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XIAO JIA CAI'S 10-COURSE MEAL

All-you-can-drink included
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3 kinds of appetizers
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Steamed chicken w/ spicy oil sauce
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Pounded cucumbers
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Steamed eggplant w/ green chili peppers & crushed preserved egg

4. FHF DOILMEHESE

Deep-fried eggplant w/ sansho pepper
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Zucchini & egg grilled crepes
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Mama’s handmade dumplings
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Stir-fried Chinese spinach
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Wok-fried shrimps & shrimp shells w/ sansho pepper
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Mapo tofu in a stone pot & Rice
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Today’s dessert
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CHEF JAN’S DIMSUM COURSE
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5 kinds of assorted appetizers
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Straw-flour vermicelli w/ black vinegar sauce
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Agar made from pea flour w/ spicy sauce
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Steamed chicken w/ spicy oil sauce
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Crunchy potato w/ sansho pepper oil
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Eggplant & preserved egg
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Mama’s handmade dumplings
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Pork oyaki buns
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Steamed beef glutinous rice glaze
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Deep-fried large shrimps w/ sweet & sour chili sauce
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Deep-fried pork & yam w/ sweet & sour black vinegar sauce
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Handmade biang biang noodles
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Today’s dessert
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CHEF DEN’S SICHUAN COURSE
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3 kinds of assorted appetizers
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Straw-flour vermicelli w/ black vinegar sauce
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Agar made from pea flour w/ spicy sauce
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Steamed chicken w/ spicy oil sauce
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Grilled rabbit meat w/ spices
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Winter melon soup
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Today’s dimsum
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Seasonal fish dish
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Stir-fried shrimps & vegetables w/ salt

7. KRAER

Wagyu beef in Szechuan spicy broth
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Stir-fried noodles w/ dried mullet roe
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Today’s jelly desssert
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Chinese crepe w/ brown sugar sesame sauce & Chinese tea
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’J—‘ Ij\] E‘{ J  Restaurant Interior

@5 (6 #4#%) / Private room (for 6 people)

OPENING HOURS
CE L0

MON/WED/THU 11:30 - 16:00 L.0. 15:30)
* 17:00-22:00 L0, 21:30)

TUE 11:30 - 16:00 (L.0. 15:30)
% 17:00- 21:00 (L.0. 20:30)

FRI 11:30-16:00 (L.0. 15:30)
£ 17-00-22:30 L.0. 22:00)

sg 11:30-22:00 (L.0. 21:30)

SUN/HOL 11:30 - 21:00 0. 20:30)
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Chinese Restaurant
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TEL 03-5786-4917
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Chinese Restaurant

XIAO JIA CAI
PARTY PLAN




