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Deep-fried Crab Claw Coated with Shrimp Mousse
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Braised Eggplant with Minced Pork in Casserole
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Pan-Fried Dace Fish Cake

fEEZF NS R

Sautéed Peanut Bud with Squids & Dried Shrimp
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Stir-fried Egg White with Fresh Milk & Crab Meat
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Steamed Minced Pork with Salty Fish
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Pan-fried Minced Pork with Salty Fish
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Sweet & Sour Pork
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Fried Beef with Vegetables
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Fried Egg with Prawn
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Braised Beef Tendon with Chu Hou Paste
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Fried Sliced Pigeon with Asparagus in Black Bean Sauce
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Sautéed Fresh Milk with Scallops & Black Truffle
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Sautéed Scallops & Asparagus in XO Sauce
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Chinese Chive & Duck Blood in Sichuan Sauce
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Braised Bean Curd & Minced Pork in Chili Oil
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Braised Vermicelli & Minced Pork with Chili Bean Paste
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Sichuan Style Stir-Fried Pork Belly with Chili
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Sichuan Style Braised Pork Knuckle in Casserole
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Sauteed Pig Intestines wtih Spicy Chili
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Sichuan Style (Ox Tongue, Ox Tripe, Duck Blood, Eel)
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Sauteed Frog with Spicy Red Chili
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Chilled Poached Chicken in Sichuan Style
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Sichuan Style Stewed Beef

BEEMAR KM o

Steamed Fish Head with Chili
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Blanched Vegetable
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Sautéed Shredded Potatos
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Stir-Fried Hot & Sour Cabbage
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Sichuan Dry Fried String Beans
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Steamed Eggplant with Preserved Vegetables
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Mixed Vegetables & Vermicelli with Superior Soup in Casserole

ALBETAEENR o

Braised Bean Curd with Bamboo Pith
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Sizzling Vegetable in Pot
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Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup
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Steamed Bamboo Piths Stuffed with Asparagus
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Hot & Sour Soup with Seafood
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Double Boiled Pig Lung Soup with Almond
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Seafood Soup with Tofu
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Choose your level of Spiciness! Select your spice level from Mild to Extra Hot
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Yuzhou Style Chilled Noodles
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Shrimps & Vegetables Dumplings in Superior Soup
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Wontons in Chili Oil
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Hot & Sour Noodles
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Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup
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Plain Noodles
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Choose 1: Pork Knuckle / Sauteed Shelled River Shrimps / Beef Tendon

S R .

Fried Noodles with Soya Saucex
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Fried Rice Vermicelli in Singapore Style
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Hokkien Fried Rice
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Fried Rice with Scallops & Onion
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Stir Fried Rice Noodles with Shrimps & Scrambled Egg
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Pan-Fried Crispy Noodles with Pork & Bean Sprouts
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Assorted Seafood & Noodles in Superior Soup
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Braised Rice Vermicelli with Abalone Sauce
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Seafood Crispy Rice in Tomato Soup
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Opyster & Minced Pork Crispy Rice in Soup
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Lobster & E-fu Noodle in Superior Soup / with Cheese
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