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TIGER GYOZA
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Vegetable Gyoza
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Beef Gyoza
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Shrimp Gyoza

RO oBNMEQANQN BNV KA WIERE

DR iE

EBRAIINY 0o QE S QSRN-

Pork & Chive Gyoza
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Three types of Gyoza NESEM SN
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Pan-fried Plump Gyoza
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Coriander Gyoza
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Boiled Greens Gyoza
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Dan Dan Spicy Gyoza
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Tomato & Cheese Gyoza
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Deep-fried seafood spring roll
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Deep-fried pork liver
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Deep-fried chicken
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Stir-fried greens l%w Shrimp & lettuce fried rice —E
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Stir-fried shrimp w/ chili sauce l/m(m Spicy black pepper fried rice lzm
=) o=
i E S & B & BERMN% z3
Sweet & sour pork w/ black vineger lmﬁw Pork & garlic fried rice 1)%\
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Spicy stir-fried pork & eggplant — ﬁ_uw f
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Stir-fried pork liver & Chinese chives L -
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Stir-fried thin sliced pork & bell pepper L,m —
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Stewed spicy tofu & minced pork L%\
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Lemon flavored fried noodles —
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w/ black pepper & chicken
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