gk .Dy | DIM SUM

HKD

MEFIRERE 58
Duddell's shrimp dumpling

F2 REEaci 68
Pork and shrimp dumpling, conpoy

IE] BERRXEE 58
Steamed BBQ pork bun

IZ3 #efr 58
Steamed chicken bun

I L&=R 52
Fungus dumpling

F6 EiRutHES 58
Dried shrimp, pork and peanut dumpling

MRS 48
Shrimp spring roll, garlic

Y nERVE 52
Molten salted egg custard bun

] B RS E S 58

Steamed spare ribs in black bean sauce
with flat rice noodles

Fhithlain 48
Steamed rice roll
X Y52 Bm it 58

Steamed rice roll with BBQ pork

B985 A0 68
Steamed rice roll with shrimp
it /1< 2 58
Steamed glutinous rice with chicken
in lotus leaf
B I BE R 2 BR 58
Steamed spare ribs in black bean
sauce, served on rice
16%% 5 2 2 B 58
Steamed chicken and black
mushroom, served on rice
J"}:g%ﬁ IHE ‘ BBQ HKD
R ¥& (f12) 118
BBQ pork (Standard)
V) Sicz (2E) 278
Poached chicken (Whole)
LX) Sic% (F€) 168
Poached chicken (Half)
X} S (filh#) 98
Poached chicken (Standard)
X e B2 shE{F (fh%) 148
Crispy pork belly (Standard)
g @Rk (28) 800
Roast goose (whole)
AERER (FE) 450

Roast goose (Half)

LX) SEREE (552 178

Roast goose (Standard)

RO BEEEry 3 148
(R ¥&/ S0 2R /15 1F)

Two roasted combination
(BBQ Pork / Chicken / Pork belly)

BiE GRS 188
(S K2/ S Y 2 /Y5 B F)

Roast goose combination
(BBQ Pork / Chicken / Pork belly)

R11EAELAAAET I 78
BBQ pork with rice

SYCEE BER 78
Poached chicken with rice

Y&z il (FECER 88
Pork belly with rice

hiE RS HE ACER 128
Roast goose with rice

Spegedrad iy 118

(S 5%/ E Yo 2 / 1 i F)
(A R E2H5NS30)

Two roasted combination with rice
(BBQ Pork / Chicken / Pork belly)
(Goose add $30)

Ke Pk AR 348
(Keh5, X5, S Y& B e fF)

Roasted platter (Goose, BBQ pork,
Chicken and Pork belly)



hE | WOK

HKD
aEmF 98
Spicy eggplant, minced pork
W2 BB 88
Mapo tofu, spicy sauce,
minced pork
W3 WETASERS 128

Sautéed seasonal vegetable, beef

W4 REEHEET 3385 128

Sweet and sour crispy chicken,

pineapple
W5 UL RS2 188

Sautéed shrimp with asparagus in
Sichuan spicy sauce

il i ‘ FRIED RICE & NOODLES

N &R ER 88
Fried rice with preserved vegetable,
minced pork

M D ER 98
YangZhOU fried rice (with Barbecued pork and shirmp)

N ALRERINVER 88
Fried red rice with vegetable

Bl R kD ER 88
Fried rice with chicken
and pineapple

A e S| 108
Fried rice noodles with beef
EnARE 108

Fried noodles with pork and garlic
i & REk D A 158

Fried rice noodles with shrimp
and egg white sauce

B HE N A 88
Fried noodles with soy sauce
HER 12

Steamed rice

Bi3% | VEGETBLES
I EBMHR 58

Poached seasonal vegetable

Ak B I 78
Sauteed seasonal vegetable,
garlic

R/ £ | COLD SNACK
[ BB EE AR 48

Cucumber and fungus with aged
vinegar sauce

¥R = &% 48

Mixed mushrooms in spicy sauce

B34 | SOUP NOODLES
LiARiR 50

Vegetable soup noodles

IR g il 58
Black mushroom soup noodles

RE R A 72
Mushroom pork meat ball & seaweed
soup noodles

s Riad 68
Fish ball and sliced fish cake soup
noodles

IR Sy R Fi 75
Beef meat ball soup noodles

23 - SR 68
Cuttlefish ball soup noodles

SARE (FARERA) 78

Beef and cuttlefish ball soup noodles

9

N =
b

1ERFERKER i 2l 78
Pork and leek dumpling with soup
noodles

Rl R) 33 2, ARG, JRAEK AR
Noodle type selection: egg noodles,
rice noodles, vermicelli or thick rice noodles

W | SouP
W15 £ 3=p 8 28

Mushroom pork meatball & seaweed soup



“ANEZ | SET MENU FOR TWO

Sy @000 288 sz @000 28 R &EwWZzE @000 288
(S48 B FInEIHEETK BEMmMF BFER I A
HEXBIMASE HEZBIMASE HEZBIMAZE
R&k (F6E) H&R () HER (FE)
=B A5 (M) =B AS (M) =B A5 (M)

Poached Chicken Poached Chicken Poached Chicken

Sweet and sour crispy chicken, pineapple Spicy eggplant, minced pork Sautéed beef with seasonal vegetables
Poached seasonal vegetable Poached seasonal vegetable Poached seasonal vegetable

Two bowls of Steamed rice Two bowls of Steamed rice Two bowls of Steamed rice

Two bowls of Mushroom pork meatball Two bowls of Mushroom pork meatball Two bowls of Mushroom pork meatball

and seaweed soup and seaweed soup and seaweed soup




