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Steamed Shrimp Dumplings
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Steamed Pork Dumpling with Shrimp
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Steamed Dace Fish Ball with Sea Moss
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Steamed Chicken Feet in Homemade Sauce
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Steamed Pork Shank with Sea Moss :
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Steamed Beef Ball with Beancurd SKin
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Steamed Vegetable Dumplings
N J L
g: R % 5 3

Steamed Barbecued Pork Bun
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Pan Fried Glutinous Cake with Minced Pork e Fgg
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Baked BBQ Pork Puff Pastry
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Deep Fried Garlic Shrimp Spring Roll
TRk &
Deep Fried Ghutinous Dumplings with Assorted Meat
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Pan Fried Turnip Cake with Preseved Pork,
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Deep Fried Dumpling with Shrimp in Sweet and Sour Sauce
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Steamed Rice Flour Rolls with Fresh Shrimp
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Steamed Rice Flour Rolls with Barbecue Pork,

EIE e A
Steamed Rice Flour Rolls with Beef
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Steamed Chinese Breadsticks wrapped in Rice Flour =
Rolls with Spring Onions
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Baked Bun with Almond Cream
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Egg YolR Sweet Cake
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Steamed Sponge Cake
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Sweet Osmanthus Cake
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Tradtitonal Ginger Cake
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Deep Fried Glutinous Ball
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Deep Fried Custard Bun
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Sweet Red Bean Soup With Glutinous Ball
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Baked Sago and Minced Taro Custard $
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Double Boiled Fish Maw Soup with Pig's Lung ]
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$438
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Soup of the Day ] $1 88
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Bamboo Fungus with Mushroom Soup ] $198
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Minced Chicken & Sweet Corn Soup ]
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$218
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Double Boiled Seafood Soup with Beancurd and Dried Scallop f}l]
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Set Lunch
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Steamed Dace Fish Ball with Sea Moss Baked BBQ Pork Puff Pastry
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Chicken with Chili Oil Sauce
T F BV =
Braised  String Bean wits Shrimp

o+ Ff =R

Poached Vegetable with Dried Longan and Wolfberry
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Fried Black Sticky Rice with Minced Beef and Lettuce

= % §318 For Two Persons $318
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Set Lunch
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Steamed Pork Shank with Sea Moss, Steamed Vegetable Dumpling,
Deep Fried Dumpling with Shrimp in Sweet and Sour Sauce
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Soup of the Day (or ) Double Boiled Seafood Soup with Beancurd Dried Scallop
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Deep Fried Spare Ribs with Sweetened Black Olive Sauce
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Braised Vegetable with Mushroom and Turnip in Casserole
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Frid Flat Rice Noodle with Fish Brisket in Black Bean Sauce

2 = F §588 For Four Persons $588
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Deep Fried Eel Ball with Fermented Beancurd
itthe £ B
Stir Fried Green Bean
A
Deep Fried Squid Ball
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Steamed Sliced Pomelo Peel in_Abalone Sauce
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Chicken with Chili Oil Sauce
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Pan Fried Beancurd Skin Roll
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Deep Fried Crispy Beancurd
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Deep Fried Sliced Octopus with Spicy Salt
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Pan Fried Green Chili in Soy Sauce
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Shredded Chicken with Rice Flour Sheet
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Jelly Fish in Vinegar and Sesame Sauce
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Pickled Ginger with Preserved Tgg
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Simmered Cucumber in Vinegar and Garlic Sauce
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Sweet and Sour Pork with Fruit and Ginger
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Braised Chinese Lettuce with Preserved Shrimp Paste in

Casserole
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Stir Fried Diced Beef Tenderloin with Gravy
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Stir Fry Kale with Minced Shrimp
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Baked Praun with Black Pepper and Rice Vermicelli in
Singaporean Style
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Braised Fel 6a[£s with Green Onions and Rice Vermecelli in

Casserole
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Poached Vegetable with Pig's Liver and Wolfberry
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Braised Assorted Vegetables in Casserole
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Wokfried Prawn in Salted Egg Yolk,
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Baked American Oyster with Ginger and Spring Onion
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Braised Vegetable with Mushroom and Turnip in Casserole
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Stir Fired Garoupa Ball with Scallion
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Golden Crispy Chicken (Half Bird)
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$168
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Egg White Fried Rice With Scallop and Black Truffle
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Fried Black Sticky Rice with Minced Beef and Lettuce
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Fried Rice with Five Kinds of Shrimp
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Stir Fry Home Style Rice Vermicelli
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Braised Rice Vermicelli with Shredded Barbecued Duck and
Salted Vegetables
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Braised E-Fu Noodles with Eggplants and Mixed Fungus
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Crispy Noodle Topped with Shredded Pork,
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Braised Noodle with Shredded BBQ Pork, I Ginger Onion
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Fry Flat Rice Noodle with Fish Brisket in Black Bean Sauce
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Stir Fried Flat Rice Noodle with Beef
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Minced Beef Flat che Noodles in Soup with Parsley and
Preserved Vegetable
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Braised Rice Vermicelli with Diced Garoupa in Fish Soup
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Pig's Liver Congee
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$198
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