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Portuguese Egg Tart Steamed Shrimp Dumpling with Bamboo Shoots
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Banh Triing Bo Dao Nha Ha Cao Tom Thit
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Steamed Chicken Feet with X.0 Sauce Steamed Sticky Rice with Chicken in Lotus Leaf
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Baked Bun Steamed / Pan-Fried Turnip Cake with Chinese Sausage
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Banh Nudng Hong Kong Banh Cu Cai Lap Xudng Hap / Chién Sat X.0
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Steamed Pork Dumpling with Crab Roe Shanghai Style Pork Dumplings
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Xiu Mai Gach Cua Banh Bao Thugng Hai
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Crispy Beancurd Rolls with Shrimp Filling
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Traditional Egg Tart "“Char Siu Bao" Fluffy Barbecued Pork Bun Steamed Pork Ribs in Black Bean Sauce
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Banh Trung Truyén Thong Banh Bao Xa Xiu Sudn Non Hap Tau Xi
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Cantonese Roasted Crispy Duck
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Vit Quay Quéang Bong Da Gion
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m Crispy Roasted Pork Belly
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Thit Quay Da Gion
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ﬁ% Shallow-Fried Crispy Skin Pigeon
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LUCI(V Poached Chicken
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Cantonese BBO
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Soy Marinated Pig Intestines
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Thu Linh Pha Lau Kiéu Quang Bong
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Cantonese Barbecued Trio Combination Platter
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Thit Quay Quang Bong 3 Mon
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Salt Baked Chicken Kejia Style
2230]| 5t7F AEFY S
Ga U Mudi Da Gion

Roasted Honey Glazed Barbecued Pork Marinated Free Range Chicken with Soy Sauce
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Xé Xiu Nudng Mat Ong Ga Tha Vuon Hap Xi Dau
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Double Boiled Duck Soup with Chinese Yam & Mushroom
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Canh Vit Troi HAm Hoai Son Va Nam Tra Tan
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Bean Curd Soup with Minced Beef and Spinach
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Soup of The Day
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CGanh Trong Ngay
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Poached Beef Tripe with Ginger and Spring Onions Poached Pork Stomach and Bean Sprouts
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La Sach Bo Ludc Vdi Gung Va Hanh Bao T Heo Lude Vdi Gia Tuoi
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Poached Beef Tendon Balls Seasonal Vegetables with Oyster Sauce
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Bo Vién Tuoi Ludc Rau Mua Ludc Vdi Dau Hao
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Wok-fried/ Claypok
MON Xao/Tay cam
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Braised Grouper with Pork Belly
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Steamed Pork Patty with Salted Fish Steamed Eggs with Minced Pork and Preserved Olive Vegetable Wok Fried Chicken Offal with Ginger and Spring Onions
X MMt Bt =X 7] THE| CHEl EiX| 0 7|e Mol S2jH iAE 42 A2y Mz oHE dof 52 5 E
Thit Ca Mén Hap Thuong Hang Triing Hap Thit Bdm Va Rau Oliu Long Ga Xao Hanh Gung
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Wok Fried Salty Pork with Tea Tree Mushroom Stir Fried Yunnan Cucumber with Minced Pork and Preserved Vegetable Steamed Chicken and Dried Shiitake Mushroom with Hua Diao Wine
KLHR B A3 sl 52 ®aet Sx] 17| 22 24 208} CHEI EiX| 17|, Mol kA St e} S| B S no|et Wl EIHA

Thit Nong Heo Xao Nam Tra Tan Bi Ngoi Xao Thit Bam Va Rau 0 Liu Ga Hap Nam Bong Co Vdi Rugu Hoa Diéu
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Wok Fried Barbecue Duck with Bitter Melon
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Braised Bean Curd with Dried Mushroom
22l HAg Ho| X2l £

Pau Hi Om Nam Bong Co Tay Cam
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Braised Egg Plant with Salted Fish
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Ca Tim Tay Cam
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Simmered Beef Brisket with White Radish in Curry
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Ca Ri Bo Tay Cam

Wok-fried/ Claypok
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==/ Fil7] 2

380 QY

RkBMERE

Braised Bean Curd with Crab Meat and Crab Roe
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Pau Hii Thit Cua Tay Cam
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Braised Farm Chicken in Clay Pot
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Ga 0m Tay Cam Truyén Thdng
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Simmered Pork Stomach with Salted Vegetable in Pepper Soup
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Bao Tt Heo HAm Tiéu Va Cai Man



@/\ Rice NoodLe / Noodle / Rice / congee
— == Hl Tiéu / Mi / com / Chao

BB w24 /025
72

s N o 8 SR

SH
4
0 240 @ | QY
Wok Fried Flat Rice Noodles with Beef Wheat Noodles with Stewed Pork in Black Bean Sauce
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zm Wok Fried Noodles with Dried Scallops in Soya Sauce 1-'% Char Siu Wonton Noodle - Soup / Dry
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Mi Xao Xi Dau Thugng Hang Vdi S0 Diép Kho ;m Mi Hoanh Thanh Xa Xiu Nudc / Tron Kho
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Beef Ball Noodle - Soup / Dry Beef Brisket Noodle - Soup / Dry Plain Congee With Dried Scallops
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Mi Bo Vién Nudc / Tron Kho Mi Bo Kho Nudc / Tron Kho Chdo Trang So Diép Khd
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Rice NoodLe / Noodle / Rice / congee
Hil Tigu / i / Com / Chao
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* YOU CHOICE OF THE INSTANT NOODLE, THIN NOODLE, FLAT NOODLE, OIL NOODLE, FLAT RICE NOODLE, RICE VERMICELLI OR ROUND RICE NOODLE

* o
QIAEIEY, g2 o

-y BHC 1)

Ue o 7|

=0y

=iy s =2

H2 &35, @34, S2 23 oM MESHHIR.

* Tuy Chon: Mi Goi, Mi Trdng, Mi Trdng Sgi To, Mi Vang, Ha Tigu, Ban Gao Hodc Bun Gao Sgi To

Seafood Fried Rice with Abalone Sauce
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Com Chién Hai San Sot Bao Ngu
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Crab Roe Congee in Clay Pot
E7| got2fof &2 Al =
Chéo Gach Cua Tay Cam

Fish Fillet Congee in Clay Pot
E7| gtot2|of] BF21 MM Haj =
Chao Ca Phi Lé Tay Cam
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Egg White Fried Rice with Dried Scallops
X 712H| E 22 A2t 2} 538

Com Chién Long Trang Tring Va So Diép Kho
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Pork Offals with Flat Rice Noodle Soup
EiX] L& H2 Al £O
Hu Tiéu Long Heo
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Fried Rice with Minced Beef and Kimchi
CHEl AT009t XIS E2 53k

Com Chién Bo B&m Vdi Kim Chi
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Fried Rice with Salted Fish and Chicken
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Pork and Century Egg Congee
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Chao Thit Heo Triing Bac Thao
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Chilled Sago Cream with Seasonal Fruits Chilled Mango Sago Cream with Grapefruit and Pomelo
HE LS 92 k712 At 38 A3 xpESS ASQ AR Y0 Al 3E
che Bot Bang Vdi Trai Cay Nhiét Dai che Duang Chi Cam L0
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Trdi Cay Theo Mua Chinese Herbal Jelly Sweetened Red Bean Soup with Aged Tangerine Peel
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Fresh Seasonal Fruit Platter Dudng Sinh Quy Linh Gao Ché Bau B Tran Bi
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