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¢ For Children Under 6 Years Old
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KTV t R EE A A Z R E# NTD.330
—f 640 NTD.500 /f¢/Mi¥ ~ KEL§i NTD.800 / /I

The Minimum Order Per Person In The Ktv Box Is NTD.330
Generally Box Fee Of NTD.500 / HR, Big Box Fee (Jf NTD.800 / HR Will Be Charged.
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s— ANEE NTD.330s
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This Restaurant Provides Credit Card Service
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Outside Food And Drinks Are Forbidden,
And Those Whe Bring Outside Food And Drinks Will Be Charged A Cleaning Fee Of NTD.2,000 Per Table
KLAPZYTRILYy b —FAMERA XS, TRIHTFEWES

I 1 i % 4k & B P E NTD.300 /I  tURi NTD.600 /i
These Who Bring Their Own Drinks Will Be Lfaujrd NTD.300 / Bottle

/ Bottle For Box.
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Cherry Valley Roasted Duck Cuisine
Fx )= L—DOEOD—2Z M

FHRER

Taro Coconut milk with Sﬂgu

FRAEATF YV EELHIINT

RS

Pork Xiaolongbao-signature dish
HELBA

MR IR S B

Preserved Meat with Turnip Cake

BEHADKRETF

& RSB ER

Deep-Fried Shrimp Balls with Pineapple
TETIAR—=) 30 F v TIViiA

REHRDE

Charcoal Golden Eg_r; Yolk Lava Bun
Fa bOEREAD BS

KB Z ik £

Marble Steamed Sesame Bun

=TI EALY S

BB AR

Fried Rice In Cantonese Style
[EHREF v —>

MR = B B

Barbecue Platter- Three Ttems
N—Fa—EbE5b¥-3mE

AHi e

Smooth Tofu Pudding in Wooden Basker

AN w b ADERT Y




WINE MENU
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E)}(é:llj Drink

(BT HTE - A mEv UG R 500t/ ]
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Cranberry juice / Orange juice

HEE R %

Green tea

Hﬁﬁ@ Beer
B B LK B

Taiwan beer

SR AL

Gold medal Taiwan beer

RIER(K)

Heineken

=) y
]%j 5 Sorghum liguor

$120/=

$120/ %

(BfridE - AmEIHIEE5007T/2 ]

$100 /%

$110/ %

$130 /&

(BfrHaE - A B R E5007T/2 ]

38/ EF R

38% KINMEN KAOLIANG

58)% &[5

58% KINMEN KAOLIANG

é;]: EE Red Wine

$1,100 /750m!

$1,300 / 750ml

[BATHRE » AmEYHEE5007C/HE ]

VY BESH 6 B 5 B DOSL ) & 7

LA CASA GRANDE

$850 / 750ml

RORBUERZIMON AR RERE LA Ah R e DL R R A 210% AR %5 7%
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I wine (B THE A B B 5007E/ )

I ER 12FE2AMNE L=

Johnnie Walker Black Label 12 Years Old

L EE RS 15 SRR L B

Johnnie Walker Green Label 15 Years Old Blended Malt Scotch Whsiky

LmER & XR 21FE A B LS

Johnnie Walker 21 YO Blended Scotch Whisky

fEREIIE 127 i H 28 B — i il 5

Glenfiddich 12 Years Old Double Wood Speyside Single Whsiky

TR IEM 15 I HEE E — Wi 4 =

Glenfiddich 15 Years Old Solera Speyside Single Malt Scotch Whsiky

A 12N HEE W E LR

Aberlour 12 Years Old Double Cask Matured Speyside Single Whsiky

af H BB XL

Spey Chairman Choose Single Malt Scotch Whisky

BASE M RESFM2ESTE MR LR

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

BAE M RESHMISE S E MR LT

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

$1,320 /700ml

$1,800 / 700ml

$4,200 / 700ml

$1,680 /1000ml

$2,000 / 700ml

$1,900 / 700ml

$1,800 / 700ml

$1,900 / 700mI

$3,000 / 700mI

BORBETH VRO OREERE IEMF AN DL A E10% IR T 1R
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;:IE} Wine (BITHHE AR EE500 7T/ ]

SR BT RN LS $5,000 / 700m!

Royal Salute Blended Scotch Whisky

bk 12EE —4i%EtL T $1,800 / 700ml

Mortlach 12 YO Single Malt Scotch Whisky

Fobk 16 FEE 4+ = $3,200 / 700ml

Mortlach 16 Years Old Single Malt Scotch Whisky

M PEL24E Lasanta BFIME —ZHEHEEE LS $1,500/ 700m

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

KREE1ISFEHE—4EE L= $4,000 / 700m1

The Dalmore 15Y Single Malt Scotch Whisky

#FEsF V.S.O.P FEen it $2,750 / 700ml

Hennessy V-S-0O-P Cognac

itfes X 0. TEeaEit $7,000 / 700ml

Hennessy X+O Cognac

WA NG RAREEILMETINE 2D LERAE10%RE 7



” Cherry Valley Roasted Duck Cuisine
in Shanhua Local Flavored
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NTD 3,580

Sliced Duck Meat and Skin qu;ymf

] %%ﬁﬁ%ﬁ%ﬁ@fﬁ with Seasonal Friut

and Black Sesame Crust

W B2 T LEE - BE R E  SRCHUR TR E] -
e LR B - ORI A A T -

Hﬁ %% EE % ﬁ Diced Duck with Diced Pineapple and Coriander

B e T AL T~ WRRR - bR AR PR K - B G E R K -
PEARG IR Jy o BRI S A ST HROAE) -

£ % @Eﬁ EE iﬁgﬁ Congee with Shredded Duck and Preserved Vegetables
- 1 i

AR BL R PRNE S DDA A KA o IR 55 1 PR PR A ek
PEESGIRRTEIEOR » — 19 11380k -

W
& I ﬂ%"@ﬂ %%% Duck Bone Pot with Taiwan Beer
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CHRENS o SRR P B AL R BTG A EE o T RRAL UMM A BKH - 1E T B
$t3i (Cherry Valley Farms Limited) , id fifl 2 W5 & 056 B i FE i R BER T » 1L
B T R R MR 3 21 23 A - o PR 2 0 R -

SRR HEA R R R IT BRI ~ 3 BT DL B Z RO - AR B - s 2 g 4 0 3B
B ENREB LR BRI RR AL -

L SATP E 58° BT GE » B M WRY A IR 2 BRI - A S RBR N E
o MR - MBI N ARG 2 B K - EHRSE - RN =EE

NTD 2,580
© R Py WS F RERRE SR e e

(BHFLEE /% ZHROHE s 99)
v 8 5 LU )% R R B+ R T 0 K R B W B )
TRIKIEUGA - — IR F R B AR R 7 ~ i 75 SR AL LE
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® X OFIRMEARIE TR oo ot e
MM AN ER R IR X0 BHM#s  MEBAKERY
T~ Fak > U5 FEEE XO S iZERIERIHHEAR -
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BITAERIRIRE
@ with Preserved Vegetables and Bamboo Shoots

T8 2R 15 0 46 3Ry U/ R OO 8 R IR A 5 0 iR
PGS SR B AR 1 RO BERITOR » — iERR R IR ST -

NTD 3,080
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” Roasted Suckling Pig Cuisine - [ A1, 4k &=
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SRAEBE TG coamm

Sliced Crispy Roasted Suckling Pig
FHOAV AV O—R PDAT A A

( &K )
Honey Glazed Ham Wrapped in
{ fluffy mouch-shaped bun/ fertuce)

INZ— T L—ZNLE S

QD =L

Roasted Suckling Pig with Three Cups Sance
FROBR—A F 3hy FV—AHL

(Wb Bl 2 Wa ks / ol ) ﬁ&ﬁﬁiﬁ

Crispy Honey Glazed .\‘urﬂ-fn_q Pig with
2 AE—=mo—5 L~ TR
.S'Jr_.rdr,.".s'e.nmu' Powviler/Sweer Bean Sauce

RORE & F By A

QD U 1 75 4

Roast Suckling Pig with Salt and Pepper

THO%D BEE
(WRfd: Haraw)

% SABNT — R WAGE - (KBB4
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Barbecue Platter- Two Items

HElR 2 S aa

LUSEE -

Barbecue Platter-Three Items

R 4 B p A
W 3 B A

7 LRI o

Chinese Preserved Pork with Honey Sauce

I 58 — A e E R

1 % PR BRHE =

Roasted Cherry Valley Duck in Cantonese Style

Fr U=y HEREEOEE

BB i it 2k o

Braised Chicken with Chinese Wine Sauce

FE DT A Y — AEIAD

480

590

480

660

480
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BEABH (wsy) NTD 880

Crispy Roasted Suckling Pig Wrapped
win’:_ m_;ﬁj:; uu!urﬁ-xﬁqpaf bun

FHEOAU Y o—2 FEOf
DEbEbNRYATaRE L

i3 M B2 ) e

Crispy Fried Chicken with Garlic
JYRYE =TS, FFF2
H=Uw ZEX

@ TR ARG i

Mn.tmn{SquidrRoffs with Spicy Tomato Sance
e LAAu—k ZANA— b bV —ARL

ST 0

Boifled Drumstick then Soaked
with Shao-hsing Wine Sauce

d RO ETEE

CURES ™o 450

Saliva Chicken
BUsELiEhiE

@ T 0 I8 R 9B o e

Boiled Shrimp then Soaked
with Shao-hsing Wine Sauce

T OB

TR AT 360

Fish Roe Salad With Thousand Isfand Sauce
OIS G T ATy RV —AFA




= DR FE FERR e
Kung Pao Chicken Bafl with Rice Crust
TG FF BRI A AT T A MR

a5 NTD 320
DAL ¢ 312
Stir-Fried Chicken Ball with Pine Nurs
FOFE AN D FF 2 R—)liheh
X O SR HEBR il
Stir-Fried Chicken Ball with XO Sauce
M 10 xo #ib

368

SRR FERR o

Stir-Fried Chicken Ball
with Black Pepper and Honey Sauce

BWETFOROY 3 DHREY — AR
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BERESLEENGNER 0 o

Sweer and Sour Povk with Seasonal Fruit

e

SRR o 388

Spare Ribs
ZRFYT

AT 1t ™ 340

Decp Fried Pork Ribs with Orange Sauce
R—=ZVTA LY —ARA

@ AR B ™ 48

Stir-Fried Pig Dntestine with Sweet Chifi

FGO A1 — FF1) 18

WA H s

Stewed Pork Neck
with Sesame Oil and Fried Eqq

HA RO s
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BTN IR 388
Stir-Fried Bcu.!f and Chinese Kale with Oyster Sauce
FREIFMOA A RE—Y — A
S T ™
Stir-Fried Beef with Green Onion and Garlic
FHROXF= = 1be
B H AT w38
Tomato Beef with Basil
FRO R BN IL b

620

e B o

Stewed Short Rib with Black P{m!er Sauce
in Clrﬂy Pot

va— U TRBERY RO LHAE AL

WU
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ﬁmiﬁﬁ@{ pus NTD 650

Fried Tiger Prawn in Typhoon Shefter Seyfe

HEDAA 7= p b a—R 754

gﬁﬂﬂjﬁﬁsﬁ{ (L Ntp 580

Stir-Fried S.Iririn_rf- with Rice Crust And King Do Sance
HFED A T — g —RT 74

%ﬁ%%%% nrtp - 530

Steamed Eqqs with Scallop and Crab Meat
REATEH=DFELI

8 R v 530

Deep-Fried Shrimp Balls with Pineapple

IETIAR—I IS F9 TR

A 75 R 5

Srir—l-’rird'SIFrin_r;r Balls with Pine Nuts

IETSAR—)L 81 Fy TR

il S i S FU N0 740

Sliced Fish with Pickled Chinese L'aﬁﬁﬂ_qr mrrir,\'r{rfu.r{{
AOTL B AFERIT LIFEREA

Eiﬁiﬁ%ﬁ@ﬁﬁ Nt 1,080

Roast Lobster with Giirq:’rmr{f{.;r'ﬁ'u Onion

O7A#—Du—A b~ £8LRFHRL




B EH oum) NTD. 490

Smm_:p
bl =|

@ B ) NTD 580

Tiger Prawn

i

JuFLEE £ o) NTD:  gho

Small abalone

INEBTIE

iﬁﬁﬂ%iﬁﬁ{ Sﬁr}a;;;;i:;mmfﬂsﬁ

0 KEHM mww ™ 630
2] ﬁ@. SeaBass uownyy 0 880
© E BE Crouper \wmmnx) NTD 1380

NTD v 41
BB (300-500%) 80/

Marbile G:JE_J;
T—7INE

i 881 / R i / 9 2% / RIS

Garfic | Truffle | Steamed | Chopped Chili
KA/ P 2 7ZELEEFH CAT D EEF
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Braised Pork Tendon and Sliced Abalone
B CEAS ERRDA T A A

TEREER R

I.Bx'f.'{.'\‘rl':‘ff Ribs wirh Itafian Seasoning Sauce
2, Pork Neck with Itafian Seasoning Sauce

LERAIWVEDA RN T W or— A2 ) — 2R
2 BDA RN T =TT — AW

8

TR G D W N 340

Fried Ti_rfr; With Salted Eqq Yolk

HHIFRIIEEA

3[R LN NTD  140%

Fried Giane Mud Crab in Typhoon Shefter Style
ER=y FITORAT—2V b Z—RET

PR A ST A O 1,280

Australian Spiny Lobster with 'I'r'!_{ffr:' and Garlic Sauce

A=A LS UTERBBZEO N 27— IV—RAKZx



EHNRYEA (ir) NTD 880

Braised Shark's Fin in Superior Soup

E AL LEAS

ﬁﬂﬂ%ﬁﬁﬁ@ (k) NP 380

Braised Shark's Fin and Chicken Soup
with _\'mﬁﬁ_rp mlr{\'{_q(:mﬁﬂ-_\'

THEe L EBAOFRAR s RE2TEBEQDA—T

P2 R 5E NP 395

Seafood with spinach Thick Soup

HEEEIZ S WARORER—7

Ve EZE A SR R

Minced Beef Thick Soup with Eqq White and Greens

FOEHERHOEREA-T

BB EEEE sy V7 188

Stewed Chicken Soup
with Cordyceps Militaris and Black Garfic

AHEHLR=Y =50
5 HAH

BEAEEER o0 NTD 188

Stewed Spare Ribs Soup with whire qonwrd and Barley
AU & DAL KEDRAT) THABA—T

AR o) NP 188

Steamed Assorted Meats in Chinese Casserole

HFEMTELIZADRDEHE
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J'_-'_q_{”:!rmrr and Basil in {.'{}(_rj Pot

F A LRI IO THE

@ HTEMEREE

Braised Chicken with Huadiao Wine Sauce
in Clay Pot

BHOEEREY — A - 8BEAM

SR 540

Stewed Beg’ Brisket in Cr.rly Pot
TRy F DL IA

fopug e BIAREE 0 o0

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

TEEMOLHFTIASL,
HoEMOHREIAS

@) _ rimmnse w360

Braised Pig Intestine and Duck Blood Por

BRI & M In DFGA

é fﬁﬁﬁﬁ%ﬁ NTD 540

[F]

Braised Seafood and Tofu Por
Wi EOA S T IR



#@ﬁﬁﬁ Stir-Fried Seasonal \’(qcm()fcs with Garlic
FHFRO= V=7 b

@' %JE\% Water Spinach NTD 198
(2] %&% Cabbage NTD 198
0 BH o N 248

Stir-Fried Seasonal \u"z:r}rmﬁﬂ' with Fermented Bean Curd
ﬁﬂ@%ﬁ EMHREOBIL D

(1] ?__'Ejl:‘\% Water Spinach NTD 200
(2] %ﬁ% Cabbage NTD 200
(3] %m% Broccoli NTD 240

oy Stir Fried Seasonal Vegerable with Salted Eqg Yolk
S I HE =mweomm nnmz

@

ﬁmﬁ King Oyster Mushroom NTD 260
(2] l—'—'ﬁm Bitter Gourd NTD 290
%ﬁﬂ Cabbage NTD 260

@



a Bk T D %

L

W2 25 57 o 295

Stir-Fried Dried Mushroom and Chinese Kale
with Qyster Sauce

TUMHEFMDA A AR =Y =28

YT E

Stir-Fried Sergestid Shrimp and Cabbage
with XO Sauce

TEEFrAYOD X0 BERD

Gy BTk 258

Stiv-Fried White Warer S!nn?ﬂ’ﬂfr with Cordia Seeds
BERA S =7 L— 2 L2741 THET O

L 1 S o 398

Sn'l'-Fn'frrz\._-'pm'ﬂ_qu.\' with Gi:if_qu Nurs

T ARINT DAL

R o 208

D]’_IJ-FJ'I':’!{ Green Beans with Ground Pork and Garlic
BlFA T OBCEREZ VIR

B R o 258

Braised Bnﬁ\a}r Chinese L‘af’ﬁﬂjr anid Cnrrf_qrgp.r
NE—ARELHEEORAH

)
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e i Bk B ® TR

HEH TR

iy 222 T > 7 K NTD 368
Fried Rice in Fuzhou Style
M T v —
[ EEUP S 298
Fried Rice In Cantonese Style
EHEBF v —
& o S 1 NI 468
Fried Noodles with Seafood
[LH B 2
G R PORD S L
Fried Rice with Beef
HFHF =Y
Fried Rice Noodles
FRWE o —vo
o LAFW i NTD 368
2] yﬁ Chinese Preserved Pork A 368
@ © WHBE scopoor NTD 468
Sy AN T B i 140
Giant Mud Crab Conqee in Clay Por (T IRl = RNTFRET )
ANE—HFELEHFEDI AR
fRL 35 6 NP 420
Segfnnd’nnd'sfiszr{,&ﬁafnm Congee
PO ES—7—=
NTD 28(}

Minced Chicken and Corn Congee
FoEmI— 2k
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Hong Kong style Dim Sum

.,lom = .. u d \D




e @ - —

_ amBERE NB 238

Abalone Shaomai
TIOEYa9wA

BERAPE cw) NTD 168
[ .

Charcoal Golden Egq Yolk Lava Bun
B FOEEAD R

CD R  sw/mnp ) v 188

Shanghai Pan-Fried Bun
il B EAWS

K Zhhe om0 108

Marble Steamed Sesame Bun

T—7IHRMEACw 3

FEMANERE w) NTD 168

Steamed Fresh an’:‘u_u’ Roll’
Ptk Y OELn—

Q) EWEHERE o v 2w

Ll

Black Sesame Fresh Oyster Pastry

RS FEHMOR—R b

AR w7

Rice Cracker Fried Prawn
Hr IR ET OB

@
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L EFIBAR o)

NTD

188

Seafood and Shrimp Dumplings
TEHF

BB RREE )

NTD

138

Steamed Crab Roe Shaomai

IMETREE L#tE

BERERNL =m)

NTD

138

_‘Frfrﬁy Rice Pearl Meathalis

TEawwA

MG B om)

NTD

148

Pork Xr'mrﬁui_q["ma -signature dish

ALEE

FoRAR m)

NTD

138

Coriander and Shark Fin Dumplings
ROF—AD T b LT

2L EREAR (om)

NTD

138

\’c_qrmﬁff and Fresh .\'Irn'fuu: Drm”rfhr_q.ﬁ
5 L MR T COBT

TERERHE

NTD

188

Lotus Leaf Wrapped Sticky Rice with Chicken
BERAD B OEDLEM I

AR om)

NTD

138

Cantonese Char-siu Bun

JERBEF v — 2 — 8
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BEARAL w1

Tangerine Peel Beef Meatballs
B B2 4 v 7

@ _mitnnn o 158

Steamed Spare Ribs with Black Bean Sauce
ATV TOELETYV—ARZ

7 FE GG sy
Steamed Chicken Feet with Chu-Hou Sauce

BEfOHEY - A#EL

@O _rErmE. ¢ o

Steamed Rice Rofls with Shrimp
IEAD

RREBE o 0

Steamed Rice Rolls with Beef

AN D A

% 71 1 Rt

Steamed Rice Rolls with Chinese Preserved Pork
R ERROEL o —)L




. BRARRREETRE o) NTD 138

Preserved Meat with Turnip Cake

BHEADLREF

A BEAERRE w0 o

na

Fresh Shrimp and Leek Pancake

Fipa I ERFONR s r—=F

@ BRENEBRE o NI 138

Spring Rofl

=

J&S B R MR AR e NTD 238

Deep-fried Bean Curd Sheet Wrapped
with Fresh Shrimp

LU ORRHE S

. T LEEIBEF 0 NTD 228

Handmade Shrimp Pancake
TEADIRA

(?) TREPRE ) M 8

Mille-feuille Cuseard Roff
SNTA—aAHAR—Fa—)

A SLBERE o0 NTD 138

Hong Kemg Srg.lre Char-siu Pastry

FERF vy —a—5A
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Deep-Fried Sesame Balls

= v

(& BIRAREIE w)em) V0 168

Portuguese Custard Tart

AAZ—Fa) b

@ wkRFEREM ) T

Bofo Bun with Butrer

AQINTINE—AD

B -l 22 5 - TSP BB 2 ot
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FTHHPRE o) NTD 108

Taro Coconut Milk with Sago
guAEaaFTVvVEAETHINYT

%9.

ZRRBTERE (m) NTD 108

Sesame Snow Cake

VSR S

®

EMATT w0

Smooth Eqq Pudding
gy

%9.

%ﬁﬁmm (—f) NTD 98

Mango Panna Cotta

ot e

e

(ﬁ BEERZE o NTD 108

#

Guilinggao (Turtle Jelly) Served with Honey
HS(RoOE) i3 EHDEA

HESHHE o) NTD 138

Braised White Fu nygus with Hasma
BFI7I7ONATHE

Kﬁﬁﬁ?ﬁ ( FREH{ERE ) NTD 580

(IS Bk - W - B ) (RO

Smooth Tofu Pudding in Wooden Basket

{lincliest deddisdnsGinger siyrup, . mung bean)
RS Ar v FADEBET) >

(BE . 4xiny 7 ERIYE. B&Y)
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iﬁ?ﬁﬁﬁ% (BF /) NTD 90 / 360

Lemon Tea

LEVT A —

BEELE e NTD 90 / 360

Salty Twist Seven

STy T EE

BAWE w0 NTD 120 / 400

Hong Kong-style Milk Tea
FHEAINLITF 14—

CINEGIE 38 NTD 0

Coke

4 T

?ﬁ]zl:ﬂﬁ NTD 130

Heineken

ATV IN—TF

B R (e ) NTD 110

Taiwan Beer

BEE-IL
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HTHEDHR 280
Vegerarian Fried Rice with Chinese Toon Sauce

AP ZNVT vF =y pERY—AFA

TAS R B . 280
Fried Rice Noodles with Seasonal Veqetables

BEFROBE C— TV
%@m%ﬁ[mwmmm} £) e 220
Stir-Fried J\‘lf."t‘l‘{"ﬂtﬂl’{ﬂﬁr}.\'

v AFESD

HE SRR % o) 7 148

Mixed Mushrooms ﬂli({“ﬂ_!j’{!’ﬂ{l‘ﬂ'_\' Soup
F/OALHEDIv GAA—T

* AT A AELLEN RS T

E S
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Vegetarian Steamed Dimplings

AVELEF

Dy TEREIEER o

Sticky Rice in Lotus Leaf

HOBEADEBK

THEFE ) w48

Tare Shredded Cake
FOAEDT 2 Loy Bir—F

%9

HIEEE n0 o3

Carrot Shaped Fried Rice Cake
2 A LA OB

%9

RIS w0 ™ es

Deep Fried Bean Curd Sheer Wrapped with Vegerables
it GRS

®

RSB ME R R DA 2 1
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Chineses Barbecue
BEMRL s
R vk S % B

Barbecue Platter- Two Ttems

» Cantonese Stir-Fried Dishes
?‘E@ [5 SRR b

by Sweet and Sour Pork
0 with Seasonal Fruit
Kung Fao Chicken Ball
© ‘oT [REREIFERR Lol
9 %ﬁ% ﬁﬁ EF: W Tamats Beef with Basil

£ 8

“fay P

0 ﬁﬁ ﬂﬁﬁ Braised Seafood and Tofu Por
(2] E E% H—:Eﬁ Braised Piy Tntestine and Duck Blood Pot

. Dim Sum
ot

o JEREEEEE o)
© MEBGAERRE (o) s oo

© P Fz 2 P L (o) T et e Ml

o % ﬁiﬁ@ E (=) Charcoaf Gofden Eqg Yol Lava Bun
o HiiFARPES Steamed Spare Ribi soith Black Boan Sace

hi#—

Preserved Meat with Turnip Cake

-

% || @ K n
Side dish: Sreamed Rice For Two Person
@ TEFIG % B

Choose Tivo From Da i{y Soup or Beverages
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wrbecue Platter- Three Tter

» 4 Cantonese Stir-Fried Dishes
B e

* Sweet anif Sour Pork
o % nﬁ % with Seasonal Fruit
9 Krny Pao Chicken Bali
with Rice Crust
9 %ﬁgﬁﬁq_‘. W Tomato Beef with Basil

e

Deep-Fried Shrimp Balls
o with Pineapple
M Deep Than Stir Fried Tiger Prawn
9 in Tmrhmm Sheiter Style

Clay Pot
-4

=8

0 iﬁﬁﬂ ﬁ % Braised Seafood aml Tafu Por
9 E E% Eﬁ Braised Pijg Intestine and Duck Blood Por

. . Vegerables
WEBR o rim
—';E.. =

o Eﬁﬁﬁ % Braised Baby Chinese Cabbage and Cordyceps Militaris
g ﬂ@ﬁ*ﬁ ﬁ Sautéed Seasonal Vegetables with Garlic




Dim Sum
jcglg [IIJ‘::I‘L\“ |
o E ﬁﬁ%ﬁ (P Steamed Crab Roe Shaomai

© BEMGAIEGH )

Dim Sum
B

o MELEHR 1w oy
9 ﬁ ﬁ jE % ﬁ (PyBR) Fresh Shrimp and Leek Pancake

il

o ﬁ %%% ﬁ( ) Preserved Meat with Turnip Cake
9 E ﬂyﬁ@‘( Y 285 ) Cantonese Char-sin Bun

Desserts
|

o gﬁ ﬁ@ﬁ (1 'L{I'l )L“ﬁarﬂrdl_{.}uﬁfm Egq Yolk Lava Bun
FiiLY
(2} j(ﬂ Ez ﬁ ﬁ (P4 Marhle Steamed Sesame Bun

Qi || @ Kmirt
Side dish: Sreamed Rice For Four Person
@ i h P/ SV B sk 8N P9 PR

Choose Four From Sweet Soup, Daify Soup or Beverages
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R W8 =02 e

CH RGP LR R I B X O ISR R iR/ 20 SR Y e e )

(Sficed Duck Mear and Skin Wrapped with Scasonal Fruit and Shredded Green Onion With bread crust /

Shredded Duek in XO Sauce with Lettuce /

Duck Bone Soup with Preserved Vegetaliles and Bamboo Shoots)

REErTHES )

Sliced Duck Mear and Skin Wrapped
with Seasonal Friut

2R IR

XOWSERE 0

Duck Bone Soup with Preserved Vegetables
amid Bamboo Shoots

L RS 4P S

Stir-Fried Shveddded Duck
with XO Sance and Lettuce

Bl R GRS IE R

Fried Rice In Cantonese Style

Rt %

Sweet and Sowr Pork with Seasonal Fruir

q:ﬁT/}iﬁﬁE

Eqqplant and Basil in Clay Pot

AN H /%

1.Fried Rice Noodles with Beef

2, Fried Rice Noodles with Chinese Barbecue Pork

XO PR s R 2%

Sreawedd Halibur

OB I KR o)

Stir-Fried ['uf‘.l’;u_.;f And Sergestid Shrimp
with XO Sauce

TR R R FRE ()

Steamed Fresh Shrimp Rofl

B ARBEN o)

Preserved Meat with Turnip Cake

il PR e

Steamed Crab Roe Shaomai

MEWIH )

Steamed Spare Ribs with Black Bean Sance

Eﬁgﬁﬁ (AAH)

Charceal Golden Eqq Yoik Lava Bun

Ok 1 s o) s

Sesume Snow Cake

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

%4 A2 BLIN] iR 5

Seafood with _:-pjmn'ﬁ Thick Soup

B RS 7 K

Fried Rice In Cantonese Style

=ty £ RIE SE 5%

Braised Chicken with Huadiae Wine Sauce
in Clay Pot

WANKEHS

Steamed Halibur

2 ERERAL om0

s 1 (6 9k

Boiled Shrimp then Soked
with Shao-hsing Wine Sauce

R RR DR E

Sweet and Sour Fork with Seasonal Fruit

=/

T8/ Ll Bi

1. Fried Rice Noodies with B(g{'
2, Fried Rice Noodles with Chinese Barbecue Pork

o AP BE I 5

Stir-Fried Seasonal \i'_qel::fi-l’cs with Garlic

ﬁ%ﬂﬁﬂ& (AF)

Sticky Rice Pearl Mearhafls

ﬁﬁjﬁiﬁh\m)

Preserved Mear with Turnip Cake

FEDE 2T cwier)

Fresh Shrimp and Leek Pancake

KB i om)

Steamed Chicken Feet with Chu-Hou Sauce

Eﬁﬁi%?ﬁfﬁ (AH8)

Murble Steamed Sesame Bun

it 11w on) sk st

Sesame Snow Cake

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

Thank you for coming to Hong Kong Style Dim Sum, have any questions about meals and services.
You are welcome to scan QRCODE to give your valuabfe feedback,

Hong Kong Sl_r}.lrc Dim Sum welcomes you again.

WELD HE .
BEHEDPY -—LPAEDWTIAHEAN T EWE LS. SFHAEE c k)Y
efEEBOPPESITENET. QRCODE ZAT YL THEZOA VY FEBHEL

EEL.

IR ERERIS 0T OBRLEBHLLTEDET.

HE M > Google #¥ifi >




