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Table No.

MEA
By.

#g m % SIGNATURE DISHES

JIL Ik 7 3 1A B o $I e
Sichuan Style Stir-Fried Mud Crab
HE & $98
Pork Belly with Salted Egg Yolk Stuffing Hihpe
A KNG B2 L P o $108
Deep-Fried Duck Blood
FMIEHNA e $128
Sliced Pork Belly with Mashed Garlic
EILe s o $168
Deep-Fried Honeydew Milk
LR R $198
Pork Knuckle with Chinese Yellow Wine in Casserole
RFIZOIEIH o $338
Sichuan Style Stewed Ox Tongue

R . $388 / $268
Sautéed Diced Chicken with Spicy Red Chili Folarge o Small
Fi 7R $428 / $298
Smoked Duck in Sichuan Style T4 Whole R Hall
FEAE ML o $468 / $368
Mandarin Fish K large o Small

Ok# OmES OFMNE DORMES
Sichuan Style Stewed / Steamed with Pickled Chili
Sichuan Peppercorn Stewed / Guizhou Tomato Fish Soup

- FPE#E S/ Chinese Tea / Water charge per person $20
* [ Rice $20 ® ff Spicy ® & Vegetarian

Im-—MEFEEE - B LS Subject to 10% service charge, photos for reference only

MOKOH & &5 58501 5% &6

Shop 501, 5/F, M

Tel:852-23391900

7K BL A sTeamep

H Ik X Bt E $50
Steamed Barbecued Pork Buns

B R 28R $50
Steamed Chicken Feet in Black Bean & Garlic Sauce

) ke $50
Bean Curd Sheet Rolls Stuffed with Shrimp in Supreme Soup

IR HEE . $55
Steamed Wild Mushroom Dumplings with Pine Nut

W& 5 2 AL $55

Steamed Minced Beef Balls with Broth

SR Y
[ ] B $60
Steamed Beef Tripe in Ginger & Spring Onion
WP R DR . $60
St d Shanghai Dumplings with Spicy Soup
fif /)i & $60
St d Shanghai Dumplings
[:]ﬁﬂﬁﬁ $62
Steamed Pork Dumplings in Sichuan Pepper Sauce
LUBUDS® i} 5 F L& ¥} Artisanal Handmade Sauce by LUBUDS
[:]%Mﬁﬁﬁﬁﬁ $65
Seafood and Vegetable Dumplings with Chopped Pepper
[:]Eﬁﬁﬁﬁ $65
Steamed Pork Dumplings with Crab Roe
[:]ﬁﬁmﬁﬁﬁ $65
Steamed Chicken with FIsh Maws & Chinese Yam
[:]%ﬁﬁﬁ% $72
Steamed Shrimp Dumplings with Asparagus
[:]H%%%ﬁ%ﬂ%ﬁ $122

Abalone & Assorted Seafood Dumpling in Supreme Soup

JU O UL

é ﬁi[ *i': % FRIED & BAKED

JUuudUHL

SEACHE W I Ky

Steamed Rice Roll with Spring Onion & Deep-fried Rice Noodle Roll

HI B

Steamed Rice Roll with Barbecue Pork

w06 A

Steamed Rice Roll with Minced Beef & Coriander

<52 B e B2 ALK I ¥

Crispy Conpoy with Red Rice Roll

3E F- ¥ 4B

Steamed Rice Roll with Shrimp & Chives

PRAE L H AT 1 15

Steamed Rice Roll with Sakura Shrimp & Scallops

Tl AEE A

Deep-fried Wonton with Sweet & Sour Sauce

Tl X

Baked Barbecue Pork Buns

TR N &

Baked Taro Puffs with Seafood & Egg White

7 9EL T RIS B G

Pan-Fried Bean Curd Rolls with Shrimp

551 L Sk IR

Baked Barbecue Pork Puifs with Apple

w1 F W5 R 45 6

Deep-fried Shrimp & Garlic Spring Roll

XOUE & FER AL o

Wok Fried Turnip Cake in XO Sauce

$50

$60

$60

$72

$72

$82

$55

$55

$55

$55

$60

$65

$72

e 2 —Ei' HAM orHers

JUUUHL

RN

ol 3 R R R $49
Steamed Cantonese Sponge Cake

i it v IR $56
Steamed Pumpkin Pudding

A RS/ K R $56
Pan-fried Caramel Millet Cake

PR U VD HIOHE BR $58
Deep-Fried Sesame Ball with Egg Yolk

5T R $58
Steamed Red Date Pudding

&8 i G $58

Sweetened Sesame Roll

4% 38 ) B sNacks

fifd ¥+ 54 $98
Braised Chicken Feet in Abalone Sauce

BB OR %R o $98
Deep-Fried Squid Tentacles

B0 B8 e B2 LR e $98
Deep-Fried Diced Bean Curd with Spicy Salt

T H & o $98
Shredded Pork Ears in Sichuan Sauce

RER & $98
Preserved Egg in Signature Sauces

RIENFr o $108
Sliced Beef and Ox Tongue in Chilli Sauce

P T I g $118
Chilled Jelly Fish & Cucumber in Sesame Oil

R L f . $118
Deep-Fried Bombay Duck Fish with Spicy Salt

R B A4 A $138

Blanched Fresh Beel

TR % PR o

Pan-Seared Green Chilli Pepper Stuffed with Fish

$158

# 4k DESSERT

UL

AR $56
Almond Soup with Egg White B4 Per Person
FEFE B FE L % $56
Peanuts Rice Dumplings in Osmanthus & Ginger Soup Bl Per Person
A i 5 0% AE _ $98
Sweetened Beancurd in Wooden Barrel ]3:;?;'::1:?:?. AfitH] Far 4 Person
VKA B i $338
Double-Boiled Bird Nest in Crystal Sugar HH Per Persom
BT $338
Double-Boiled Bird Nest in Almond Juice Bl Per Person



7 B 3k CANTON STYLE DISHES JI3E R %] sicHuAN STYLE DISHES &k 7h 7H VEGETABLES % W B stapLEs Foop

1 KEAA o $428/ $318 ERSLST A $118 i R o e
Eegﬁlﬁg%aﬁllaw Coated with Shrimp Mousse mmft?;féi Sichuan Style Stewed Beef Klarge o Senall I:l Blanched Vegetable I:l Yuzhou Style Chilled Noodles
: WLk . $128 15 35 fiF 8B 3E 3% 0 $68
fé[ ﬁ ﬁﬁ + % $168 l‘ML ﬁ iE ﬁ HiEy Ifii ® e $108 I:l Sautéed Shredded Potatos I:l Shrimps & Vegetables Dumplings in Superior Soup B Pes
b e . . Chinese Chive & Duck Blood in Sichuan Sauce
Braised Eggplant with Minced Pork in Casserole - % 4 iﬂzl E? _]: = $68
- J}Eooe @ i
i1 b= Eﬁj H%i& Sour Cabbage »18 Wontons in Chili Oil B Pes
50 R 6k £ BF $188 Wi $168 g
Pan-Fried Dace Fish Cake Braised Bean Curd & Minced Pork in Chili Oil . o .#'%. @ ﬁ m . $68
I:l 5!‘2 ﬁ L § E‘ . $158 I:] Hot & Sour Noodles
TE EE ﬁ-‘ fJ\ i’} % $188 w ﬁ J: *ﬁ S168 Sichuan Diry Fried String Beans } I % % m
o ) e 3 o " an . 68
Sautéed Peanut Bud with Squids & Dried Shrimp Braised Vermicelli & Minced Pork with Chili Bean Paste I:l WERTN T » $168 I:l Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup i
Steamed Eggplant with Preserved Vegetables ﬁ )
550 A 2 i B $188 % 5 4 $78
Stir-Fried Egg White with Fresh Milk & Crab Meat “[ ;T:t IEI SH Fﬁ .. . $198 I:] ﬁ} % ﬁ f % L] $168 I:l Plain Noodles g Bow!
Sichuan Style Stir-Fried Pork Belly with Chili Mixed Vegetables & Vermicelli with Superior Soup in Casserole Ef}(?: El i?siﬁtl;:d ShDIIq‘;III?' Shrimns | Beef Tend
0 uckle Al elle: wer rimps endon
Wik £ 755 T 2] P $198 AT
S . ; &L I e $168
Steamed Minced Pork with Salty Fish JNIRFETE » $198 I:l / . ) G E P e $168
Sichuan Style Braised Pork Knuckle in Casserole Braised Bean Curd with Bamboo Pith I:] Fried Noodles with Soya Saucex
Bk £ P 9 $198 [ ] MmEw R o $168 IR o $178
Pan-Fried Minced Pork with Salty Fish ﬁ ‘_f‘ j( H% L] $198 Sizzling Vegetable in Pot I:] Fried Rice Vermicelli in Singapore Style
Sauteed Pig Intestines wtih Spicy Chili N _
] fmEEEEE 5178 ] $178
Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup Hokkien Fried Rice
PY)IB UL IE o $288 Py
Sichuan Style (Ox Tongue, Ox Tripe, Chicken Blood, Eel) I:l iR EEEFE PN . $178 I:] 1% i A il $188
Watermelon Peel & Peanut Sprouts with Garlic & Black Bean Sauce Stir-Fried Beef Noodles
AFHHE $328 MRS o $198 KEHE D IR $188
Sauteed Frog with Spicy Red Chili |:| ﬁaﬁd Bambf? Pims%?uﬂ'cd with Asparagus |:| Fried Rice with Scallops & Onion
1 2 4B ] $188
] IE ‘?—;—: | Zk % L $388/$258 I:l Stir Fried Rice Noodles with Shrimps & Scrambled Egg
D= |22 Chilled Poached Chicken in Sichuan Style ¥ Lage o Senal ﬁ' % {’ﬁ % 7]( sSoup
] SR A fof 0 2 $188
o . Pan-Fried Crispy Noodles with Pork & Bean Sprouts
; . BEMAKAT o wwoam $538 / $328 NRBEEBEHE $368 / $108
Iﬁ % UrL "@ W $198 Steamed Fish Head with Chili ™™ S Whole R Tt Hot & Sour Soup with Seafood K Per Pot B er Person E ' i’}‘ ﬁﬁ $188
Sweet & Sour Pork |:| Fried Rice with Preserved Vegetables & Crab Meat
J SEL
- W] wEmam $368 / $108 A 10 8 B $198
F%ijl% :;“@h Vg $208 . . Double Boiled Pig Lung Soup with Almond FEEE Tor Pot B Tor Porsom I:l Assorted Seafood & Noodles in Superior Soup
. ][] 5L 5 $368 / $108 fifd - if9 16 KUK By $198
;ﬁ;ﬁ fwﬁf — $208 m Seafood Soup with Tofu 3 Por Pot HE2 Por Porson I:l Braised Rice Vermicelli with Abalone Sauce
] S T e YL IR OK Bl $198
*‘IB %IJ & fEE )—LF % $218 Seafood Crispy Rice in Tomato Soup
Braised Beef Brisket with Chu Hou Paste ﬁ ﬁ‘ m W i‘@ Hﬁ_ ﬂ{ ﬁﬁ $198
I:] Oyster & Minced Pork Crispy Rice in Soup

ST B b Al iy $228

Fried Sliced Pigeon with Asparagus in Black Bean Sauce

'H’] }it B

r FHBthls ri

XOEJEH BT » $248

Sautéed Scallops & Asparagus in XO Sauce

O BB Mild \ O 35 B Hot \AAL

Joi g AN 5 oy
i) A Rt $248 D%ﬁﬁ Medium \_\ DlS%ﬁ Extra Hot \_\\_\

Sautéed Fresh Milk with Scallops & Black Truffle




