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SHOP 412, LEVEL 4,

OCEAN CENTRE, HARBOUR CITY,
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Cucumber with Mashed Garlic

KREDR

Preserved Egg with Tofu

AN ERYO

Cherry Tomatoes with Sour Plum

% % SOUP
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0 EEREEEVO 65
Crispy Fried Vegetarine Beancurd Roll
305 FREE R R 68
Mung Bean Noodle with Cucumber,
Chicken and Ham in Sesame Sauce
AT ERERES 68
Braised Bean Gluten with
Fungus and Peas
W AREEA 68
O Shanghai Smoked Fish
WARNEREBIY 68
Deep Fried Stinky Tofu
WHEITKREER]T 78

Marinated Pork Cubes in
Zhenjiang Vinegar

10 TERE B R 88
Drunken Chicken

L ERMHEER 88

O Chilled Jellyfish with Vinegar

312 IR Ak EE 88
Sichuan Chicken in Red Chili
Oil Sauce

30 2R @ 98

O Crispy Eel in Wuxi Style

I RBEESRRPHER 198

O =8 BuzE . @IkEH

HEHEN  NERE)
Shanghai-style Cold Dish Platter

400 TESREEES (1) 1 X 58

Hot and Sour Soup (Per Person)

408 [AEREFHS (f1) 78

Doubled Boiled Chicken Soup
with Wonton (Per Person)

100 IRERHCEE) 198

Braised Chicken with Wonton
(Half chicken)

A& % % %) HEALTHY STEWED SOUP

O FIEEEES ) T 88

O Double-Boiled Soup with Hairy Fig and Chicken (Per Person)

402 SRIE RIG R AR

EF5 () 78

Double-Boiled Soup with Figs and Sea Coconut (Per Person)

105 BRETEIRTRBHS (1) 98
Double Boiled Chicken Soup with Sea Conch
and Cordyceps Flower (Per Person)

¥ vk SIU MEI

202 ffs R AU 48 @

O Crispy Pigeon

203

A &7 ROASTED DUCK

103

B A MG R A
Flambeed Char Siu with
Rose Wine

B R KRS T

Peking Style Roasted Duck

101 O #£ Half
102 O —% Whole

103

SRABAYFRE

98

128

268
468

98

Stri Fried Rice Cake with Shredded

Duck and Preserved Vegetables

204 BRECHMEE LS
O Crispy Chicken in
Scallion Oil (Half)

BB SR BOm 2

Supreme Soy Sauce Chicken

205 ) #% Half
206 O —% Whole

10 BERER T ISR

O Sichan Style Spicy Duck

188

188
348

98

4% & 2 SPECIALTY DIM SUM
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bigrizeR 1 42
Shanghai Sticky Rice Rolls
AAXESE Y 48
Vegetables Spring Rolls
REABEHE Y 48

O Twisted Bread Roll

(Steamed/ Deep-fried)

HRLERE = 55
Pan Fried Soft Buns
with Minced Pork (3Pcs)

656
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659
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660
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AU F X 58
Sichuan Spicy Wonton

in Chili Oil

LRNER 58

Mini Wontons in Soup

FIMA/NER @ 62
Steamed Shanghai Soup
Dumplings (5Pcs)

BHRAER 68
Minced Pork and Vegetable Wontons

BHIREMDDER EH 78

Steamed Shanghai Soup Dumplings
with Hairy Crab Paste (5Pcs)

BHSER (FH) 78
Hot and Sour Soup Wontons (5Pcs)
fREREER (B#) 88
Mala Soup Wontons (5Pcs)
B 108

HE, BB XES. RYe.
Dim Sum Platter

(Siu Mai, Shrimp Dumpling,

Char Siu Bun, Custard Cream Bun,
Mini Glutinous Rice Dumpling,
Red Dates Cake)

4% - 48 - % RICE | NOODLES | RICE CAKES

605

606

607

608

609

HHSEEL 68

Shanghai Noodles in Chicken Broth

MBI 68
Noodles in Scallion Oil
LigRIRE 72
Braised Soup Noodles with
Vegetables

) FRBRFEHEAE | 78

Sicuan Mala Dan Dan Noodle

ez vyl 88
Hot and Sour Soup Noodles
R 1 88
Braised Soup Noodles with
Shredded Chicken

EXEREE D 98
Braised Noodles with Yellow
Croaker and Preserved Vegetables

ERIBZHER 98
Fried Rice with Shrimps
and Preserved Vegetables

LY 98
Stir-Fried Shanghai Noodles
with Shreded Pork and Cabbage

B ERE 98
Stir-Fried Rice Cake with
Shredded Pork and Chives

BIMNDER 98
Yang Chow Fried Rice
RN hE Y 1 98
Signature Wok-Fried Noodle

in Soy Sauce

ERPBBCGRITRE 108
Braised Rice Noodles with Pork
and Preserved Vegetables

BEESDFER 118

Stir-Fried Rice Cake with Spare Rib

B ER 118

Signature Fried Rice

EEMAR%E @ 138
Noodles with Stir-fried
Shanghainese Yellow Eel
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TRAMETEITY 88 I HARMNET 98 O
O Stri-Fried Seasonal Vegetables Wok Fried String Beans
with Garlic with Minced Pork 8
12 R R 88 13 #dER 98
O Sauteed Seasonal Vegetables Shanghai Cabbage
with Tomato and Garlic with Cream Sauce ﬁk& DRINKS
T RBE T R 88 10 EEAYZH 98
O Seasonal Vegetables Braised Shanghai Cabbage
with Garlic in Fish Soup with Salted Meat
Z 7T MELREZIL T 98

Steamed Choi Sum with

REMT @

501 78 S12 %El;guﬁugm 128 Preserved Vegetables

O Braised Eggplant with O Sweet & Sour Pork with Fresh Pineapple
Spicy Minced Pork 13 e 5 " R, . 4 # ABALONE SEA CUCUMBER SHARK FIN

o OOREBEH 128 o HEAERAGeo@ 4 O EEMTMAAEAHE s B5R

O BEMNT @ 9 78 Stir-Fried Beef with Scallion Salt and Pepper Yellow Croaker O Seabass Fillets with Pickled Cabbage 410 5 £ A .

Soy-glazed Eggplant 14 EEIRER - and Deep-Fried Breadsticks REHTIEMAITELHE () 168

- . o — Ef’“‘ TN ) 128 s FERER S @ 88 Braised Abalone and Shiitake — e

0 LB SR 78 O Stir-Fried Lamb with Scallion Sauteed Sliced Yellow Croaker 550 K EEE A L SOHIE 248 Mushroom with Abalone Sauce 5OREH 28 736

O Classic Mapo Tofu SIS mmAIER 188 in Rice Wine Sauce Seabass Fillets in Spicy (Per Person) O Iced Soy Milk O

S0 474 EF—? 9 O RO R . e . Broth with Deep-Fried Breadsticks 41 4= o o 752 ‘\IFH‘HFVL“ | 28 757
mlBt S [£3] 8 Braised Pork with Abalone 543 AEE AR @ 128 = i A A PRIER (1) 248 O JB IE ':'Eé'f (BR/E) O
Braised Tofu 516 S N Stir-fried Shanghainese Yellow Eel 553 FAFHEAR 248 Braised Abalone and Shark Fin Rice Honey Tangerine (Iced/hot)

< o KR AFAE AR T 248 Sweet and Sour Seabass (Per Person) 753 EpEESEER

505 )| |z e SR 98 O Poached Beef in Spicy Broth 544 SEPHSOEER{— 138 ‘ 3 BRI E (/%) 28 758
(Sjat;t;,ed PorérliFklsBeancurd and with Deep-Fried Breadsticks Sauteed River Prawns 54 dTIERAER ] 268 }%7%%%%&@(@ )¢ O ((il;?(;jligil)wmum Honey Tea O

abbage in Chili Sauce B N 78 Braised Giant Fish Head in Claypot Braised Shark Fin with Wontons )

R U ALEMRIRAEE @ 268 545 4 SR = 148 and Shredded Chicken 5 BERE s g A

5 3 : ; : : - 5 g - R Eodd

L mOREEESE 108 () Signature Sichan Spicy Beef Rib Sauteed River Prawns with 353 FIHKATE 268 413 O 4% Per Person 228 (O e F(’mit Tes (loed/hot) O
Sauteed Egg White with Onsen Egg SIS et s BRI B AR 308 Salty Egg Yolk Steamed Fish Head with 414 O 45 Half 988
y 2K 7 ey -

S07 ||k 72 O ﬁ,r ARSI Am /N B N Chopped Fresh Chili 45O — 1.888 755 Fsst wmIAst 58 760
JIRERF 108 Stir-Fried Sticky Rice with 546 ARIBIR 168 Whole ’ O O_\L ice / W 1 i O
Sichan Style Spicy Chicken Steamed Crab in Lotus Leaf Kung Pao Shrimps 556 21%@$|7§¥¢@£‘5*¥ 368 J?Ej\ﬁn%iuﬂﬂ range Juice atermelon Juice

i i IS 7\ A sk ST
. . . N EP2:y52

508 =y /0 T 519 . ) N Signature Stri Fried K . .
=RET . . 118 O %I’ﬂgf_ﬁmﬁ;{: . 398 ST B iR HRIR 168 Fresh Crab with Rice Cake Bfa}llsgi'SharkHFm and Chicken
Kung Pao Chicken Steamed Pork Patty with Crab Braised Sea Prawns with . Wﬁﬂﬁg » 8[ inese Ham vas

MgEE M ; Garilc and Tomato S 2 BREA 368 6 () i1 Per Person
0 ESENE 128 WAFTRUEs @R e e O Spicy and Savory Fresh Crab 47O %49 hair 1,688 | %#kk OTHER CHARGES
Sauteed Pork Ribs with Braised Chicken with Abalone 548 e GHIR 168 ne Y 418 O —3 Whol 3’288
o N —13 Whole HKMBS AL Tea/ Water Charge Per P si2
Preserved Plum & Pork Knuckle Golden Salty Egg York Sea Prawns 558 ‘,%$|3S_| %Zﬁﬁ 468 5 E: Tﬁ;ﬁea ater arge. er Person .
520 () *% Half 298 S0 R "= . O Chicken and Mud Crab 419 AR N 52 228 R Snack Fec Per Dish
521 O —%& Whole 568 g/—I—HEEZIEP QEX 168 in Claypot Braised Shark Fin BIREE S 4L Corkage Fee Per Bottle $150
Honey Glazed Sea Prawns I8 EE B Cake Cutting Fee Per Cake $100
420
= N FARES)
0 Sl 2R 168 BAL5EE 288

© BfeEE Longer Preparation Time

Pan-fried Sea Prawns with Soy Sauce Braised Shark Fin with Crab Meat

METHEARYBY  FEARMNERBE -

EEBE N AT
Glutinous Rice Dumplings
in Sweet Wine Soup

=]

RSN ) 1
Glutinous Rice Dumplings
in Sweet Ginger Soup (2Pcs)

e @ma)
Steamed Birthday Buns (2Pcs)

EE2R (i)

Chinese Red Date Cake (4Pcs)
PIE /N RER

Deep Fried Sesame Ball with
Custard Lava Filling
EhEs

Red Bean Paste Pancake

BRIES A 4)

42

48

Fried Rice Balls (6Pcs)

RT5 RBAERRIHE

Fried Golden Sesame Ball

168

BI=E 28
Coca-cola

TR 28
Coke Zero

E£E 28
Sprite

TR K 48
Mineral Water

EsiGo)) 20

Preserved Plums (Per Dish)

## Recommendation

FHERX New Items

BRER Must-Try

#R Spicy

R Vegetarian

BEFERF Longer Preparation Time

® 2~

FEERGLBERNERAZETEAT - SRN—RBE - BARESE -

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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