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Tea Is Charged At NTD.30 Per Person. No Charge For Children Under 6 Years Old.
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The Qing Dynasty Xianfeng years in 1855, Lugu Lin Fengchi went to Fujian to test,when returning home, brought 36 green oolong tea
seedlings from Wuyishan, 12 of which were planted by Lin Sanxian at the Qilin Pool. Dong Ding Mountain. The carfiest is the tea farmer
in the area of the Dong Ding Mountain top, which is sold as an armored tea and is also known as the "Dong Ding Oolong'".
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KTV IR E & N B RN NTD.330
— i NTD.500 /f3/\i% ~ KU NTD.800 / fg/\iF o

The Minimum Order Per Person In The Ktv Box Is NTD.330,
Generally Box Fee Of NTD.500 / HR, Big Box Fee Of NTD.800 / HR Will Be Charged.

N AT AR EES — A NTD.330. — kA 47 Ry 7 X NTD.500( — ).
KREWHT ARy 7 A% NTD.800( — R ).

AFH S 2 B8 > WA 10% TRB5E -

For The Amount Listed In This Menu, 10% Service Cfmr_qc Will Be Cﬁm‘gczf For Here.
AZ a2 —ICRBLTWVWAEHE. EHNEFERT10%DT —EXRENFERENET,
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This Restaurant Provides Credit Card Service.
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Outside Food And Drinks Are Forbidden,
And Those Who Bring Outside Food And Drinks Will Be Cﬁm‘gm{/\ Cfmning Fee Of NTD.2,000 Per Table.

ALARTYTREILIY P A—FBMEZXT. CRHTENET,

1 i 175 7K 5 I B E NTD.300 /i » 44 NTD.600 Jf -

Those Who Bring Their Own Drinks Will Be Charged NTD.300 / Bottle
For Bottle O_pcuingmu{ NTD.600 / Bottle For Box.

HACTRAEMEFEZSZT7E K=V THBFBIAHR A NTD.300 /R kb,
ffl% NTD.600 /3R k)b
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Smoking Is Strictly Prohibited Indoors (Including Box). If Necessary,Please Go To The Outdoor Smoking Area.
BN (HEZ2&) TOBEIZETCENTVETS . HELZGHEEIIOBYERICBENL X,
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The Dining Time Is Limited To One And A Half Hours On Holidays Or When Full,
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In Case Of Any Dispute,hong Kong Style Yum Cha Reserves The Right Of Final Decision.
MEIEE LT GG BB AHOS I RAREEZTFF > TVET.
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TaiwanPork We use Taiwan pork. AustralianBeef We use Australian Beef.

Only Use
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Cherry Valley Roasted Duck Cuisine
F ) —/NL—DBDOT—X MR
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Taro Coconut milk with Sago

ZOaAEaar vV RELXHAIINT

BN EES

Pork Xiaolongbao-signature dish
ELGE

MR IR 5 B R
1133
Preserved Meat with Turnip Cake
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Deep-Fried Shrimp Balls with Pineapple
TETIAR—IV IS8T TIVEA

RERDE

Charcoal Golden Eqg Yolk Lava Bun
FERmEEAD BRY
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Marble Steamed Sesame Bun
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Fried Rice In Cantonese Styfe
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Barbecue Platter- Three Ttems
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Smooth Tofu Pudding in Wooden Basket
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Cranberry juice / Orange juice

\
Sk 7

Green tea

ﬂ% 7‘@ Beer

$120 /=

$120 /%=

(BATHIME - AR 5007t/ ]
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Taiwan beer

078 R

Gold medal Taiwan beer

R (K)

Heineken

Ej %% Sorghum liquor

$100 /3

$110/3m

$130 /1

(BT RS - REERB 50070/ )

38F% Mm%

38% KINMEN KAOLIANG

58/% &M & sk

58% KINMEN KAOLIANG

Z17H Red Wine

$1,100 / 750ml

$1,300 / 750ml

(BT E - AR ES007C/)k ]

VG BIESF A% Bt B DO L 4 7Y

LA CASA GRANDE

$850 / 750ml
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Johnnie Walker Black Label 12 Years Old

LI E RS 15 A 1 =

Johnnie Walker Green Label 15 Years Old Blended Malt Scotch Whsiky

LEER & XR 215 3R &A% B B 1 2

Johnnie Walker 21 YO Blended Scotch Whisky

T FEM 125 R H 28 B — S =

Glenfiddich 12 Years Old Double Wood Speyside Single Whsiky

T FEM 15 H 28— Ml 1 =

Glenfiddich 15 Years Old Solera Speyside Single Malt Scotch Whsiky

T fRAE 12 A AR B B Wi F T

Aberlour 12 Years Old Double Cask Matured Speyside Single Whsiky

HH MR 2

Spey Chairman Choose Single Malt Scotch Whisky

BRFE B RSB RAER R 120 s it B — 4l =

Smgleton Of Glen Ord 12 Years Old Sherry Cask Highland Single Whisky

kRS T A B R AR SRR 155 i B — MR =

Singleton Of Glen Ord 15 Years Old Sherry Cask Highland Single Whisky

$1,320 /700ml

$1,800 / 700m!

$4,200 / 700ml

$1,680 /1000ml

$2,000 / 700ml

$1,900 / 700m!

$1,800 /700ml

$1,900 / 700ml

$3,000 / 700ml

SORBCEF B R BN R DL LERAS10% RS HE
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7EY Wine (BT A% A BB B R 5007 1 )

2 BRI BRI LT $5,000 / 700mi

Royal Salute Blended Scotch Whisky

Bk 12EE 4R+ = $1,800 / 700mI

Mortlach 12 YO Single Malt Scotch Whisky

bk 16 E —4iEE+ = $3,200 / 700m!

Mortlach 16 Years Old Single Malt Scotch Whisky

B AE124F Lasanta HBHIME — B EMIEHE LS $1,500/ 700m!

Glenmorangie Lasanta Sherry Cask Finish 12 Year Old Single Malt Scotch Whisky

KEE 1I5EE —4EE+ = $4,000 / 700m!

The Dalmore 15Y Single Malt Scotch Whisky

iffesF V.S.O.P Tt $2,750 / 700ml

Hennessy V-S-0-P Cognac

it fes X.0.T & -3 it $7,000 / 700m!

Hennessy X+O Cognac

MARMEA NGO xAEEEILMRINE D LERAS10%RE &’



I Cﬁcrry Valley Roasted Duck Cuisine
in Shanhua {ocu[ Flavored
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N N Sliced Duck Meat and Skin Wrapped
) %?{% )—J" & [ﬂ% {E E ’j_r[j._ﬁ ﬁ’? & with Seasonal Friut 77

and Black Sesame Crust

R RS T LR - BEE R BRHSR AR E]
RE_ERAGE R 35 - TR AN AT -

HEE ;‘;l'_g lﬂ%%ﬁ% ,:-E % #{h Diced Duck with Diced Pineapple and Coriander

W 1 1R Gl IR T~ MR RR TR DR K - B G O e R -
PBREEY ) - EREEN IS AR AH -

% § [ﬂ% ﬁ ,:—E ?ﬁ i]'ﬁ Congee with Shredded Duck and Preserved Vegetables
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([ :F‘ﬁﬁﬂgiﬁ II!%'E‘L% Duck Bone Pot with Taiwan Beer
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g Duck Bone Soup
o ﬁﬁ ~ %%%m with Preserved Vegetables and Bamboo Shoots
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ir-Fried Duck Bone
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Sliced Crispy Roasted Suckling Pig
FRRDOAV AV E—=ZA RDAT A A

( S3H K )
Honey Glazed Ham Wrapped in
(fluffy mouth-shaped bun/ lettuce)

INC—T L— AN H

qp =L

Roasted Suckling Pig with Three Cups Sauce
FHOT—Z k 34y SV —RFEA

(WY / Z ks / Rl 35 %&ﬁﬁiﬁ

Crispy Honey Glazed Suckling Pig with
TR —NZ—T L—XFEE
Suﬂur/Sesame Powder/Sweet Bean Sauce

Q) i 1 75

Roast Suckling Pig with Salt and Pepper

THROX D BrE
(BRAT: o awy)
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Barbecue Platter- Two Items
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Barbecue Platter-Three Items

BEK 3 i E S
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Chinese Preserved Pork with Honey Sauce
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Roasted Cherry Valley Duck in Cantonese Style
Fx U=y T JRREK D REE

BB i it 7k o

Braised Chicken with Chinese Wine Sauce

FEF DT A VY — AEIAF

480

1
e
(=)

480

660

480



BEAFEST N

izl

980

Crispy Roasted Suckling Pig Wrapped
with fluffy mouth-shaped bun

FEROAV AV O—A 28
DEDSONVATRIBELTE

wn ¥ WE B2 HE ) Np

680

Crispy Fried Chicken with Garlic

JVAE=TIA4 RTFF
A=V THEA

hIRTTRIKE o

480

Mustard Squid Rolls with Spicy Tomato Sauce
WE LA A=)V 28— bV —RARZ

Ay S e v

480

Boiled Drumstick then Soaked
with Shao-hsing Wine Sauce

L WO BNE S

FRUk 11 7K 24 v

480

Saliva Chicken
YV EXIENHE

=gl v

460

Boiled Shrimp then Soaked
with Shao-hsing Wine Sauce

I E DM IR
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360

Fish Roe Salad With Thousand Island Sauce
BN S X O T ATV R — AR
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Kung Pao Chicken Ball with Rice Crust
TUIRE FF VR TA AT T AMRA

BT AR o

Stir-Fried Chicken Ball with Pine Nuts
MOEAD FF 2 R—)Lihe

X O Bk -

Stir-Fried Chicken Ball with XO Sauce
HHT D XO Fhb &

MR TR v

Stir-Fried Chicken Ball
with Black Pepper and Honey Sauce

B TORIY g3 BREY — 0D
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320

368

368
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Sweet and Sour Pork with Seasonal Fruit
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Spare Ribs
2RT YT

R T 340

Deep Fried Pork Ribs with Orange Sauce
K=V TF LYY —ARA

Q&> s o a2

Stir-Fried Pig Intestine with Sweet Chili

KIGDAA— b F Vb

Jik 75 A Pl A NTD 488

Stewed Pork Neck
with Sesame Oil and Fried Eqq

B LD T kb
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388

Stir-Fried Beef and Chinese Kale with Oyster Sauce
FWETTHDA A AR = — A

EHEEBBTH v

368

Stir-Fried Beef with Green Onion and Garlic
FRORFZVZ T8

B E AR o

Tomato Beef with Basil
FRD Y SIS

WS BT o

Stewed Short Rib with Black Pepper Sauce
in Clay Pot

g — MU T RYIY — ADL#EIA R

W E R

388

620
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iﬂfmiﬁﬁm ( puse ) NTD 650

Fried Tiger Prawn in Typhoon Shelter Style
BHREDXA T =YY )V A=A T T A

ﬁﬁ*ﬂﬁ'ﬁ%ﬂﬂﬂi ( pyts ) NTD 580

Stir-Fried Shrimp with Rice Crust And King Do Sauce
HIFZEDRAT— Y )V 2—AT T4

Bk 5 w530

Steamed Eqgs with Scallop and Crab Meat
RETE =D LYY

R w550

Deep-Fried Shrimp Balls with Pineapple
IV TIAR=)V AT TIVIRA

B R 550

Stir-Fried Shrimp Balls with Pine Nuts
ICTITAR—=I ATy TIVEA

SR S AL w740

Sliced Fish with Pickled Chinese Cabbage and Seafood
BOTID 5 ASEE) LIBEHE A

B E ey NTD 1,080

Roast Lobster with Ginger and Green Onion
07 AZ—Du—R b~ EFZEXFHRZ
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Scallop
RA2TH

T (un) NTD

Tiger Prawn

HiE

n}’[;ﬁ@ﬁ (PY%i) NTD

Small abalone
IWNETRTTIE

E g Y Steamed Seasonal Fish
HARRR 0

‘ NTD
): tk B % Halibut

NTD
Qyﬁﬁm Sea Bass mmn )
Eﬂ Grouper (ymupy) NTD

Vi Zig N
0B AL (300-500%) NTD

Marble Goby
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vt /MR8 /1 2%/ ML
Garlic | Truffle | Steamed | Chopped Chili
WCANC L/ MY 2 TR UEFEF/AH AN D EFET
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Braised Pork Tendon and Sliced Abalone
Y CEAR LD AT A A

TEIS PR AR o 70

1.Beef Short Ribs with Italian Seasoning Sauce
2.Pork Neck with Italian Seasoning Sauce

LAAVEDA R T V=AY T —ARA
2RI DA RN T V=RV T —AIRA

il:i%ﬁi@‘ﬁ,%*ﬁ NTD 340

Fried Tofu With Salted Eqq Yolk
WG HEINER 2

Nib mﬂgﬁ:@ﬁ NTD 1405

Fried Giant Mud Crab in Typhoon Shelter Style
EARYY RISTDRA T~y 2 )V Z—AET

FAdE R f L A N0 1,280

Australian Spiny Lobster with Truffle and Garlic Sauce
F—=A LTV TERBBEO N 27—V v 7Y —RARA
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Braised Shark’s Fin in Superior Soup
BT e LEIAR

iﬂﬂ%ﬁ%ﬁ@ﬁ (i k) NTD

Braised Shark's Fin and Chicken Soup
with Scallop and Vegetables

TAE L EIBADEAS ~ KR T EHFEDA—T

880

380

%5 22 Bl B 5 NTD

Seafood with spinach Thick Soup
THEIZ S NAEDRERA—T

VU 2R Y SR v

Minced Beef Thick Soup with Eqg White and Greens

FOEREWEHOERA -7

MERREAER o)

Stewed Chicken Soup
with Cordyceps Militaris and Black Garlic

LN R S e 0D
FF U EIAT

%i%%m%f]ﬁ (i k) NTD

Stewed Spare Ribs Soup with white gourd and Barley
HO & 97T b KEDART Y TEABRA—T

%ﬁ}?ﬁ{#mjﬁg (i k) NTD

Steamed Assorted Meats in Chinese Casserole

IR TR LICADRED &bt

395

188

188

188
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g1 NTD 320

Egqplant and Basil in Clay Pot
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FRAENRI IO+ HE

— R TEHERE R o 420

Braised Chicken with Huadiao Wine Sauce
in Clay Pot

TN DAL — X 182 IA A

T 02 v 540

Stewed Beef Brisket in Clay Pot
TV Ry OIS

@ fipig, Rk AR E 0 o0

Shrimp and Bean Vermicelli in Clay Pot /
Crab and Bean Vermicelli in Clay Pot

TUEEWDLE#EIAT
A ZHWO LRI

@ _Frms: 360

Braised Pig Intestine and Duck Blood Pot
RS & BRI DDA

SICATN AP R

Braised Seafood and Tofu Pot
TR EOA T TR
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Stir-Fried Seasonal Vegetables with Garlic

RS R oo - 0w

%)E\% WuterSjJinucﬁ NTD 198

R e
E%{—'—E;Hfé Broccoli NTD 248

Stir-Fried Seasonal Vegetable with Fermented Bean Curd

JEFLIBWEBR =00

i
%%% Cabbage NTD 200

%TE% Broccoli NTD 240

ljhlt‘\;-&ié Water Spinach NTD 200

N Stir Fried Seasonal Vegetable with Salted Eqg Yolk
AN e for ek 0 =
BB o0 oms 2
ﬁmﬁ King Oyster Mushroom NTD 260

m%m Bitter Gourd NTD 290

%‘%;&E Cabbage NTD 260
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Stir-Fried Dried Mushroom and Chinese Kale
with Oyster Sauce

TUMEEIFMOA A AR =Y =AW

XO TR 3R s

Stir-Fried Sergestid Shrimp and Cabbage
with XO Sauce

IELF v RYD XO EL D

Tk 58

Stir-Fried White Water Snowflake with Cordia Seeds
HKA /=T =7 )7 4 THETOWD

)
F3

IIEJEE T il B

Stir-Fried Asparagus with Ginkgo Nuts
7 AT DI

e MY %= H 298

Dry-Fried Green Beans with Ground Pork and Garlic
BFA VTV OROERALE =V ZUIRA

&

S U o 258

e

Braised Baby Chinese Cabbage and Cordyceps
NE—H¥ L ZHEEDOEAH
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Fried Rice in Fuzhou Style
MR T v — N>

D EHBER 280

Fried Rice In Cantonese Style

[RHER T v —IN>

o W idaide 468

Fried Noodles with Seafood
LB E 21

EAFRBER e

Fried Rice with Beef
FHT v =Y

Fried Rice Noodles

TR o on
L3
fplﬁ Beef NTD 368

yﬁ Chinese Preserved Pork  NTD 368

® i@ﬁ Seafood NTD 468

KA T Hh e 140
[T

S
Giant Mud Crab Congee in Clay Pot (TR =RATTERT )

NE— 3 LA RH EDOEAH

‘ﬁﬁ*—iiﬁﬁ;ﬁ NTD 420

Seafood and Sliced Abalone Congee
7Oy —7— Rif

%%Eﬁ}l{gﬁ NTD 280

Minced Chicken and Corn Congee
WOERWa— K
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Abalone Shaomai

TICYauRA

BERIE w0 NTD 168
HE

Charcoal Golden Eqq Yolk Lava Bun
=R =N VA

AR L o) vio 188
i3

Shanghai Pan-Fried Bun
ESFRY

REAOZHGEL x) NTD 168

Marble Steamed Sesame Bun

~X—7IVHHMEA LY S

@ BEMBAIE L NTD 168

Steamed Fresh Shrimp Roll
ita Yo L o—)b

Aoy R EERE NTD 248

Black Sesame Fresh Oyster Pastry
BTEARIEDOR—Z

® TR KRB ) v 288

Rice Cracker Fried Prawn
T hUF T EDFEHT
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Seafood and Shrimp Dumplings
IEHT

BB 2B E )

Steamed Crab Roe Shaomai

M HNZE LIgese

BERRA )

Sticky Rice Pearl Meatballs

IEYaURA

NS oum)

Pork Xiaolongbao-signature dish
wLGE

HRABER )

Coriander and Shark Fin Dumplings
INTF—=ANDTHe LET

22 R ERRAR om)

Vegetable and Fresh Shrimp Dumplings
BT T DORT

T ERERHE

Lotus Leaf Wrapped Sticky Rice with Chicken
& BARND FH DD BEAL A

AR o)

Cantonese Char-siu Bun

JIERET v — 2 — B

NTD

NTD

NTD

NTD

NTD

NTD

NTD
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Tangerine Peel Beef Meatballs

R B2 2 1A [

&H?EEFE‘ NTD 138

Steamed Spare Ribs with Black Bean Sauce
ART V) TOZELUERGY —ARA

.ﬁ FEBRZRIFUN NTD 138
]

Steamed Chicken Feet with Chu-Hou Sauce
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S
Steamed Rice Rolls with Shrimp
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Steamed Rice Rolls with Beef
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Steamed Rice Rolls with Chinese Preserved Pork
HFEEKRKROZE LD -V
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Preserved Meat with Turnip Cake

HAAD KIRETF

fiop R SR B o)

Fresh Shrimp and Leek Pancake
PRI e RXF O —F

PRLERRE

Spring Roll
B

J&S B R e

Decep-fried Bean Curd Sheet Wrapped
with Fresh Shrimp

IUYDHREREEE

F LEERSE o)

Handmade Shrimp Pancake
R NIPAYE

TREPBRE

Mille-feuille Custard Roll
VT = AZ—Fa—)b

WA SURERE )

Hong Kong Style Char-siu Pastry
BT v — 22— /S o
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Deep-Fried Sesame Balls
<M

BIAREE v V0

Portuguese Custard Tart

JJAZ =R Z)V b

TR R IEEEI ) v

Bolo Bun with Butter

A SN Z—AD
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168

88
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Taro Coconut Milk with Sago

AUAEADFT Y REFTAI)NY

ZIiEIEEE w)

NTD

108

Sesame Snow Cake

VHIR =%

HEEWART w

NTD

98

Smooth Eqq Pudding
AV

THEEBEYEE )

NTD

98

Mango Panna Cotta

<ydNRvFav Xk

ﬁ%‘ﬁ’%g (i k)

NTD

108

Gui[ingguu (Turtle ]e[fy) Served with Honey
HEEEDOL) —)IEBEHADIRA

EWHEHE v

NTD

138

Braised White Fungus with Hasma
HF VI TDNARE

AW EIEIE (o)

(PP TR ~ AL ~ 8k EA) (1A

NTD

580

Smooth Tofu Pudding in Wooden Basket
fﬁnﬁﬁexftfdtﬁaﬁlsGinger syrup,
ARENZT w FAD BT >V
(B AEvoy 7TVEBIIE. &5)

, mung bean)
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Lemon Tea

LEYT 4 —

B L= a0 NTD 90/ 360

Salty Twist Seven

Ty T

BRITR n/a) NTD 120 / 400

Hong Kong-style Milk Tea

IV T T 0 —

CINLIE ™ 6o

Coke
aj - a—-3

ﬂgﬁ%ﬁ% NTD 130

Heineken

INA R YT —T

B RRMEY ) NTD 110

Taiwan Beer

‘BEY -V
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Vegetarian Fried Rice with Chinese Toon Sauce

NI R T UF =\ BHEEY — AT
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Fried Rice Noodles with Seasonal Vegetables
FHUTHOPE L -7

HEHERE v VT 220

Stir-Fried Mixed Vegetables
S v o REED

MEY R RS () 7 198

e

Mixed Mushrooms and Vegetables Soup
F/ALHEDOIY I RAA=T
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Vegetarian Steamed Dumplings
NUE LT

MR o NTD 118

Sticky Rice in Lotus Leaf
EOEAD L BK

THEFTEE ) v 128

Taro Shredded Cake
ZOAEDY 2 by Rr—F

e

HE R o s

Carrot Shaped Fried Rice Cake
I A CARIDOET B

MRS W) e

Deep Fried Bean Curd Sheet Wrapped with Vegetables
HIG B SR
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ﬁ@ Chineses Barbecue
SR

MR Ik K

Barbecue Platter- Two Items

~ Cantonese Stir-Fried Dishes
B
SIS

Eﬂ: \ Sweet and Sour Pork

c ﬁ H %Vi nﬁ [I% m with Seasonal Fruit
Kung Pao Chicken Ball

9 ‘E’ % ﬁ"% *’E %ﬁ ﬂ% withﬂRi‘ce Crust

6 %é% ﬁﬁ L_F Iﬁ Tomato Beef with Basil

U0SAad O] 40f NUIN 33§

Clay Po
AT BAF

Includes

for two person

N A Braised Smfom{ LI;x[Toﬁl Pot
O Rk ELEEGE e
9 ﬁ Eﬂg HI ﬁ Braised Pig Intestine and Duck Blood Pot
4

A& 10% R 75 &

%g Dim Sum
o ‘lﬁ;l[:i\

ﬁ%%% y 4‘»\ (=) Preserved Meat with Turnip Cake
%ﬁﬁ.}%g (=) Steamed Crab Roe Shaomai

Iﬁ BZ L—F I;g *L (=) Tamgerine Pecl Beef Meatballs
%ﬁ’:‘i}ﬁ?/\@ ( =Y ) Charcoal Golden Egq Yolk Lava Bun

;ﬁ ﬂ‘.ﬁ‘}#% Steamed Spare Ribs with Black Bean Sauce

® © 00

% || @ ki
Side dish: Sreamed Rice For Two Person
@ FEHME b = B A

Choose Two From Daily Soup or Beverages




) & C/til?esex Barbecue
BRMR

Mk = sk (il 2/ XX B/ 95 18)

Barbecue Platter- Three Items

U0s4aJ Anog 40f nua 13§

~ Cantonese Stir-Fried Dishes
v, 1 74 ) R
1‘%@ JE R

Y Sweet and Sour Pork
o ﬁﬂﬂ %“{ﬂ( ua l]% Iﬁ with Seasonal Fruit
Y b Kung Pao Chicken Ball
e g{%ﬁ%*ﬂ%% witl I‘Ri‘ft’ Crust
9 j:%é ﬁ ﬁﬁ ﬁl: lﬁ Tomato Beef with Basil

| i > IE

2. 1
L2 fee » Seafood
forfour person 15311 SRR

L AL E
A I? 10% ﬁ]i ’H)g Z? = *I S Deep-Fried Shrimp Balls
0 l% S § with Pinaygpfe
N LA = Deep Than Stir Fried Tiger Prawn
9 ‘lﬂ:‘#,ﬁ ifg‘g q!ﬁ in‘i}';yﬁoon Shelter .;tyliq

Clay Po
f/%‘? j:ﬁb{ﬁ*fl-;ﬁ

o T Braised Seafood and Tofu Pot
O FfF GG ot
g ﬂ Eﬂ% H{ ﬁ Bmiser{Pig Intestine and Duck Blood Pot

Vegetables
%ﬁ Y SRt

ds EE Braised Baby Chinese Cabbage and Cordyceps Militaris
0 @IS ’
9 ‘_’!‘L“;,J\ﬁa’a H‘:'j:‘ ? Sautéed Seasonal Vegetables with Garlic
’T"]‘ S N L




E Dim Sum
; :4» )ﬁ)b

P ~ Steamed Crab Roe Shaomai

o BERIZRBEE ()
A7 Sps Steamed Fresh Shrimp Roll

O fRIRAIE L oum)

¥ Dim Sum
l:l:'m lﬁ:lt\

Sz Spring Roll
o ERKEHR R0
7 —EEs 25y Fresh Shrimp and Leek Pancake
© fep Ak SEBjf o

Dim Sum
INEE

2 R, Rk Preserved Meat with Turnip Cake
O JRukFEERE 0
2R ST ) @ Cantonese Char-siu Bun
O R B w0

Desserts
aHEs

o %ﬁ ﬁ,},}\ @( Py 5 ) Charcoal Golden Eqq Yolk Lava Bun
9 j:ﬂ E %W’:ﬁ @ (P9%) Marble Steamed Sesame Bun

$ﬁ||0 KR PU

Side dish: Sreamed Rice For Four Person

@ Al Puby/ B Y By 5k EK Y BR

Choose Four From Sweet Solg;, Daify 50197 or Bevemges
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5,280

EIAVC 3=

Includes tea fee

for six person

A& 10%0R 758

REHLFY B WG =02 e

Py e e v e g SRR Bz X O SRR IR 1 71 3 26 ST IR 2R )

(Sficed Duck Meat and Skin Wrapped with Seasonal Fruit and Shredded Green Onion With bread crust /

Shredded Duck in XO Sauce with Lettuce /

Duck Bone Soup with Preserved Vegetables and Bamboo Shoots)

REOELE )

Sliced Duck Meat and Skin Wrapped
with Seasonal Friut

LRBITIER

Duck Bone Soup with Preserved Vegetables
and Bamboo Shoots

VST i g P S

Fried Rice In Cantonese Style

53 hin 1 %

Egqplant and Basil in Clay Pot

WAKNLHG /%

Steamed Halibut

BEIR M BEEL o)

XOWGHRAEE )

Stir-Fried Shredded Duck
with XO Sauce and Lettuce

BT R GRS IE

Sweet and Sour Pork with Seasonal Fruit

(=)

T3 F / U vl b

1.Fried Rice Noodles with Beef
2.Fried Rice Noodles with Chinese Barbecue Pork

XO TR R %

Stir-Fried Cabbage And Sergestid Shrimp
with XO Sauce

MR O S BT RE 1)

Steamed Fresh Shrimp Roll

BUMARMEE o)

Preserved Meat with Turnip Cake

vk AP o

Steamed Crab Roe Shaomai

REWRBIBH )

Steamed Spare Ribs with Black Bean Sauce

ZhkBAERE )

Charcoal Golden Egg Yolk Lava Bun

Ot 1w o) s s

Sesame Snow Cake

Side dish:Choose One From Sweet Soup for medium size or Beverages
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Crispy Fried Chicken with Garlic (Whole)

EUC PR

U0SAIJ X1S 40 NUITN 13§

Boiled Shrimp then Soked

%gﬁmﬁﬁ% with Shao-hsing Wine Sauce
W

Seafood with spinach Thick Soup

Bl R GRS IE

NTD
Sweet and Sour Pork with Seasonal Fruit
J Y
5,280 B 7 K

Fried Rice In Cantonese Style ()

GANEH T84/ BB

Includes tea fee

for six person

1.Fried Rice Noodles with Beef
2.Fried Rice Noodles with Chinese Barbecue Pork

A E10% R %2 ﬂﬁ'ﬂﬁﬂﬁ%ﬁﬁ

Braised Chicken with Huadiao Wine Sauce

in Clay Pot ﬁ; @ ﬁ;—% n% ﬁ

Stir-Fried Seasonal Vegetables with Garlic

HARNKHG o

Steamed Halibut

BEREERA o) Nk R ERE )

Sticky Rice Pearl Meatballs Preserved Meat with Turnip Cake

»
0 95 AE S BF ) FE B 78 BON i)
Fresh Shrimp and Leek Pancake Steamed Chicken Feet with Chu-Hou Sauce
RBAZhiE o) ZWRHIERE n)
Marble Steamed Sesame Bun Sesame Snow Cake

k1w o) sk

Side dish:Choose One From Sweet Soup for medium size or Beverages
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Dear Guest:

Thank youfur coming to Hong Kong Sty[c Dim Sum, have any questions about meals and services.
You are welcome to scan QRCODE to give your valuable feedback,

Hong Kong Srylk Dim Sum welcomes you again.

BT % B -

BEHRYT —CRIC DV TIAME RN T EVE LS MG RAREE 1< TR
WeREHDMMES TEVWET. QRCODE ZAF ¥ Y L THELZIAY M EBHFEL
TEW.

AR B DR DXRTcDBRELZHBHELTHED 7.
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