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' Mini Wontons in Soup
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Steamed Shanghai Soup
Dumplings (5Pcs)

rFAER 68

658 ¥
O Minced Pork and Vegetable Wontons
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O Steamed Shanghai Soup Dumplings
‘l/ with Hairy Crab Paste (5Pcs)
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Crispy Fried Vegetarine Beancurd Roll Roasted Pork Belly Scallion Oil (Half) Shanghai Sticky Rice Rolls 6 fiEiEE (B 28
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Braised Bean Gluten with Flambeed Char Siu with (Steamed/ Deep-fried) Dim Sum Platter
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Marinated Pork Cubes in
Zhenjiang Vinegar
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Drunken Chicken
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O Chilled Jellyfish with Vinegar
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Sichuan Chicken in Red Chili
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Braised Chicken with Wonton
(Half chicken)
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O Sicuan Mala Dan Dan Noodle
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Braised Rice Noodles with Pork
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Peking Style Roasted Duck
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O Sichan Style Spicy Duck
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O Braised Soup Noodles with
Shredded Chicken
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Signature Fried Rice
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Double-Boiled Soup with Figs and Sea Coconut (Per Person)
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Double Boiled Chicken Soup with Sea Conch
and Cordyceps Flower (Per Person)

Stri Fried Rice Cake with Shredded

Duck and Preserved Vegetables
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O Fried Rice with Shrimps
and Preserved Vegetables
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(O stir-Fried Shanghai Noodles
with Shreded Pork and Cabbage

Shanghainese Yellow Eel



¥ &) & SPECIALITY DISHES

L3 # 8 SEAFOOD # ¥ VEGETABLES #t % DESSERTS

~ ~
= O
s OF

O

=
2

TRAMETEITY 88 I HARMNET 98 O
O Stri-Fried Seasonal Vegetables Wok Fried String Beans
with Garlic with Minced Pork 8
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O Sauteed Seasonal Vegetables Shanghai Cabbage
with Tomato and Garlic with Cream Sauce ﬁk& DRINKS
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with Garlic in Fish Soup with Salted Meat
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Steamed Choi Sum with
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© BfeEE Longer Preparation Time

Pan-fried Sea Prawns with Soy Sauce Braised Shark Fin with Crab Meat
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Glutinous Rice Dumplings
in Sweet Wine Soup
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Glutinous Rice Dumplings
in Sweet Ginger Soup (2Pcs)
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Steamed Birthday Buns (2Pcs)
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Chinese Red Date Cake (4Pcs)
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Deep Fried Sesame Ball with
Custard Lava Filling
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Red Bean Paste Pancake
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Fried Rice Balls (6Pcs)
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Fried Golden Sesame Ball
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Coca-cola
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Coke Zero
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Sprite
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Mineral Water
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Preserved Plums (Per Dish)

## Recommendation

FHERX New Items

BRER Must-Try

#R Spicy

R Vegetarian

BEFERF Longer Preparation Time
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Please advise our staff of any food allergies. All prices are in HKD and rounded up to the nearest dollar.

Subject to 10% service charge. Photo for reference only.
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