é MOON
PALACE

Ki e 8T A
Table No. By.

Tel: 2337 8213

JUTE B 3 — WK G 2 5 Bt il
Shop G25, Festival Walk, Kowloon Tong

7 71 Y 44 FRIED & BAKED

fi fid f e < 0B O S 5128
Pan-fried Glutinous Rice with
Fresh Abalone and Diced Chicken

J-.- }'EEIJ Fﬁ‘l I’g} .;E M 1% 4 pes &?8

FPan-fried Chinchow Dumplings

with Supreme Soup

i o I L e G $78

Lemongrasss Spring Reliz Stuffed with Shrimps

B 8L H OB S U B $78
Pan-fried Bean Curd Rolls with Shrimps
and Organic Vegetables

X O #§ 5 21 G $73

Wak-fried Radish Cakesz in X.0. Sauce

B 1Y B HT K A 873
Deeap-fried Glutinous Rice Dumplings
with Dried Shrimp & Walnut

fe CRUNHIEE ) $68

Pan-fried Taro Cakes with Dried Shrimp

HHUH T & i 4% each $ 08

Baked Peppery Wagyu Beef Pastry

RERHTA $68

Baked Taro Pulls with Seafood and Egg White

i 4 S IR $68

Baked Barbecue Pork Pulfs with Apple

Sl SR $68

Baked Barbecue Pork Buns

R $68

Pan-fited Millet Cakes

7z Eh HE /v sTEAMED

i il S B

ateamed Shrimp Dumpling
in Supremes Broth

Assorted Seafood Dumpling
il Supieme Soup

¥ 5 T o e 5

Sreamed Prawn Dumplings with Asparagis

Steamed Conpoy, Scallops & Assored
Mushroom Dumplings

b Z & HIE

i oF a5 A% B R

Sreamed Squids with Garlics & Red Pepper

fE AR & D i

Steamed Shanghainese Dumplings

I 3 e 3 D

Steamed Shanghainese Dumplings
with Spicy Soup

RN

Steamed Pork Dumplings with Crab Roe

o 1 5 N

Sieamed Pork Dumplings with Pork Liver

WAMAR T

Pork Trotters with Fermented Red Beancurd

Glutinous Rice Raolls

Bt &R

Steamed Chicken Feet in Black Bean

& Garlic Sauce

L&A A

Steamed Minced Beef Balls with Borth

ieh i fiF 17 &

Bean Cutd Sheet Rolls Stulfed with Shrimps

in Supreme Soup

R B

L1 Steamed Barbecued Pork Buns

i KR R

Steamed Chieves & Pork Dumplings

ﬁﬂﬁ?&m fif W each

Sreamed Beef Honeycomb Tripe in Satay Sauce

588

588

873

$73

873

873

873

873

873

568

$68

368

$68

868

%68

$68

Hg *ﬁ' RICE ROLL

R 8 $108

sreamed Rice Rolls with Saft Shell Crab

fif &5 6 W T B $108

Sreamed Rice Rolls with Scallops and Asparagus

1t - fF 9 s B $93

Stenmed Rice Rolls with Shrimps and Chives

LE8 e U N R $83
Steamed Rice Rolls with Wild Mushroom
and Black Truffle

il F P I B $73

Steamed Rice Rolls with Beef & Coriander

& SRS B $73

Steamed Rice Rolls with BBQ Pork

K e I 1 v 1 o $73

Sreamed Rice Hollz Filled with Dough Sticks

i Bk SWEET & DESSERT

i RE Al $130

Hweet Fried Taro

A il S A

Bean Curd Pudding

Y & for 4 pax §110

' 2 A $58

Black Sezame Rolls

Ui SRR $58
Lava Purple Polate Dumpling
with Crispy Skin

g Aok

Almond Soup with Ezg White

B it per pax 358

w5 T AR 858

Stenmed Red Date Pudding

HEEELBH
Peanut Rice Dumplings
in Sweet Peanut Soup

I K X5 o 1o $58

Dreep Fried Warer Chestmurs

i fit per pax $D8

EEAE B £E $48

Sreamed Osmanchus Chinese Rice Cake

10 ¥ il 8]t sTAPLE FOOD

L 35 i WK B $378

Pan-fried Rice Noodles with Prawns

i 71 16 I 1 $288

Braized Raw Noodles
with Fizh Maw in Abalone Sauce

ik H 2 i $268

Assorted Seafood Noodles im Superior Soup

fiF i1 i g 300 ARG oK B $248

Seafood Crispy Rice in Tomato Soup

S 5 9 R %238

Baked Temato Pork Chop with Fried Rice

D 518 hm fF'] % ﬁ'ﬁﬁunn}'—side Upieach)
o a1 5 R i $218

Fried Moodles with Squid and Black Garlice

7 A 1A & 0 3B R $198
Fried Silver Min Noodles
with Spicy Pork [ulienne

¢ £ 1A i a0 G R i $198

Cryster & Miced Pork with Crispy Rice in Soup

SL2E 1A & o $198
Pan-fried Crispy Moodles
with Shredded Pork and Bean Sprours

F % 0% B R H 1 $198
Egg White Fried Rice
with Conpoy and Black Truffle

il 1 10 i $198

Hokkien Fried Rice

iz b 7 ] $198

Stir-fried Beef Noodles

i 8 T $198
Sur-fried Rice Noodles
wirth Shrimps and Scrambled Eggs

5L A oK $188

Fried Rice Vermicelli in Singapore Sryle

RIERS TR $178

Fried Moodles With Soya Sauce

i o BEWELAE B K BE simepe S88
Shrimps & Vepetables Dumplings
in Superior Soup

[ £ i 5 Wbowl BT8

Plain Moodles

ClwmF [JE#e []4m
Pork Knuckle ! Sautéed Shelled River Shrimps
Beef Tendon

Lg% 578

Lidaon Soup

LKk $78

Rice Vermicelli Soup



/T

AL

B 3 SNACKS

T BB S O

Shellfish with Chili & Sichuan Pepper

I'1E %%

Park Belly with Salted Egg York Stuffing

e E A

Sliced Pork Belly with Mashed Garlie

R Z

Shices] Beeland Ox Tongues in Chili Sauce

it 1 v 0 i

Chilled fellv Fish & Cucumber in Sesame Oil

311 W Mg R ifit HE

Deep fried Duck Blood

50 T o

Pan-fried Dace Fish Cake

g% I 52 H AR

Pap-(ried Japoness Yam in Soya Sauce

fid 71 3 I

P}riliﬁd,‘.li f-:llir'l'-crrl FHHt JI]I 'J\hﬂli e Si:llll'l‘.

RN Ju i f

Dreep fricd Bombay Duck Fizsh with Spicy Salt

7 i h 19 fR

Shredded Celince with Secame Oil

HE B 2R 1l

Pan-fried Green Pepper

oL B MM 0 W

Deep-fried Diced Bean Cund with Spicy 5ol

a1 AfE 1L

Chinese Yam with Pickled Pluns

LNV 7/

Sichuan Treied Bean Curd

- E R

Crispy Bean Cord Skin with Mixed Vegerahles

77 WK i

Preserved Egg with Green Chili

$218

$188

$148

$148

$138

%138

%138

$128

$118

$118

$108

$108

$108

$98

$98

$98

$ 88

i i K sours

B ERUES L B 3 38w

$ 348

Whaele

Chicken # Pork 1ripe with Whine Pepper 8 Pickles Soup (pot)

B R T B R

Double-boiled Chicken Soup

$ 608

# oot 5498

with Black Gorlic & Polvgonoiwm Roots

T BTl

Diouble boiled Pig Lung Soup wit

I A

Hat & Sour Scafood Soup

¥ i

pCT pax

h Almond

i i

pCT pax

with Sea Conch & Marsutake

5 3% VIGETABLES

I 16 I o

il 4 i

Fried Bitier Melon

Sauiesr Shredided

EFSNEE

it T WF BF v2 35 T

Seasonal Vegerables with Shellfish in Broth

i T

Steamed Bamboo Piths Stuffed with Asparagus

L A % T

Sautesd Asparagus with Fungus & Lily Bulb

i W 4 % 02

Diry Scafood & Yegetables in Casserole

ABETESH

Braized Bean Curd with Bamboao Pirhs

Sizzling Vegerables in Por

with Fags

£0135 71 3 b

Diced Vegetables in Fish Stock

i b & i

Coelimee

¢ thi 14 % U

Sichuan Dy Fried String Beans

Scalded Seasanal Vegerahles

5118

5118

i %5

por pot

i 15

por pot

5388

$ 388

o TR M FE NS B oo pon $228

Diouble-boiled Fish Maw Soup

$248

$228

$208

$208

$178

$178

$ 168

%168

$ 148

$148

$128

E X JE Bk CANTON STYIE

o il iz il

Rﬂ}l’ Sil LR e {-‘ I‘I i I:'l“‘:”

Y%

Marble Goby Fish

§ 1

Hall' | § 348

4

Whole

$H18

$ 488

D fl:ll Iﬂ Dreap-fried |:| E *ﬂ Steamed with Sichuan Pepper

B} k. .

BT ) B Ry O
Stir-fried Mud Crab with Rice Roll
with Ginger # Onion in Clay Fot

PH VTG TE M BE S BR

Fried Giant Grouper with Signature Spicy Sauce

£k il TE W 25 15
Steamed Threadfin
with Chinese Yellow Wine & Chicken (il

XOWE@EtE r

Sauteed Scallops & Asparagus in XO Sauce

ERSEHLEd R ]

Sealded Beeals & Pig Tivers

with Seasonal Vegetables

ol TF R
Pork Knnekles
with Chinese Yellow Wine in Casserole

h v 71 I

Decp fricd Pigeon Wrapped Taro

SV BROE 75 N

Steamel Minced Beel

with Dried Tangerine Pecl

7 m— R ¥ oo service charge

I fE S 0k 0 B A

YSweet 8 Sour lberico Pork with igs

8 35 1K

Deep-fried Priwns with Salied Egg

mA

Braised Eggplant with Minced Pork in Caszerale

F2E27EMMA AT FEEH

M $ 65

i B cach

Each Tacl

$398

$ 368

$ 268

$228

$228

$238

$218

$218

$218

$188

JI & & % cHUAN STYLE

FE 1E ft

Mandarin Fish

£ x
Hegular| 4 ¢} 8 | Larae

D /'.k _ﬁ Sichuan Sr.yh.-e Stewed]
D & _._I'i ,?..‘: Srecumed with Plekled Chili
|:| ‘Is.f *‘ﬂ ?ﬁ frf Green Chili & Sichuan Peppercorn Stewed

|:| ﬁ H m #  Guizhou Tomato Fish Soup

J6 5 B0 A8 K S

Fish Head Steamed with Chili

AN

Sichuan Style Stewed Beef

1E 5% 11 7k %

Chilled Poached Chicken in Sichuan Style

L P T 2

Sauréed Diced

7yl 2

Smoked Duck i

I T
Lobzrer with Bean Curd Jelly
i’l1 5:':'||||:!|| R‘l}']l‘

# k:
Regulor $ 438

h K
Regular| @ S5R | Large

.-"_[\ ,nl-.:
Regular| § 328 Large

! pn
Regular $328

Chicken with Spicy Red Chili

oy X

Hali | $ 298

n Sichuan Swyle

fih 0 ] B il vl O

Fried Prown with Pepper in Casserole

SEAERIE R

Sichuan Style Stewed Ox Tongue

AT KB

Santeed Pig Intestines with Spicy Red Chili

AL 15 T

Wornons in Chili Ol

THE W0 B XS %%

Udan in Sichuan Pepper Saup

Py 132 9
Braised Moodles with Minced Pork
fz Peanurs in Sichuan Spicy Soup

O A

Hot & Sour Cold Moodles

%548

FiF i Each Tacl 3 60

688

$438

5438

£448

5478

5388

5218

A bpos % 88

BGF (i cach pox + 78

B [ each pax $ 78

1§ (i each pax % 78



