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Marinated Pork Cubes in
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O Stri-Fried Seasonal Vegetables Wok Fried String Beans
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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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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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Coca-cola
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Coke Zero
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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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