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FINE TEOCHEW CUISINE '
Ay Lunch Selections
#ATUxi7K Teochew Marinated Selections #&3= =0 Classic Dim Sum B3z = Steamed Dim Sum #14 / Per Portion
o PP — BT [ ] ¥36
G Kindlﬁrﬁﬁ jng A:s/f:ted Steamed Beancurd Skin Wrapped Mushroom in Broth
Combination Mushroom Dumpling .
DA77 [ ] ¥33
Steamed Rice Roll
S 40 e B2 WF WA [ ] v48
Steamed Rice Roll Wrapped Crispy Rice Paper & Shrimp
> PN ) 7 v e 7 ks [ ¥39
BT BRIk y Steamed Rice Roll Wrapped Crispy Steamed Rice Roll with BBQ Pork & Coriander
Baked BBQ Pork Pastry Deep-fried TaroDumuliag] Rice Paper & Shrimp
LB [ ] ¥39

XOWHH |4
Sautéed Turnip Cake
with X0 Sauce

- WM AR
ZUF K A P Steamed Dumpling inf
Deep-fried Minced Pork & Mushroom 4 Teochew Style
Dumpling

| FREEUFE :
Steamed Shrimp Dumpling
44 / Per Portion 44 / Per Portion
. F R SR oo ] v33 FABEARIE k) [ ] v40
M5 A X Pan-fried Chive Dumpling (3pcs) Steamed Shrimp Dumpling (4pcs)
Steamed Salted Chicken . I:‘
ﬁ'ﬂd‘l‘[‘)ﬁ’ﬁ{lﬁﬁ 1) D ¥33 ﬁa}rriﬁ()yr; %ri(rﬁ*% Mushroom Dumpling (4pcs) ¥40
1/ Small Deep-fried Mixed Nuts & Salted Egg Dumpling in 2 P pling (%p
Teochew Style (3pcs) [T AR
=X KB [ 1228 . . gfz#?&cﬂ(n& t with Black Bean S L1 «36
Two Kinds Marinated Combination EI gy g I:‘ ¥4? N G RS2 4 S T e
lﬁ7k :El#* D v268 Deep-fried Beancurd Skin Roll with Shrimp & Yellow Chives ﬁ{%é@%ﬂi D ¥48
ind i inati 5 Steamed Spare Ribs with Black Bean Sauce
Three Kinds Marinated Combination %H‘X‘%M G D ¥36 p
i 7K P9 P D ¥328 Baked BBQ Pork Pastry (3pcs) e HEE B D v48
Four Kinds Marinated Combination ﬂ{%%}(’lf%ﬁ D 33 Steamed Spared Ribs & Homemade Rice Noodle
e 8. AL N . BEE. B FEFH G ¥
jtg% ?fgg: Zj&%ﬁimﬁ Eﬁ?ﬁ?ﬁl‘%ﬂé T Deep-fried Taro Dumpling (3pcs) IR ER o D ¥36
. ; ) ; ) Steamed Beef Ball with Vegetable (3pcs)
Choose from: Goose Gizzard, Pork Belly, Pig’s Intestine, Pig’s Tongue,
Pork Knuckle, Cuttlefish, Sliced Goose Meat, Goose Meat, Pig’s Ears, W UL G [ ] ¥36 e
Toua Egg e oose Hledt Boose Hedl, HgS EAIS Baked BBQ Pork Bun (3pcs) BRI [ ] ¥36
|:| Steamed Glutinous Rice with Chicken in Lotus Leaf (2pcs)
AR 2 ox) [ ] v12 LKA o ¥33 T
Marinated Egg (pc) Deep-fried Minced Pork & Mushroom Dumpling (3pcs) gﬁ:ﬁ%ﬁ%k(éﬂ?(3pcs) D ¥33
KRS [ v198 ELUHEFL o L) v36 ST ot [J v36
Marinated Goose Liver Deep-fried Taro Spring Roll (3pcs) Steamed Assorted Mushroom Dumpling (3pcs)
kRS oy []v108 B L BRGE o [] ¥36 WM o [] ¥33
Marinated Goose Web (Whole) Deep-fried Carrot & Ham Pastry (3pcs) Steamed Bun stuffed Glutinous Rice in Teochew Style (3pcs)
KRS oy [1+108 ROMRD MEE o [] v36 WM R 1) (] ¥33
Marinated Goose Wing (Whole) Pan-fried Turnip Cake (3pcs) Steamed Dumpling in Teochew Style (3pcs)
R R G o [ ]¥149 I XOWHhE ME [ ] v68 g/ NIEAL @ [ ] ¥36

Steamed Salted Chicken (Half) Sautéed Turnip Cake with X0 Sauce Steamed Pork Dumpling (4pcs)

Steamed Rice Roll with Minced Beef

fBhg & == Sweet Dim Sum

WA ELRE
Red Date Cake

WLV
Steaméd Salted Egg Yolk
Custard Bun

4y / Per Portion

WIELFVP AL o) [] 36
Steamed Salted Egg Yolk Custard Bun (3pcs)
Iy Rkt [] 36
Steamed Cake in 'Malay' Style
INFEBE G [ ] ¥36
Longevity Bun (3pcs)
HLELRE 61p) [ ] ¥36
Red Date Cake (3pcs)
5L IRIPRHE or) [ ] ¥36
Deep-fried Sweet Glutinous Rice Ball (3pcs)
SEEEVRRTHE o) [ ] ¥36
Sweet Purple Potato & Taro Ball (3pcs)
IR 52 2 BhAT orp) [ ] 36
Baked Egg Tart (3pcs)
MK L G [] 33
Steamed Sweet Dumpling in Teochew Style (3pcs)

HI T BRE o [] ¥33

Pan-fried Water Chestnut Cake (3pcs)

HEASHREZONEY, BRUSARS R, EREFHEZRBNER, WEFAFEZR, FEREMEE2T, IMFEEEM T, BREEENT. UEXRBMI0%REE,
FMEBEBRRZRBEERERNESE, TEF (HKUE. LB, F%) SMEBISTHMUE, RE L, TEKSMKEI0THRME,

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu'er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.
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= HBi%% Soup 0f The Day =23k Signature Dishes im3=/NR Appetizer
L |

Pan-fried Omelette with Bitter Gourd __Steamed Egg White w

Mushrooms & Crab Me%

T RO HRE KRS 3
4 T b Braised Chicken Feet & Peanuts with Deep-fried Chicken Wings with
T Py TP Abalone Sauce Shrimp Paste
Braised Premium Shark’s Fin with
Dried Fish & Crab Meat %45 / Per Portion
BV XU [] v78
Braised Chicken Feet & Peanuts with Abalone Sauce
UF ¥ KRG L (] v78
Deep-fried Chicken Wings with Shrimp Paste
J RS2 [ ] vos8
Braised 4 Varieties of Vegetable Stuffed with
Shrimp Paste in Claypot
. AR SL: [] vos8
A% FEEINA Deep-fried Bombay Duck Fish with Pepper & Salt
Stewed Eggplant with Minced Pork & Pan-fried Omelette with Crab Meat & mil\@tﬁ 4 I:I 78
o Spicy Sauce in Claypot Bitter Gourd m BLHEIN ¥
A e g SR . Deep-fried Squid Tentacles with Pepper & Salt
Double-boiled Superior Fish Maw Soup W "Double-boiled Pig’s Stomach Soup with B er Portion é tx A ! Di S Porkap 4 Radish with ¥
with Shark’s Cartilage Salted Vegetables & Peppercorn j(i§6§<ﬁ@ﬁ (BRps 2 /530 CH) I:] ¥88 Sgﬁ;;(éau(?:ncur iced Porl reserved Radish wi
Dalian 6-Head Abalone
1507 / Per Person (Steamed with Dried Tangerine Peel & Ginger / Steamed with Garlic) Wﬂiﬁﬁ? ) I:I ¥/8
. (Min. Order 2 pcs) Deep-fried Eggplant with Pepper & Salt
ﬁﬂiﬁﬁ%}ﬁ:ﬁ D ¥598 BEVE L A AL D v498 U BD = 2 D ¥68
Braised Shark's Fin in Teochew Style =gl D A Sautéed 3 Kinds of Mushrooms with Oyster Sauce
Braised Superior Fish Maw Stripes with T R
‘4 ” : [ v628 Chinese Yam & Lily Bulb WUER LI KL [] v48
ﬁ_% Iz‘\] q:bl Eli'ﬁﬁﬁ ¥ s Deep-fried Tofu with Pepper & Salt
Braised Superior Shark’s Fin with Crab Meat & Dried Fish YK [] ¥108 BRKEER K 5 [] 68
’ %Tﬁ%{@ﬁﬁ |:| 41 8 Pan-fried Omelette with Bitter Gourd Decp frﬂ:zjcris%Salte d Beancurd ¥
AR Ma3 57 ¥ Serars ned
Braised Shark's Fin with Seafood & Bamboo Pith WARRREH @it [] ¥108 oty 3 [] ¥78
g‘ein&ed fg'a _Wh(')ted W'tzh Assorted Mushrooms & Deep-fried Bitter Gourd with Salted Egg Yolk
o 5 rab Meat (Min. Order 2 pcs;
BEEHIIS [] w428 (Win.Order 2 pes) AR AR [] 78
Double-boiled Premium Sea Cucumber Soup with A A IR D ¥128 Deep-fried Chicken Cartilage with Pepper & Salt
Shark’s Cartilage Stewed Beancurd with Minced Beef in Claypot
Wt B LI [ v298 AFAM A AL » [] ¥148 f5&ER Congee/Noodles / Rice
Double-boiled Superior Fish Maw Soup with Shark's Cartilage el AR e e el
‘ AEME LD AR [] v128 2 WA )/
VIR A [ ] ¥138 Sautéed Diced Chicken with Black Fungus & Chinese Yam Fried Rice with Minced Beef R B
Fish Maw Soup with White Mugwort & Minced Pork . - \;Vok-f”e% QO&,FEH with Diced Kailan &
%%L—F P L iR I:‘ ¥198 ¥ : reserved Radis
e Ry [] v128 Stewed Seaweed & Beef Ball Soup in Claypot =
Double-boiled Chicken Soup with Sea Whelk & Chinese Yam ﬁ%? I‘ ﬁl;,%‘,% D ¥ 68
B 2 ST Stewed Pork Rib with Radish & Teochew Mustard Green in
WAL L [] v298 Claypot
Double-boiled Chicken Soup with
Superior Fish Maw & Sea Whelk @.ﬁfﬁ?% I:] ¥98 = ! 1
Stewed Eggplant with Minced Pork & Spicy Sauce in Claypot ~
P v N < S i
ot L] v108 LRI/ /AR L 3L (] ves 53/ Per Portion
WIS s/ s /38 £ i ,
Salted Vegetables & Peppercorn AR/ ) 'JJ?I< H ;“‘/ ﬁ—,‘/ i‘_ WASE TR S {@@%ﬁ?{@ (fif0 61 / R/ 81) (4457 FH) D ¥428
g‘;ag:g/ S%u}:i‘i%eﬁ:éegga‘ﬁghrg?g\ i Seafood Congee (Abalone/ Shrimp/ Fish) (Serves 4 Pax)
QS v utéed wi u illi
7 Higtb iz D ¥108 (Iceberg Lettuce / Teochew ‘Pakchoi’/ Kailan / Choi Sum / 5 Fr ok D v118
Soup of The Day Baby Chinese Cabbage / Teochew Mustard Green) Congee with Sliced Cod Fish

4345 / Per Portion
BEAE £ 948 [ ] v118
Congee with Sliced Pomfret Fish
ITESS O a/ker9) [ ] vo8
Congee with Minced Pork (with Dried Fish/ Baby Oyster)
WK BIRY /300 [ ] v78
Teochew ‘Hor Fun’ in Soup (with Beef Ball/ Fish Ball/ 2 Kinds Combination)
AR [] v118
Braised Vermicelli with Minced Beef
o024 AT [ ] v148
Wok-fried ‘Hor Fun’ with Sliced Beef
R LT 2L [ ] v118
Wok-fried ‘Hor Fun’ with Diced Kailan & Preserved Radish
S SLAL D T [ ] v118
Fried Noodles with Soybean Sauce
R LWLk [ ] v118
Wok-fried Flour Vermicelli with Shredded Pork & Shrimp
LA oL [ ] v118
Braised Thick Noodles with Ginger & Scallion
— AP AR R [ ] v168
Fried Rice with Seafood in Claypot
D BIAAIR [ ] v118
Fried Rice with Minced Beef
TS BRAR IR [ ] v128

Fried Rice with Preserved Meat

it Dessert

i F i

"Double-boiled Bird’s Nest with

Mango Sago with Pomelo % Rock Sugar

4 / Per Portion
AR (] ¥39
Mashed Taro with Gingko & Almond Cream
% [] ¥39
Chinese Almond Cream
Wi B 4L ED [ ] ¥39
Red Bean Cream with Dried Tangerine Peel
W [] ¥39
White Fungus & Red Dates Soup
B 3ok [] +36
‘Tao Suan’ Soup Green Bean & Chestnut
PR H R [] ¥50
Mango Sago with Pomelo
R4 [] v128
Deep-fried Taro with Sugar
VKA [] v528

Double-boiled Bird’s Nest with Rock Sugar

HEASHHEZONEY, BRMEARE R, FREHEZRBNER, BEFAFEZR. FEERNEE2T, MHEEEM T, BREEE5T. MERXRRSM0%EREHE.
FABERZXARBERERUESE ., TEBF (0. TH. BRF%) SAWBI8THEME, BEL, THRKSMKEI0OTEME,

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu’er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.
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