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kBESMEE (&)

Silkie Chicken w. Ginseng Soup (S)

T RRY A (&)

Chicken & Fish Maw Soup (8)

BERKA () 22

Hot & Sour Soup w. Seafood & Tofu (S)

PN EL

Preserved Pork Belly Bamboo Shoot Soup

H A A

Winter Melon & Ribs Soup

RERE

Matsutake & Mixed Mushroom Soup

& I 1 Bk i

Buddha's Temptation Soup

2 %7 spicy '] #% wBone (@] &% vegan

14.95

14.95

12.95

24.95

24.95

24.95

44,95

o K

HOT SOUP

%






IR

BB R 9.95 APPETIZERS
Stewed Egg w. Black Truffle —é- %
BREXE 14.95
Chicken Lettuce Wraps
IHBTD 25.95
Drunken Shrimps
REfRE@ 12.95
Okra in Garlic Sauce
BHAF2@ 12.95
Smashed Pepper w. Eggplant
hNgxEa 14.95
Home Style Crispy Fish
HTHA & 14.95
Sliced Boiled Chicken
o7k G @ %2 14.95
Boiled Chicken in Chili Sauce
AT & 22 17.95
Sliced 0X Tongue in Hat & Spicy Sauce
Wi B AR 2@ 14.95
Sliced Pork Belly w. Mashed Garlic Sauce '
¥
: f § Hﬁ H' 15.95
s Sliced Beef & OX Tripe in Chili Sauce
R £d 9 S . 16.95
i‘ Jelly Fish in Vinegar Sauce
- BREAH© 16.95
; _Steamed Lotus Roots Stuffed w. Sticky Rice
»
¥ 2
. ANENMeo ' 13.95
‘l" Duck Claws w. Pickled Peppers

% spicy (U #%B w.Bone [(?] £ % Vegan
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SNACKS
b=

MERNKBEAS N (3) 13.95
Deep Fried Carrot Stuff with Egg Yolk (3pcs)

QiE B/NAN(3) 14.95
Mini Pumpkin Puff Stuffed with Cheese (3pcs)

HEE S (3) 14.95
Mix Mushroom Bun (3pcs)

EhNEa () 9.95
Steamed Pork & Crab Meat Soup Dumpling (4pcs)

LR/NE & (2) 8.95
Steamed Pork Soup Dumpling (4pcs)

ZRENEQ (M) 16.95
Steamed Black Truffle & Pork Soup Dumpling (4pcs)

N7k i W (6) 12.95
Pan Fried Park Dumpling (6pcs)

REEBEE () 9.95
Peking Duck Spring Roll (2pcs)

REARE(2) @ 7.95

Vegetable Spring Roll (2pcs)

[# % spicy [O %% w.Bone (€] £% Vegan
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26.95

Sauteed Shrimp w. Dragon Well Tea
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CHEF SPECIALTIES

WERRA 2595

Sm ck Meat

oM






Y
ARERMARE (¥a)m@a0 49.95 IE LD

Boiled Striped Bass w. Green Peppercorn in Hat Chili Broth SPECIALITY
g \
B EF TR A B 49.95 Fi *ﬁﬁ
Braised Stripe Bass w. Lime and Lemongrass
RIFaE O 45.95
Deep Fried Striped Bass w. Pinenuts in Sweet & Sour Sauce
B £ 45.95
Deep Fried Stripe Bass w. Cumin
KHRAED 54.95
Steamed Sliced Barramundi w. Scallion
FREAEFHERD 16.95
Mega Lamb Skewer
R F A 26.95
Sauteed Shrimp w. Oragon Well Tea
Y F I E 29.95
Sauteed Crab Meat
ERERER® 16.95
Deep Fried Tofu w. Black Truffle
DREEREEA 25.95
Sweet & Sour Park Tenderloin
B R 25.95
Smoked Park Neck Meat
IR 4 34.95
Flank Steak w. Katsu Sauce
BREABN 18.95
Deep Fried Pumpkins w. Salty Egg York
ERFH o0 35.95

Braised Lamb Spine

2 % spicy (U #% w.Bone 4% Vegan (2] I # Chef's Recommends



/ GRILLED FISIT&

g\

wEHEEL Choose Fish Type M
fl# Tilapia 49.99 | # 8 Striped Bass 54.99 | Fi & Barramundi 59.99

B O Choose One Flavor
-ERKEE (FHIEH) Spicy Chongging Style (Chili or Hot) (A22

- BEHEAMEH Sichuan Traditional @& &% Garlic Oil
- ZIEME Aged Pickle Sauce [ . B8 Black Bean Paste

- # Kl Fresh Green Pepper (@22 . &# Tomato Sauce

- &% Golden Pepper @@ . 3k Chopped Pepper ZZ
K¥ #4445 Standard Set 10.99

£t LE BB B4

Enoki Mushroom, Potato, Lotus Roots, Seaweed Knot

REEMR 2.99/each  Additional Sides

AHA Celtuce WM Seaweed Knot
B ¥ Konjac # T % Bean Sprout
H¥ Cabbage AMER Cauliflower
B Tofu & 5% Enoki Mushroom
1§ Potato F&M Spam 499
#§ Lotus Root Bl Red Tofu 4.99
R # Clear Noodles £ HMH OX Tripes 6.99

A EH Black Fungus

# # 1 spicy [ #%8 w.Bone (@ 4% vegan



KREEHSD 45.95 iF. I]}k

Boiled BullFrog HOUSE SPECIAL
Ml Pickled Pepper (#2) | &# Chili Spicy (B2)2)| ¥ # Fresh Pepper (222

I'\
FIdE 200 %ﬁ ‘ﬁg

37.95
Deep Fried Bullfrog w. Dried Chili

THEZ 200 34.95
Deep Fried Shredded Eel w. Dried Chili

@ 15 G ffi & @ 34.95
Crispy Shredded Eel w. Sweet & Sour Sauce
M EL © 36.95
Shredded Eel w. Scallion in Hot 0il
EMAEFAL 25.95
Crispy Shredded Beef w. Lime Sauce

a/MNRFRNLE @ 29.95
Braised Beef Flank w. Potatoes

@& RS 26.95
Sliced Marbled Beef in Galden Pepper Broth
ARSI 15.95
Beef w. Tomato Sauce (S)

EARELARA 27.95
Braised Pork Belly in Black Tea Sauce
IHB X (fE) 20 49.95
Boiled Striped Bass w. Pickled Cabbage
RE@as o S.P.
Lobster

4 Salty Egg Yolk | £# Ginger Scallion | M HK Style
#EKR#Z Steam with Garlic & Vermicelli | [FEBE#E Mapo Tofu Style #2

BEAERE D S.P.

Dungeness Crab

£ Salty Egg Yolk | £# Ginger Scallion | #M#§ HK Style
wmEHE Steam with Garlic and Vermicelli

# BB spicy (U # % w.Bone (@ %% Vegan T F i # Chef's Recommends
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ENTREES @ IENY R @@ e
/J \ [I:]:L!] Sauteed Pork Belly w. Green Pepper
Pt 22 23.95
Stir-fried Pork Tripe w. Green Pepper
REHE O 27.95
Sweet & Sour Spareribs
KB E%= 23.95
Stir-fried Pig Kidney
@ Ih& & W BT 23.95
Stir-fried Pig Liver
ERRBRT 222 26.95
Boneless Pig Feet w. Chili Sauce
ARY 3 B 26.95
Braised Meat Balls in Brown Sauce
BRET 22 23.95
Kung Pao Chicken w. Peanut
INERBENATY 2@ 23.95
Stir-fried Boneless Chicken w. Chili Pepper
INFREHEFY 222 23.95
Deep Fried Diced Chicken & Crispy Dough Twist w. Dried Pepper
BRER 24.95
Crispy Chicken w. Latte Sauce
B KEY 24.95
Crispy Chicken w. Blueberry Sauce
B %% Je Al & 22 24.95
Double Cook Fish Fillet
EHXFA 2 26.95

Cumin Lamb on Sizzling Plate

(2] % spicy [ #% w.Bone (@ 4% vegan (4] T # # Chef’s Recommends
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BhoRE i ENTREES
Sauteed Tofu w. Crab Meat J |
i LN od
&G 222 16.95
Mapo Tofu w. Minced Pork
it 52 G & 21.95
Deep Fried Japanese Tofu w. Sweet & Sour Sauce
IRBEOR 21.95
Deep Fried Japanese Tofu w. Mixed Seafood
7 o 2 B A 26.95
Crispy Shrimp w. Honey Walnuts
FAXBZR = 26.95
Tiger Shrimp in Sweet Chili Sauce
EN/ g | 26.95
Deep Fried Tiger Shrimp w. Salty Egg Yolk
ZIaWN@ 25.95
Shrimps w. Butter & Cheese
@ BRI 25.95
Crispy Shrimp w. Honey
mARZAAN© 25.95
Steam Shrimp w. Vermicelli in Garlic Sauce
REXKEG 2 26.95
Stir-fried Sliced Beef in Black Bean Sauce
RRR % 26.95
Stir-fried Sliced Marbled Beef w. Scallion
ERENE 222 34.95
Mixed Beef & OX Tripes Spam in Szechuan Chili Broth
- GEBEENR 222 39.95

Mixed Sliced Beef Chicken w. Seafood in Szechuan Chili Broth



Hx

VEGETABLES

%

FhHEx 2

Stir-fried Shredded Cabbage w. Pork Belly

RAEtE4 00
Spicy & Sour Shredded Potatoes

THEOZE =@

Stir-fried String Beans w. Minced Meat

FAAE®@

Stir-fried Lotus Roots w. Mixed Vegetable

APLN@

Stir-fried Loofah

SRR

Baby Cabbage in Chicken Broth

BEFNT @

Sauteed Eggplant in Spicy Garlic Sauce w. Minced Meat

TRER @

Stir-fried Cauliflower w. Pork Belly

BAZINE @

Sauteed Water Spinach w. Fermented Bean Curd Sauce

APEH @

Sauteed Pea Sprouts

WH spicy (1 #% w.Bone 4 % Vegan

18.95
15.95
15.95
17.95
17.95
17.95
16.95
18.95
21.95

23.95
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MAIN DISH

= -
= S

RRZLP

Kimehi & Ch

Rice Braised w. Black Truffle & Mushrooms
LAY X R

Preserved Ham Fried Vermicelli

Hm e

Dan Dan Noodle

Seafood Fried Rice
[ FJFif# Chef’s Recommends

(2] /& spicy [0 #%8 w.Bone (7] 4% Vegan
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DESSERTS

L P

L P

S

ElEhE 13.95
Creme Brulee

e B 13.95
Deep Fried Milk

AR EIEN 13.95
Gluten Rice Cake w. Brown Sugar
RIRRE (n/5) 13.95

Peach Gummies w. Tremella (Hot / Cold)

ST 8.95
Mango Soomthie w. Milk Foam

ﬁf ﬁﬁ 8.95
Strawberry Soomthie w. Milk Foam
Ztamskr 6.95
Peach Olong Tea w.Milk Foam

AR RE 6.95
Lychee Mangosteen Tea

ERITERE 6.95
Kumquat Lemon Tea

pRk % 6.95
Peach Iced Tea

BERER 6.95
Passionfruit Green Tea

i 1R B R 6.95
Mixed Fruit Tea

FREBW (/A 8.95

Coconut Milk with Taro (Hot / Cold)

Bk R B

Mixed Fruit in Yogurt

ik o &

Mango Pomelo

B3

Sweet Jelly w. Coconut Milk

BRERER (R

Osmanthus and Rice Wine Lattte
with Milk Foam (Hot)

UREZ TS

Yogurt Tea
Rose / Mango / Strawberry

R/ R / 5§

A AR 47

Lava Milk

Brown Sugar / Mango / Strawberry
RE/ LR/ &E

FRAER (&)

Agarwood Tea (Pot)

mEEHERE)

Glutinous Scent Pu'er Tea (Pot)
B B R (%)

Tangerine Peel Pu'er Tea (Pot)

NAMEER(E)

Mini Tangerine Pu'er Tea (Pot)

SLER (%)

Golden Chrysanthemums Tea (Pot)

13.95

13.95

13.95

8.95

6.95

6.95

8.95

8.95

8.95

8.95

8.95



