ot @ 3.00
Coconut Milk

# 45 3 3.50
Sy Milk

& @ 350
Coke Cola

@& T % @350
Diet Coke Cola

3 @ 3.50
Sprit

i @ 3.50

Fania

S48 2 ke 350
Irn Bru

(2% 6300

Apple Julce
it @ 3.00

Orange Juice

# $K(45) @ 2,50
Still Water{Bottle)

4,6k (46,) @ 3.00

Sparkling Water(Boltle)

Product images are for reference onlby ﬂiea:!.uaﬁpmqluniha:l}mL
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i Yol KAk R EYs &

tE#&T @175
ToFu with Chilli Beef

tdr ik £ &4 @175

Xinjiang Braised Chicken

(R E L @145
Chopped Chili Fish Head

(£ miE @185

Spicy Blood Curd
(Maoxuewang)

tF#t+a°t (%) 8135
Spicy Beef Tripe (Cold)

ti 4 F (104 ) @125
Spicy Wontons (10 pieces) e



AR B RN

QR K TR £5

(HAKW 0145
Cumin Pig Trotters

tigid @135

Stir=Fried Pork with Chili

E4 % 095

% EMEE 0135 4T 895

Stir-Fried Pig Intestines with Sour Cabbage g,icad pork Spine in Soy Sauce """:
VRTF % (AF) @145 A EHRER @135

Sichuan Spicy Chicken Mashed Preserved Egg with Chili e
VR E S @195 ~

Beer Duck t XMl @135
Ak @145 Stir-Fried Pig Intestines with Green Chili

Spicy Pig Trotters

;‘il‘ b L4471 @135 G
{ 2 Jﬁ-ﬂ' - & @145 Ginger and Ec:ju.ich Beef Tripe o

Sizzling Three Treasures of Beef .- ' %

SKEEEA (4) 0125 (AP4THt 0135
Pre&ewad Egg with Tofu (Cold) Spicy Stir—FriEd Eeef Tripe

s, RELiEmeE .
ages are fior reference only; the actual product shall prevail, ‘ 5




