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Hand made GYOZA
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Pork & Chive Gyoza 67 780
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Spicy Beef Gyoza 64 780
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Three types of Gyoza
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Vegetable Gyoza 64 780
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Chicken soup pork & chive Gyoza (BHA 968)
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Chicken soup spicy beef Gyoza (BiA 968)
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Chicken soup vegetable Gyoza (BiA 968)
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Pan-fried Plump Gyoza 67 750
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STANDARD GYOZA
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Pan-fried Spicy Baby Gyoza g » 580
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Coriander Gyoza
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Dan-dan Spicy Gyoza 6 b-‘ 580
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Boiled Gyoza w/ spicy soup 64 680
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Boiled Gyoza w/ chicken soup g 4 680
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Deep-fried seafood spring roll
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Tomato, avocado & coriander salad
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Deep-fried chicken
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280 Coriander & green chili salad
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Deep-fried pork liver
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w/ black vinegar
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Spicy wooden ear, tomato & cucumber
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Tuna tartare
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Tuna & avocado w/ spice
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Jelly fish w/ chili (BHA 748)
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Bean sprout w/ meat chili sauce

FrRxHL 4 420

(BbA 462)

Cucumber w/ garlic
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Stewed beef tendon (Bt 528)
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Boiled cabbage w/ yuzu dressing A 462)
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Preserved egg BBA 528)
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Chinese pickles (BiA 418)
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Preserved egg w/ chilled tofu (BiiA 638)

@ FHi 580

Soft & chilled tofu w/ coriander (BiiA 638)
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Soft & chilled tofu w/ dan dan sauce (BiiA 638)
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Boiled chicken Sesame sauce (B2 638)
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Leek sauce
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Sichuan style spicy sauce
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Thin sliced potato salad (BiA 462)
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Chilled tomato w/ leek sauce ~ (BEid 528)
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Deep-fried chicken w/ salt & prickly ash
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Deep-fried chicken Deep-fried chicken
w/ condiment soy sauce : w/ red spicy sauce
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% Actual product may vary. We offer the sliced chicken.
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Deep-fried chicken
w/ black vinegar & black pepper sauce
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Stewed pork rib in hot pot (Bii& 1078)
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Stewed beef tendon & tofu in hot pot (Biik 968)
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Stewed chicken Sichuan style in hot pot (Biid 968) ﬁ:‘/'\,’ ]) iﬁ
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(Biis 968)

2 kinds of stir-fried Chinese green

Stir-fried thin sliced green pepper & meat (BHA 968)

Stir-fried beef & broccoli w/ oyster sauce
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Stewed spicy tofu & minced pork
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Stir-fried qing-geng-cai & shrimp (Biid 1298)

Shrimp, tomato & egg omlet
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(Bii2 1078)
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Sweet & sour pork blocks w/ black vinegar sauce (Biia 1287)

Stir-fried chicken & cashew nuts
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Stir-fried scallop & broccoli Stir-fried pork liver & green leek
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(BEA 968)

Stir-fried pork, wooden ear & egg
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(Biis 968)
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Stir-fried spicy cellophane noodle & minced pork (BHA 968)
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Stir-fried pork & cabbage (salty garlic / Chinese miso) (Bt Stir-fried shrimp w/ chili sauce
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(BiiA 1188)
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Stir-fried pork & eggplant w/ Sichuan sauce (Bii2 968)

Stir-fried shrimp w/ mayonnaise
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sauce (BHA 1188)

Shrimp & pork won-ton soup
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Vegetables soup
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Hot & sour soup

hY MERETFA-T

Tomato, vermicelli & egg soup
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L-F x “/‘\ ﬂ 1 000 " b L e f : ‘ ' s Lemon flavored fried noodles w/ black pepper & chicken (Bis 968)
Stewed beef tendon soup noodles (Btiz 1100) By ¢ ‘ ‘
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Chicken & yuzu citron soup noodles Pork & vegetables w/ gravy sauce on fried noodles (B4 1408)
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Chicken & coriander soup noodles (Biik 1188) x{ 2
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BBA990) |\ Sy . Seafood & vegetables w/ gravy sauce on fried noodles (Bt 1518)

Hot & sour soup noodles
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Seafood gravy on soup noodles - 4 X > S
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Spicy black pepper w/ meat fried rice
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We accept orders from 2 people
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