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Lotus Leaf-Shaped Pancake Wrap (10 for Whole/6 for Half) , Sanshing Scallions, Cucumber, Sweet Sauce,
Soft Suga, Popping Candy

[iey YR
=EE#4 &/ NENR &HHEE $50 EESIKE (EkeEE) $128 (108)/$80 (68)

Sanshing Scallions & Cucumber & Sweet Sauce Lotus Leaf-Shaped Pancake Wrap (Original/Scallion)
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Seafood and Shredded Duck Over Rice Served in Soup

D FEBRRKGS

Taro Duck Rice Noodle Soup

B SRAS AR IRER /6 /1

Steamed Bun with Sauerkraut and Shredded Duck (6pcs)
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Spicy Dry Pot Roast Duck

AUk BE B R

Marinated Assorted Meat and Duck Bones

BRERERKRE

Duck Bone Soup with Pickled Cabbage and Tofu

WEEERIERG SR

Crispy Fried Duck Bones with Spiced Salt
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Sichuan Style MaPo Tofu
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Stir-fried Pork and Squid with Manganji Green Pepper

RREREES

Smoked Pork Ribs

HEBRIAIE R

Sweet and Sour Pork

ERTIRFEED

Stir-fried Spare Ribs with Orange Sauce
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Braised Beef (5 pcs) Beef in Hot Chili Oil
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Crispy Fried Soft Shell Crabs with
Mustard and Vinaigrette

$388
BUHBENERR

Blanched Conch Slices with Scallion Oil

$428
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Fried Prawns with Special Sauce (6 pcs)

$388

D HERMEH

Braised Seafood with Claypot

$428

D EERISHHSIR

Finger-licking Pepper Shrimp

$428

TP ENEE

Stir-fried Squid and String Bean with Salted Egg Yolk

$428
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Spicy Sauce Seafood Braise

Typhoon Shelter Prawns

D RTBERIBC

Prawns with Silky Egg in Fish Gravy

$388
BRHES S KA R (/)

Rattan Pepper Fish in Sour Broth

$468(:)\) / $760(X)
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Spicy Sauce Seafood Braise

$428
J Rk E R

Fish Filets in Hot Chili Oil

$468(:)\) / $760(X)

fatt v E R

Prawns with Silky Egg in Fish Gravy

D BEYEESE

Typhoon Shelter Prawns

$428
BEHEREEN

Steamed Giant Grouper in Fermented Fish Sauce

$960
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Deep-fried Sticky Rice Ball with Sesame (3pcs)

BtZEEM
Chicken Feet with Black Bean Sauce

D BIBRE R 28|

Tofu Skin Roll with Shrimp (2pcs)

D RIBWIKE/ 38
Deep-fried Shrimp Dumpling (3 pcs)

D RFREE E

Roe Shumai (3pcs)

A EEEE/3E

Charcoal Buns with Sesame Paste (Spcs)

EXARFEILRH S

Cantonese Chicken Soup with Pork Tripe and White Pepper

$428(1)v) / $788(K)
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Chicken Soup with Clams and Pickled Chili Pepper

$428()v) / $788(X)
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Stir-fried Cabbage with Sergestid Shrimp

$248
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Braised Baby Cabbage with Tofu Skin
and Mushrooms in Sliced Garlic

$338

ik kE

Stir-fried Mushroom with White Water Snowflake

D B R R
Stir-fried Chinese Kale
with Dried Shrimp and Preserved Meat

$380

haEE XD R
Stir-fried Tomato with Egg and Vegetables
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Fried Rice with Beef and Green Onion Spicy Stir-fried Seafood Instant Noodles Sakura Shrimp Seafood Fried Rice

$258 $348 $320



AL EVERR (TELLRE) / ofF
Glutinous Rice Cakes with Sugar
(Peanut & Purple Sweet Potato)(6 pcs)

RELKRARIIE
(AL /1N El /B /K )
Tofu Pudding with 5 Toppings in Syrup

7o = SRk

Seasonal Fruit Ice

AEARETE

Red Bean Curd Pudding

mEGRHE

Mango Sago Dessert with Pomelo

$98¢1v) / $388(X)
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Deep-fried Cheese Tofu (3 pcs)

D SRRERENS







Pﬁfia

ES
i

B B fB18 Emerald Mystique
Z7F Gin | H1EH Sichuan Green peppercorns | B&%)E Sauvignon Blanc | &/IVE Melon Liqueur | [9Z% Four Season Oolong tea
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BB ZL 0% Fruity Symphony
fR4350 Vodka | #;8 Umeshu | LUEAHI Mountain Litsea | ZA0# Black Currant | 54 EEEZ: Charcoal-Roasted Oolong
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,,‘ﬂ [Zif] % ﬁ]: fﬁ ,IE E ,Ei-': ,%E ‘;% fﬁ Craggy Range Te Muna Sauvignon Blanc
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$128#F) / $288(%F)

$128(#F) / $288(=)



EEE ﬂﬁﬁi}l Melon Delight

HIEM Sichuan Green peppercorns | &5 H % %8 De-Alcohlised Wine | BZ/I\ Melon | P22 Four Season Oolong Tea

}':.I': *E _-$-_ Plum Pavilion

518 Smoked Plum | £#%# Perilla Plum | LW#AHY Mountain Litsea | M@ Black Currant | (& BHEES Charcoal-Roasted Oolong

,ﬁ g%a?“' = ,-|-\ (#k/#8) Fragrant Hand-plucked Alpine Tea (Cold/Hot)

$88#%) / $158(z)

FETE BBE S (/2 Osmanthus Oolong Tea (Cold/Hot)

$88(#) / $158)

H ﬁ =1 ,.‘IHE ,—k (#k/#%) No. 18 Taiwanese Tea / Ruby Black Tea (Cold/Hot)

$98) / $168=)

M*ﬁ‘t Iced Salted Lemon Seven Up




rmEs ‘A E
BEEEEWER B Rl & S BR R 7V il

oAk R

-
Ny

= B
ey 1B b = i A
*EHE‘I’E‘@I/%E’; ﬁ:’uﬁﬁ*ﬁ*%mﬂ&
IS A R
TRIRHET
USRS S PR IR R
BEEeH
SEHERK2HE)
S EIRE S HMEEREE

$780/1iz $1,000/4i



