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Steamed Dishes




v 4 /pcs $78
Cheung Kung Koon shrimp dumpling

44 /pcs $78
Steamed pork dumpling with crab roe
SA 44 Ipcs $78
Steamed spicy pork dumpling with crab roe
Lo 44 Ipcs $ 88
Runny filling quail gee with steamed spicy pork dumpling
Dw {z Y 3 Ipcs $58

Steamed BBQ Spanish Iberico pork bun

R 3 Ipcs $78
Steamed shrimp dumpling with vegetable dried scallops and crab meat

— ¢Tn ¥ 14 /pcs $38
Steamed matsutake mushrooms dumpling(xiao long bao)

- K $48

Steamed chicken feet with special sauce
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B | "I 41 _Ipcs $48
Steamed sponge cake

TS 31 /pcs $ 68
Steamed shrimp paste rolled with bamboo pith

10w % i1 34 /pcs $58
Steamed beef balls with 10 years dried tangerine peel

. t 0 W 31 /pcs $58

Morel Mushroom Vegetarian Dumplings

1 /pcs $ 188

Seafood Dumpling In Soup
N / $ 58

Pork ribs with black olive and chencun rice noodles
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Deep Pan-fried Dishes




: \ 41 _/pcs $78
Pan-fried turnip cake with dried tangerine peel and chinese sausage
2 N 47 Ipcs $78
Pan-fried turnip cake with fried Sakura shrimp
0 e ) 34 /pcs $78
Cheese and shrimp crispy rice ball
) 31 /pcs $58
Deep -fried bean curb sheet roll with shrimp
31 /pcs $ 48
Fluffy pastry stuffed with shredded turnip
371 /pcs $48
Deep Fried Shrimp And Chive Dumplings
s i 3 Ipcs $ 68
Crispy BBQ pork bun with fresh pineapple ¢ Included beef and pork (
P 31 /pcs $58

Deep Fried Glutinous Dumplings With Pork
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M3 $ 68
Steamed flour roll with shrimp wrapped in crispy rice sheet

Dw 1 z $ 68
Steamed rice rolls wtih BBQ Spanish Iberico pork

10w $ 58
Steamed rice rolls with minced beef

$ 68

Steamed rice rolls with fresh shrimp

- A} $48

Steamed plain rice rolls in assorted sauces
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.fém?sﬁ.m & Cold Dishes




N o $ 188
Pan-fried minced cuttlefish with roe

Q $98
Deep-fried bambay duck fish with chilli garlic and salt

£E0 N $ 98
Marinated cucumber

N $98
Bitter melon coated with salty duck yolks

# £ $ 108

Flavored ginger pork knuckle

— $148
Jelly-fish marinated in sesame sauce

s
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E $98

Shrimp and chive dumplings in soup
2 # $98
Chilled pigeon marinated and Chinese wine
) M 8T /pcs $118
Pan-fried Okra stuffed with minced shrimp

P =W (21 ) 1T /pcs $48
Crispy shrimp toast
SAE; e O 84 /pcs $188
Wanton in spicy Sichuan style with preserved egg on side 44 /pCS $ 98
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— pw [ 7 $ 288

Honey -glazed BBQ Spanish Pork in sizzling platter

H $168
Crispy roasted pork belly

pw [z 0 H $ 268
BBQ Combo Dish

¥ $98
Deep -fried crispy pigeon

’ (£ )half $298
Deep-fried crispy salt crusted chicken ( = )whole $ 568
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Sauteed & Casserole Dishes
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K $ 188

Tomatoes with Ficoide Glaciale in salad fressing

] a $138

Seasonal vegetables (pan -fried or sauteed with minced garlic)

A e[ 9 G

Steamed Chinese green with minced pork and preserved vegetable

$ 168

Stewed baby Chinese cabbage soup



j $ 188

Fried bean curb cubes stewed with seasonal vegetables in soup

$ 168
Braised bean curb with mushroom
ip) K $ 168
Sauteed broccoli with assorted mushro oms
v i $ 348

Sauteed asparagus with bamboo pith
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\ 0 < $198
Fried rice noodle with Bombay duck fish and bean sprouts

XO r $188

Pan fried Yam noodle with shrimp & shredded egg in XO sauce

\ ¥ < $228
Fried rice noodle with beef and bean sprouts

I “ A $188
Fried purple rice with shrimp, dry scallop and egg white




I $198
Fried rice with dried scallops wrapped in lotus leaf

S $188
Young chow fried rice with shrimp and diced BBQ pork

e i $ 98
Shrimp wontons in noodle soup

N q $ 348
Steamed and crispy rice in thick shrimp broth

h $ 98/H4
Shrimp wontons in noodle soup
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