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Shark fin Lunch Course 3850

Appetizers

Shark fin xiaolongbao

Shark fin soup

Stewed shark fin
Shark fin rice or noodles with chicken & pork soup

Dessert
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Dim sum

Pan-fried Big dumplings
Pan-fried pork & leek dumplings

Beijing style boiled dumplings

Pan-fried shrimp &
Chinese chives dumplings

Deep-fried seafood spring rolls
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640 @p/s)
700 (10p/s)
600 ©p/s)
350 (1p/s)
350 (p/s)
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Fried rice
Shrimp & crab fried rice

Beijing style various ingredients fried rice
Pork & leek fried rice

Spicy beef & leek fried rice
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Beijing Duck Lunch Course 3300

Assorted appetizers

Shrimp & Chinese chives dumplings
Duck (Beijing stlye or Cantonese stlye)

Today's home-made dish
Rice & soup
Dessert
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Rice in casserole
Spicy pork & eggplant on rice in casserole

Chicken, takana & root
vegetables on rice in casserole

Shark fin thick sauce on rice in casserole
Beef rib & tendon on rice in casserole

Shrimp, crab & Chinese cabbage
on rice in casserole
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Mrs.Zéng’s Dim Sum Lunch Course 3300

Assorted appetizers

5 home-made dim sums

Rice or thick starchy noodle soup

Dessert
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Fried noodles

Fried noodles w/ seafood

& vegetable w/ thick sauce 1200

Fried noodles w/ takana, bamboo shoots
& pork w/ thick sauce 1100

Fried noodle w/ beef
& eggplant w/ black vinegar sauce 1200
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Noodles

Authentic black sesame dan dan soup noodles
White sesame dan dan soup noodles w/ soy milk
Ma-la spicy beef tendon soup noodles

Seasonal vegetables soup noodles

Lamb & eggplant thick soup noodles

Hot & sour soup noodles

Chicken & yuzu soup noodles
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BaSic Small dish, pickles, rice, soup & dessert are included
SIChUAN Ma-PO tOfU «+rsreesserssseeserssseeserssnesseeesseenaes 1200 Sweet & sour pork w/ black vinegar «+-s-s-ssseeeeras 1300
Stir-fried shrimp, tomato & egg -+ wsesererrsenenens 1200 Stir-fried eggplant & pork w/ spicy sauce -« 1200
Stir-fried liver & garlic chives -« 1200 Pan-fried big dumplings set meal (5p) ------eeeeeeves 1100

CHINESE

RESTAURANT
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Special set

% Please refer to the attached sheet for details
A. Today’s dish & dim sum «-««-eeveemeeeeen 1300 D. Meat dish
B. Weekly soup & steamed vegetables 1300 E. Fish dish
C. Weekly clay pot dish e 1200 F. Shark-fin digh -«--eeeeeeeeemmmmmmiii 1800

Weekly set




