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Assorted small dishes, Shark-fin noodles or rice,

Almond jelly & Chinese blended harbal tea
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Steamed chicken slices w/spicy sauce, Today’s dim sum,
Stir-fried shrimp wy/chili sauce, Beef dish,
Chestnuts & jujube, Almond jelly, Rice & Soup
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Shrimp & crab fried rice w/ dim sum set

0600
(#:21958) B)@®

REER & R0 TEFY Y —X &L

Mapo tofu & dim sum set Stir-fried shrimp w/chili sauce & dim sum set
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Homemade pork charsiu (boston buti/back rib) (Fi21078)
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Steamed chicken slices w/spicy sauce
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Chopped cucumber (BiA 550)
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Stir-fried shrimp w/chili sauce
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Stir-fried shrimp w/mayonnaise sauce
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Stir-fried seafood & vegetables (BiiA 1738)
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Deep-fried chicken w/ potherb & soy sauce
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Stir-fried pork, egg, greens & wood ear mushroom (%2 1210)
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Stir-fried liver & chives
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Black pepper beef & leek fried noodles (Hiik 1650) @
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Deep-fried sesame balls
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