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Sichuan Style Stir-Fried Mud Crab

EEN &

Pork Belly with Salted Egg Yolk Stuffing

113 W e B2 1ML HE o

Deep-Fried Duck Blood
e F A e
Sliced Pork Belly with Mashed Garlic

LM 4y

Deep-Fried Honeydew Milk

BT

Pork Knuckle with Chinese Yellow Wine in Casserole

KREZIEDIAIH o

Sichuan Style Stewed Ox Tongue

RT3 o

==/ =22 Sautéed Diced Chicken with Spicy Red Chili
z[x] BRE

Smoked Duck in Sichuan Style

NN
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Sichuan Style Stewed / Steamed with Pickled Chili

Sichuan Pepp

Stewed / Guizhou Tomato Fish Soup

I {5

$98

S fpes

$108
$128
$168
$198
$358
$388 / $268

K large /b Small

$428 / $298

Z% Whole ¥ Half

$468 / $368

K large /b Small

« FHAEPEFE AR/ K Chinese Tea / Water charge per person $20

+ AffL Rice $20 o Spicy e # Vegetarian

In—HRES T B R E8#  Subject to 10% service charge, photos for reference only

MOKOM¥ 1 & B %58 501 5 &l

Shop 501, 5/F, MOKO, Mong Kok

% BL HE A steamep

R XY

Steamed Barbecued Pork Buns

R ZRN

Steamed Chicken Feet in Black Bean & Garlic Sauce

LE G

Bean Curd Sheet Rolls Stuffed with Shrimp in Supreme Soup

MERWE R o

Steamed Wild Mushroom Dumplings with Black Truffle

& 5 AL

Steamed Minced Beef Balls with Broth

JUUHL

_—

5 %5 AL

BB K 3

Steamed Glutinous Rice with Chicken

ROOR W BN

Steamed Beef Honeycomb Tripe

f 7 2 Uk

Steamed Pork Ribs with Plum

B4 L

Dumplings

B ARY

Steamed Pork Dumplings with Crab Roe

fick fE 1L A T 2

Steamed Chicken with FIsh Maws & Chinese Yam

7% 1) W 2

Steamed Shrimp Dumplings with Asparagus

X O fif #6131 i
Steamed Shrimp & Vegetable Dumplings with XO Sauce
i 5L ) R

Assorted Seafood Dumpling in Supreme Soup

JudtubuiL

$50

$50

$50

$55

$55

$52

$58

$58

$58

$62

$62

$68

$72

$98

JUUUUL

;é ,—é'j: *1: gﬁ FRIED & BAKED

Juuduu

1R T WX v 13

Steamed Rice Rolls filled with Dough Sticks & Sakura Shrimps

it U

Steamed Rice Roll with Barbecue Pork

ERLRdRL

Steamed Rice Roll with Minced Beef & Coriander

5 B e B2 ALK 15 8

Crispy Conpoy with Red Rice Roll

3 F fi w3 15

Steamed Rice Roll with Shrimp & Chives

5 H AW 1 5

Steamed Rice Roll with Japan Scallops and Asparagus

ESIIPS: J0)

Baked Barbecue Pork Buns

R WY A

Baked Taro Puffs with Seafood & Egg White

fick 961 7 AU B G

Pan-Fried Bean Curd Rolls with Shrimp
DB E T
Deep-fried Salad Shrimp Wontons

37 7 2 ] #6 9K

Baked Radish Puffs

w I fiF B R B 6

Deep-fried Shrimp & Garlic Spring Roll

XOWREFRIEREE

Wok Fried Turnip Cake in XO Sauce

$52

$60

$60

$72

$72

$82

$52

$52

$52

$58

$58

$62

$68

X B Et ﬁ-/flﬁ OTHERS

iR R ] —

Steamed Bun with Lotus Paste & Egg Yolk

b T DA BL A

Steamed Cantonese Sponge Cake

SRR IRUEL/D KR B

Pan-fried Caramel Millet Cake

04 R TR S

Honey Brown Sugar Cake

HE T %
Steamed Red Date Pudding
7 B Z i
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4% 3% ) B snacks
fid 71 54k

Braised Chicken Feet in Abalone Sauce

POUER R S .

Deep-Fried Squid Tentacles

B0 B8 i B LR

Deep-Fried Diced Bean Curd with Spicy Salt

TR HL o

Shredded Pork Ears in Sichuan Sauce

PHE B R o

Preserved Egg in Signature Sauces

RIENFr o

Sliced Beef and Ox Tongue in Chilli Sauce
W IV o

Chilled Jelly Fish & Cucumber in Sesame Oil

B U i o

Deep-Fried Bombay Duck Fish with Spicy Salt

ERSE

Blanched Fresh Beef

R E B AR o

Pan-Seared Green Chilli Pepper Stuffed with Fish

%B- ]Rj DESSERT

$20
& fper pc
$48
$52
$58
$58

$58

11 : 00 il it

Available from

$98

$98

$98

$98

$98

$108

$118

$118

$138

$158

UL

HANAR

Almond Soup with Egg White

HEAE B 2R AR 5

Peanuts Rice Dumplings in Osmanthus & Ginger Soup

A 28 A€

Sweetened Beancurd in Wooden Barrel

U (A YEE

Double-Boiled Bird Nest in Crystal Sugar

5T BUE

Double-Boiled Bird Nest in Almond Juice

S5 W55
15mins Preparation

$56

) PerPerson

$56

) PerPerson

$98

482 #) Ford Person

$338

) PerPerson

$338

) PerPerson



AF- -I_'F -@“ % CANTON STYLE DISHES

ERFE

Deep-fried Crab Claw Coated with Shrimp Mousse

AT %

Braised Eggplant with Minced Pork in Casserole

50 T B £ B

Pan-Fried Dace Fish Cake

fEEF N DR

Sautéed Peanut Bud with Squids & Dried Shrimp

5 R

Stir-fried Egg White with Fresh Milk & Crab Meat

W £ 2% 8 A

Steamed Minced Pork with Salty Fish

W £ TP

Pan-fried Minced Pork with Salty Fish

DDD[H]DD

iF 1 fE 0

19 25 i 0y P

Sweet & Sour Pork

FRF N

Fried Beef with Vegetables

i H W RK

Fried Egg with Prawn

b B AE 0% 4 fify

Braised Beef Tendon with Chu Hou Paste

Bt 7 R Al

Fried Sliced Pigeon with Asparagus in Black Bean Sauce

XOW # A 1 +

Sautéed Scallops & Asparagus in XO Sauce

BRI T

Sautéed Fresh Milk with Scallops & Black Truffle

JUUuuuy

$88

#f# Exch

2048 2 Res Up

$168

$188

$188

$188

$198

$228

$248

$248

)”%% m] SICHUAN STYLE DISHES
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Large | | Smalt
* 7
Large | | Sma
* 7
Large | | Smatt

i R LE S I e

Chinese Chive & Duck Blood in Sichuan Sauce
WG .

Braised Bean Curd & Minced Pork in Chili Oil
05 0 b R e

Braised Vermicelli & Minced Pork with Chili Bean Paste
NI E A o

Sichuan Style Stir-Fried Pork Belly with Chili
JIAREFE o

Sichuan Style Braised Pork Knucklein Casserole
2PN

Sauteed Pig Intestines wtih Spicy Chili
P41 B UL HE o

Sichuan Style (Ox Tongue, Ox Tripe, Duck Blood, Eel)
7 HHE e

Sauteed Frog with Spicy Red Chili
IESECIKHE o

Chilled Poached Chicken in Sichuan Style
KREFFN o

Sichuan Style Stewed Beef
BEMAKMIA o mommom
Steamed Fish Head with Chili

$108

$168

$168

$198

$198

$198

$288

$328

$388/ $258

& Large 7 Small

$428/ $318

K Large 7 Small

$538/ $328

20 Whole % Half

#% i 7B VEGETABLES

H R IR 5 o

Blanched Vegetable

WO LE4

Sautéed Shredded Potatos

TR o o

Stir-Fried Hot & Sour Cabbage

HE hi VY %= 5

Sichuan Dry Fried String Beans

M2 T o

Steamed Eggplant with Preserved Vegetables

UEY E

Mixed Vegetables & Vermicelli with Superior Soup in Casserole

KLBRTT G o

Braised Bean Curd with Bamboo Pith

IR 1655 FRY

Sizzling Vegetable in Pot

353 1R 1Y 32 IR

1 Vegetables with Fresh Bean Curd Skin in Fish Soup

[ (e o P I

Watermelon Peel & Peanut Sprouts with Garlic & Black Bean Sauce

o 5 1T AR A e

Steamed Bamboo Piths Stuffed with Asparagus

i B B K soue
JIL S 5 o

Hot & Sour Soup with Seafood

DD]DDDDDDDD

uuyuguuuguy Uuguin

$368 /

i B A i $368 /

Double Boiled Pig Lung Soup with Almond

$368 /

RN

Seafood Soup with Tofu

2EEN XA HE

¥ 0RO ok o 2 O - EBBHEW 37

Choose your level of Spiciness! Select your spice level from Mild to Extra Hot

O BB& Mild \. O B R B Hot \AAL

0% # Medium \\

$118

$128

$148

$158

$168

$168

$168

$168

$178

$178

$198

$108

% PerPot & {) Per Person

$108

% PerPot # £ Per Person

$108

% PerPot & {) Per Person

O 18% 8 Extra Hot AL
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Yuzhou Style Chilled Noodles

1o 15 fiF 9Bt 3E S AR

Shrimps & Vegetables Dumplings in Superior Soup

AL DT o

Wontons in Chili Oil

KW A o

Hot & Sour Noodles

VI E R o

Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup

W5 % i

Plain Noodles

ZE - ORTF / O / D4

Choose 1: Pork Knuckle / Sauteed Shelled River Shrimps / Beef Tendon
B 2% o

Fried Noodles with Soya Saucex

MK o

Fried Rice Vermicelli in Singapore Style

it 2 kD Bl

Hokkien Fried Rice

W2 I A

Stir-Fried Beef Noodles

R E IR iR

Fried Rice with Scallops & Onion

1 B

Stir Fried Rice Noodles with Shrimps & Scrambled Egg

HZF A o B O 2

Pan-Fried Crispy Noodles with Pork & Bean Sprouts

H b i

Fried Rice with Preserved Vegetables & Crab Meat

ik ficf 10 Y

Assorted Seafood & Noodles in Superior Soup
fid 71 ¥ S 50K By

Braised Rice Vermicelli with Abalone Sauce
fif i 49 fE 36 s oK Bl

Seafood Crispy Rice in Tomato Soup

U5 1 A T 36 M K Bl

Opyster & Minced Pork Crispy Rice in Soup

£ /2 1 e

Lobster & E-fu Noodle in Superior Soup / with Cheese

$68

6% P
$68
6% P
$68
$68

$78

$168

$178

$178

$188

$188

$188

$188

$188

$198

$198

$198

$198

$888

20260420CPMKLCW15998P



