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Appetizers
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ZuPtsr  Combination Platter of Shredded Chicken, Jellyfish and Seasonal Special
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Cold Steamed Chicken with Spicy Sauce
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Shredded Chicken with Chili Sauce
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Chinese Pickles
300

NEA~3) bk B (3~5) fkk

wosp (/)

Appetizers
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Cold Steamed Chicken with Green Onion Sauce
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Seafood Salad
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ZBENHIER  Braised Prawns with Chili Sauce
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Braised Abalone with Soy Sauce
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Seafood
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Shark Fins and Crab Meat Soup
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Sauteed Cuttlefish with Chili Sauce
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Braised Shrimps with Chili Sauce
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Mayonnaised Shrimps
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Sauteed Prawns with Spicy Sauce
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Sauteed Cuttlefish with Salt Sauteed Cuttlefish with Oyster Sauce Braised Shark Fins
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Seafood

2T ENED

4 7 s ':‘:’ 4
R
>,

FRXTEH=TD FRTEHEDING &

R

AR H Yyt 2

Sauteed Scallops and Leeks with Salt Braised Scallops and Vegetables with Cream Sauce
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Stewed Chinese Cabbage with Dried Scallops
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Sauteed Scallops and Shrimps with XO Sauce

T2 T ONFE FH R EXOE TR L,

Olc
Mx 2,7001 /Hx 3,9001

KR T EWED
FA AR =) —2%h 8
e 2

Sauteed Scallops with Oyster Sauce
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$HITHEN Sweet and Sour Pork with Black Vinegar Sauce
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Sweet and Sour Pork with Sweetened Vinegar
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Braised Pork with Vegetables
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Sauteed Shredded Pork and Green Pepper Sauteed Pork and Cabbage with Szechwan Sauce
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Pork, Beef and Chicken
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Sauteed Shredded Beef with Garlic
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Sauteed Sliced Beef with Oyster Sauce
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Steamed Beef in Spicy Sauce
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Beef with Pickled Sauce

RIETH o 7zazEnResry3F o+ 3O L
ARLAVICUATEAL EBEX N,

e 2,300/ iz 3,300M

AU PR
(FvyrAu—R—)

T HEWTT,
Sauteed Shredded Beef and Green Pepper
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Diced Chicken and Cashew Nutswith Spicy Sauce
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Diced Chicken and Cashew Nuts with Soy

A 1,700 /2,500

Pork, Beef and Chicken
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Stir-Fried Diced Chicken with Hot Chili
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Drip-Fried Chicken
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Sauce Soft-Fried Chicken
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iR G Tofu with Minced Meat and Chili Sauce
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Tofu with Minced Meat and Chili Sauce
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Sauteed Crab Meat in Egg

Sauteed Eggplant with Minced Meat
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Sauteed Seasonal Vegetables with Salt
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Tofu and Vegetables
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Stir-Fried Spinach with Salt
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Crisp Rice with Meat and Vegetables
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Sauteed Mixed Meat and Vegetables
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Noodles
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Soup Noodles with Meat and Vegetables Szechuan Tan Tan Noodles Mustard Bean Noodles with Ground Meat
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Tan Tan Noodles with Red Pepper
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Sauteed Noodles with Meat and Vegetables Stir-Fried Noodles with Meat and Vegetables Sauteed Noodles with Pork and Leek
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Soup Noodles with Seafood Soup Noodles with Roast Pork Soup Noodles with Shredded Chicken
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Fried Rice with Crab Meat
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Fried Rice with Shrimps
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Rice with Meat and Vegetables Rice with Beef and Vegetables Se‘;food Congee Fried Rice with Mixed Meat and Vegetables Rice
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KRS Abalone Soup with White Egg i1 Steamed Shark Fin Dumpling
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Spring Roll
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Xiaolongbao (Soup Dumpling) Szechuan Style “Shao-mai” Steamed Bread
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Desserts
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Deep-Fried Sesame Dumpling
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Vanilla Ice Cream
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