7 #& 3K CANTON STYLE DISHES

e i

Fried Prawn with Black Garlic

XOBZRHPBIET o

Sautéed Scallops & Asparagus in XO Sauce

HEM b

Braised Fish Bladder with Ginger & Onion

BN T

Sautéed Fresh Milk with Scallops & Black Truffle

TR WIS Y

Sweet & Sour Pork

b 1B A % - 19

Braised Beef Brisket with Chu Hou Paste

Bt ER B R

Fried Sliced Pigeon with Asparagus in Black Bean Sauce

BRENTFO

Wi, £ 7% 1 1 B

Steamed Minced Pork with Salty Fish

/T 5

Braised Eggplant with Minced Pork in Casserole

I, £ B A B

Pan-Fried Minced Pork with Salty Fish

X = TN

Fried Beef with Vegetables

fe L2 /M 2

Sautéed Peanut Bud with Squids & Dried Shrimp

GELERk

Fried Egg with Prawn

5 FE 85 B

Stir-Fried Egg White with Fresh Milk & Crab Meat

7 2 B

Deep-Fried Pigeon Wrapped Taro

ER(FE- i

Deep-Fried Crab Claw Coated with Shrimp Mousse

$358

$208

$208

$208

$198

$198

$178

$178

$178

$178

$158

$178

$158

$158

$78

#1F Each
2fi i 2 Pes Up

I\
Small

I
Small

I\
Small

Combo

Single

JI1 3% 2 %] SICHUAN STYLE DISHES

%%mij{ﬁﬁﬁﬁ = BERIE205 5

Steamed Fish Head with Chili  20mins Preparation

KFZFN o

Sichuan Style Stewed Beef

IESEIKEE o

Chilled Poached Chicken in Sichuan Style

Y H S o

Sauteed Frog with Spicy Red Chili

P9 )1 & IfiL HE e

Sichuan Style (Ox Tongue, Ox Tripe, Chicken Blood, Eel)

WEE A FRL o

Wok-Fried Diced Beef

MAREEfE R/ L h o

Stir-Fried Fish Belly or Roe with Sichuan Spicy Sauce

W R o

Wok-Fried Mandarin Fish Roe in Sichuan Style

JIIAZE T o

Sichuan Style Braised Pork Knuckle in Casserole

T KM e

Sauteed Pig Intestines wtih Spicy Chili

JIIZ ]85 A e

Sichuan Style Stir-Fried Pork Belly with Chili

WG o

Stir-Fried Goose Intestines with Pickled Chili

REM R o

Sliced Beef and Ox Tongue in Chilli Sauce

JIIHG G & o

Marinated Duck Tongue in Sichuan Style

i B2 T

Braised Bean Curd & Minced Pork in Chili Oil

85 Uk b st e

Braised Vermicelli & Minced Pork with Chili Bean Paste

jii K 3E SE WG I e

Chinese Chive & Duck Blood in Sichuan Sauce

TR H 5 o

Shredded Pork Ears in Sichuan Sauce

RLE

Preserved Egg with Green Chili

$508 / $278

%@ Whole i Half

$448 / $338

K Large /v Small

$398 / $278
Xlage b smal
$378
$268
$208
$238 / $208
835 Combo L3 Single
$208
$198
$198
$178
$178
$128
$128
$128
$118
$118

$88

$78

&% 7l 7 VEGETABLES

X % % T 5 K soup

Whole

24| [

Pot

AT
A
Person

g B

L
Person

Pot

DA

Person

B fe EZF P INBE o

$178

Watermelon Peel & Peanut Sprouts with Garlic & Black Bean Sauce

8 5 B IR 1Y 5 I

Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup

Y E A

$158

$158

Mixed Vegetables & Vermicelli with Superior Soup in Casserole

ALBIT A G o

Braised Bean Curd with Bamboo Pith

WML H& o

Sautéed Shredded Potatos

WA o

Steamed Eggplant with Preserved Vegetables

WG e IRf b o

Sizzling Vegetable in Pot

R AT

Diced Vegetable in Fish Stock

MeAR FHiRLZE o o

Stir-Fried Hot & Sour Cabbage

H R B o

Blanched Vegetable

WIMFE L E 5 o

Pork Tripe with Pepper & Pickles Soup with Chicken

a5

Double Boiled Pig Lung Soup with Almond

IR AR5

Hot & Sour Soup with Seafood

V4 i) A P 52

Beef Broth with Bean Curd & Coriander

$158

$138

$138

$138

$138

$118

$108

$598 / $378

Z1 Whole 1 Half

$378 / $108

195 Per Pot f#{i Per Person

$378 / $108

96 Per Pot f#{i Per Person

$338 / $98

% Per Pot i Per Person

B 71 36 B8 SR B

fifd 1 19 B OUKR £

Braised Rice Vermicelli with Abalone Sauce

2B K o

Fried Rice Vermicelli in Singapore Style

2.9 7

Stir-Fried Beef Noodles

R AR

Stir Fried Rice Noodles with Shrimps & Scrambled Egg

HE Wit b %5 1 4

Lobster & E-fu Noodle in Superior Soup

He ik 5 A

Assorted Seafood & Noodles in Superior Soup

52 A % B A 5

Pan-Fried Crispy Noodles with Pork & Bean Sprouts

B 2 e

Fried Noodles with Soya Sauce

VIl yEHE%E o

Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup

KW AR o

Hot & Sour Noodles

i P B e o

Yuzhou Style Chilled Noodles

i o S0F MR 3E 2 R

Shrimps & Vegetables Dumplings in Superior Soup

ALIM PP T o

Wontons in Chili Oil

fF o1 7 f ¥ e oK B

Seafood Crispy Rice in Tomato Soup

Uk 1 PN e T i oK Bt

Oyster & Minced Pork Crispy Rice in Soup

= 1 ]
H i 10 i
Fried Rice with Preserved Vegetables & Crab Meat

KB D R

Fried Rice with Scallops & Onion

i 2 1 B

Hokkien Fried Rice

Y113 e 5

% & W B stapLEs FooD

$258

$168

$178

$178

$798

$258

$198

$158

$68

$68

$68
$78

6%% pcs

$78
6% pes
$208
$178
$198

$178

$178
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Table No.

SN

By.

x| D

Large | | Small

Whole Half

Large | | Small

;}g W;ﬁ SIGNATURE DISHES

JIIWR 75 PRIA B o

Sichuan Style Stir-Fried Mud Crab

KR/ / FWIETECR o

Slchuan Style Stewed Mandarin Fish /
Steamed Mandarin Fish with Pickled Chili /
Green Chili & Sichuan Peppercorn Stewed Mandarin Fish

5 WS

Smoked Duck in Sichuan Style

R T-FE o

Sautéed Diced Chicken with Spicy Red Chili

IKZVEY AR o

Sichuan Style Stewed Ox Tongue

o 4 54 T 0F

Pork Knuckle with Chinese Yellow Wine in Casserole

2 1L e 45

Deep-Fried Honeydew Milk

SEN - &7

Pork Belly with Salted Egg Yolk Stuffing

e A e

Sliced Pork Belly with Mashed Garlic

18 08 e B I HE o

Deep-Fried Duck Blood

$1088

izt Up

$508 / $408

K Large I\ Small

$438 / $298

%% Whole % Half

$398 / $278
K Large /I Small

$358

$198

$188

$168

$128

$118

- FAiPEFE /7K Chinese Tea / Water charge per person $18

- AR Rice $18 ® Bf Spicy ® # Vegetarian

Im—RRFsE - B HEZ%  Subject to 10% service charge, photos for reference only

MOKOF A BEESMM501 58 &l

Shop 501, 5/F, MOKO, Mong Kok

Tel:852-23391900

i 5 7 5 B

Assorted Seafood Dumplings in Supreme Soup

1 2 1035 3 185 % $75
Steamed Scallops & Shrimp Dumpling

il £ {0 £ 5% B $68
Steamed Pork Dumplings with Whole Abalone #¥{ Per Person
7 ) U AR B $65
Steamed Shrimp Dumplings with Asparagus

BEWHEEHERREH $58
Steamed Pork Dumplings with Quail Egg

Bk 2R E $58
Steamed Pork Dumplings with Crab Roe

% 15 A 2R A $58

Steamed Pork Ribs With Black Olive & Black Bean Sauce

W g B $55
Honeycomb Tripe in Satay Sauce

i K B /N R e $55
Steamed Shanghainese Dumplings with Spicy Soup

e /DR $48
Steamed Shanghainese Dumplings

L& G $48
Bean Curd Sheet Rolls Stuffed with Shrimp in Supreme Soup
HMBEBEE e $48
Steamed Wild Mushroom Dumplings with Black Truffle

= 5 2 A AL $48
Steamed Minced Beef Balls with Broth

A 7 R $48
Steamed Chieves & Pork Dumplings

Ik M $45
Steamed Barbecued Pork Buns

3% 2 2RI $45

Steamed Chicken Feet in Black Bean & Garlic Sauce

RACIR H AR 11

Steamed Rice Roll with Sakura Shrimp & Scallops

<5 5% Wi B2 AL K J By

Crispy Conpoy with Red Rice Roll

3E T fF W

Steamed Rice Roll with Shrimp & Chives

w T B

Steamed Rice Roll with Barbecue Pork

7 vt - A

Steamed Rice Roll with Minced Beef & Coriander

SRR W R e

Steamed Rice Roll with Wild Mushroom & Black Truffle

25 Bl XE %5 FrIED & BAKED

XO#E HRIZEE KL o

Wok Fried Turnip Cake in XO Sauce

BT HBES

Deep-fried Shrimp & lemongrass Spring Roll

B R S R

Baked Barbecue Pork Puffs with Apple
Fil X e

Baked Barbecue Pork Buns

R AW T A

Baked Taro Puffs with Seafood & Egg White

fik W5 B B8

Pan-Fried Bean Curd Rolls with Shrimp

SR

X BRE

$68

$68

$55

$55

$55

$65

FE{i Per Person

$58

$55

$48

$48

$48

¥k 25 'E,E HAM orHERs

FETE

Steamed Red Date Pudding

2 G

Sweetened Sesame Roll

B H H S i Bk

Deep-fried Salted Egg Lava Sesame Balls

7 T I 9 B AT )

Mango Milk Pudding

FETE B AR

Steamed Osmanthus Chinese Rice Cake

£ 1 JRLEL /DN oK R

Pan-fried Caramel Millet Cake

$58

$58

$58

$48

$48

$48

4% % ) B sNAcks

R R R B R HB o

Pan-Seared Green Chilli Pepper Stuffed with Fish

5 90 AL 6 £ Bt

Pan-Fried Dace Fish Cake

Ik T IR

Chilled Jelly Fish & Cucumber in Sesame Oil

H 28 2 N

Blanched Fresh Beef

fitd 1 24 Hl

Braised Chicken Feet in Abalone Sauce

0B UL S e

Deep-Fried Bombay Duck Fish with Spicy Salt

W0 B e B LR e

Deep-Fried Diced Bean Curd with Spicy Salt

vk e B E

Double-Boiled Bird Nest in Crystal Sugar

5 BUE

Double-Boiled Bird Nest in Almond Juice

* ﬁ E Fq T" BRI 155 8

Sweetened Beancurd in Wooden Barrel  15mins Preparation

HEEHBILR

Almond Soup with Egg White

BRI ELH

Peanuts Rice Dumplings in Osmanthus & Ginger Soup

$138

$128

$118

$98

$98

$98

$98

$398

f#{i Per Person

$398

##{ Per Person

$108

44 For 4 Person

$58

f#{if Per Person

$58

1 Per Person



