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@ Chow Mien
Stir Fried Noodle
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Congee with Lean Pork,
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@Hong Kong Wonton @ Hong Kong Wonton
Noodles (dry) Noodles (soup) _
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VERMICELLI ROLL 2> = DESSERT s
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@ vermiceli Rollwith BBQ Pork & 188
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@ Vermicelli Roll with Shrimp ’-_ £ 245
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.'® Vermicelli Roll with Sweet and Sesame Sauce # 155
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‘D31 Coconut Milk with Sago D32 Mango Pomelo Sago
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D33 Salted Eqg Yolk Custard Bun D34 Salted Egg Yolk Custard Bun
(steamed) (fried)
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CHEF'S BASKET

CHEF'S BASKET A CHEF'S BASKET B CHEF'S BASKET C

(good for 6) (good for 10) (good for 10)
» Baked Buns with BBQ Pork - Baked Buns with BBQ Pork « Baked Buns with BBQ Pork
» Chow Mien Stir Fried Noodles = Chow Mien Stir Fried Noodles = Glutinous Rice with Lotus Leaf
» Beancurd Skin Roll with Shrimp » Tofu with Pork Floss » Beancurd Skin Roll with Shrimp
» Pork and Shrimp Dumpling * Spring Rolls with Egg White » Prawn Sauce Fried Chicken Wings
» Spring Rolls with Egg White » Pork and Shrimp Dumpling = Pork Ribs with Black Bean Sauce
» Prawn Sauce Fried Chicken Wing = Pork Ribs with Black Bean Sauce : = Pork and Shrimp Dumpling
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M ED 33:? Prawn Dumpling (4pcs) 190
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Dumpling with Spicy Sauce 188
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Braised Chicken Feet

with Abalone Sauce
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Beancurd Skin Spring Roll with Wasabi Salad : _ N R : .
@RD” with Shrimp @ pEgg White ®F’rawn Dumpling ®FT0$LU F"‘TC'::QS ¥ Prawn Sauce @Pan Fr'e?SES;j}'Sh Cake
(3pcs) (3pcs) {@pcs}l : y 5 S Fried Chicken Wings | = h5E
BT £ RERES FRDEFE | S BEERBR e
P 200 P 155 P 190 #1535



