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A B R

Stewed Egg w. Black Truffle

BAEXRE

Chicken Lettuce Wraps

THRTO

Drunken Shrimps

RENED

Okra in Garlic Sauce

BEWn T2z

Smashed Pepper w. Eggplant

NExEE

Home Style Crispy Fish

BT A%

Sliced Boiled Chicken

ORBGRE=Z

Boiled Chicken in Chili Sauce

AT H 22

Sliced OX Tongue in Hot & Spicy Sauce

Wk B A 22
Sliced Pork Belly w. Mashed Garlic Sauce

AEMF 22

Sliced Beef & OX Tripe in Chili Sauce

2R X

Jelly Fish in Vinegar Sauce

EkRAH @

Steamed Lotus Roots Stuffed w. Sticky Rice

ARG M @m

Duck Claws w. Pickled Peppers

{2 % & spicy (U # B w.Bone 4 % Vegan

9.95

14.95

25.95

12.95

12.95

14.95

14.95

14.95

17.95

14.95

15.95

16.95

16.95

13.95

a5 TR
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Boiled Striped Bass w. Green Peppercorn in Hot Chili Broth SPECIALIT

Bl "
2 W | lowa
RPEFFRE 2 @m0 19.95 I 8
Braised Stripe Bass w. Lime and Lemongrass
T f o 45.95
Deep Fried Striped Bass w. Pinenuts in Sweet & Sour Sauce
WK 2 45.95
Deep Fried Stripe Bass w. Cumin
RERAED 54.95
Steamed Sliced Barramundi w. Scallion
RRERAEFAEZ 16.95
Mega Lamb Skewer
KA F R 26.95
Sauteed Shrimp w. Dragon Well Tea
SREYFRER 29.95
Sauteed Crab Meat
ERERER@ 16.95
Deep Fried Tofu w. Black Truffle
ERREER 25.95
Sweet & Sour Pork Tenderloin
W E A G
Smoked Pork Neck Meat
Rt 4 34.95
Flank Steak w. Katsu Sauce
R & A 18.95
Deep Fried Pumpkins w. Salty Egg York
ERFBHF20 35.95

Braised Lamb Spine

(2 % spicy (U %8 w.Bone (7] 2% vegan [& ¥ [f## Chef's Recommends



HE AL Choose Fish Type (@
il #a Tilapia 49.99 | #ifAd Striped Bass 54.99 | ¥ Barramundi 59.99

EB OB Choose One Flavor
-BXERK (WHIBH) Spicy Chongging Style (Chili or Hot) 2122

- EHAMER Sichuan Traditional (212 < &% Garlic Oil

- ZIER ¥ Aged Pickle Sauce 7] - B Black Bean Paste

- B H Fresh Green Pepper (222 . & Tomato Sauce

« £ Golden Pepper @2 « M# Chopped Pepper @2
WK¥: #44H4 Standard Set 10.99

eH%, 18 &R BW4

Enoki Mushroom, Potato, Lotus Roots, Seaweed Knot

REEHM 2.99/each Additional Sides

B# Celtuce W4 Seaweed Knot
¥ Konjac # 5% Bean Sprout
H¥ Cabbage AWM X Cauliflower
BF Tofu % 5% Enoki Mushroom
1§ Potato E®BA Spam 4.99
%8 Lotus Root M Red Tofu 499
% Clear Noodles EAM OX Tripes 6.99

A H Black Fungus

(2] %8 spiecy (U #% w.Bone [7] £% Vegan



KEHEY O 45.95 'f_F. ”}E

Boiled BullFrog HOUSE SPECIAL

#H# Pickled Pepper @2l | F® Chili Spicy W@l2l| BH§ Fresh Pepper 222 |
BT 5

BIflE e 37.95
Deep Fried Bullfrog w. Dried Chili
Thils2 220 34.95
Deep Fried Shredded Eel w. Dried Chili

@ & A i B o 34.95
Crispy Shredded Eel w. Sweet & Sour Sauce
L T 0 g 2 0 36.95
Shredded Eel w. Scallion in Hot Oil
EMRABE AL 25.95
Crispy Shredded Beef w. Lime Sauce

E/NRERALE @ 29.95
Braised Beef Flank w. Potatoes

EEY & 26.95
Sliced Marbled Beef in Golden Pepper Broth
ARSIV 15.95
Beef w. Tomato Sauce (S)

XEARA 27.95
Braised Pork Belly in Black Tea Sauce
IARYRA (¥a) 20 49.95
Boiled Striped Bass w. Pickled Cabbage
ey Ju S.P.
Lobster

4 SaltyEgg Yolk | £# Ginger Scallion | R HK Style
mARMYL Steam with Garlic & Vermicelli | [KBE ¥ Mapo Tofu Style (2

BEEAE© S.P.

Dungeness Crab

£ SaltyEgg Yolk | #4 Ginger Scallion | #M1§ HK Style
wARM#Z Steam with Garlic and Vermicelli

(2 58 spicy (I # %5 w.Bone (@] £% Vegan FH## Chef’s Recommends



L

NTREES @)‘IW\KJ’E@'@ 93.95
/J A |:l|:|5 Sauteed Pork Belly w. Green Pepper
Wiy 2 23.95
Stir-fried Pork Tripe w. Green Pepper
REEHE D 27.95
Sweet & Sour Spareribs
8. 12 23.95
Stir-fried Pig Kidney
@ KR W R 23.95
Stir-fried Pig Liver
ERXBREF222 26.95
Boneless Pig Feet w. Chili Sauce
AT R IR F % 26.95
Braised Meat Balls in Brown Sauce
BRGT 2= 23.95
Kung Pao Chicken w. Peanut
INKRENA Y 222 23.95
Stir-fried Boneless Chicken w. Chili Pepper
BNFEREFY 222 23.95
Deep Fried Diced Chicken & Crispy Dough Twist w. Dried Pepper
o 2RERY 24.95
Crispy Chicken w. Latte Sauce
ERR L 24.95
Crispy Chicken w. Blueberry Sauce
B 5 & | & 22 24.95
Double Cook Fish Fillet
SEHELA 2685

Cumin Lamb on Sizzling Plate

(2] 8 spicy (I %8 w.Bone (&) £% Vegan TH# T Chef's Recommends



L

g%ﬂ"ﬁ‘}ﬁ 23.95 ENTREES
Sauteed Tofu w. Crab Meat [ |
g /N
REG K222 16.95
Mapo Tofu w. Minced Pork
i 8 R 21.95
Deep Fried Japanese Tofu w. Sweet & Sour Sauce
IFRETR 21.95
Deep Fried Japanese Tofu w. Mixed Seafood
371 ¥ 2 Bk AR 26.95
Crispy Shrimp w. Honey Walnuts
RAXBZRT @ 26.95
Tiger Shrimp in Sweet Chili Sauce
D 2RI 26.95
Deep Fried Tiger Shrimp w. Salty Egg Yolk
ZIEATO 25.95
Shrimps w. Butter & Cheese
@ BRI 25.95
Crispy Shrimp w. Honey
mARZAHT® 25.95
Steam Shrimp w. Vermicelli in Garlic Sauce
REXGGFZ 26.95
Stir-fried Sliced Beef in Black Bean Sauce
i 26.95
Stir-fried Sliced Marbled Beef w. Scallion
ERENE 222 34.95
Mixed Beef & OX Tripes Spam in Szechuan Chili Broth
—nABEMNE202 39.95

Mixed Sliced Beef Chicken w. Seafood in Szechuan Chili Broth






I ¢

- MAIN DISH
A
£ g

o BRBH R RESLPH

Rice Braised w. Black Truffle & Mushrooms Kimchi & Cheese Fried Rice

IRYE 2 LR WX

Preserved Ham Fried Rice Preserved Ham Fried Vermicelli

LGEA #EPE

Bacon & Vegetable Fried Rice Seafood Fried Noodles

i 8 W I E2

Seafood Fried Rice Dan Dan Noodle

2 H 8 spicy [T # 8 w.Bone (0] 2% Vegan [4] T ## Chef’s Recommends




i
DESSERTS

L

L

SN

ERME 13.95
Creme Brulee

X & 1 13.95
Deep Fried Milk

AR RN 13.95
Gluten Rice Cake w. Brown Sugar
RIRRE (/%) 13.95

Peach Gummies w. Tremella (Hot / Cold)

yITL 8.95
Mango Soomthie w. Milk Foam

2288 8.95
Strawberry Soomthie w. Milk Foam
ZtAkER 6.95
Peach Olong Tea w.Milk Foam

7 A LT SR R 6.95
Lychee Mangosteen Tea

SREBERR 6.95
Kumguat Lemon Tea

PR BRI %% 6.95
Peach Iced Tea

BERAR 6.95
Passionfruit Green Tea

iR R 6.95
Mixed Fruit Tea

FRMT (1/2) 8.95

Coconut Milk with Taro (Hot / Cold)

B K R

Mixed Fruit in Yogurt

Wik H &

Mango Pomelo

0 37 o

Sweet Jelly w. Coconut Milk

BRBRZH% ()

Osmanthus and Rice Wine Lattte
with Milk Foam (Hot)

RS RA

Yogurt Tea
Rose / Mango / Strawberry

WA/ ER /B8
At At 91

Lava Milk
Brown Sugar / Mango / Strawberry

B/ ER/ AR
ARMAER (F)

Agarwood Tea (Pot)

RAEZHER (%)

Glutinous Scent Pu'er Tea (Pot)

BREEER (%)

Tangerine Peel Pu'er Tea (Pot)

NEHEER(E)

Mini Tangerine Pu'er Tea (Pot)

TLEAR(F)

Golden Chrysanthemums Tea (Pot)

13.95

13.95

13.95

8.95

6.95

6.95

8.95

8.95

8.95

8.95

8.95



