+ Shark fin xiaolongbao
+ Spicy beef xiaolongbao

+ Crab brown meat xiaolongbao
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Four flavours xiaolongbao

( 2 pieces for per flavour ) BT, REEOWE

+ Classic pork xiaolongbao ﬁggg’
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Shark fin xiaolongbao Crab brown meat xiaolongbao
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Spicy beef xiaolongbao Classic pork xiaolongbao
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Boiled pork & cabbage with garlic soy sauce

Steamed chicken w/ Szechuan style sauce

Fresh tomato salad w/ leek dressing
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Cucumber, spicy green chili and coriander salad Steamed chicken w/ sesame sauce Garlic cucumber
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Chinese preserved egg on tofu

Steamed chicken w/ leek dressing

Chinese preserved egg w/ ginger dressing
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Steamed chicken with garlic soy sauce
w/ coriander
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Chinese pickles
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