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EERE2ERE | ERI—DF—UBEBER Authentic Mapo tofu 1,100
WA B FOUYTUO—AEER Stir-fried thin sliced green pepper & meat 1,200
% o0 o & | BRECTEEROER Stir-fried seafood & vegetable 1,500
B #% A RAD—UO—EE Stir-fried pork & cabbage w/ miso 1,200
BB W BETSAIER Sweet & sour pork blocks in black vinegar 1,500
F BB | ZEFIVY—ATETE Stir-fried shrimps w/ chili sauce 1,500
= o B BIBHFELEIOODLDER | Seuteed sweet & spicy chicken 1,300
X B K| LYN—IZ6ERODER Stir-fried pork liver & garlic chives 1,000
® F|IBEEEB®RTIER Pan-fried pork dumplings 1,100
BOE & H| AU UR VA Shrimp wonton noodle soup 1,400
BEDHE| IBEAEIAHH Chicken & leek stewed noodle soup 1,300
R w | REER A Mixed seafood noodle soup 1,700
Bk | HEWE A A4 Mixed ingredient thick sauce in noodle soup 1,400
koo oE BWERUVAY Vegetable noodle soup 1,100
B K g M| YIRS AY Hot & sour noodle soup 1,200
X B M| Fy—Ia—# g/ ) Soy sauce noodle soup w/ stewed pork 1,300
# 4 | AR HN (B G/ fOB) | Dan dan noodle soup ( white /black /red ) 1,100
EF#E 2| HR UM AR R Hh Soupless dan dan tossed noodles 1,000
woE Y M| MEREDH AN ITBEE FIL (8 / i) | Seafood thick sauce on crispy / fried noodles 1,800
+ A Y | FRHADTEEZZIT s/ wfii)| Meat thick sauce on crispy / fried noodles 1,700
oW om| kW) — ABEXZIR Pork fried noodles w/sauce Shanghai style 1,100
4% ¥ % | AHZE AL DR Mixed vegetables & pork seafood fried rice 1,600
BAZEY K| IKREHEHDAER Pork & leek fried rice 1,100
7 A Y R AL RADER Crab gravy sauce on fried rice 1,500
BEY R \BEFY-—/N Leaf mustard fried rice 1,000
RIHERHE | brR—O—1#MIITA Braised pork belly claypot rice 1,400
e R TR EELHCIZA Seafood thick sauce on claypot rice 1,700
#wFEAFK| MFPBELM/IITA Fggplant & pork thick sauce on claypot rice 1,300
LEEARTR | BEEILUTFOLMIITA Chicken, yam & leaf mustard claypot rice 1,300
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Boiled pork dumplings w/ chili oil dressing

750

RURVEXDE

Boiled pork dumplings

EeRT BRLA27BHVRI VI VHERSL w/ spicy dan dan sauce 750

wrganr | OIS &5 e e | 790

H X & F J ﬁ 7 a‘— — %‘\ X 5 é“ Boiled pork dumplings w/ coriander 750
ZHIZANRDZ XD Y F FIEHE

s o THBREESELSE e 750

x # ¢ FHBTLEESE Handmade & hand-pulled _—
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boiled pork dumplings
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FIVE FLAVOURS DUMPLINGS STUFFED W/ SOUP

—# 57 A

1,200

B AXUA—R/NEEE

Steamed dumplings stuffed w/ pork & soup

250 LU AZVE —FOAHWVE
BAEAFOY Y S VIBEES

47X 850
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Steamed dumplings stuffed w/ crab meat & soup
BRARF Y OX—2 248
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Steamed dumplings stuffed w/ shark fin & soup

FIZEO>NAZEIR—AMEMH
SHPONERRITHE>TH: EFELR

441,200

e iSRS
Steamed dumplings stuffed w/ pork, plum & soup
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471X 950
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Steamed dumplings stuffed w/ spicy beef & soup

BICRREMR - FHICLONB¥E3D

TEM &% TF 2> 72 MBI < <12 m B0k

45X 950
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SIPE €1.48L
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Steamed pork buns

29 500

1m 250
N AR Deep-fried seafood spring rolls ng lg%)g
4 & 2| HHIZZ X Deep-fried mix ingredients spring rolls 17;;; ?5)8
MEZD A NYURZTIZFAL®D Steamed hedgchog shaped sweet beans buns | 27 ;(5)8
s R A BIRBIREAC Decp-frid sweet sesame bals i 300
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