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Boiled Chiken in Very Spaicy Sauce \;a-wf)
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Tossed lellyfish
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Cold S$teamed Chiken with Ginger and Onion Sauce
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A combination of barbecue and flavor
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Preserved Creamy Duck Egg with Chinese Black Vinegar 5auce
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Crispy Barbecued Pork
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Pickled cucumber Fresh okra
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Fried duck tongue
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Sauteed Prawns with Chili, Salt and Pepper

2,100M

YU%O)-‘)"UV A Kb &b
5 1_

E~||=I mpsin Chili Sauce

2,200Pﬂ

f”:f;-s*"z
}x. Eo)atU‘/ — 2 kh s A= 7 1) >
i} 94 K“?"ﬁbj : > I.../::.

"_'." |_1 rE‘ {p
B “.,.H-T Llrl:jE' rawns in Chili 5auce |ur-'m“'|-:~ WIS |1’|3-::-~C:iu‘r_--:'.cl




24
K€ L HFHOXO0E AAA
TR

. EEE ;
) \% 5t lled shrimp with garlic sauce
|

4t 2,680m

.

ISUEANNRDEF TS ~

B R f’ 53
(78

Szechuan Style Chili tir-Fried Wild Large Prawns
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Stir Fried Scallop with XO Sauce
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REBEEF, PORK AND CHICKEN
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Steamed pork with preserved mustard
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Steamed stuffed bun
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Sweet and Sour Pork
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Stir Fried Shredded Beal with Colorful Bell Peppers
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Szechuan pork stir fry
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Sauteed Diced Chiken and Cashewnuts
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Deep Fried Chicken [with bones)
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Chicken fillet with salt and pepper
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Mapo tofu
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Stir fry asparagus with lily
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Beef stew with Shacha sauce
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Stewed beef brisket with White Radish
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Beef stew with bean-curd sticks
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Lamb stew with bean-curd sticks
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Lamb stew with vegetables
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Simmered Chicken and Eggplant
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Shark’s Fin Soup with Crab roe
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Hot and Sour Soup with Mountain and Seafood Delicacies
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Gomoku Ankake Yakisoba Fried Noodleswith Various Ingredients in Thick Savory Sauce
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Gomoku Ankake Soba Noodle Soup with Various Ingredients in Thick Savory Sauce
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Moodles with Shrimp Wonton in Soup
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Dan Dan Noodles [Szechuan Style Spicy Noodles)
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Gomoku Rice Noodles with Various Ingredients
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Fried rice with snow beef
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Crab Friedrice
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Fried Rice with Five Ingredients in Thick 3auce and Shark’s Fin
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Rice Topped with Braied Beef
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Fried Rice [Yang Zhou Style]
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Starchy sauce crispy rice with various toppings
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Crispy Rice with Seafood Starchy Sauce
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Shark’s Fin crispy rice
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Century egg and pork congee

(76
IEA D B 1,400r
5k B 3

Seafood Congee
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Shark’s Fin soup dumplings
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Scallop soup dumplings
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Crab roe soup dumplings
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Park.scallop and crab rae soup dumplings
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B L Ba Baked BBQ Pork Buns [3 pes)
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