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LB H FG9-G 114 SHOP G9-11, G/F KORNHILL PLAZA NORTH

Tel + 2338 0313 WhatsApp * 9867 0132

;}‘E H {I§ 7k Signature Marinated Specialties

| Half Order $168 []
A% Regutar $268 [ ]

= &

Goose Offal Platter

- B8 -8B

Goose Liver, Goose Kidney, Goose Intestines

5 I\

Pork Platter

16 U 15 V& 15 Vg

Goose Platter

4+ E

Beef Platter
R A

Beef Shank, Beef Tendon

i ﬁ Poultry

i 7K
Marinated Goose

ERIE::
FEH

Tai On Chicken

| Half Order $188 []
WM Reguar $348 []

WU - RE RN BT AN R R Al

Pig Head Meat, Pig Ear, Pork Belly, Pork Kunckle

Pig Intestines, Pig Uteri, Pig Tail, Smoked Red Sausage

| Half Order $188 []
WM Reguar $348 [

T - BE - WA BE B BEH

Goose Head, Goose Neck, Goose Liver, Goose Kidney, Goose Intestines, Goose Web & Wings

il Half Order $108 []
A% Regutar $208 [ ]

[] % Hair $488 [] %% whole $888

D il k2 Regular $88
Steamed Chicken || %% Hait $168 [ ] %% whote $268

[ ] 515 Reguiar $138

[]#% nair $288 [ ] 2% whole $538

mMBEHER UMM EER mAES  FmRHERES -

If any of the ingredients are out of stock, they will be replaced with a substitute product.

Please feel free to ask our staff.

il 7K 71

Chiu Chow Marinated Delicacies

= $Es268 / 0 HE $298

Three-Combo / Four-Combo

15 1t

Goose

5 i

Goose Slices

15

Goose Thigh

%Mo $248

Goose Liver  regular

B +m $148

Goose Liver haif order

BHE  S128

Goose Kidney

18 B $68

Goose Head

5 5 $88

Goose Neck

$168
$188

$168

MU $138

Goose Head, Neck

BER $168

Goose Web & Wings

#EB  SI178

Goose Intestines

& $168

Duck Tongue

%A

Cuttlefish

4 1

Beef Shank

4 i

Beef Tendon

AN $88

Smoked Red Sausage

$178
$178

$178

Biep $148

Pork Belly

®F  $158

Pork Knuckle

mHE  $128
Pig Ear

mAN $128
Pig Large Intestines
BAER $158
Pig Uteri
R
Pig Tail
P $148

Pig Head Meat
i $28

Tofu pe

O Eie $20

Soft Boiled Egg  pe

$158

& E A $58

Bean Curd with Scallion

il 7k %5 57 58

Marinated Goose Head & Neck
B em $148 /mm $248

Goose Liver (Regular /Half Order)

$138

A& E

Y

B, % B4~ 8 4%

WKk R AR

BEAREFEAYG $108

Fish Ball & Sliced Fish Cake in Fish Soup

1 £ 2K P m o $128

Deep-Fried Pork Belly with Olive Vegetable
& Chiu Chow Citrus

WAL T &
BT RERE

Claypot Clams with Thai Basil
- Fresh Clams (While stock last)

$228

IJ\ ﬁ' Snacks
W AT

Bean Curd with Scallion

& O M fa

Deep-Fried Golden Fish Skin

B 32 R

Chiu Chow Golden Fish Ball

Fried Dough Sticks

EEIRTE $68

Puning Deep-Fried Tofu

A B 1 i 7R $88

Chicken Feet with Sand Ginger

B
4

Braised Shark Fin
in Chiu Chow Style
(— KA T8 gﬁ]‘}:nrre-orl'del‘ 1 day in advance)

LRt 85

Bombay Fish Soup

Soup

$482 /1t

for 1 person

$168

fAEARBRG
Fish Ball & Sliced Fish Cake
in Fish Soup

FEEANEAY
Seaweed and
Cuttlefish Ball Fish Soup

*T I ’J\ % "Daa Laang" Specialties
Ex%B $108

Goose Blood Curd with Chinese Chives

WeHHA

Deep-Fried Golden White Bait

RS Ry QUK
Scrambled Eggs with Pork, Bitter Melon
& Preserved Turnip

e ¥ 82 B

Deep-Fried Oyster Pancake

EXB T $168

Spare Ribs, Meatball & Mustard Greens Claypot Soup

NP & % $128

Claypot Soup Bitter Melon Spare Rib

SABTE TR weerer mE e
Claypot Clams with Thai Basil
- Fresh Clams (While stock last)

e e E B wenn mass $208
Claypot Pepper Pig Stomachband Pork Ribs with Pepper
- Fresh Pig Stomach (While stock last)

1B B f

Deep-Fried Bombay Fish with Spicy Salt

SRk BT YL

Poached Beef - Fresh Local Beef Short Ribs

DR - wsns i
Stir-Fried Beef in Sa Cha Sauce
- Fresh Local Beef Short Ribs

Il # 3 4

Sichuan Peppercorn Chicken

15 £ 2 VK T 1A I S A S
Deep-Fried Pork Belly
with Olive Vegetable & Chiu Chow Citrus

EJLEJUESS]

Stir-Fried String Bean‘ s with Pork
B2 E mamsazn $98

Seasonal Vegetables (Please feel free to ask our staffs)

BRREDERSE $108

Stir-Fried Ipoh Sprouts with Salted Threadfin Fish

11{—’1 ﬁi Seafood
IR {8

Chiu Chow Style Chilled Flower Crab Market Price

R A $98

Stir-fried Sardines
$188

LR
$198

Chiu Chow Raw Marinated Sea Snails
$288

oA i S
$358

Chiu Chow Raw Marinated Clams
$398

$538
$398

$118
$128

$168

$228

$158
$158
$158

$128
$128

$108

élack P‘é‘mfret

R 0

Mantis Shrlmp (1pc)

5% fa i

Threadfin Flsh with Salted Fish Sauce

K B B

Big Eye Fish

Deep-Fried Marble Goby

U

BB Rice/Noodle
%A 0 $18

Steamed Rice

LREE e $28
Chiu Chow Style Congee (with Condiments)

1% 2% 1) Bk . $128
Chiu Chow Style Pork Fried Rice

o i J $128
Fried Noodles with Sour Sauce & Sugar

(WAEE 5459 8 45 Mins Preparation Time)
w5 A 38

Oyster Congee

i# R 77 Py ok i B

Chiu chow Fish & Pork Rice Soup

$188
$188

EH ol Dessert
£ R $48

Brown Sugar Cake

i H K $28

Daily Dessert

ﬁk E]:ll] Drinks
e s

# 1ca 536
Coke with Vanilla Ice-Cream

TRATK/ALTMYE/DE  sea$36

Red Bean Ice with Ice-Cream / Red Bean Coffee / Milk Tea

Wk 12 £ B 1cea $32

Salted Lemon Sprite
Bircea $32

EWZR
#0524 1 1cea $28

Milo Dinosaur
Coffee / Milk Tea / HK Style Coffee with Tea

g /) %/ A
I % #io: $24 B 1ca $28

Horlicks
B %/ ARk B $24 T1cea $28

Lemon Tea / Water

T/ EEE

Citron Honey/ Giner Honey

Biroe $24 Hi1ea$28
5%/ 4k fih 7
Coke / Sprite / Orange Soda
ES A E TR SN

ﬁlced $8
Taiwan Oolong Tea (Per Pax - Free flow)
H A& B §iE T A o $22
Wuyi Zhengshan Xiaozhong
jﬁ Jﬁ "'¥ ?E ﬁ Bottle $48
Iced Muscat Green Tea (glass)
A

ALL1S1MDT18B0T19FIL0SE0E

(5% 0 0 K A% DL AS B 8w B sk 8
Pricing of the i la carte Duo Marinated Items will be determined by the h.lgh%l“)

pnced 1tem. Please contact our staff to order the Triple Marinated E'tems coml

18 % % fd $100

Cakeage (each)

Wt Bk fh207 A E UL k8 B $500/750mi

Whiskey or other alcoholic drinks above 20% (each)

AL T B % AR A R 2 5 B $200/750m1

Corkage for Red / White Wine / Champagne (each)

* BTN - S0 FH%

Preparation takes time

LEIL N

tES®S$20

Preserved Vegetable / Peanuts

RTS8

Hot Tea per person

# 10 $24
Soy Milk / Vita Soy Milk
EI%/‘;P,%/*E& FUK #can$24 Hipowe $26
2 B e $26
Cream Soda

e $24
Coke Zero / Sarsae Soft Drink
HEBRE st snem
wl i B R %/ emn ER AR #ouoe $22
Shizuoka Hojicha / Taiwan Jasmine Green Tea
Shine Muscat Grape Sencha
R FWIE WL o $22
SR L] B Botae $48
Carlsberg Smooth Draught Bottle/600ml
Skol Bottle/640ml
A E AR T AR A R 1 g12ss $36
?i ﬁ TE A% ﬁg ﬂ; glass $36
Taiwan Osmantus Oolong

»m— R &
10% Service Charge




