LFawad

Steamed Dim Sum

BRI (Tf)

Har Gau « Bamboo Shoot (4 Pcs)

EHREE (IY)

Siu Mai ¢ Crab Roe (4 Pcs)

IZEXEGEE (=H%)

Barbecued Pork Buns (3 Pcs)

FEAERK (SH)

Minced Beef Balls ¢ Young Ginger (3 Pcs)

HELEa (=4

Mushroom Buns (3 Pcs)

BRmEaT R (=) New
Scallop Dumpling ¢ Garlic (3 Pcs)
bEEtRicEE

Fish Maw e Chicken e Black Mushroom
EEESR (81)

Soup Filled Dumpling e Conpoy  Seafood
(Per Person)

X.O.ZBIRARIEE (=)  new 780

Pork Dumpling e Shrimps ¢ Mushroom e Dried Fish ¢
X.0. Chilli Sauce (3 Pcs)

REHENE (=) 68 0
Bean Curd Sheet Rolls ¢ Fish Supreme Broth (3 Pcs)
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AR (=H) 55 01
Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)
FEHNEAE S 138 00

Steamed Fish Head ¢ Young Ginger e Finely Chopped
Chilli

YRR ERL

Pan-fried & Crispy

FEEXEE =% 54001
Barbecued Pork Buns  Sweet Crust (3 Pcs)
R AREE R (=H) 58 00
Turnip Pudding e Air-dried Meats (3 Pcs)
ATHEEE =H) 6000
Spring Rolls e Shrimps ¢ Portuguese Sauce (3 Pcs)
HHIETFA (=H) 530
Taro Puffs e Diced Chicken ¢ Minced Pork (3 Pcs)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

KREFEXER (=64)

Barbecued Pork Pastry e Young Ginger o
Preserved Egg (3 Pcs)

ERIERKRER (=)

Crab Meat Dumplings (3 Pcs)

FORE|AH (=)

Cuttlefish Cakes e Sweet Corn (3 Pcs)
N =K VAN

BRI

Cheong Fan

530

78O0

60

ESHBRE

Shrimps e Yellow Chives

BIEX et

Barbecued Pork e Spring Onion
O

e LR Y

Bamboo Shoot « Vegetable

BREZ At

Minced Beef e Tangerine Peel

X.0. Bzt

Wok-fried ¢ X.0. Chilli Sauce
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RPHESR®

Food Stalls

277 May -

0 June 2026

FiB K ER
Shrimp & Pork Dumplings ¢ Supreme Broth

gs O BR B R S A FE AL

108 1

Pig Stomach e Pickled Vegetable ¢ Bean Curd Sheet

B LR @o/srs/EER 700 HEM RS 128 0
Poached Seasonal Vegetables Deep-fried Squid » Spicy Salt
(Choy Sum/Kale/Chinese Lettuce) e I

EH? = 851 Pan-fried Green Peppers ¢ Dace Fish Paste
Pig Trotters e Ginger » Dark Sweet Vinegar
YhE= T hE4H# 128 1
79\ = %ﬁﬂﬁﬂ god Beef Entrails « Five Spices
Chicken F:Et e Aromatic Ginger 't%%ﬁiﬁ {?ﬁ (ﬁ{ﬂ) 65O
tﬁﬂ?x%i (IEl 14:) 288 Mushrooms e Shredded Chicken ¢ Fungus e

Crispy Tiger Prawn Toasts (4 Pcs)

Congee, Noodles & Rice

EFERR

Vegetarian Corner

Bean Vermicelli Broth (Per Person)

FiHFE

Lunch Combo

BEEAN 600 SERAKIRARENE ¥ new 080
Congee ¢ Pork ¢ Preserved Eggs Preserved Vegetable ¢ Luffa « Egg

=t oy = ki pre |4
BRI s O RO EBERN S 1480

Stir-fried Flat Rice Noodles ¢ Beef ¢
Black Bean Sauce

EERIEERI P

Braised E-fu Noodles ¢ Conpoy
Enoki Mushroom Sour Sauce

b ar JHE N = N e e |
EEABEET I 228 ORFEHBAERE vew 1680
Wok-fried Rice Noodles e Scallops Simmered Red Amaranthg e Medlars e Ginger

Egg « Tomato

S 7 N =]

BB R 20801 M i
Desserts

Fried Rice  Seafood e Fujian Style
~ =y, ﬁ’
AR R FEHIIVER 158 0
BRHE 5801
Chilled Mango Cream soup ¢ Pomelo ¢ Sago

Fried Rice » Sweet Corn ¢ Vegetable o
Avocado

MRMLE (=) nvew 480
Charcoal Bun e Salted Egg Yolk (3 Pcs)

Sautéed White & Green Bitter Squash  Black

Bean & Garlic
-

e Y 4
198 OBSEREERITEEZE Y/ 1380
Sautéed Lotus Root ¢ Peanut Sprouts « Hot &

4

j

METHTAEYEESR - EEEEARERSY If You Have Any Food Allergies, Please Inform Our Staff Vegetarian Item ~/ Spicy item

i
=
R

T+ 7K Tea, Water & Condiment Charge (i Per Person) 20

== gas I ]
RUBRIRRZ R
Pan-fried Green Peppers ¢ Dace Fish
Paste

+
S 728 = 82 by &
BEEEIER

Fried Rice ¢ Seafood e Fujian Style

2080

HES L R 58
Deep-fried Squid e Spicy Salt

*.
S P

Braised E-fu Noodles ¢ Conpoy
Enoki Mushroom

2880



