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Vegetarian

O RI)EBEH) wrs 108
00 BERZER nTs 108
(01@) ER=Em(— D nTs 135
00 BB nTs 139
O %@@*%E\\(w;ﬁﬂ‘f%&—\) nts 170
O IERHFRZBAD) s 190
E R RTH wrs 200
OO EIRRWER s 200
O EBIRTBIE(—ABD)  ws 235
O BEBHEH nts 250
O BREQR nTs 250
O RERWE wrs 250
O BEEWKE s 250
00 BENREMBBHME) s 270
OFEBEL% nTs 275
O BMEm3E wrs 280
O BigiETEE «rs 300
O WESHLS nts 320
O [Er=E A=) nts 320
OEEREE s 330
B ;/_2\ ﬁIK Drinks
() T4 (350ml) nts 40
O E2350m) s 40
O FERTGF] (600mi) ws 65
O B 33omi) v 75
O BEIESE330mI) ws 75
OBUSEE®) s 80
O ERIRim) s 85
O &8 tum) ws 85
O BEEREB@e0om) s 130
O BER 600mi) wrs 150
O BRI 6oomI) vrs 150
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Classic Steamed Dim Sum

HH -

O BEXESE2E) 108
0O BRI F 108
OO BERES 118
OO BFEEE 118

O ZHEFRES @F 118

O M3EES 118

O HBREKEES 118
o) EHBUR 118
OO TUTEBE 118

O MW 5BE 118

2B 118

O BIERIDE 118
OO KIBEaEFZH(2H) 118

O BEeES 118

O BrBusz%# 128
0() B IR 158
O0) BB AK R 21%) 168
o EELBI S XE M5 KB saked bimsum

OTEEFIIE 98
OO EIREEHE 98
OO B KR 108
OO MBRRMTAE 5 108

O BRYE BRI 108
O IEXIEEB - 108
OO FRESS - 108
OO EEHBREH 128
OI@F(ZEl3a: 128
00 RN 1ER 158
OO I VFIRE s 158

O 12T IRV IR aH s 158
O ) BRYERE RIS 5 178
OO SHIVEIRER s 178
[ 5%5(:%%*/]};5\ Classic Dim Sum
00 XERY 128
0O Ry &F 158
OO BBz 168
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Cantonese Roasted Meat

O KESRBE 280
O BTN = 280
00 RS MR 300
o0 BmERTR @r 320
00 REWHS 320
0O BROKHH 320
OO EREBYIR 370
OO BIRE=B @™ - BB - 7% - 380
Ospa=8 400
(4FRL/ 485 TR Er)
O S \HEGHR) 450
@FCN: [ =00y 480
[ EH*EEL%1¥ Claypots
00 B5ESE 75 250
00O BVWEE 5 270
O BBEHFE 280
O BEESEE 330
OFiBE O+n@FOBK s 380
0O XO/maE 380
O ERETiH 420
Owmal Ogmsie OERESES
O B BKE 500
L = —kFu**E Noodle ~ Rice and Congee
00 HRZXBHWE wrs 200
00 B RBEFIH @F s 220
O BVXIEER nts 230
OO Bt inkm s 230
00 B HEN =1E uts 270
Ol Q1 @F O %5x
O BN AR @F s 280
OO HHERZERIDER 280
OO BNFZWIHD O4m @F Onm s 280
O BIOBEWER 350

O BE&R n1s 25
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OO BIRWEEHEN O +m @F O %21 ws 300
OF2WA  O+n @F O %K wrs 300
OWABRSIR O+n @F O %K 300
00 #BEFRASHE Osi Omm O 52 s 300
OO EFTEWBWA O 40 @F O 118 vrs 320
QIEBWHA O+n@F O#nEns 320
OBERm#T nTs 320
O BHWMA  O+n @F O %K s 330
OOBREMREHE Omt O sweE s 400
m_ %‘ﬂﬁik‘%g Soups
00 BHEZE— AR 200
0O IREWBHS ; 220
00 BEFH% wrs 250
BIRBTEBALZ nts 250

O WEBTEES 5 nts 280
00 BRNIRESS nTs 300
O RETCDTEHEHT . 300
00 EEXER=E ; 300
O ToithRZE F . 300
O tAFERT & nts 320
00 BRBEN . 460
00 WBAHER (—AK) s 600
O TeBEztam w5 650
ﬁiﬁ Efl ﬁﬁ Vegetables

N &G 200
OO IBARESEX 220
00 BEHMVEBER 230
O BIRBTTREE Ows O @ 250
00 B EER 250
O BLXEE5E 250
o0 BaEKE 250
(O XOETE 3 250
O BENREEMEHMD) 270
O EBWIEFTE 280
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Seafood

O IREEEER . 360
00 THKREIR 380
O BEEBYR 7s 380
00 REEEIERIK . 380
O BRRRER nts 380
O BEWIBIRIR O3s OwE OE2 vs 420
O XOEBZRAH1F s 430
O g O2igH Om’fﬁ)#

O SR A BTE 450
OO B[R IBENREE wrs 500
O TEEREFRIR 500
O XO®B IR 500
m ﬂz%ﬁ%ﬂ ﬂjk :’iy¥u7-k Steamed Seafood
00 BTEETE 6t - 280
O e ZE2IR6R) 400
00 EREFZR s 650
OO KEEBR Omx O& Ot s 450
O R OEx Ot O ns 750
O Ba Qs OBm OBF vrs 1000
O EGESHREB(1T) 1200
5§_EEHE% ¥ EHE’/EE Desserts
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OO BILRTEE—AD) 78
O FfeEETEE: 78
OI@I=)-IESES) 08
O PERSTERE 08
O KT EFB(—AD) 08
O0) BFFXKE—AD) 08
OO BITHIE—AR) 08
OO BITEHE(—AD) 138
00 EXEE(®) 400
O BB R (6-801) 450
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