APPETIZER
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Assorted appetizer
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Fish Sashimi w/ leek sauce or spicy sauce

b Rl
ARHEe—RXFE—7

Roasted beef
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BBQ pork
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Soaked shrimps in Chinese wine
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Steamed chicken w/(spicy sauce or leek sauce or sesame sauce)
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Marinaded jelly fish

R ‘ N
REGLFULELHAEL

Stewed Donko Shitake mushroom
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Pan-fried leek dumplings

SiRE
T ERN I iaERA

Seafood spring roll

5 hZ )

ao” Chinese soup dumplings

oo
=X
o)
S
0Q
o

F Ik
FAT b ARET

Boiled dumpling
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Bai Wan Zhu Kual Lou
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SHARK FIN
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Bai Wan Zhu Kuai Lou has offered shark fin dishes
since our restaurant started. Plase try & savor it.
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Braised shark fin w/ soy sauce
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Braised shark fin w/ clear soup
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Braised shark fin w/ spicy mala-soup
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Simmered shark fin rice in clay pot or Simmered shark fin noodle
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Supreme blue shark tail fin
) g I Uh % 3800H
Shark pectoral fin
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Shredded shark fin
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A small cup of shark fin soup
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A small cup of shark fin medicinal soup
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Shark fin & crab meat soup
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SEAFOOD

%ﬁ“ﬂﬁ
BEHLITFZDOID LD

Stir-fried seafood & vegetables
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Stir-fried prawn & garlic w/ chili sauce
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Stir-fried prawn w/ chili sauce
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HOME STYLE DISHES
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Sweet & sour pork w/ black vinegar
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Stir-fried thinly sliced meat & green pepper
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Standard ma-po tofu
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Stir-fried 2 kinds of Chinese greens
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Spicy stewed Chinese cabbage, vermicelli & salted pork
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Deep-fried chicken w/ chopped leek sauce
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Stir-fried Kujo leek, Shiitake mushroom & pork
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Pork & leaf garlic w/ chili bean sauce
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Damdam soup noodles (black « red « white * without soup)
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Chicken & leek soup noodles
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Beef & vegetables thick sauce on fried noodles
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Seafood & vegetables soup noodles
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Crab & lettuce fried rice
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Black sesame, black pepper & beef fried rice
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Fried sesame balls w/ red bean paste
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»¢Price listed on this menu included taxes displayed.

»¢We will be charged the amount of consumption tax equivalency
& 10% service charge you at check out.



