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HOUSE SIGNATURE
ANEER: Y

Peking Duck (Half or Whole) 46 | 88

JEFENS (e ek )
%* WINE PAIRING: PINOT NOIR (FIRESTEED CELLARS)

Dual Option - Processed Bones [1] 15
A MZHSZE (AL S 28 sk 95897 )

Salt & Pepper Crispy Duck Bone
OR Tofu Veggies Duck Bone Soup






Deep Fried Carrot Stuff w. Egg Yolk (3)
Iy RIS | (3)

Mini Pumpkin Puff Stuffed w. Cheese (3)
QUFE /M (3)

Mix Mushroom Bun (3)
HERF (3)

Steamed Pork & Crab Meat Soup Dumpling (4)
BN Ea (4)

Steamed Pork Soup Dumpling (4)
VLE/NEEL (4)

Steamed Mushroom & Chicken Soup Dumpling (4)
A E T/ NE (4)

Steamed Black Truffle & Pork Soup Dumping(4)
R/ NEE (4)

Pan Fried Pork Bun (4)

ARTEL (4)

Pan Fried Pork Dumpling (6)
IKAERRIG (6)

Peking Duck Spring Roll (zpcs)
AW HES

Vegetable Spring Roll (2pes)
BB

Gluten Rice Cake w. Brown Sugar
AR 7508

SNACKS
L/

13.95
14.95
14.95
D95
8.95
8.95
16.95
11.95
12.95
9.95
7295

1395



“ME CHEF SPECIALTY
Y g

Steamed Sliced Barramundi w. Scallion [/ 64.95
Ftra il
Boiled Striped Bass w. Green Peppercorn 49.95

in Hot Chili Broth =~ (1
HACMUK B (frifa)

Braised Striped Bass w. Lime & Lemongrass = [!] 49.95
iP GRS 2y 4 ]

Deep Fried Striped Bass w. Pine Nuts 45.95
in Sweet & Sour Sauce (1|

A1 firi 1

* ROSE (WHISPERING ANGEL)

Mega Lamb Skewer 16.95
FELGLE S A H

Sauteed Shrimp w. Dragon Well Tea 26.95
e HF FIHF
* SAUVIGNON BLANC (KIM CRAWFORD)

Sauteed Crab Meat 29.95
¥ 10 F s ¥y

Deep Fried Tofu w. Black Truffle (@] 16.95
LY YN 1 AS

Sweet 8 Sour Pork Tenderloin 25.95
HAEHIRS HE

Smoked Pork Neck Meat 25.95
SN TR

Flank Steak w. Katsu Sauce 34.95
I 4 A HE
* CABERNET SAUVIGNON (ROBERT MONDAVI)

* WINE PAIRING
‘| Spicy 512 [!] w.Bone =8 [? Vegan £%







- APPETIZERS

!
J

B otk 2 2

Stewed Egg w. Black Truffle 9.95
LV UN A =

Chicken Lettuce Wraps 14.95
XA A3

Okra in Garlic Sauce () 12.95
GPREKSE

Smashed Pepper w. Eggplants 1295
Fabonn -+

Home Style Crispy Fish 14.95
IhEESX

Sliced Boiled Chicken (! 14.95
F T A

Boiled Chicken in Chili Sauce (1) 14.95
17K XS

Sliced OX Tongue in Hot & Spicy Sauce - 29
732 B

Sliced Pork Belly w. Mashed Garlic Sauce -« - 14.95
v H B

Sliced Beef & OX Tripe in Chili Sauce 15.95
RZE i A

Jelly Fish in Vinegar Sauce 16.95
E Rk

Steamed Lotus Roots Stuffed w. Sticky Rice © 16.95
FEAEKE K7

Sliced Mushroom w. Peppercorn Oil - 16.95
i e e

Spicy @E [!] w.Bone &% [¢] Vegan £%




Chicken & Fish Maw Soup (8) (1) 14.95
TEIRAG T (Fi)

Hot & Sour Soup w. Seafood & Tofu () 12.95
ek, ()

Matsutake 8 Mixed Mushroom Soup 24.95
L/NEREST e

FEATURED SOUP
PIPN27]

Winter Melon Ribs Soup 24.95
RS = eV

Preserved Pork Belly 8 Bamboo Soup 24.95
AW E

Buddha's Temptation Soup (1] 44.95
bk b




GRILLED FISH

{g Z}E % @. *PROSECCO (MIONETTO) / RIESLING (THE SEEKER)

1. Choose Fish Type: 47 (1)
Tilapia flll 5 49.99 | Striped Bass fififi. 54.99 | Barramundi 5% 69.99

2. Choose Flavor: &£E 11k

- Sichuan Traditional {4 J7 N b

- Spicy Chongging Style w. Soft Tofu (Chili or Hot) 5K AL (FEH/ 5K
- Garlic Oil ##

- Golden Pepper Broth 7% -~ -

- Fresh Green Pepper £

- Aged Pickle Sauce EILFEE

- Black Bean Paste &8¢

- Tomato Broth i

- Chopped Pepper #I#fl -

3. Side Dishes Option: % fafil 52

The Standard Set H&E&44& 10.99
Enoki Mushroom, Potato, Lotus Roots, Seaweed Knot

B $2.99 / Each

Soybean Skin & 1T Potato - & Enoki Mushroom 4 %1 4%
Celtuce &5 5+ Lotus Root 3% #5 Clear Noodles BE ¥y
Konjac - Black Fungus AKE Spam 48N (4.99)
Cauliflower HALAESE  Seaweed Knot #1745  Red Tofu M1 (4.99)
Cabbage 3¢ Bean Sprout # 9.3 Ox Strip 2 EM- (6.99)
Tofu EJ3

* WINE PAIRING

/| Spicy @@= [!] w.Bone 558 (@ Vegan £%




HOUSE SPECIAL
TR T = ‘

Boiled Bullfrog /K43 (1) 4595
(Pickled Pepper 7l ffl / Chili Spicy &7 '| / Fresh Pepper fiE4fil o~ = 0])
Deep Fried Bullfrog w. Dried Chili - [ 37.95
i

Deep Fried Shredded Eel w. Dried Chili = [ 34.95
Kl 55 22

Crispy Shredded Eel w. Sweet & Sour Sauce (1] 34.95
1% G ff 3

Shredded Eel w. Scallion in Hot Oil [t 36.95
VL A Vi i i 2

Crispy Sliced Beef w. Lime Sauce 2595
EHREE A

Braised Beef Flank w. Potato 29.95

INERA e+ S
* MERLOT (JOSH CELLARS)

Sliced Beef in Golden Pepper Broth - 26.95
SRl wha
Beef w. Tomato Sauce 15.95

AR L H A
* PINOT NOIR (FIRESTEED CELLARS)

Braised Pork Belly in Black Tea Sauce 27.95
RELRA
Boiled Striped Bass w. Pickled Cabbage 1] 49.95

JLPFNE e (fifa)

Lobster (1) SP
(Salty Egg Yolk / Ginger & Scallion / HK Style / Mapo Tofu Style /

Steam w. Garlic&Vermicelli)
WP AE (b 20 A M/ R ke [ AnaN 22)

Dungeness Crab 1) SIE.
(Salty Egg Yolk / Ginger & Scallion / HK Style / Steam w. Garlic&Vermicelli)
S TE KR (&9b/ 27/ N YE/ Fiak et )




ENTREES
ARERNT

Sauteed Pork Belly w. Green Pepper
YLE/NE A

Stir-fried Pork Tripe w. Green Pepper
HE DI 24

Sweet & Sour Spareribs (1]
HiEHEE

Braised Pork Belly w. Dried Bean
T AR A

Stir-fried Pig Kidney
K KENEAE

Stir-fried Pig Liver
L) RN O T

Boneless Pig Feet w. Chili Sauce
BRI EHTF

Braised Meat Balls in Brown Sauce

L1 R BEAR 13k

Kung Pao Chicken w. Peanut
BHRET

Stir-fried Boneless Chicken w. Chili Pepper
AN S E NN

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

/INRAE PR 175

Crispy Chicken w. Latte Sauce

R

Spicy 3= (! w.Bone &3 ©) Vegan £%

23.95

23.95

2795

26.95

23595

23.95

26.95

26.95

23.95

23.95

2395

2495



ENTREES |
VNN

Cumin Lamb on Sizzling Plate 26.95
I ER

* MALBEC (NORTON)

Sauteed Tofu w. Crab Meat 23.95
B 98

Deep Fried Japanese Tofu w. Mixed Seafood 21.95
v L i 6 L JES

Deep Fried Japanese Tofu w. Sweet & Sour Sauce 21.95
fife Bz 21§

Mapo Tofu w. Minced Meat 16.95
PR IS

Crispy Shrimp w. Honey Walnuts 26.95
Rl E 7P )
* CHARDONNAY (CAMBRIA)

Tiger Shrimp in Sweet Chilli Sauce 26.95
KA E PRUF

Deep Fried Jumbo Prawn w. Salty Egg Yolk 26.95
BV E AP

Stir-fried Sliced Beef - 26.95
WA K IETF
* MALBEC (NORTON)

Stir-fried Sliced Beef w. Scallion 26.95
Fale i as

Cutlet Beef w. Nori 2895
iy d| NG S A

Mixed Beef & OX Tripes Spam 3495
in Szechuan Chili Broth =~
VL E M AE

* WINE PAIRING




VEGETABLES
IhZ 5% 1

Stir-fried Shredded Cabbage w. Pork Belly
F il 52

Spicy & Sour Shredded Potatoes
%5 T2

Stir-fried String Beans w. Minced Meat

FHRpu =g

Stir-fried Lotus Roots w. Mixed Vegetable (7]
faf 358 H 2

Stir-fried Loofah (7
k22 I

Baby Cabbage in Chicken Broth
& P b 3

Sauteed Eggplant in Spicy Garlic Sauce
w. Minced Meat
AT

Stir-fried Cauliflower w. Pork Belly
FARTE R

Sauteed Water Spinach

w. Fermented Bean Curd Sauce ©

JEEFLZE 3

Sauteed Pea Sprouts (©
CYOASR::]

Spicy /= (1] w.Bone 2 (@) Vegan =%

18.95

15:95

15.95

17:95

17.95

1795

16.95

18.95

21.95

23.95



MAIN DISH
B S
Preserved Ham Fried Rice
= Jf b

Bacon & Vegetable Fried Rice
Jilk A 40 T

Seafood Fried Rice
v ficf o)

Kimchi & Cheese Fried Rice
AT IR

Preserved Ham Fried Vermicelli

ANEP > S )

Seafood Fried Noodles
7 e b T

15.95

15.95

1595

16.95

16.95

16.95




DESSERTS
E L

Mixed Fruit in Yogurt 13.95 Créme Brulée 13.95
R Wk S 45 i b R

Mango Pomelo w. Sago 13.95 Fried Milk 13.95
tak H % W i 4

Sweet Jelly w. Coconut Milk 13.95 Peach Gummies w. Tremella (Hot/Cold) 13.95
HIE 4 vk ¥y PR E (/)

DRINKS
(L HRF X

Taro w. Coconut Milk (Hot/Cold) 8.95 Peach Iced Tea 6.95
FIEM Yy (/) PEpk ok 4%
Osmanthus & Rice Wine Latte 8.95 Passionfruit Tea 6.95
w. Milk Foam (Hot) i W S
FEAEERR 2K (7Y

; : Kumquat Lemon Tea 6.95
Mango Smoothie w. Milk Foam 8.95 PR -E——
e —hbe bt e \!.’.%:I.I-F] fﬁ(}\{f\t‘
R e
Strawberry Smoothie w. Milk Foam  8.95 L¥§{he?'!¥?llgosteen L 6.95
ot AR LT RS
Peach Oolong Tea w. Milk Foam 6.95 Agamood Tea (Pot) 995
e =Ry $=y 7 ATRELE A (i)
Mixed Fruit Tea 6.95 Glutinous Scent Pu‘er Tea (Pot) 9.95
TP B SR KA ()
Yogurt Tea (Rose / Mango / Strawberry) 6.95 Tangerine Peel Pu‘er Tea (Pot) 9.95
FRIRS BRI (BB R/ 58 B 2 3 2K (7%)
AL B Golden Chrysanthemum Tea (Pot) 9.95

(Mango / Brown Sugar / Strawberry) g
EREYY (=5 B/ 5%) B ()



