D MBS

ORDER FORM

»‘k

Table No &%%

Guest No Ag

{B#& Price

s =%$6.8

M =$78
@®L =988
BRPEX =$10.8
@sp = $12.8

HE TAI YUM CHA

FEBWV = $25/A

Chinese Tea = $2.5/ per head

¥k [y SIGNATURE

& = Vegetarian 4 = Chilli

Qty

101 2%¢¢@$EEXE§( (4 pcs)
Jade Prawn Dumplings

-

g

= TERFRER 4 pes)
102  Okra & Mushroom Dumplings
with Squid Ink

)

2

103 BRIRIBEE (4 peo) 4
Spicy Kimchi Prawn Dumplings

o

=

TSRS (4 pes)
105 English Spinach Dumplings with
Prawns & Dried Scallop

2

:

106 SWEE Gre BB
Snow Mountain BBQ Pork Bun |:|
ﬁ\ +|—:@‘ % ® L
107 BT BEES (2 pes)
Mango Seafood Rolls
PUEEFEKEE (1 po) 5XRE
108 Steamed Sticky Rice with HongKong $14.8

Sausage, Salty Egg Yolk, Chicken |:|
Wings, Pork & Mushroom Wrapped@
with Lotus Leaf ( Limited Availability)

725 8L STEAMED

DAARTY

IREL (4 pcs)

Qty

AL

10 Prawn Dumplings |:|

1o EHIRE 4 pos) ol

Pork Shu Mai |:|

1y TEBIER @pco z

Pork Xiao Lung Bao |:|

3501 TCEE (4 pcs) 9 AL
Crystal Dumplings with Mixed

Vegetables |:|

113 ETEE Goecs 1

Steamed Honey BBQ Pork Bun |:|

Salted Egg Yolk Custard Bun |:|

e EERHIKE 2R

Cantonese Sponge Cake E

E81TE Gpcs) @s

117  Steamed Bean Curd Skin with @ |:|

Oyster Sauce

11g BUTERT o
Steamed Chicken Feet E

i BOTERBEE AL

Steamed Pork Rib with Black Bean

Sauce & Garlic E
b4 B IFE M

Steamed Beef Ribs with Black

Pepper Sauce |:|
1oq WITTEFEIR, 5 pesy 20!

Steamed Minced Beef Ball |:|
s BE4RE AL

Steamed Beef Trip with Ginger @

& Shallot |:|

WESEA @M
123  Steamed Beef Tripe with @

Satay Sauce E
o FRETE L

Steamed Calamari with Garlic Sauce

z

I ¥

VERMICELLI ROLL /

CHUNG FUN S

SHEIEI l

201 Vermicelli Rolls with Prawn |:|
op BEXEERH ik
Vermicelli Rolls with BBQ Pork |:|
IR s
203 Vermicelli Rolls with Beef |:|
204 gél%ﬂmﬂﬁ*ﬁ —q ® "
Vermicelli Rolls with Mixed Vegetable |:|
VTR AL

505 EitlEm 4 E

Vermicelli Rolls with Dough Stick




YE Wi BE FRIED & BAKED

[9)
~+
<

BB (4pcs) 4
301 Spring Rolls

BRZKE (3 pes)

302 Fried Savored Ball

Il

YEEBBIRE (4 pcs)

@
-

303 Fried Crispy Prawn Dumplings |:|
305 J;rgﬁ'z% (3 pcs) ,q y ] X!
ean Curd Rolls with Mixed Vegetable |:|
EMAREIR 4 pcs) BDex
306 Sesame Prawn Rolls |:|
307 E%Eﬁ (3 pcs) & @L
Black Sesame Ball E
YIERR 3 pes) G
308 BBQ Pork Pastry |:|
HBHEBR (4 pcs) &k
SO

Durian Pastry

D

& i FE DESSERT

2
<

501 T ERTE

Mango Pancake

@
<

el

B Ti‘jﬁfﬁ%omelo Sago

503 e ke o
M} CONGEE £
so BRI e

Minced Pork Congee with Preserved Egg

ElE BBQ

Qty

FRFRABIREES 49

$15

810 Wok Fried Crispy Chicken Wings with |:|
e $128 Chef Special Chilli Sauce
POk R LIRUES
Roasted duck i $12.8
|:| 811  Twice Cooked Green Beans with Pork |:|
Mince
ENBL £ —
7{01AL 7 LENE AN S sll.e
HORSEE G E E 812 Chinese Broccoli with Oyster Sauce E
i 5128 AT S 128
i Soy Sauce Chicken |:| ¢ Spicy Eggplant with Minced Pork |:|
JaE s — 43 1R R EE R $12.8
l’“HEE“—_E'JF _ 520 815 Signature Deep Fried Chicken with |:|
705 Combination of Roasted Duck, BBQ |:| Salt & Pepper
Pork & Soy Sauce Chicken
B
A 5 gt k> %li RICE & NOODLE aty
2% A H % COLD DISHES o
SRR W
SKIETRD $8 821 Special Spicy Fired Rice with Pork
801 & Jw%—l— : & Prawn |:|
Marinated Duck Chin
Sk A $8.8 ESIBAMER 6.6
802 Marinated Beef Shank |:| 822 Fried Rice with Duck & Fresh |:|
803 BETER @ S ES TR 9 $13.8
Marinated Pig Ears |:| 823 Fried Rice with Fresh Asparagus & |:|
AR Snow Peas
FHENAE 29 $7.8
805 Cold Cut Cucumber & Fungus with |:| XOE B ER $16.8
Garlic & Vinegar 825 Seafood Fried Rice with Homemade E
R 3 XO Sauce
SBEE 4 8.8
806 Pickled Cherry Tomatoes with Dried Plum |:| SYHEWEE 4 $12.8
826 Fried Noodles with Dark Soy, Garlic |:|
EESE IV 48 Chives & Bean Sprouts
807 Pickled Pumpkin with Passion Fruit
Vinegar E S| $15.8
827 Hong Kong Style Fried Rice Noodle |:|
—rEa with Beef
2% A /N3E SMALL DISHES aty
BB il
MIEEVES TS 9 $9.8 828 Stir Noodle with Prawns, Dried @
808 " YN . Shrimp & Shallot E
Deep Fried Tofu with Salt & Pepper
B 3 foapiy oy 3 $14.8
809 *’J&%gjﬁﬁt‘\ ﬁ 829 ,\\}Jﬂqzlzs_l}\/&_

Deep Fried Calamari with Salt & Pepper

Stir Fried Noodle with Black Pepper Beef




