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OBMREE s 230
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OFZEEDR s 250
O HBNEEM s 250
O REBEWIE s 250
00 BEEWKE wrs 250
O BMEmF 8 s 250
OFEBEL&= s 275
Bikibit= wrs 300

O A=z nTs 320
O BE=Eh nts 320
OEER2E vrs 330
B ;/5\ ﬁk Drinks
() OJ £ (350mI) nts 40
) E22350ml) nts 40
Q E%@f{@OOmI) NTS 65
O B4R @330m) s 75
O BRI 330mI) ws 75
O BWHBEE) w80
O ERIRom) ws 85
O BiEten) ws 85
O B8R BE®e0Oom) v 130
O 73feiReoomi) wrs 150
) BRIIEEB00mI) vrs 150
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Classic Steamed Dim Sum
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O BEXED 2R 88
OO BHINF 98
OO BEXRES 108
OO BF2ES 108

O SFTNES @F 108

O shi3tEEs 108

OF +-373=13 108
00 BERUR 108
OO BUTEHS 108

O BDEWFHE 108
OO BERMEM 108

O BERILE 108
00 KIBHZ&H0(28) 108

O taEetE=S 118

O BHEiEF 128
O() RLFHRR 158
OO BIHEX ) 168
a BELBI S XE M5 KB sakedbimsum

OBEFHIE 88
00 EIkEEHE 88
OO B KR 98
OO MBRRMTAE 98

O BRYE B I 98
O IEXIEEB 108
OO FRERS 108
OO EEHBREH 118
00 RN 1ER 118

O e e st 128
OO I VFIRE 158

O 1E2TC IR aH 158
O ) BRYEREIRIS 178
OO) SHIVEIRER 178
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00 XERY 128
0O Ry &F 158
oI@) 351 168
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Cantonese Roasted Meat

O KeEREE 280
O BB IE 280
O Zxaiat 280
00 BHSHHRE 300
O KIERARA 300
o0 BERT R & 320
00 ZinEBHR 320
00 REBHS 320
0O BROKHE 320
OFil): 1P/ E; 330
00 EBHEEYIR 350
O TRV hR 350
OBERE=Z@Emn - 85 - 75 380
00 JHF=8 400
(5Rt/ S RS )
O FnBEd ) \HE(558) 450
O FReEEEFH 4) 480
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00 B3ESE 250
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O BB FE 250
OBEOEE 330
O TR O s @FO ik O TRE s 380
I@P(e)=!::35 380
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O EBEEKE 500
O BEBMiREeE - i15) 550
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00 HRESHWR 200
00 BEE RPN @F 220
O B X ERR 230
00 EWM1E35E 230
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O O 42 @F O %R
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00 fHEBRZHIIER 280
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Meats

OO BIRWEEMEI O i @F O n vrs 300
O EZOVWEA O +m @F O s 300
OFEVHA O+a@F Onmws 300
OO EFTEWBA O 40 @F O 1 vrs 300
OBABRSR O4n @F OO0 s 300
OO BERBHE O =i Oma O 72w 300
OBERmH#T 320
OBEWEA O4m @F O %5 v 330
O BERMBABRR O =+ Ot s 350
OO BREBREE Ot O u5®E s 400
[ %W'E‘ij’%g Soups
00 BESB —AD 180
00 IREWHS 220
00 BEH% 250
BBz 250

O WUEEBTEHHE 280
00 BBENISESS 300
O RETCDTEHEHT 300
00 EBXTRE 300
O tAHFERT 2 300
O FORFT-RZE @F 300
00 ERNEBEW 460
OO WBAHEA (— AR 600
O TeBEztam 650
B ?@iﬁ EEI Eﬁ Vegetables
R Rl iz 200

OO I BRBESEHE 220
OO BEHIEBH 230
O BIFMBTIEEE O wn O B 230
OO IR EESE 230
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o0 BeEEKE 250
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O BFRERIRGE 450
O stz Qugrs O roesr
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O B[R SEERFREE 500
00 BB 500
O XOERMEET 500
O BAFIRZEREIRGRE) 500
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O e REER 230
00 BIlEEI E 6t 280
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OO BITRIE(—AD) 78
O BBtHE 78
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00 ETSTEEE) 400
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