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Five flavors steamed Xiaolongbao
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Standard pork xiaolongbao
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Crab meat xiaolongbao
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Shark-fin xiaolongbao Pork & plum xiaolongbao
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Deep-fried shrimp & squid spring rolls

24 800 m(m2880m)
A 400 w (#2440 )

“‘ A ) TU - ANEESSOERAL. HEsoYs

Deep-fried mixed vegetable
& pork spring roll
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3 flavors steamed buns
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Steamed shrimp shumai
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Steamed pork buns w/soy sauce
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@ Pan-fried plump dumplings
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Pan-fried Yamitsuki dumplings
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Boiled Dan Dan spicy dumplings
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Boiled dumplings w/leek & ponzu
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Steamed chicken w/spicy sauce : (ﬁﬁ968 FJ)
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Steamed chicken w/sesame sauce i (ﬂ:&858 Fl)
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Steamed chicken w/leek sauce : (ﬂl&858 |]3)
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,]\ Tomato salad w/leek dressing (ﬂ:&605 F})
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Sichuan pickles w/leek (ﬁ)&495 P])
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Stir-fried chicken w/red chili pepper
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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 beef & greens w/worcester sauce
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Stir-fried beef & eggplant w/Chinese miso
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Vegetable soup
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Chinese crab omelet
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Shrimp wonton soup
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Sweet & sour pork blocks

1780 m(x21958) DO

Stir-fried seafood & vegetables
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Stir-fried eggplant, potato & bell pepper
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Blocks of pork stewed "Ton pow row”
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Stir-fried pork & cabbage w/miso Deep-fried chicken w/condiment sauce
1080m(rz1188+) QO @ 1080m(az1188+) DO

725 IR 4 C—< AT D B BHETE51500

Stir-fried pork & eggplant w/chilli sauce Stir-fried pork & green pepper Stir-fried pork, Jew's ear & egg
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Stir-fried Chinese greens & Jews ear Stewed spicy "Ma pow-Tofu" Stir-fried eggplant & minced pork w/spicy sauce
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Set meal Rice, soup, pickles
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Half fried rice
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Deluxe Dan Dan soup noodles (black/white/red)
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Noodles
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Black sesame Dan Dan soup noodles White sesame Dan Dan soup noodles Hot & spicy Dan Dan soup noodles
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Tossed Dan Dan noodles Braised pork Dan Dan noodles Extra spicy Dan Dan noodles
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Soup
Noodles

Kanton style soup noodles
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Shrimp wonton soup noodles

1100 m@Ez1210m) QO

i H <X

Vegetable soup noodles Seafood thick sauce on soup noodles Sesame soup noodles w/leek
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Chickaria Tl esutioat o, Simple soup noodles (salt /soy sauce)
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Hot & sour soup noodles
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Varieties of seafood gravy on crispy rice
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Beef & varieties of ingredients gravy on crispy rice
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. Varieties of seafood gravy on claypot rice
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Eggplant & pork on claypot rice
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Rice Beef & various ingredients on claypot rice
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Stir-fried beef topped fried rice -
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Spicy pork & garlic fried rice

Seafood & vegetables fried rice Egg & lettuce fried rice
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Hot & sour soup (ﬁﬁ858 H)
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