ik

Table No. By.

Wi - ¥ + #§ FRIED & BAKED

L]
[]
[]
[]
[]
[]
L]
L]
[]
[]

BEHENEE

Golden Bean Curd Seaweed Rolls with Shrimp

G R L R

Spicy Crispy Bun Stuffed with Roasied Goose

CES B8

Baked Barberue Pork Puffs wath Fuji Apple

X O §% 5 fF Bl vk 5% & 86

Wok-{ried Radish Cakes in X.0, Sauce

B & S TE R

Pan-fried Cuttlefish & Corn Cake in Gravy

HREATW&E

Garlic Spring Rolls Stwffed with Shrimps &
Crab Meat

EAEBEGRTER

Baked Taro Puifs with Seafood and Egg White

FILBEHRMBREG

Baked Barbecue Pork Buns

i 5110 B

Beancurd Sheet Rolls with Fresh Prawn

o

Pan-fried Milles Cake

568

s68

568

368

568

$58

558

sH8

$58

348

#&Bh STEAMED

[]

S I 0 P51 1 G i 7 28 (R R

i HE g 5 R
Aszored Seafood Dumpling

in Supreme Soup with Conpoy

R SRR

Crystal Scallop & Baby Shoots Dumplings

X O #§ 7% & 6

Steamed Squids in X.0, Sauce

fiF T 4 9B S

Steamed Shrimp Dumplings with Asparagus

RN R
Steamed Spimich &
Assorted Mushrooms Dumpling

I N TE W R AR
Steamed Minced Beel Ball

with Cordyeeps Flower Broth

O HF I P9 b B T R

Steamed Pork Dumplings with Crab Roe

EREAMIER
Steamed Chicken with Fish Maw &
Yunnan Ham

fi BE 7% A A% %

Steamed Oat Cake

BE A B S D R

Steamed Shanghaimese Dumplings

BT D
Steamed Shanghainese Dumplings
with Spicy Soup

Bt W MR

Beel Steamed Tripe in Ginger & Spring Onion

0% 5L W A A BN

Steamed Chicken Feet in Sichuan Spicy Sance

O e

Steamed Beel Honeycomb Tripes
in Black Pepper Sauce

i 5 B 1 B
Bean Curd Sheet Rolls Stuifed

with Shrimp in Supreme Soup

i & & ok X 1%

Steamed Barbecued Pork Buns

898

$78

$78

378

$68

368

368

$68

$H8

$58

$58

$H8

$58

$58

$H8

$58

B3 ¥7 RICE ROLL

H A 12 1€ %135 £ 15 8 78

Steamed Rice Rolls with Japanese
Dried Sakura Shrimp & Dried Scallop

LR B8 R s78

Steamed Rice Rolls wath Barbecued Pork

3 3% &% & B R B B s78

Steamed Rice Rolls with Shrimps & Chives

[]
[ ]
[]
BELLELEY 1) s78
[]
[]
[]

Steamed Rice Rolls with Crispy Shrimps

PR N B A A I R s68

Steamed Rice Rolls with Beel & Meat Flas
in Sichuan Spicy Sauce
Ligi S E 3 R s68

Steamed Rice Rolls with Wild Mushroom &
Mixed Vegetables

8T W B e WG B s58

Steamed Rice Rolls Filled with Dough Sticks

it 5 SWEET & DESSERT

HEREFESEoem

Bun with Lotus Pasie & Egg Yolk (6 pes

K K 6l ST (4w

Bean Curd Pudding (For # person

GO & A w R s68

Almond Soup with Egg White

L E PR AR P s68

Peanut Rice Dumplings in Sweet Ginger Soup

[]
[]
[]
[]
BIRS20 by 8
[]
[]
[]
[]

s110

s110

+ W5 4L © % R s58

Steamed Red Bean & Glutinaus Rice Cake

HE 6 B W 8 T R s58

Coconet milk Osmanthus Aloe Pededing

30T W SR sH58

Steamed Layered Red Dates Cake

19 95 1 B EE s48

Sieamed Brown Sugar Cakes

7/ fI SNACKS

S e R By

# 6 FI A

Shiced Pork Belly with Mashed Garlic

K I W )y

Marinated Ox Tripe with Chilli Sance

Hh -7 & i I O

Grlled Jelly Fish in Yuzn Vinegar

oA R S o

Pan-fried Diace Fish Cake

11 WP e B i BEE

Decp-fried Duck Blood

R R M

Decp-fried Bombay Duck Fish with Spicy Sale

i it % W

Braised Chicken Feet in Abalone Sance

R B R #

Pan-fried Green Pepper

oSSR §

Crnspy Bran Curd Skin Mixed Vegetables

1 W R

Preserved Egp with Green Chili

M Il 5 ¥

Sichuan Diried Bean Curd

i g HfE 1L

Chinese Yam with Pickled Plums

W T ALl % F

Womtons in Chili Oil

$158

s148

148

$138

138

5128

s118

s118

s118

s108

398

$98

$78

W fR B M i K 1102480

Shop 1102, Food Forum, Times Square
Tel: 2838 8313

550 1 B 10% service charge



Fii®)II 3¢ CHUAN

E]yﬁﬁﬁﬁﬂ $60

ichuan Style Lobster & Bean Curd “. ﬁ Por el

HE W& 5 f

Steamed Magao Sole with Sichuan Pepper

D K #EE TE fi

Sichuan Stvle Stewed Manchirin Fish

I:] it 3 B TE A

Stewed Mandurin Fish Steamed
with Pickled Chilli

E]?ﬁﬁﬁﬁﬁ%

ireen Chili & Sichuan Peppercorn

$998

$568
s468
5 Meguitar

Stewed Mandarin Fish

KEF N $488/3378

Sichuan Style Stewed Beel Klarge v Regalar

[]&ﬁﬁﬂﬁ

Sichuan Stvle Assorted Siewed Poi
(RKM - Wi > F0 - W)

Pig Intestines, Duck Blood, Ox Tongue, Beef

[]@ﬂmﬁﬁ¢ﬂ

Fried Prawn with Pepper in Casserole

s488

$478

HHE R A

Stewed Pork Jow with Green Chilli
1 T s448/5338
f?:::::l?;?llfl:‘:rr“ K tasge ] Mogular
K &Y M $418

Sichuan Stvle Stewed Ox Tongur

(A VR SR

‘Wok-fried / Sautéed with Spicy Red Chilli Frog

NIl R KB - A

Sichuan Siyle Beel & Bean Cupd

$458

$378

$358

P4 il E i BE
Slchuan Soyle Stew
[Ox Tongue, Ox Trpe, Chicken Blood, Pork Aorta

SN

Sauéed Pig Intestines wiih Spicy Chili

298

$228

b sl | [ ]

JI 3 #F B
Sichuan Style Braised Pork Knuckle

10 Canse role

$228

KW CANTON

I o e o s

o E e ok

Simmercd Chicken Flavored

with Zedoaer Powder

/BN S 8

Spicy Sawce § Abalone Sauce

Chuan’s Signatee Caserole

ih ¥2 B % A

Dieep-fried Marhle Goby Fish

5 h e M & B K

Steamed Threadfin
with Chinese Yellow Wine & Chicken (il

= 73
HERER

Baked Fish Head with Ginger &
Spreing Ohwdom i Pot

{E MW F &
Pork Knuckle with Chinese Yellow Wine

i Canserol

A B 08 2 T 8

with Chu Hou Paste in Por

B iy ok Hig 4%
Sauteed Pork Chop in Plum Sauce &
Chinese Black Olives

e 6 R w0l R IR A

Sweet & Sout Therico Pork with Figs

[l okt e

Baked Fish Iniestine with Egg

it

Scrambled Fgg with Shrimps

o % & Bk i

Deep-fried Pigeon Wrapped Tam

I 4 7L

Roasted Pigeon

s678/s388

% Whaty

T

$H28

5498

$398

$298

$228

$228

s218

s218

3218

s218

s188

s108

% SouP

EAL
Wikt

Hulr

B

=
-]

Sl

e

DIRCE S8 $

Chicken & Pork Tripe with
White Pepper & Pickles Soup

Ml ETHES s 3498

Donble-boiled Chicken Soup
with Black Garlic & Plygonamm Root (Pot!

JII 9 i F W A ¥ 5428 /5128

Hot & Sour Soup with Seafood B 1Y pes

$628 /3398

N Whabe P baid

it s $428 /3128

Double=hoiled Pig's Lung T v 1982 ree
with Almond Soup

if# VEGETABLES

IEEREE ] [ [ [ [

i3 o 38 3 %

Dry Sealood & Vegetables in Casserole

208

o 7 A8 4 O v R K

Wistermelon Peel & Peanut Sprouts
with Garlic & Black Bean Sauce

e THER

Braised Water Bamboo in Brath

5198

188

W R R

Sizeling Chinese Lettuce in Pot

$178

AL B 7 H R

Braised Bean Curd with Bamboo Pith

5168

% 7

Diced Vegetable in Fish Siock

s158

LECR E

Sautéed Shredded Radish in Sichuan Style

$148

LR KR

Sautéed Shredded Celtuce

$148

HWY s

Sautéed Shredded Potatoes

148

¥ Sl STAPLE FOOD

L]

R | [ O ESETeL ] 1 O] L L

?ﬁt%ﬁiﬂﬁ $228

raineel Rice with Olctopus
and Diced Chicken

i i 1 i

Hokkien Fried Rice

8218

B i 4 A & K

Beef Rice Vermicelll in Tomate Soup

oAF A YR

Pan-lried Crispy Noodles
with Shredded Pork and Bean Sprouts

it 4 - 1
Stir-fried Rice Noadles
with Shrimp & Serambled Egg

¥ 1 4

Sliced Beef Fried Noodles

218

5208

5208

5198

] KW AR BK
Vermicelli Stewed with Shredded
Roasted Duck & Preserved Vegetables

NIIE: 2 S
Fried Rice Vermicelli with Luncheon
Meat & Squid

ERETEADNR

Conpay Fried Rice with Ginger Juice

# M 1 B

Yeung Chow Fried Rice

§198

5198

198

s188

gk il E 4 4

Fried Noodles with Soya Sauce

s178

[LRIE B8 [REY s68
Dan Dan Novdles {Pax)
(Sichuan Style Ground Pork Noodles with Peanum)

KO o) s68

Hot & Sour Noodles (Pax)

i s68

Yirzhou Style Cald Noodies (Pax)

S B T8 10% service charge



