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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 HREE G A\ B RN NTD.330
— i NTD.500 /f3/Mi% ~ KU NTD.800 / fg/\iF -

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.

T AT AR EES — A NTD.330. — A 47 Ry 7 X NTD.500( — i )-
KREWAHT 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 —ICRB LTV AEHE. EHNEFERT10%DT —EXRENFERENET,

7 R 4 1K o % A 5 -

This Restaurant Provides Credit Card Service.

KLUALZ TR ILIYy b A—FWMEZEST. TRHTFTEVET,

IR ARSI R B IG RE NTD.2000 /R -

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.

ALART VTR ILYY P A—FBMEZXET. CRIHTENET.

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

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

B CHRAPEFHZZ T3, SV THFHBIAHKEIE NTD.300 /R kb,
{f]= NTD.600 /R k)b

(Wit ZEMRS R 3000 L)

HEN AL RS (SR - HHERE B E IR -
Smoking Is Strictly Prohibited Indoors (Including Box). If Necessary,Please Go To The Outdoor Smoking Area.
BN (H%E%Z2&58) COBMBZETSNTVERYT .. BEZEEGEEIOBHEFICEHNLET .
(FEARFEHIRI NTD.3,000 {EREE ; WIRAEE - & ARG H 8 /M WRVERIZHT )

B H s i g R R R FR 1.5 /DB

The Dining Time Is Limited To One And A Half Hours On Holidays Or When Full,

RH K23 WE 0% E. SHERHEIE 15 RICHRENX I,

A AT IR - LRGSR TR IR B I UL e -

In Case Of Any Dispute,hong Kong Style Yum Cha Reserves The Right Of Final Decision.
A LT 6 BB IEREREEZFF > TVET.

() FEEERRERS (9 SEEERRHNES

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

T UK

Taro Coconut milk with Sago

ZOaAEaar vV RELFHAIINT

BN EES

Pork Xiaolongbao-signature dish
ELGE

MK 5 B R
1133
Preserved Meat with Turnip Cake

HAA D KIRET

& B R SUE ER

Deep-Fried Shrimp Balls with Pineapple
TETIAR—IV ST TIVEA

RERDE

Charcoal Golden Egg Yolk Lava Bun
FEREEAD BRY

KB Z i B

Marble Steamed Sesame Bun

<X —7IVHMEA L S

B 7oK

Fried Rice In Cantonese Styfe

JEHRJRATF ¥ —IN>

MWk = % P

Barbecue Platter- Three Ttems
IN—ARF 2 —ED b -3mE

At GRS TE

Smooth Tofu Pudding in Wooden Basket
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(AfTHmE - FEEmIRDR #5005/ ]
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Cranberry juice / Orange juice

\
Sk 7

Green tea

ﬂ% 7‘@ Beer

$120 /=

$120 /%=

(BATHIME - AR 5007t/ ]

ER £ SN ]

Taiwan beer

078 R

Gold medal Taiwan beer

IR (K)

Heineken

Ej %% Sorghum liquor

$100 /3

$110 /3

$130 /1

(BT RS - REERH 50070/ )

38F% &M E

38% KINMEN KAOLIANG

5815 &M & st

58% KINMEN KAOLIANG

Z17B Red Wine

$1,100 / 750ml

$1,300 / 750ml

(BT E - AEERBDRES007C/)k ]

VG BIESF A% B 5 B DO L 4 7Y

LA CASA GRANDE

$850 / 750ml

SORBCETA BN s R LR INE DL EERAZ10% R E
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I wine [T A BB B 500 T )

mERS 124 BMPFENE L=

Johnnie Walker Black Label 12 Years Old

LI E RS 15 LR A 1 =

Johnnie Walker Green Label 15 Years Old Blended Malt Scotch Whsiky

LwEER & XR 215 JF &A% B B 1 2

Johnnie Walker 21 YO Blended Scotch Whisky

T FEM 12 E i H 28 B — S 1 =

Glenfiddich 12 Years Old Double Wood Speyside Single Whsiky

T JE 15 H 28— Sl - =

Glenfiddich 15 Years Old Solera Speyside Single Malt Scotch Whsiky

i fAEE 12 SRR B Rl =

Aberlour 12 Years Old Double Cask Matured Speyside Single Whsiky

if H P E —E 1=

Spey Chairman Choose Single Malt Scotch Whisky

FRA% S HE B AR BRI 12 S itk B —ME R T

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

BRAS AR AR BRI 15 F m it B — M 1=

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

$1,320 /700ml

$1,800 /700m!

$4,200 / 700ml

$1,400 / 700ml

$2,000 / 700ml

$1,900 / 700ml

$1,800 /700ml

$1,900 / 700ml

$3,000 / 700ml

MARMEA NGO xAEEEILMFINE x D LERAT10%RE T



ALYAR)

7EHY Wine (BT A BB B 5007 1 )

2 BRI BRI LT $5,000 / 700mi

Royal Salute Blended Scotch Whisky

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

Mortlach 12 YO Single Malt Scotch Whisky

bk 16 —4iEE+ = $3,200 / 700m!

Mortlach 16 Years Old Single Malt Scotch Whisky

B E124F Lasanta HBHIME — B EHMEHME LS $1,500/ 700m!

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

KEE 1ISEE —4EE+ = $4,000 / 700m!

The Dalmore 15Y Single Malt Scotch Whisky

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

Hennessy V-S-0-P Cognac

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

Hennessy X+O Cognac

MARMEAR NGO s AEEEILMRINE D LERAS10%RE &’



” Cﬁcrry Valley Roasted Duck Cuisine

in Shanhua {ocuf Flavored
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Vi BB S0 Al 37 DASKR — BB A HE R S i SO B B A o o BRSO T I 5 L A
PSR o B LM R " S5 R RA RN SURI B — KA NG - ST RN T
TE 3 KA1 i Py s Pz, !

FAb TRZ ) DL s A A o S R MR ILRL 5 A I IR i L A IR N BT
FFSURNE - A B ik BF 2 18 2 Sl ok 2 B 9 R - 53 R Sk -

7B S 1 205 JER 09 VB2 5L 19 RS L2 IR0 - SR DS PR S 25 B Su IR BB A o PR TR A AT e
A2 B A Z AT A T S I 68 L Jal o -

U8 M X 0 RS DYz ) R ] S AR — B LU I BB IR - R R AL - NI
MR ~ M A ~ SR IR N AR b > MRS -

N N Sliced Duck Meat and Skin Wrapped
® %¥£}#&[ﬂ%{ézﬁﬁiﬁ’?& with Seasonal Friut 7

and Black Sesame Crust

EHR RS T LR - B A ER o BRHR AR E]
BE_ERA B W B - LSRR AN AR

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

W T 1R I IR T R RR TR AR DR K - B O e R -
MBREEY ) - EREEN IS AR -

g § [ﬂ% ﬁ ’fE ?ﬁ i]'ﬁ Congee with Shredded Duck and Preserved Vegetables

SR BRI Uk - /N KB - SR A0 el £ 1 PR DR P 6k
FREGRE MR TE MR » — 132 — 180K -

o :F‘ﬁﬁﬂgig II!%'E‘L% Duck Bone Pot with Taiwan Beer

1 T M R LR PR S 28 7 SR A R R IR 2 h - P LY
B EG - IR -

© I 2 i 7 MR 2R (FRFSERE) i nmiionar o

FALZ iR BRI Z ik itk - B b SR S K il o S L
A ML L MR PR IS 2R A R AR S AR




/A‘ - - Cherry Valley

P i / ; Roasted Duck Cuisine
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CREBENS o BB R R g Y T AR RONG SRR o TR L SIE A B - 72 TS
¥4 (Cherry Valley Farms Limited) ; igfifl 2 W55 MM E; & R S R B T - L
LW RS G 2 29 53 A~ AL A 5 ) R -

SHGHE AR R R R VR B ~ 3 2 DL L Z B - N - TR A 4 M 3B
% BB LIE - i RIS R A Bk -

LR b 58° B MIREIRRIN - MRS Y R I 2 AR AR - I BUA SR
S0 MR N AU T AS A % B LUK - B SIS - RS SRR S H R |

NTD 2,980}
© AL IR 1 REE MR SR e

(BT /TH% Zhiste g $ 99)
Y S8 R 6 MU0 S I i 5+ TR M K SR B ] L )
TFHRIGIEA - — LR RERREBANNE - &Rk
Firf o AL

o XOHEIBEHRIE AR 0.
B 2 5% 6095 75 S0 09 X JEMR 46 + 7 4 SRR o1
T GO EEBXO MRS IR A AR
BA TS 1 -

g Duck Bone Soup
o ﬁﬁ ~ %%%m with Preserved Vegetables and Bamboo Shoots

ISR 15 4 3R DU R KU B IR R I 5 - 32
HY B 2% LR 20 (9 (R Rl ok > — SRR AR I DR A S o

ir-Fried Duck Bone

o }&mmﬁﬁlﬂ% ftfitﬁfiﬁ'uft 13:1[1’;1}151‘
B4 TR 2R 5 15 0 6z PR A B 2538 R K KA 1 - B BRI AR 1N &
FBEARRAD BRI LZIFEBIRBEAFH BN —EE -
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Sliced Crispy Roasted Suckling Pig
FHRDOAV AV E—=ZA FDAT A A

( I REE )
Honey Glazed Ham Wrapped in
(fluffy mouth-shaped bun/ lettuce)

INC—T L— 2N LB

4} LRI

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

(WY / Z ks / Rl %) ﬂfﬁ&ﬁﬁiﬁ

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

Q) i 1 75

Roast Suckling Pig with Salt and Pepper

TIEDK D BEx
(BRA: gy

X RPN RIBBGE - B M2y e
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Barbecue Platter- Two Items

HERK 2 fhE

B = -

Barbecue Platter-Three Items

BEK 3 il E S

T LRI o

Chinese Preserved Pork with Honey Sauce

i 8 — A K

i R -

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

FEFRIDTA Y —REIAH

480

660

480



BEAFEST Cwm R

R

980

Crispy Roasted Suckling Pig Wrapped
with fluffy mouth-shaped bun

FEROAV AV B—A 28l
DEDSONVATRIBE LT

i T WE B2 HE e Y

680

Crispy Fried Chicken with Garlic

JVAE=TIA4 RTFF
A=V THEA

hIRTTRIKE o

480

Mustard Squid Rolls with Spicy Tomato Sauce
MHE LA A=)V 2, —F R Y —RATRA

Ay S e o

480

Boiled Drumstick then Soaked
with Shao-hsing Wine Sauce

L L WO BNE S

FBUBR 11 7 S o

480

Saliva Chicken
YV EXIENHE

=gl o

460

Boiled Shrimp then Soaked
with Shao-hsing Wine Sauce

I U DR

TR H o

360

Fish Roe Salad With Thousand Island Sauce
BN S X GO T ATV R —ARA
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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
MDEAND FF 2 R—)Lihe

X O H AR -

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

Stir-Fried Chicken Ball
with Black Pepper and Honey Sauce

B TORIY g BREY — 0D

320

320

368

368
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PGSR RIS IE N NP 388

Sweet and Sour Pork with Seasonal Fruit

LIRS

ST o 3ss

Spare Ribs
AXT )T

REfE T e 340

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

RIS a2

Stir-Fried Pig Intestine with Sweet Chili

FIGDAA— ~F U108

Bk 75 2 B A nass

Stewed Pork Neck
with Sesame Oil and Fried Eqq

B LD T Rk &




7 7 o

388

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

EHEEBBTH o

368

Stir-Fried Beef with Green Onion and Garlic
FHRHORFZV =8

UogUe SR o

Tomato Beef with Basil
FRD X RNV

@%%m#{}% NTD

Stewed Short Rib with Black Pepper Sauce
in Clay Pot

g — FUTRHIY — ADL#EIA R

W BV

388

620



ﬁ)ﬂiﬁﬁﬂ!ﬂi (s ) NTD

650

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

ﬁ%*ﬂ:ﬁ%ﬁw ( puts ) NTD

580

Stir-Fried Shrimp with Rice Crust And King Do Sauce
HIFEDAA T =Y )V RZ—lT 5 A

Bt R R vin

530

Steamed Eqgs with Scallop and Crab Meat
RETE =D LYY

= R SUEER e

550

Deep-Fried Shrimp Balls with Pineapple
TETIAR—IV ST TIVEZ

i1 Rk MR RR o

550

Stir-Fried Shrimp Balls with Pine Nuts
TETIA RIS F Y TIVEZ

g 2 i S AL e

740

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

AR RE R NTD

1,080

Roast Lobster with Ginger and Green Onion

A7 AZ—Da—A b~ FE2EEXFHRZ

TR




A H () NTD 490

Scallop
wxFH

@ ﬁﬂ!ﬂ% (P9t ) NTD 580

Tiger Prawn

HE

JuFLEf () NTD 630

Small abalone
INETRTTE

S gy Steamed Seasonal Fish
THARNF R 00

o j(tk B ﬁé‘ Halibut NTD 630
9 mﬁ Sea Bass (BB B NTD 880
o Eﬂ-{ Grouper wmmmy) NTD 1380

NTD

e
RS (300-50050) 80/
Marble Goby ( TR =RATTERT)

=7t

vt /MR8 /1 2%/ ML
Garlic [ Truffle | Steamed | Chopped Chili
WAL/ MY 2 72K UEFEF/AH ALY D EFET



ALBE S F il 520

Braised Pork Tendon and Sliced Abalone
Y CEAR LD AT A A

A RRERC IR NI v rso

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

LAEAVEDA R T V=AY T —ARA
2R I DA RN T V=RV T —ABRA

LR Y R R

Fried Tofu With Salted Eqq Yolk
WG RN R 2

RIS 2% Lo

Fried Giant Mud Crab in Typhoon Shelter Style
EARYY RISTDRAT—2y 2 )V Z—EET

FAdE R fE A NTD 1,280

Australian Spiny Lobster with Truffle and Garlic Sauce
A=A TV TEFRBEFEDORN) 2T =D v IV —ARZ
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SR (i) NI 880

Braised Shark’s Fin in Superior Soup
BT e LEIAR

AR AR HEA () v 380

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

THE L EBADEAR ~ RE2T EHEDODR—T

%5 22 Bl L 5 P 395

Seafood with spinach Thick Soup
THEIZ S NAEDRERA—T

[ A A S NTD 395

Minced Beef Thick Soup with Eqg White and Greens

FUOERENHDE KA -

& MBS THEE ) VY 188

i Stewed Chicken Soup
with Cordyceps Militaris and Black Garlic
KNEREE=V=T0
FF U EIAH

BHEAEHEER o) NP 188

Stewed Spare Ribs Soup with white gourd and Barley
HO & 972 b KEDART Y TEABA—T

Ak o NTD 188

Steamed Assorted Meats in Chinese Casserole

IR TR LICADRED bt



HE b ] FS [

% NTD 320

Egqplant and Basil in Clay Pot
F ANV IVD+§HE

— e 20

Braised Chicken with Huadiao Wine Sauce
in Clay Pot

HR DL Y — X T8 EIA T

8 52 e 540

Stewed Beef Brisket in Clay Pot
TVU Ry F Ot EE A

@ fikugyfeEkRRE 0 o0

Shrimp and Bean Vermicelli in Clay Pot /
Crab and Bean Vermicelli in Clay Pot
IEENDLM#EAR

7 ZFET O L #E AR

Q@ _Frms: v 360

Braised Pig Intestine and Duck Blood Pot
RS & BRI DDA S

i G 0 NTP 540
[

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

e RS BR oo - vn

NTD

g;t‘\ % Water S}Jinucﬁ

%%% Cabbage NTD

E%{—'—E;Hfé Broccoli NTD

198
198
248

Stir-Fried Seasonal Vegetable with Fermented Bean Curd

JEFLIBWEBR =000

éﬂblt‘% Water Spinach NTD

%%% Cabbage

EﬁB TE% Broccoli NTD

NTD

200
200
240

Stir Fried Seasonal Vegetable with Salted Eqq Yolk

BB 0w eomrmmmna

ﬁﬁﬁﬁ King Oyster Mushroom NTD
m%m Bitter Gourd NTD

1 E S

260
290
260
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Stir-Fried Dried Mushroom and Chinese Kale
with Oyster Sauce

TUMEE E SR OA A AR =Y — 24D

xo ugFHE 0 o

Stir-Fried Sergestid Shrimp and Cabbage
with XO Sauce

IV EF vy RYDXO BYD

BTk 258

Stir-Fried White Water Snowflake with Cordia Seeds
FHKA /=T L= & )VT ¢ TRETOB D

IIE ISP &) s

Stir-Fried Asparaqus with Ginkgo Nuts
7 AT DIRA D

e

Wz MY %= H 208

Dry-Fried Green Beans with Ground Pork and Garlic
BT VDR ERE V= VIRA

©

BEE S o 258

e

Braised Baby Chinese Cabbage and Cordyceps
NE—H¥ L ZHEEDOEAH



TR B

PERE

TRk

AW ER

A TR

TR K

IR 5 0l 7
it 336 K K b el i

[y e 2% - EEMKBIS e



m m wm E.a

S

R R 1R D R

NTD

368

Fried Rice in Fuzhou Style
FEINE T v — N>

NTD

298

Fried Rice In Cantonese Style

[EHET v —IN

NTD

468

Fried Noodles with Seafood
JLH RV R E 2L

EAFRBER

NTD

298

Fried Rice with Beef
FHT v =Y

Fried Rice Noodles

FEmkr

o W s
(2] yﬁ Chinese Preserved Pork

® (3] i@ﬁ Seafood

AL VR L

NTD

NTD

NTD

NTD

368

368
468

1407

Giant Mud Crab Congee in Clay Pot

NE—HFELLHIEDEAHS

( "B =KATTERT )

bR 16 S 5y TP 420
Seafood and Sliced Abalone Congee
7Oy —7— Rif

NTD 280

Minced Chicken and Corn Congee
BOERa— VK

.
51
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NTD

238

Abalone Shaomai

TICYauRA

HMERDE m)

NTD

168

Charcoal Golden Eqq Yolk Lava Bun
FEREEAD B

AL oy m )

NTD

188

Shanghai Pan-Fried Bun
IR

KA ZHEL ()

NTD

168

Marble Steamed Sesame Bun

=TIV EACw 5

FRIBAEE )

NTD

168

Steamed Fresh Shrimp Roll
Pt eoELo—)

P8 ik {8 W R )

NTD

248

Black Sesame Fresh Oyster Pastry
BEEHIEOX—Z

TR o)

NTD

288

Rice Cracker Fried Prawn

YU FETEDFEHT




@ iﬁ%ﬁi'ﬂﬁﬁf& (=98) NTD 188

Seafood and Shrimp Dumplings
I EHT

%ﬁi‘idﬁﬁ (=) NTD 138

Steamed Crab Roe Shaomai

MICINZE LIgese

LR om) NTD - 138

® @

Sticky Rice Pearl Meatballs

IV aURA

RN EE S A (am) NTD 148

&

Pork Xiaolongbao-signature dish
HLGE

ﬁﬁﬁl% 5 () NTD 138

$)

ik

Coriander and Shark Fin Dumplings
INTF—=ANDTHe LET

$)

) BEEEEG 0

i

Vegetable and Fresh Shrimp Dumplings
BT T DRT

1o BERORFE o) nss

©

Lotus Leaf Wrapped Sticky Rice with Chicken
EBARND IR DD BEAL A

SRR o) NTD 138

Cantonese Char-siu Bun

JERAT v — 2 — 8



e Pk LTS

BREZZEA AL ) NTP 138

Tangerine Peel Beef Meatballs

R B2 2 1A [

eIt PR NTD 138

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

.ﬁ R 2R BUI Y38
]

Steamed Chicken Feet with Chu-Hou Sauce
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-
)
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BRSOy — XL

H

5:]_]03 JJ‘IH_]JJIHUJJS J}H’lll}’lll}H

fi Y oo MR 168

Steamed Rice Rolls with Shrimp

I A

LR\ ER o NTD 148

Steamed Rice Rolls with Beef
EBAD B

X R o NTD 148

Steamed Rice Rolls with Chinese Preserved Pork
HFEEKROZE LD -V
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BRAREEERE o) VTP 138
Preserved Meat with Turnip Cake
HBAAD KIREF
e E 8 o) NP 158
Fresh Shrimp and Leek Pancake
PRI e RF O —F
BN e
Spring Roll
HLE
B REU A N0 238
Decep-fried Bean Curd Sheet Wrapped
with Fresh Shrimp
IV DGEEEE
P LIRS o w28
Handmade Shrimp Pancake
IEANDIRA
TREIHEE VTP 18
Mille-feuille Custard Roll
NI 4= AZ—FRua—)b

NTD 138

A SRR o)

Hong Kong Style Char-siu Pastry
TR F v —2 2 —/%1
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FHBFZSRER o) NTD

Deep-Fried Sesame Balls
migdhila

Portuguese Custa rd Tart

AAZ—=RZ)V Tk

TR R GEEEM ) v

Bolo Bun with Butter

A SN Z—AD

108

168

88
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Taro Coconut Milk with Sago
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Sesame Snow Cake
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Smooth Eqq Pudding
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Mango Panna Cotta
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Gui[ingguu (Turtle ]ef[y) Served with Honey
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Braised White Fungus with Hasma
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Smooth Tofu Pudding in Wooden Basket
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Lemon Tea
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Salty Twist Seven
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Hong Kong-style Milk Tea
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Coke
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Heineken
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Taiwan Beer
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Vegetarian Fried Rice with Chinese Toon Sauce
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Fried Rice Noodles with Seasonal Vegetables
FHUTHOPEE L -7
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Stir-Fried Mixed Vegetables
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Mixed Mushrooms and Vegetables Soup
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Vegetarian Steamed Dumplings
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Sticky Rice in Lotus Leaf
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Taro Shredded Cake
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Carrot Shaped Fried Rice Cake
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Deep Fried Bean Curd Sheet Wrapped with Vegetables
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Barbecue Platter- Two Items

Cantonese Stir-Fried Dishes

%‘k} JS R KD 8D
O FHE BRI E Py st

N Kung Pao Chicken Ball
9 g{%iﬁ*ﬂ%ﬂé with Rice Crust
e %ﬁ% ﬁﬁ El: Iﬁ Tomato Beef with Basil

Clay Pot
ﬁﬁ Lﬁgjﬂfﬁ@

v XT3 B Braised Seafood and Tofu Pot
O eI GE et
g ﬁ Eﬂg H_:E f)% Braised Pig Intestine and Duck Blood Pot
b

“%E Dim Sum
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17 =1 e R
% ﬁig‘k% g (=4) Steamed Crab Roc Shaomai

W Ez L-F F/"j j;[; (=H) Tangerine Peel Beef Meatballs
%ﬁﬁi@@ (=) Charcoal Golden Egq Yolk Lava Bun

S ARY . P .
v Steamed Spare Ribs with Black Bean Sauce
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Side dish: Sreamed Rice For Two Person
@ EREHIS 6y 5k BREh R

Choose Two From Daily Soup or Beverages
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Barbecue Platter- Three Items

Cantonese Stir-Fried Dishes
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Eﬂ: VAR Sweet and Sour Pork
o ﬁ H %% uﬁ ll% lﬁ with Seasonal Fruit
Y Kung Pao Chicken Ball
9 E%ﬁﬁ*’ﬂ%ﬂ% with Rice Crust
%ﬁ%ﬁﬁﬁp IE Tomato Beef with Basil
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o % with Pmcqp_pl'e
E.F i Dce p Than Stir Fried Tiger Prawn
9 _E in ypﬁoon Shelter Style

Clay Pot
BIF e

o ﬁ YT F:fﬁ Braised Seafood and Tofu Pot
_[.
9 ﬁ Eﬂg HIL% Bmtsed'Px_q Intestine and Duck Blood Pot

Vegetables
H# ﬁ ﬁgﬁ s

0 ﬁ—l—l—‘l Elé%# Braised Baby Chinese Cabbage and Cordyceps Militaris
= vy 13 Sautéed Seasonal Vegetables with Garlic
AN 9
P kB EE I B




E Dim Sum
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P ~ Steamed Crab Roe Shaomai

o BERIZRBEE ()
AV >N Steamed Fresh Shrimp Roll
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E Dim Sum
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Fresh Shrimp and Leek Pancake
© BELIESER )
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Dim Sum
INEE

2 VI, Rk Preserved Meat with Turnip Cake
o Rk FEERE 0
2R ST ) @ Cantonese Char-siu Bun
O RSB )

Desserts
aHEs 5

o %ﬁfﬁf’)@ (g g ) Charcoal Golden Egg Yofk Lava Bun
9 ﬁ@a%ﬁﬁﬁ@ ( ll[lﬂ!ﬁ ) Marble Steamed Sesame Bun
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Side dish: Sreamed Rice For Four Person
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Choose Four From Sweet Solga, Dm’fy Satyz or Bevemges
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(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)
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Sliced Duck Meat and Skin Wrapped
with Seasonal Friut
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Stir-Fried Shredded Duck
with XO Sauce and Lettuce

LRBITIRR

Duck Bone Soup with Preserved Vegetables
and Bamboo Shoots
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Sweet and Sour Pork with Seasonal Fruit
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Fried Rice In Cantonese Style (Zf—)
11/ LBl i

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

Includes tea fee

for six person
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Egqplant and Basil in Clay Pot

XO TR R %

Stir-Fried Cabbage And Sergestid Shrimp
with XO Sauce
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Steamed Halibut

BEIR M BEL o)

MR O S BT R 1)

Steamed Fresh Shrimp Roll

BUMARRE o)

Preserved Meat with Turnip Cake
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Steamed Crab Roe Shaomai

REWBIBH )

Steamed Spare Ribs with Black Bean Sauce
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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)

Seafood with spinach Thick Soup
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Fried Rice In Cantonese Style
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Braised Chicken with Huadiao Wine Sauce
in Clay Pot
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Steamed Halibut

BERERA o)
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Boiled Shrimp then Soked
with Shao-hsing Wine Sauce
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Sweet and Sour Pork with Seasonal Fruit
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1.Fried Rice Noodles with Beef
2.Fried Rice Noodles with Chinese Barbecue Pork

Stir-Fried Seasonal Vegetables with Garlic

MR BE RE &R )

Sticky Rice Pearl Meatballs

fo 0 B SR B o)

Preserved Meat with Turnip Cake
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Fresh Shrimp and Leek Pancake

NBAQ S0 o)

Steamed Chicken Feet with Chu-Hou Sauce

i BIERE )

Marble Steamed Sesame Bun

Rk 1 e o) sk

Sesame Snow Cake

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.
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