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. 116 W8 X W 53 K $50 7 7 1 55 Pk e i over 2500 $20
CHUAN |:’ gﬁgﬁﬁd Pork Buns e |:| Steamed Rice Rolls filled with Dough Sticks & Sakura Shrimps |:| Steamed Bun with Lotus Paste & Egg Yolk 58 per pe
» PALACE 3 =R BN $48 i $58 o v I IG hr B $48
I:l Steamed Chicken Feet in Black Bean & Garlic Sauce |:| Steamed Rice Roll with Barbecue Pork |:| Steamed Cantonese Sponge Cake
L& E $48 FE B IRUEL/D K B $52
|:| Bean Curd Sheet Rolls Stuffed with Shrimp in Supreme Soup I:l ggﬁ@ﬁmﬁ Minced Beef & Coriander $58 |:| Pan-fried Caramel Millet Cake
Hsk ‘ PEIN REYTERE o $52 W B I T e A $58
Table No. By. I:l Steamed Wild Mushroom Dumplings with Black Truffle I:l %sﬁ g(;ﬁ; p%y ﬂ;ﬂ?l;e;ﬁmcﬁlion $68 I:l Pandan Cake
] mEEHA $52 I . -
Steamed Minced Beef Balls with Broth |:| 4k F {if it 15 $68 8
%%% SIGNATURE DISHES Steamed Rice Roll with Shrimp & Chives ’—‘ EEEEEE% $58
[ + d 5, Ro]l
Tk 75 S o I i @ H A T R $78
I:] Sichuan Style Stir-Fried Mud Crab |:| Steamed Rice Roll with Japan Scallops and Asparagus 11 t 00 PIRREN
HE#¥E $98 %E ‘]‘ & SNACKS Avallable from 11:00
I:l Pork Belly with Salted Egg Yolk Stuffing Eitpes % 'H"!T % % FRIED & BAKED I:l mﬂ‘ﬂﬁﬁ] $98
I:l 3R e B M HE o $108 = Braised Chicken Feet in Abalone Sauce
Deep-Fried Duck Blood ficf i} 1 $52
[ wRAR e $128 ooy St [ ] ﬁ?ﬂﬁui;mdes w8
Sliced Pork Belly with Mashed Garlic gmﬂﬁﬂ $52 mﬁﬂﬁ}i -
HIE e $98
I:l EINMawy o $168 Baksed Bachacis Bark Buns I:l Deep-Fried Diced Bean Curd with Spicy Salt
Deep-Fried Honeydew Milk %ﬁi“ﬁﬁ?ﬁﬁ $52 @ﬁﬁﬂ% =
i $98
I:l R ES S $198 I:l Baked Taro Puffs with Seafood & Egg White :l Shredded Pork Ears in Sichuan Sauce
Pork Knuckle with Chinese Yellow Wine in Casserole
ficy M 7 U B B $52 PAEE R E $98
I:l Zk ﬁ E ﬂj ﬁF‘ m 4 $358 I:l Pan-Fried Bean Curd Rolls with Shrimp I:l Preserved Egg in Signature Sauces
Sichuan Style Stewed Ox Tongue ﬁ%ﬁﬁ%ﬁ - *%Hﬂiﬁ- . $108
*E ﬁQdﬁ ?ﬁd{:n th Red Chili $388 / $268 I:l B:Ik:d Radish P‘l‘.lﬂ:s :l Sliced Beef and Ox Tongue in Chilli Sauce
=] Sautéed Diced Chi with Spicy Re ili K Large b Smmall
BB R $52 HPEE LN . $118
% % ‘I% $428 / $298 I:l Steamed Glutinous Rice with Chicken |:| % ﬁ ﬁ ﬁﬁ 'ﬁ' % i $62 |:| Chilled Jelly Fish & Cucumber in Sesame Oil
o Dkt e i %H—{%@ﬁﬁﬂi g Deep-fried Shrimp & Garlic Spring Roll mﬁj’hﬁiﬁ $118
= 58 == 4
E :FE ﬁ[ L4 $468 / $368 Steamed Beef Honeycomb Tripe I:l XO% § ﬁﬁ ﬁ ﬁ ﬁ . $68 I:l Deep-Fried Bombay Duck Fish with Spicy Salt
== /1™ Mandarin Fish e Wok Fried Turnip Cake in XO Sauce
Ok# OMESH OFRBMH ORMES || mrsss $58 ] F1 R8T 8 4 $138
! Steamed Pork Ribs with Plum Blanched Fresh Beef
8 HUBE IR BLRI o $158
ﬁﬂ:&%@%nese Dumplings = I:l Pan-Seared Green Chilli Pepper Stuffed with Fish
RT3 T E 565 #H B pessert
Steamed Prawn Dumplings with Scallop and Vegetables
L] mmmmw s62 mEA R 56
Steamed Pork Dumplings with Crab Roe I:l Almond Soup with Egg White L Per Person
X (R (A $56
|:| ﬁﬁ d”(-!hfﬁcke?m#; Flsh Maws & Chinese Yam $62 I:l Peanutsiioe Dumplings in Osmanthus & Ginger Soup g2 Per Peman
WAL/ Chins T Vot e i pncn 2 ) memes s6s I 2 KO~ S
< EBi Rice $20 o 5 Spicy ®# Vegetarian Steamed Shrimp Dumplings with Asparagus 2* :FE m ﬁ ﬁ $338
In—HEEE o B 88 Subject to 10% service charge, photos for reference only §
HBEEY R $98 Double-Boiled Bird Nest in Crystal S 62 Per Penan
. Assorted Seafood Dumpling in Supreme Soup ;ﬂ‘ ﬁ? ﬁ ﬁ o Eal $338
MO KO3 # & i %5 #50 1 9 & I:l Double-Boiled Bird Nest in Almond Juice 6 P e

Shop 501, 5/F, MOKO, Mong Kok Tel:852-23391900
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Deep-fried Crab Claw Coated with Shrimp Mousse

BEM T %

Braised Eggplant with Minced Pork in Casserole

50 T Mk £ BF

Pan-fried Dace Fish Cake

fEEFE NS R

Sautéed Peanut Bud with Squids & Dried Shrimp

AR

Stir-fried Egg White with Fresh Milk & Crab Meat

Wik #7 27% - 81 A

Steamed Minced Pork with Salty Fish

Wk #5019

Pan-fried Minced Pork with Salty Fish

1985 ki ug Py

Sweet & Sour Pork

IR A

Fried Beef with Vegetables

i H MR

Fried Egg with Prawn

b B AE % - Fify

Braised Beef Tendon with Chu Hou Paste

gt B R ah

Fried Sliced Pigeon with Asparagus in Black Bean Sauce

XOBE B W ¥

Sautéed Scallops & Asparagus in XO Sauce

BN TR

Sautéed Fresh Milk with Scallops & Black Truffle

$88

¥ Each

2 2 Pes Up
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$188

$188
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$198

$198
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$208

$208
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$248
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Sichuan Style Stewed Beef

i R L SRS I e

Chinese Chive & Duck Blood in Sichuan Sauce

W e

Braised Bean Curd & Minced Pork in Chili Oil

L

Braised Vermicelli & Minced Pork with Chili Bean Paste

NI A o

Sichuan Style Stir-Fried Pork Belly with Chili

JIAFEFLE

Sichuan Style Braised Pork Knuckle in Casserole

N

Sauteed Pig Intestines wtih Spicy Chili

PYJIE ML IE o

Sichuan Style (Ox Tongue, Ox Tripe, Duck Blood, Eel)

Y HE o

Sauteed Frog with Spicy Red Chili

IEZLIKEE o

Chilled Poached Chicken in Sichuan Style

BEBARKME

Steamed Fish Head with Chili

B M2 5
2mins Preparation

$428/$318

X Large s Small

$108

$168

$168

$198

$198

$198

$288

$328

$388 / $258

7 Large v Small

$538/$328

Z{6 Whole {8 Half

ERSLEF

Blanched Vegetable

WL Ek

Sautéed Shredded Potatos

BT o o

Stir-Fried Hot & Sour Cabbage

I Y %= 5

Sichuan Dry Fried String Beans

MM T o

Steamed Eggplant with Preserved Vegetables

VY E3

Mixed Vegetables & Vermicelli with Superior Soup in Casserole

ALBRTTAEENR o

Braised Bean Curd with Bamboo Pith

IR 165 TR

Sizzling Vegetable in Pot

1035 [ 10 T 2 I

Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup

[ (A o YIS A

Watermelon Peel & Peanut Sprouts with Garlic & Black Bean Sauce

o5 1T AR e

Steamed Bamboo Piths Stuffed with Asparagus
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Hot & Sour Soup with Seafood

$368 /

i BA i 5 $368 /

~" Double Boiled Pig Lung Soup with Almond

i;ﬁafo%dgl{i)ﬁ Wl% Tofu S
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HREMOokEZERE  HBBHZ18%H

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

O BBk Mild \. O R 3K Hot \N

O % % % Medium \\

$118

$128

$148

$158

$168

$168

$168

$168

$178

$178

$198

$108

40 Per Pot i Per Person

$108

40 PerPot £ Per Person

$108

4% PerPot £ Per Person

O18% ﬁ Extra Hot \\\\
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Yuzhou Style Chilled Noodles

1o 5 M WL S S AR $68
Shrimps & Vegetables Dumplings in Superior Soup 6 Pes
LIS F o $68
Wontons in Chili Oil 6 Pes
KA $68
Hot & Sour Noodles

9 )1 45 HEH o $68
Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup

5 7 %l $78
Plain Noodles

S ORF / O / O4m

Choose 1: Pork Knuckle / Sauteed Shelled River Shrimps / Beef Tendon

Beil A0 H o $168
Fried Noodles with Soya Saucex

E2MEK o $178
Fried Rice Vermicelli in Singapore Style

it 2 b B $178
Hokkien Fried Rice

s 1 A $188
Stir-Fried Beef Noodles

R R RS i $188
Fried Rice with Scallops & Onion

g e AT $188
Stir Fried Rice Noodles with Shrimps & Scrambled Egg

R P A0 $188
Pan-Fried Crispy Noodles with Pork & Bean Sprouts

H ik i $188
Fried Rice with Preserved Vegetables & Crab Meat

i {5 $198
Assorted Seafood & Noodles in Superior Soup

fifd 31 1 S 00K $198
Braised Rice Vermicelli with Abalone Sauce

fick i 6 960 i 2K iR $198
Seafood Crispy Rice in Tomato Soup

WE £ A %8 96 I 2K iR $198
Oyster & Minced Pork Crispy Rice in Soup

b5 /7 1 $888

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