WE SERVE WITH
HEART AND PASSION
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www.jlangnanny.com



HOUSE SIGNATURE
7L P BlLjig

JERUEN CEREER) 46 | 88
Peking Duck (Half / Whole)

* Wine Pairing-Pinot Noir (Terrazze, Italy)

ARG (RIS 42 ek 2837) (D 15
Dual Option - Processed Bones
Salt & Pepper Crispy Duck Bone OR Tofu & Veggies Duck Bone Soup



CHEF'S SPECIALTY
[y

ALK i

Boiled Striped Bass w. Green Peppercorn in Hot Chili Broth

HH AP 25 2 A7 At . (0
Braised Striped Bass w. Lime & Lemongrass

F -t £ (0

Deep Fried Striped Bass w. Pine Nut in Sweet Sour Sauce

VLR (fifa) (0
Boiled Striped Bass w. Pickled Cabbage

2B O
Steamed Sliced Barramundi w. Scallion

RBLYUIE A HR
Mega Lamb Skewer

X F A
Cumin Lamb on Sizzling Plate

* Wine Pairing-Malbe (Lamadrid, Argentina)
v

Spicy #E w.Bone & [I] Vegan =%

49.95

49.95

45.95

49.95

54.95

16.95

26.95

T T HIT (-
Sauteed Shrimp w. Dragon Well Tea
* Wine Pairing-Pinot Grigio (Savalai, Italy)

K kb -4 By

Sauteed Crab Meat

RBIEN T E @
Deep Fried Tofu w. Black Truffle

FEAE RS

Sweet & Sour Pork Tenderloin

K BB A AR A
Smoked Pork Neck Meat

YL E L HE
Mixed Beef & OX Tripes Spam in Szechuan Chili Broth

-4 i HE
Flank Steak w. Katsu Sauce

* Wine Pairing-Cabernet Sauvignon
(Duckhorn Cabernet Napa, California)

26.95

2995

16.95

2595

2595

34.95

34.95



W& IR IREHEE | (3)
Deep Fried Carrot Stuff w. Egg Yolk

QUIEA /K (3)
Mini Pumpkin Puff Stuffed w. Cheese

A& (3)

Mix Mushroom Bun

LA/ N (4)

Steam Pork Soup Dumplings

gh/hEa (4)
Steam Crab Meat & Pork Soup Dumplings

BAWEE N (4)
Steam Mushroom & Chicken Soup Dumplings

BB/ EA (4)
Steam Black Truffle & Pork Soup Dumplings

Spicy #%/= [!] w.Bone &5 (@] Vegan =%

SNACKS [©
L/

13.95
14.95
14.95
8.95
995
8.95

16.95



APPETIZERS
AUNEES

BRAE I 9.95
Stewed Egg w. Black Truffle

7K < It 5 13.95

Braised Bamboo Shoot

HFERkZR @ 12.95

Okra in Garlic Sauce

T RO -1 12.95
Smashed Pepper w. Eggplant

IRV R 14.95
Home Style Crispy Fish

=Epiin 14.95
Sliced Boiled Chicken

KA @ 14.95
Boiled Chicken in Chili Sauce

IR 17.95
Sliced OX Tongue in Hot & Spicy Sauce

wriE A 14.95
Sliced Pork Belly w. Mashed Garlic

R ZEfifi A 15.95
Sliced Beef & OX Tripe in Chili Sauce
E RS 16.95

Jelly Fish in Vinegar Sauce

FEAE KR K # @ 16.95
Steamed Lotus Root Stuffed w. Sticky Rice

i el 16.95

Sliced Mushroom w. Peppercorn Oil

Spicy @@= [1] w.Bone 55 [@] Vegan =%



ey () O 14.95
Chicken & Fish Maw Soup (S)
UE#K7 (80 16.95

Abalone Sea Snail Matsutake Chicken Soup (S)

TPk 44.95
Buddha's Temptation Soup

FEATURE SOUP
VIPNU2Y)

XA i 2t 24.95
Preserved Pork Belly & Bamboo Soup
N R %57 24.95
Matsutake w. Mixed Mushroom Soup
gt & IR v 24.95

Winter Melon Ribs Soup




HOUSE SPECIAL
T IR HT 2

WEK JE AT Ckye2753% | b | 283 | KU (0 M.P.
Lobster
(Steam w. Vermicelli & Fresh Garlic / Salty Egg Yolk / Scallion & Ginger / HK Style ) KRS (b | B8 | £95 | k) @ 45.95
H AT A - bt g : Boiled Frog
tin A EKBEE OB | 30 | 28 AU (0 M.P. (Fresh Pepper '/ Chili Spicy '  / Golden Pepper '/ Pickled Pepper ~ )
Dungeness Crab
(Steam w. Vermicelli & Fresh Garlic / Salty Egg Yolk / Scallion & Ginger / HK Style ) % 41 fifi fis (v 34.95
Crispy Shredded Eel w. Sweet & Sour Sauce
FHR g2z o020 34.95
Deep Fried Shredded Eel w. Dried Chili
vL e Ve 7k i 22 () 36.95
Shredded Eel w. Scallion in Hot Qil
/N A it 29.95

Braised Beef Flank w. Potatoes
* Wine Pairing-Cabernet Sauvignon (Salvalai, Italy)

SR s ol 26.95
Sliced Marbled Beef in Golden Pepper Broth

EHELAA 27.95

Braised Pork Belly w. Black Tea Sauce

aIZHA 15.95
Beef w. Tomato Sauce
* Wine Pairing-Pinot Noir (Terrazze, Italy)

P L 28.95
Duck Tongue in Cola Sauce

PRER 2 BEAT 28.95
Deep Fried Tiger Shrimp w. Salt & Pepper

BV ERIEF 28.95
Deep Fried Tiger Prawn w. Salty Egg Yolk

¥ LR T MR O 28.95
Steamed Shrimp w. Vermicelli in Garlic Sauce

Wy A% AR AE 28.95
Crispy Shrimp w. Honey Walnuts
* Wine Pairing-Pinot Grigio (Savalai, Italy)

A A F 2 PRAF 28.95
Tiger Shrimp in Sweet Chilli Sauce

T Jife £ 25.95
Stir-fried Grass Fish Fillet

Spicy s/ (1] w.Bone & [?] Vegan =%



GRILLED FISH
B 485 1

* Wine Pairing-Riesling (Roeno, Italy)
1. Choose Fish Type: #EffIE @

Tilapia fllf8 49.99 | Striped Bass f##if 54.99 | Barramundi P5% 59.99

2. Choose Flavor: 8110

- Sichuan Traditional %4t J5 M vl -

- Spicy Chongging Style (Chili or Hot) B8 K (JFRFEE/ &)
- Garlic Oil # &y

- Golden Pepper Broth 7%

- Fresh Green Pepper £ Ff

- Aged Pickle Sauce EILEE3 -

- Black Bean Paste &%

- Tomato Broth F il

- Chopped Pepper Al ~

3. Side Dishes Option: }# ffi il 5%
The Standard Set &4 S
Enoki Mushroom, Potato, Lotus Roots, Seaweed Knot

EEFa, T, R, was

* All side dishes are 150g per serving. We recommend choosing less than
four side dishes to ensure the taste of the grilled fish.

AT AL F (britE1 508, EDOEFE4 LU R IERE Bl TR

fid 545 $2.99 / Each

Soybean Skin J& 17T Black Fungus SR AKE
Celtuce &5 Seaweed Knot #E 45
Konjac - Bean Sprout % & 3f
Cauliflower A AL{E Enoki Mushroom %14
Cabbage F13% Clear Noodles B ¥

Tofu f& Red Tofu f5 1M (4.99)
Potato & Spam ‘& (4.99)
Lotus Root 345 OX Tripe ZFEH M (6.99)

) Spicy @& (1] w.Bone =8 (@] Vegan =%




ENTREES
AN RN

YLrE/ N A
Sauteed Pork Belly w. Green Pepper

A KDL 22
Stir-fried Pork Tripe w. Green Pepper

HEEEPEE [
Sweet 8 Sour Spareribs

F A B A
Braised Pork Belly with Dried Bean

KSR EAE
Stir-fried Pig Kidney

PSR

Stir-fried Pig Liver

FEHIA T

Boneless Pig Feet w. Chili Sauce

21158 PR HR N 1~k

Braised Meat Balls in Brown Sauce

BHAET
Kung Pao Chicken w. Peanut

AN R E NS

Stir-fried Boneless Chicken w. Chili Pepper

/NRAEFR - %

23.95

23.95

2795

26.95

23195

2395

26.95

26.95

2395

23.95

2595

Deep Fried Diced Chicken & Crispy Dough Twist w. Dried Pepper

[0 B B2 AT

Chicken Feet in Black Bean Sauce

Bk O
Sauteed Tofu w. Crab Meat

R T
Mapo Tofu w. Minced Pork

VL v B S

Deep Fried Japanese Tofu w. Mixed Seafood

WA KIESF
Stir-fried Sliced Beef

BIRHLA

Stir-fried Sliced Marbled Beef w. Scallion

HE SN A
Cutlet Beef w. Nori

Spicy 38 [!] w.Bone & [€] Vegan 2%

18.95

23.95

16.95

2195

26.95

26.95

28.95



i 3
Stir-fried Shredded Cabbage w. Pork Belly

(E% e A
Spicy & Sour Shredded Potato

T4 P 2= &

Stir-fried String Bean

i i H 2 @

Stir-fried Lotus Roots w. Mixed Vegetable

E e @
Stir-fried Loofah

B RESE
Baby Cabbage in Chicken Broth

(RS
Sauteed Eggplant in Spicy Garlic Sauce

AL
Stir-fried Cauliflower w. Pork Belly

Jik 2 2 e
Deep Fried Pumpkin w. Salty Egg Yolk

EAELE @
Sauteed Water Spinach w. Fermented Bean Curd Sauce

HYEH e
Sauteed Pea Sprouts

LB IR

Preserved Ham Fried Rice

Jalk A S X
Bacon & Vegetable Fried Rice

D R
Seafood Fried Rice

TS R
Kimchi & Cheese Fried Rice

YLK

Preserved Ham Fried Vermicelli

Y S T
Seafood Fried Noodles

VEGETABLES
IH = %58

18.95
1595
15.95
17.95
17.95
1795
16.95
18.95
18.95
2195

21:.95

MAIN DISH
I BB IR

15:95
15.95
1595
16.95
16.95

16.95



DESSERT
2 SN

DRINKS

LA RF X

1 4 K S 455 13.95

Mixed Fruit in Yogurt

felE g 10.95

Creme Brulee

ks H & 13.95

Mango Pomelo w. Sago

YESE 1Y 13.95
Deep Fried Milk
HRBE— (B 8.95

Fresh Passion Fruit w. Pear Tea (Hot)

TVERREY (/v 8.95
Taro w. Coconut Milk (Cold/Hot)

BEERSE 8.95
Passionfruit Mojito
R el 8.95

Mango Smoothie w. Milk Foam

Az ki

2 8.95
Strawberry Smoothie w. Milk Foam

=l =) 6.95
Peach Oolong Tea w. Milk Foam

ik At S 6.95

Mixed Fruit Tea

PERE vk 2% 6.95
Peach Iced Tea

PR ANUHE 213 6.95

Lychee Mangosteen Tea

ST 6.95

Kumgquat Lemon Tea

AW 25 13.95

Gluten Rice Cake w. Brown Sugar

BER B K 13.95

Passion Fruit & Lychee Sweet Jelly

EIRERE (/) 13.95

Peach-gummies w. Tremella (Cold/Hot)

IR R 6.95
Yogurt Tea

WA W

Rose / Mango / Strawberry

AP ik 17y 6.95
Lava Milk

Mango / Brown Sugar / Strawberry

KTVl g 47 5.95
Yogurt in Lightbulb

YA HE (%) 9.95
Glutinous Scent Pu-erh Tea (Pot)

PRi EHA (a8) 9.95

Tangerine Pu-erh Tea (Pot)

INER LS (35) 8.95

Mini Tangerine Pu-erh Tea (Pot)

BLLTHH (FF) 9.95
Golden Chrysanthemum Tea (Pot)



