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Hors-d’oeuvre

1wl kRS 1,200/ & 9. 7EARLILIOR RS S5 1,200
Chengdu-Style Chicken Delight Tomato & Avocado
v A S BrtHBIH
2. B X HY—&—y 1,200 % 10. 1 F /RO —F7— Ak A2z 1,200 H
Special Sausage Dry-Mixed Tripe
4Rl R Wttt B S0
3. JLy L&k 0w AH55 1,200 11 £o)eis kAR 25 1,200 Mgy
Cresson Salad Splendid Celery
27%%ﬂ4$ %%ﬁ%ﬁ
4. FLAOF L/ —240F 1,500 8 & 12, $650#%F 1,100
Sliced Fish with Pepper & Chili Shredded Eggplants
ﬁuﬁﬁﬁ éﬂ%%&
5. & XLGF0E 1,500 13, /82 v— 11008
Cabbage with Jelly Fish Bon Bon Chicken
SR s J
6. 7RARE—> 2/ 1,200 & 14. B Ov—F—rk 1,100 7
Tofu with Preserved Eggs Hot & Spicy Chicken Gizzard
EEER BB 5y

T. BT =>=7/—2Z 1,500H %

Pork with Garlic Sauce

FRAN

8. FMENF/RFRY—Z 1800
Spicy Honey Combo

AERR 4

sesesfeskefestlstekeiokokdetokiordets 4 — /L 9 8 ()Fq sesfesiesiesesiesiesiesiesiesiesteskesiesiesiesiesiesiesieskesiosiesk

HIND K 75 A rk gk X HES — 1 )l JBR A PEXE—2 dE—%>

Garlic Cucumbers Fresh Mustard Sichuan-Style Pickles Preserved Eggs with Chili
i RE N A A% ¥ w )I| 38, % R
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Soup
)

1. B8#kA—7 590H
Hot & Sour Soup

B3

2. RLa—nZA—7 830H

Corn Soup with Crabmeat

w3ty

3. e EFDZR—7 590H
Tomato & Egg Soup

& 4145 B 535

4, Fereg 7L DZA—7 1,200H
Shark’ s Fin Soup with Crab Sauce

Eaeup

5. 7hebéMEHEDZA—T 1,200H
Shark’ s Fin Soup with Mushroom

ZHBHY

¥ A= a2 - ROREHEITETHIATYT *
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Seafood
Mg fple

1. aeRLBEEDHS 1,800H
Crystal Shrimps with Lily Bulbs

B 4~sk-dh S

2. o )| HFHAE 2,200
Spicy Codfish

WESER 41

3. mF)v—Z 1,800H
Shelled Shrimps with Chili

A=

A, HEEAVa—FovirD 18007 §
Fried Shrimps with Cashew Nuts

iR A=

5. £ D EkF 773 1,800 %
Shrimp Delight

L &L Y

6. £iFpEnvIx—X A% 1,800H
Mayonnaise Shrimp Balls

F oWt

7. 0B 1,800/
Seafood with Fried Rice Crust

8. EEEL&E LA 1,800H
Poached Fish with Pickles

A =2 —RPEFHITIETHRIATT *

5



u *

F =

A
—

. é‘ gt

- .70 o
_“ .




—

4.

6.

MY 0XsiENb S 1,200 %

Stir-Fried Pea Greens

FHEY

Cooked Assorted Mushrooms
WU BY S

Spicy Fried Eggplants
FHbes 1)

 BEBX/2842540L 1450 M %

T OB AT Eek D 1,450 M %

BFOBLRYD 14001

Salt & Pepper Eggplants
08 %

AT DL 1,400 H

Sautéed French Beans

Wt g )

EREO=2 =70 1,400/

Water Spinach with Garlic

ErAr. N SN
7T%1‘°%

. ¥—FK—%F 1,200H

Eggplants with Hot & Spicy
HERS 42

7I°Jr P %

8. TrHAEDHLF—rkEr 1,100 H
Hot & Sour Potatoes
B3 L E% 4

9. FeresFOE S 1,200H %
Tomato Omelet
W4 4p B %

10. T D¥Fekglird 1,200
Eggplants with Garlic Sauce
25 5T

11. 5ievor7a—oksd 1,200H
Winter Bamboo Shoots
HREF )

12. v—F—2/§ 1,300M ¢
Hot & Spicy Tofu

FBAEEE 4

13. VIRDAARY——RA)re 1,200H
Lettuce with oyster sauce

St ¥

14. AR E 3 FEoLALANT 1,200H
Minced Tofu with Mashed Chicken

BEZY 4)
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Meat
A
REERT7 14507 § 8. #hMETHBAY L 1,750/
Sweet & Sour Pork Griddle Cooked Chicken
N A B W 4y
BAOEHTIR 14508 & 9. FHLE—v DS 15507
Hot & Spicy Crispy Chicken Beef with Green Pepper
) SNk WP At B #
BEHTOEETHS LA50A 10 #42—= 14501 g
Fried Chicken with Chili Pork Slices with Hot Sauce
%458 LTS
B REEHAEN)TTT—DED 1,450 H 11. 8 DH>2—Fy ke 1,450 H %
Smoked Pork & Cauliflowers Cashew Chicken
DS XY 28T
 AEDv—I—EREEARZ 1,550 12. BALEF TS 1,400
Hot & Spicy Dongpo Pork Porcino Fried with Chicken
BB IHAH S THET
T I ZDHER IS 1,550 H 13. A ow) FF4k#E 1,980H
Fried Spicy Beef Tripe Sliced Beef in Chili 0il
Funt s 2 *ELH I
RO 8 ELEYDE NS 1,980 H 14. BRER 7353 4,400H
Duck Blood in Chili Sauce Smoked Duck
208 4i) (S )

kA= o — FORERIT A THRIATT %
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Dim sum

RN

ERAET(518) 8307
Zhong Dumplings
Skp g

L vayer£—(318) 830 &
Steamed Buns Stuffed with Juicy Meat

NEHA

HE0EKSBME) 7T10H %
Vegetarian Egg Rolls

FARA

w75 (518) TIOA &
Spicy Wonton Soup

5 4

BBy ayvA4(318) T10H

Meat Shaomai

SER

ST (518) 830H
Fried Dumplings

g e 4
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Noodles & Rice
R

1. A4 2 48 1,400 )
Dandan Noodles
TRERG 204

2. K4 2 H8 13001
Dandan Noodle Soup
Hith#a

3. Mg X—7 + 4%% 1,400H
Pottery-stewed Noodle with chicken
+BYRE

A R 3TE 2RI —F—Rok 1A50A
Braised Beef Brisket Noodles
Atha 100

5. % Fr— > 1,300/ &
Fried Rice with Soy Sauce
% o A

6. BELEH BT KOMITE 14007
Fried Noodles with shrimp & vegetables
HERLEY @

7.%>7—%a 1,200 H
Hot & Sour Noodlesk
B3& 4

8. EHANF+— > 1,200H
Fried Rice with Smoked Pork
f#%. 09 B

9. EBF+—> 1,3008
Assorted Fried Rice

49 B
10. & F+—> 1,450 H

Fried Rice with Seafood
4B B AR
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Dessert
oo

v= B/ 590M §
Almond Tofu
F1=2 /8

.~vra 7))y 830H
Mango Pudding
LRET

L FEFATIFY IV 830
Tapioca coconut milk

Wit & 4

Laarywubrzesi=8)E 1,200H
Coconut milk & Almond Tofu
L &

CHURE F(348) 950 ¢
Sesame Fried Rice Balls
2 A0
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Sichuan hot pot

v )1l K 5
Vv—7—R—R¢F /aRX—T 2,980H
Hot pot of spicy soup & mushroom soup
LE T
B R R —A 250 M

Sesame sauce

B 2%

SR L) 250H
Sesame o1l

%

RIGIvI A EFF 130MH
Hot pepper

8%

HEEHCA1 130H
Coriander

¥ A= a2 - RREHEITETHIATT *
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Beef

el
2% 1
Pork
®w
3.7
Lamb
¥w

Chicken

%0
SN

Cattle Stomach

SN

6.4 % &
Fillec
£ 45|

(A7
Squid
i
8. 2%
Shelled Shrimp
i
9Ky T
Scallop
# 2
10.893h& B+ 830H
Fish Ball
23

11LE£H T
Shrimp Ball
I

7T10H

7T10H

7T10H

950H

830H

830H

L

1,100 A

1,200 A

1,200H

1,350H

JI Kol B

Order alone of Sichuan hot pot

45 B iy

12.7 H - 950 H

Meat Ball

A
13.2/8

Tofu

BN
14.% 8 )%

Frozen Tofu

S
15.5% 3%

Bean curd skin

EBA

16.F# %
Chinese Cabbage

T ¥
17.4 %
Buk Choy
%
18.F v+~
Cabbage
HS ¥

194k &
Spinach

207 R

Lettuce
4%

21574
White Gourd
&£ N

224 F

Chinese Yam
B 2

A= a2 —RBFEFITRTHIATT *
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710H
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590H

590H
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23.% N
Pumpkin

& I

24.3-o%F
Sweet Potato

%
2587337

Pea Greens
EY
26.5) A7 A&
Sliced Bamboo
¥R
2T A%

Carrot

UE Ny
284

Vermicel 11

it
29249

Baby Mushroom

Ny %

30.z)rF
Pleur. Eryngii

w0

313
Mushroom
%%

32.560F
Jelly Fungus
FH

33.9H
Maitake

# 3

460H

590H

590H

460H

460H

590H

710H

590H

710H

590H

710H
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