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boup w/ Almond and Pig Lung

XO# 1 & &kt

Fried Turnip Cake w/ XO Sauce
JH 3E -
EHmFHX
Braised Chinese White Cabbage w/ Supreme Soup
op oH B e
2 i K
Cho1 Sum in Chicken §oup

By HE XN

Assorted Mushroom and Vegetable in Supreme Soup

THEN

Chilled Cucumber w/ Garlic

B

Black Fungus in Vinegar Sauce

5 ar JE % M

Braised Green Pepper w/ Garlic

o &+

Five Spicy Beet Shin

w T HE % B

(n eenl)ean Sheets w/ Shredded Chicken in Sesame Sauce

WEEERT

Deboned Poll Knuckle w/ Sand Ginger

iR

Spicy Chicken Feet

Lk EH

Deep-fried Diced Totu w/ Shichimi

ik HE L %

Deep-fried Squid

bE W T 8 RE

Pandan Lownut (alxe (4pcs)

F* % & > (454i)

Red Bean boul, W / Tangel ine Peel (for 1)

kB A Bk B o e S
Walnut Soup (for 1) ’ : . Ss sl /
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Tea Charge HKS$18 Per Person | All prices are subject to 10% service charge | Photos are for reference only
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Dishes

Crispy Dishes

Steamed Dishes

Rice Rolls

PR Y}
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Premium Shrimp Dumpling (1pc)

=
B % 2 e
Prawn and Minced Pork Dumpling (Siu Mai) (1pc)

o 3 0 R e

Premium Dumplings (1pc)

& Wi X B Bk s

Baked Barbecued Pork Puft (ipc)

HEREHKcEn

Pan-fried Turnip Cake (spcs)

%R K A

Deep-fried Pork Dumplings (1pc)
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Deep-fried Sesame Ball Stufted w/ Taro Filling (1pc)

4 He hY
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Shrimp Spring Roll w/Garlic (1pc)

i X EHE e

Steamed Barbecued Pork Bun (1pc)

2 h 8 % Ham

Steamed Glutinous Rice w/ Chicken Wrapped in Lotus Leaf (1pc)

Bt & BOR

Steamed Chicken Feet in Black Bean Sauce

AW 7% B A

Steamed Spare Ribs w/ Red Pepper

fif 5 4% & F W skem

Steamed Beef Ball w/ Soy Milk (spes)

# R f5 B

Rice Roll w/ Deep-fried Dough Stick and Shrimp

HERBX B

Steamed Rice Roll w/ Iberico Barbecued Pork

Roasted [tems

Rice & Noodles

Signature Dishes
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Stewed Pork Trotter, Ginger and
Salted Egg in Sweet Vinegar

ﬁ 1% *;% .@% H_ (£ Half) / (filf# Regular)
Grilled Eel w/ Chinese Rose Wine

BPERXEm

Roasted Iberico Barbecued Pork (Regular)

W EGE M HEcrs

Steamed Chicken w/ Sand Ginger (Half)

M 5% 5 % crw)

Roasted Crispy Goose (Half)

o )

Roasted Crispy Pigeon (Whole)

BT i A R

Fried Rice w/ Grilled Eel (Plate)

AL | e

Fried Rice w/ Sakura Shrimp (Plate)

2 B 1) 8k )

Signature Fried Rice (Plate)

M i i 8 78R an

Rice in Supreme Soup w/ Assorted Seafood (Pot)

EXBEBS I ke

Braised Vermicelli w/ Roasted Duck and Preserved Vegetable (Plate)

PR Bz 0 3 )

Stir-fried Noodles w/ Tangerine Peel (Plate)

R RE Y

Fried Noodles w/ Soy Sauce (Plate)

&AL R e

Brased E-fu Noodles w/ Enoki Mushroom and Dried Scallops (Plate)
Y P Y 3

CERUR A IE )

Noodles w/ Chinese Yam in Fish Soup (Pot)

E( W o

Pan-fried Noodles w/ Shredded Meat (Plate)

& EGEE@®

Braised Egg Noodles w/Shredded Jinhua Ham in Supreme Soup (Pot)
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