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Signature Fried Rice (plate)
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Fried Rice w/ Sakura Shrimp (plate)
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Fried Rice w/ Eel (plate)
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Iried Noodles w/ Soy Sauce (plate)
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Braised Vermicelli w/ Roasted Duck and
Preserved Vegetable (plate)
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Deep-fried Diced Totu w/ Shichimi
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Boneless Pork Knuckle w/ Sand Ginger Powder
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Black Fungus in Vinegar Sauce
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Chilled Cucumber w/ Garlic
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Greenbean Sheets w/ Shredded Chicken in Sesame Sauce
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Tea Charge HK$18 Per Person | All prices are subject to 10% service charge | Photos are for reference only
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Stewed Pork Trotter, Ginger and

Salted Egg in Sweet Vinegar
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Grilled Eel w/ Chinese Rose Wine
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Roasted Iberico Barbecued Pork
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Roasted Crispy Goose
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Baked Chicken w/Seasame
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Roasted Crispy Pigeon (whole)
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Steamed Chicken w/ Sand Ginger
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Soup w/ Almond and Pig Lung
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Sichuan Style Fish Fillet w/ Pickled Vegetables (serving)
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Pan-fried Fish Mouth
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Deep-fried Pork Chop

i IRIE

Steamed Chicken w/ Sand Ginger and Black Pepper
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Sautéed Prawn w/Chili in Kung Pao Style
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Wagyu w/ Black Garlic
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Sweet and Sour Pork w/ Fresh Pineapple
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Braised Pork w/ Preserved Vegetable
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Eggplants w/Fish Maw in Clay Pot
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Braised Assorted Vegetables in Clay Pot
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Dry-fried Green Bean
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Stewed Tofu w/ Morel
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Stir-fried Beef w/ Scallion
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Stewed Pork Ribs in Zhengjiang Style
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Steamed Pork Patty
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Stir-fried Mixed Vegetables
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Stir-fried Celery and Lotus Root
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Braised Tofu
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