B9 7R | $22.00
Steamed Squid

O

5@ | $20.00
Old Shanghai Smoked Fish
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S rAfets
Jiangnan Crispy Eel Glazed
with Sugar & Vinegar

| $18.00 |

O

KT R

Vegetarian Goose
| $18.00 |

W=7 73
Stewed Wheat Gluten
with Black Fungus & Mushrooms

| $12.00 |

BTREETEX
Pomelo Jellyfish Head
| $18.00 |




IR EREENGEES
Shanghai Drunken Chicken
| $18.00 |

TR
Pickled Cucumber Skin Roll

| $10.00 |

ERTREIRE
Chinese Toon Century Egg Tofu
| $18.00 |

T AR RO

Aged Hua Diao Wine Drunken Prawn
| $22.00 |
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O

RAPENGF | $42.00 / Pot
Old Duck Soup with Dried Bamboo Shoots

()
IRINETEE % | $12.00/100g

Soon Hock Fish with Vermicelli Soup in Clay Pot




DREEEB D
YELLOW CROAKER FISH SOUP
WITH SNOW CABBAGE

IMREE®H | $42.00 / Pot
Yellow Croaker Fish Soup with Snow Cabbage

HAEYS;% | $88.00 / Pot
Matsutake Chicken Soup




EEXRBIERURIR | $48.00 / Pax
Crab Meat Abalone Fish Maw

and Prawn Balls

BEIHIRIR A | $36.00

Crab Meat Prawn Balls with Asparagus
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gy
Crab Meat with Shrimp

| $36.00 |

IR

Crab Meat with Vermicelli
| $20.00 / Pax |

BNeE
Crab Meat with Bean Curd
| $20.00 / Pax |

ENEF
Crab Meat with Asparagus
| $26.00 |
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Stewed Chicken w

©

SERVFEHE | $68

ied Crispy Lamb
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©

NEARGTA) <

Braised Whole Abalone
with Pork Belly in the Clay Pot

| $98.00 |

FIEInS4IRA
Braised Pork Belly
in the Clay Pot

| $58.00 |
©
BT S3K

Shanghai Braised Pork Meatball
& Vegetable in Brown Sauce

| $22.00 |

ik

Braised Beef Brisket and Tendon
| $68.00 |




(=)

PREZVERSHES
Sweet & Sour Pork Ribs

| $26.00 |

BRI BIATER A
Wagyu Beef withTruffle
in Signature Sauce

| $68.00 |

B BB IS
Diced Chicken with Dried Chili Pepper

| $32.00 |
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KEBR | $32.00
Sichuan Spicy Boiled Fish Fillet

()

FABEERA | $38.00

Braised Eels
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seafood delight




hReEs
Stir-Fried Eels with Vegetable
| $38.00 |

FRE
Marbled Goby
| $12.00 /1009 |

EBXE:e
Yellow Croaker Fish
| $58.00 /10009 |

=375, Cooking Method
JAZX Steam
T3 Snow Cabbage
ZH|#} Diced Hot Red Peppers ‘s ‘s




B EE UK
Salted-Egg Yolk Shrimp Balls
| $32.00 |

SRURK
Kung Pao Shrimp Balls

| $32.00 |

)

MR BN R B AR EK
Mala Salted-Egg Yolk

Shrimp Balls
| $32.00 |
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B | $22.00
Bak Choy with Bean Curd Skin

RIS MERED | $28.00
Shrimp Roe Termite Mushroom with
Zizania Latifolia
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BREHXEI MR
Preserved Pork,
Snow Cabbage and Edamame

with Vermicelli
| $22.00 |

EXESSH
Snow Cabbage and Edamame
with Bean Curd Skin

| $22.00 |

DN
Braised Baby Cabbage
| $26.00 |

EREXWERFE
Sautéed Shanghai Lettuce Stem
with Snow Cabbage

| $22.00 |

EREX
Shanghai Vegetable
| $18.00 |

=7, Cooking Method
FRE Minced Garlic
SHY Sti-Fried




ESBHMREZIR | $28.00
Shanghai Stewed Rice

sy Jkes =3
Shanghai Fried Rice Cake
| $28.00 |

SeMERCHWE
Stir-fried Noodle
with Scallion Qil

| $28.00 |

1BTEIREE R WMR
Fried Rice with
Shrimp & Crab Meat

| $28.00 |
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INZARERIRTE | $20.00
Fresh Pork with Lobster Dumplings

15 @ BRI RIE | $22.00 / 6 pcs

Shanghai Crab Meat  ©
Pan-Fried Buns P‘




desserts

BRI \RIR | $16.00
Eight Treasure White Glutinous Rice Pudding
with Red Bean Paste

MEAKEIDNEIR | $16.00
Eight Treasure Black Glutinous Rice Pudding
with Custard Paste

BIEKISRAER | $16.00 _
Eight Treasure LoaP §
White Glutinous Rice Pudding = &4

with Yam Paste .co".

FETERIEE | $9.00 / 3 pes

Rice cake with Osmanthus

BREITE | $4.20
Almond Bean Curd Jelly with Fresh Fruit

HEBEIRES | $4.20
Glutinous Rice Balls in Fermented Rice Wine
with Osmanthus




