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Table No. By.

Tel: 2337 8213
U B L — Bk G 255 &
Shop G25, Festival Walk, Kowloon Tong

& Hl JE HH FRIED & BAKED

B B0 £ 0T B MRS K B

\:\ Tan-lried Glutinous Rice with

Fresh Abalone and Diced Chicken

LA A I
L 3 7y 2R
Pan-fried Chiuchow Dumplings
with Supreme Soup

& o BE U 7 $75

Temangrasss Spring Rolls Sialled with Shrimps

5128

P dpes $ ?5

RN BN $75
Pan-fried Bean Curd Rolls with Shrimps
and Organic Vegetables

SRR T 5 R

Baked Peppery Wagyn Deef Pasory

1Y erch $68

| XOWEH ik $68

Wak fried Radish Cakes in X0, Sance

38 1) B HD R K $68

Deep-fried Glutinous Rice Dumplings
with Thrieel Shrimp & Waloui

5 4Bt 7 0T A $65

[_ | Tan-lried Toro Cokes with Dried Shrimp

0% i B A $65

Baked Taro Puffs with Seafood and Egg White

J B LB N $65
Baked Barbecus Perk Polls with Apple
‘ S5l 3B B $65
Baked Barbecue Pork Buns

i B &b R R $65

l | Pan-fried Millet Cakes

7 Bh HE 4t sreaMED

L]

IS SIS SIS S

|

L

i ] S PE S A
Seesanned Sheimip Dumpling
in Supreme Broth

b IR R

i A i 3
Assorted Seafood Dumpling
in Supreme Soup

Sreamed Prawn Dumplings with Asparagus

paa
A S T

Seeamed Conpoy, Seallops & Assoried
Mushroom Dumplings

i # B

Sreamed Beef Honeycomb Tripe in Satay Sauce

s o AL B 2k I R

Steamed Squids with Garlics & Red Pepper

By EE

Srcamed Shanghainese Dumplings

EPRETR
W 2 35 7 BE
Steamed Shanghalnese Dunmplings
with Spicy Soup

Mrhras
Steamed Pork Dumplings with Crob Roe

ot 10 R I s

Srcamed Pork Dumplings with Pork Liver

EELHT

Pork Trotrers with Farmented Red Baaneynd

Glutinous Rice Ralls

b el
g it 2 BUR

Steamed Chicken Feet in Black Bean
B Garlic Sauice

L F A A

Sreamed Minced Beef Balls with Borth

i s W 11 &
Bean Curd Sheet Rolls Stuffed wich Shrimps
in Supreme Soup

R 3

Stegmed Barhetued Pork Buns

Wik A R

Sreamed Chieves & Pork Dumplings

B % each

$98

$88

$78

$68

$68

$68

$68

$68

$68

$68

$65

$65

$65

$62

$62

I

U d

|

RICE ROLL

. 55 B 1

Steamed Rice Rolls with Soft Shell Crab

$108

fif 2% 5 o 05 B $98

Steamed Rice Rolls with Scallops and Asparagus

3E T i 81 b 588

Steansed Rice Ralls with Shrimps and Chives

B b i 0 R A R I b 578
Steamie] Rive Ralls with Wild Mushroom
and Black Truffle

& 06T 1A 1 B 568

Stearmed Rice Rolls with Beef & Coriander

HAT B E s68

Steamed Rice Rolls wicth BBQ Pork

W Ak [ 1 v 1 B s68

Steamed Hice Rolls Filled with Dough Sticks

1 5 i

Swicet Lried lTaro

$130

At XL R A6

Gean Curd Pudding

19 M ror 4 pae $110

4 & 558

Black Sesame Rolls

kiR EER 558
Lava Purple Patato Dumpling
with Crispy Skin

wHHA R

Alimand Saup with Fgg White

g i per pax S 58

#5 T RE 4 s58

Steamed Red Date Pudding

LR AL & 8 1l

Feanut Rice Dumplings

5 fitper pux S 58
it St Peariut Seiip

Mfe A J5 44 % 5§58

Dicep Iricd Water Chestnuts

RN R 548

Steamed Osmanthus Chinese Rice Cake

1 ¥
[ |
[
[ |

Bl Bt sTAPLE FOOD

L 35 g B R d §378

Pan fried Rice Noadles with Prawns
VL e =

i 71 42 B2 $5 F A

Braised Raw Noodles

with Fish Maw in Abalone Sauce

Assoried Scafood Noadles in Superior Soup

Seafood Crispy Rice in Temate Soup

LSRR RS

Baked Tomata Pork Chop with Fried Rice

D +5 18 i 6 o R Surmy-side Up {each)
e g s

S R SR

Fried Maodles with SIquId and Black Garlics

F 7R 55 0 B B
Fried Silver Pin Noodles
with Spicy Pork julienne

USE AT A B L T R Bl

Cryster & Miced Pork with Crispy Rice in Seup

#LZFE  f

Pan fried Crizpy Noodles
with Shredded Pork and Bean Sprouts

1 % X% FE 5 0 0 B
Fgg White Fried Rice
with Conpoy and Black Truffle

il Ht 4D iR

Hokkien Fried Rice

iz 1% A

Stir-fried Beef Noodles

il A BE AT

Stir-fried Rice Noodles

with Shrimps and Scrambled Egas

S 0 R

Fried Rice Vermicelli in Singapore Style

gy il 5 H

Fried Moodles With Soya Sance
i 155 A e E 5 Ak i
Shrimps & Vegetables Dumplings
in Superior Soup

b 4% il

Plain Noodles
[Cwe [wme 4w

Tork Kouckle ! Sauided Shelled River Shrimps
Beel Tendon

L& &% $78

Uden Soip

Lk b $78

Rice Vermicelli Soup

%288

$268

5248

5238

$218

5198

$198

5198

$198

$198

$198

$198

5188

5178

B 6 pes $88

i i bowt B 78



UL

IRIRinininigl

IRNRininl

Al 3 sNACKs

e 8 A A

Shellfish with Chili & Sichuan Pepper

11 5 4

Pork Belly with Salved Egg York Stuffing

a5 i 1A

Sliced Pork Belly with Mashed Garlic

R I

Shiced Beeland Ox Tongue in Chili Sauce

A L e I

Chilled [elly Fish & Cucumber in Sesame Ofl

14 T Mg B i AE

Deep fried Duck Blood

5 Tl fig fo

Pan-fried Dace Fish Cake

Bl B9 A A

Pan-fried Japanese Yam in Soya Sance

LR

Biraised Chicken Feetin Abalone Sanee

1 BH UL £

Dieep fried Bombay Dhck Fish with Spicy Salt

7 i 5 5 AR

Shredded Celtuce with Sesame Ofl

HR B 5 1l

Pan-fried Green Pepper

B i 0 W

Deep-Iried Diced Bean Curd with Spicy Sal

an £ HE 10

Chinese Yam with Pickled Fluma

M 1 E Hz

Sichuan Dried Fean Curd

Crispy Bean Curd Skin with Mixed Vegerables

i 0 i

Preserved Egg with Green Chili

£218

$188

$148

$148

$138

$138

$138

$128

118

$118

$108

$108

108

$98

$98

$98

#88

i 1 & 7K sours

B IERE B | o 5348

Chicken & Pork Tvipe with White Pepper & Pickles Soup (pot!

AL R T
Double-boiled Chicken Soup
with Black Garlic & Palygenatum Roots

W

‘$608

Fitper $498

uin Gal B ‘ S118 /i |3388

Liouble boiled Pig Lung Soup with Almond

i 1

MR RS | 51181

Lot & Sour Scafood Soup

IR UR I AE B B w0 each e $ 228
Double-boiled Fish Maw Soup
with §ca Conch & Matsutake

$388

|

i 3% VEGETABLES

St
*

it g B OF 52 T $248

Secazonal Vegerables with Shellfish in Broth

o i T A I $228

Steamed Bamboo Piths Stuffed with Asparagus

ZHTIAHBERN $208

Suuteed Asparagus with Fungus & Lily Bull

i o R $208

Diry Scafood & Vegetables in Casserole

AR TR H R $178

Braised Bean Curd with Bamboo Piths

I % 1% % $178

Sizzling Vegerables in Por

I R $168

Fried Biter Melan witl Frgs

£ 7 5% b $158

Diced Vegetables in Fish Stock

i 1 & $148

Soulesd Shredided Celince

it VY =F 1L $148

Sichuan Dy Fried String Beans

1R IR 5 $128

Scalded Seasonal Vegerahles

LR L

E S JE Bk CANTON STYLE

ol iz 3

Say Sauve Chicksn

Hij 5 fa $488

Marhle Goby Fish

E iﬂl Iﬂ Deap-friad IJ % m Steamed with Sichuan Pepper

—————— e
Ty A b

Stir-fried Mud Crab with Rice Rall

with Ginger & Onion in Clay For

BH V8% - TE D BE S R $398

Fried Giant Grouper with Signarure Spicy Sauce

FH$65
Each Tacl

INIRInininininininin

& il 7E M £ 5 K $368
Steanwed Threadfin
with Chinese Yellow Wine & Chicken Ol

XOB MmN r 5268

Sautéed Scallops & Asparagus in XO Sauce

ERCEEE R $228
Sealded Reefs & Pig Livers
with Seasonal Vegetables

o il R $228
Pork Knnckles
with Chinese Yellow Wine in Casserole

i v o 1

Deep fried Pigeon Wrapped lara

i % cach 8 238

JVAE [ 75 4 R $218
Steamed Minced Beel

with Dried Tangerine Peel

J0g 7 S T 4 2R A A $218

Sweet & Sour lberico Pork with Figs

& 5 WK $218

Dieep-lried Prawns with Salied Egg

SRS T 5188

Braised Eggplant with Minced Pork in Casserale

FOFENIEMML CWITFESH

3 B — e 5 B 10% service charge

JIl & % %] cHUAN STYLE

4t £ ;ndlnisdqs‘,JL;J$548

Mandarin Fish

] KB Sichuan Siyle Siswsd

[T] M SEF Steamend swith Pickloa Chil

[ ] % W% % Grocn Chili# Sichuan Beppercom Stewed
(] 4 {183 Guizhou Tomato Fish Soup

U1 T

Lobster with Bean Curd Jelly
in Sichuan Style

1§ W Each Tael & 60

e
B M 28 K M e | $688
Fish Head Steamed with Chili

)

ok eaise| § 358

Hichuan Stvle Stewed Beef

Sk resulor| § 398 | 1w |§438

Chilled Poached Chicken in Sichuan Sryle

R EA TR |e|s328 | o 8438

Saurded Diced Chicken with Spicy Red Chili

Py i i 2 Lie |$298

Smoked Duck in Sichuan Style

$448

i & 1 WL R 5478

Fried Prawn with Fepper in Cazserole

o & 5314 B $388

Sichuan Style Stewed Ox Tongue

A K $218

Sautead Pig lnestines with Spicy Red Chill

|
|
[

&L o
_ '\-Wnrﬁmﬂir’:c-‘llriliﬂil
||
|

.r'n& Hpes $ 88

Udon in Sichuan Pepper Soup

17 i each pax t 78

Py I 3% 4%
Braised Noodles with Minced Pork
& Peanurs in Sichuan Spicy Soup

5 WA

| Har & Sour Cold Noadles

i fif ench pax $78

i ench pax § 78



