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Pan-fried Rice Noodles with Fish Belly and Bell Pepper
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Wok-fried Vermicelli with Minced Pork and Dried Shrimp
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Fried Noodles with Sliced Beef and Pickled Vegetable in Black Pepper
IS

Porridge with Baby Oyster and Minced Pork
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Sliced Fish Needle Shape Noodles with Tomato and Chinese Squashin Fish Broth
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Needle Shape Noodlesin Soup with Fish Fillet and Pickled Vegetables
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Fried Flat Rice Noodles with Shrimps and Scallops
=N NTIEVAY
RZIOA- IR
Fried Flat Rice Noodles with Sliced Beef
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Flat Rice Noodles with Beef and Bell Pepper in Black Bean Sauce
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Rice Noodles with Fish Fillet Preserved Eggs and Coriander in Fish Broth
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Braised Flat Noodles with Shredded Fish Maw in Abalone Sauce
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Braised Vermicelli with Shredded Duck Meat and Pickled Vegetables
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Fried Noodles with Sliced Squid in Soy Sauce
SREFASRIDAE

Stir-fried Noodles with Shredded Pork and Bean Sprout
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Simmered Rice with Seafood in Supreme Soup
FEEEERIER

Fried Rice with Kimchi and Seafood Cube
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Fried Rice with Abalone and Chicken in Casserole
REIRGHBRIDER

Fried Rice with BBQ and Assorted Preserved Meat
X.O. B4R AARIRHEER

Mix Rice with Braised Pork, Shallot and X.O. Sauce in Wooden Bowl
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Mix Rice with Pork, Shallot and Lard in Wooden Bowl
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Fried Rice with Hairy Crab Meat, Pineapple and Tomato Cube
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Roasted Chicken with Aromatic Ginger on Steamed Rice in a Brass
Pot
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J # Spicy
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Roasted Pork and Marble Goby on Steamed Rice in a Brass Pot
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Braised Rice with Shredded Fish Maw in Abalone Sauce
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Steamed Buns with Walnut and Custard Filling (3 Pcs)
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Steamed Buns with Sesame and Custard Filling (3 Pcs)
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Red Dates Pudding (3 Pcs)
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Steamed Ginger Pudding (3 Pcs)
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Water Chestnuts in Milk Pudding
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Steamed Longevity Buns (3 Pcs)

FEfCRETHRHRE (=)
Chilled Coconut Puddings with Osmanthus and Wolfberry (3 Pcs)
Steamed Cantonese Sponge Cake
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Turtle Jelly (For adults)

ESE (BB )

Turtle Jelly (For kids)
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Mango Sago Cream with Pomelo (Per Person)

Pan-fried Pork Glutinous Rice Dumpling
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Chinese Tea (Per Person)

EREE () $200
Cake Cutting Charge (Per Cake)

BEIRE: (A 750mIE &) $200

Corkage Charge (Wine 750ml Per Bottle)

& =& Vegetarian Dish
SWmm—mREE | BRRES=E

All prices are subjected to 10% service charge | Photos are for reference only

RETREEE NBEOEVMBEBRRE FEREEHE,
Please inform your server of any food related allergies as
your well-being and comfort are our greatest concern
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Steamed Shrimp Dumplings (4 Pcs)

BEraEEE (KPP

Steamed Pork and Shrimp Dumplings "Shao Mai"(4 Pcs)
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Steamed Fish Maw with Chicken and Dried Shiitake Mushroom
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Steamed Dumpling with Minced Pork and Crab Paste (3 Pcs)
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Steamed Barbecued Iberian Pork Buns (3 Pcs)
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Steamed Pork and Quail Eggs Dumplings "Shao Mai"(3 Pcs)
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Steamed Dumplings with Vegetables and Scallop
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Sliced Tripe with Black Papper and Chu Hou Sauce
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Steamed Sea Cucumber and Carrot Dumplings (3 Pcs)
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Steamed Squid In Curry
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Steamed Fish Maw with Shrimp Paste
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Steamed Spare Ribs with Soy Sauce
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Steamed Beef Balls with Beans Curd Sheet (3 Pcs)
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Steamed Chicken Feet with Black Bean Sauce
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Steamed Pineapple Gluten
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Dried Scallop and Minced Pork Stuffed Hairy Gourd
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Bear Curd Sheet Roll with Lobster Sauce (3 Pcs)

\ Deep fried Dim Sum & Pastries
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Deep fried Scallop stuffed in Mashed Taro (3 Pcs)

[livgaiss saeses $58

Deep fried Shrimp Pastry Stick

S [ FEFEEA (PO ) $48

Deep fried Chili Pepper stuffed with Shrimps Paste (4 pcs)
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Deep-fried Spring Rolls with Shrimp and Mango (4 pcs)
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Deep-fried Diced Abalone Puffs Stuffed with Barbecue Pork (3 Pcs)
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Fried Taro Cake (3 Pcs)

H%}l‘ﬁ Rice Flour Roll

& [ ATy §52

Signature Steamed Rice Flour Rolls

J [ XO.&Eri5H $66

Fried Rice Flour Rolls with X.O. Sauces
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Steamed Rice Flour Rolls with Scallop and Asparagus

L] RAT SR $56

Steamed Rice Flour Rolls with BBQ Pork

Ol 4AEEk $56

Steamed Rice Flour Rolls with Beef

/INE Snacks
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Poached Vegetables with Oyster Sauce

& [ e EhuERE $56
Chilled Lotus Root Shoots with Pickled Pepper
J [ KEE#FAER $98

Poached Marble Goby Fillet in Spicy Soup Sichuan Style

2 [ XOssmaEke $52

Pan fried Turnip Cake with X.O. Sauce
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Fresh Yam with Osmanthus Sauce
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Chicken Wings with Vinegar and Sour in Hangzhou Style
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HH Y JE2 LE Roast Meat
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Barbecued Pork with Caramel Glazed
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Roasted Crispy Pigeon
IS
Roasted Goose
RO

Marinated Chicken with soy sauce

YNSRI Appetizers

AT FESR(—E)

Sharkfin and Marble Goby Dumpling in Soup (1 Pcs)
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Deep fried Tofu with Assorted Chili Pepper

PRES S SHEH K
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Marinated Crispy Cucumber and Sea Cucumber with Aged Black Vinegar
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Marinated Cloud Ear Fungus Agaric
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Crispy Rice with Salted Egg Yolk
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Deep-Fried Sillaginidae
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Deep Fried Squid with Spicy and Salt
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Deep Fried Pumkin

P

Pork Aspic with Aged Black Vinegar
BeRES 7K e A

Pork Aspic with Aged Black Vinegar

FERIRUTC

Chicken Feet with Chinese Marinade
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Marinated Jelly Fish Head
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Marinated Turnip
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Deep fried Prawn with Homemade Sauce
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Simmered Vegetables with Shredded Fish Maw
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Casserole with Wontons in Thick Broth
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Stir-fried Abalone with Spicy Green and Red Pepper (6Pcs)
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Stir-fried Lotus Root Shoot
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Vegetable with Hairy Crab Meat or Dried Scallop
IRRlIRRI

Sweet and Sour Pork
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Marble Goby Cooked with Lava Stones and Fish Broth in Copper Pot (For 4 persons)
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Fish thick soup Shuntak style (Pot)
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Braised Tofu
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Stir-fried Spring Bean with Spicy Minced Pork
YN PN

Stir-Fried Bitter Melon with Beef
SRR IR GE( N )

Braised Prawns and Korean Rice Cake with Kimchi (6Pcs
Prawns)
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Spanish in Soup
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Vegetables with sliced salty egg and preserved egg
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Simmered Fresh Yam and Vegetables in Gruel

Steamed Fish Head in Black Sauce
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HESAEA
Braised Vegetables with Bamboo Piths
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Stir-fried Chicken Fillet with Chili Sauce
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Wok fried Beef Cubes with Yam
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Deep-Fried Crispy Baby Oyster Omelette
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Roasted Pork and Marble Goby with Mushrooms in Casserole
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Prawn and E-fu Noodles with a Large Quantify of Cheese
PR A

Prawn and E-fu Noodles in Broth
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E-fu Noodles with Prawns and Mushrooms with Supreme Sauce
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Braised E-fu Noodles with Eggplant and Spicy Meat Sauce
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