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B KAF o, msg)
Caramelized Black Garlic glazed Prawns

$68

ESWRWINEB o200 w2 5
Golden Garlic braised with Chinese Cabbage and

Vermicelli Delight

$48

INETRFFRIBEMIRL Crm, 2rm, sai, 5

Wasabi Zucchini and Tender Diced Beef

$60

MR BTESE (s, mmk, shla®sn)

Wok-seared Caulilini with aged mustard greens and delicate
Minced Pork,

$50

NIRIRVEBR IR (5575 - mne) ) )
Sze Chuan Style Spicy and Sour Steamed Fish with Fermented
Rice

$110

BEEEHF T = B EIESE (r, 7, A, % 5

Choose Kai Lan or Ong Choy Stir Fried in Shrimp Paste Served in
Hot Pot (Seasonal Vegetable)

$48

AT ek Wio$3.50  HAE $12.00

KA $18. 00

Steamed Rice Per Bowl:3.50 Medium: $12.00  Large: $18.00




XOBHEMLRE (., wx, wome, he, ok
XO Sauce Seafood Vermicelli Hotpot

$60
R RR TR oo, 5 o, 0w
Shrimp paste with Roast pork and tofu hotpot

$50
VAMEL G /NN oo T, e, sk, w0 DD
Zesty Pickled Chilli long Beans with caramelized pork, $48
BHWISRLL oo, aimee, s, me, wes) ) ))
WoR, Fried Shredded Chilli Pork with Assorted Peppers $50
BMBEBRNEOR oun 0 o musms
Black, Truffle crab meat and egg white fried rice $50
=28 $50/Doz
Steamed Chinese Birthday Buns $30/Half Doz
EH AR ER $30/Doz
Steamed Chinese Bun (Plain) $15/Half Doz

Dishes are Subject to Seasonal Changes




