








A CLAY POT

#) Standard
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Braised Garoupa Fillet with 280
Roasted Pork (add $15), Dried Bean Curd Stick, Bean Curd,
Eggplant, Salted Fish and Minced Pork, Bitter Melon

(Please choose maximum of two ingredients)

AL JE )0 %

Braised Bean Curd with Shiitake Mushrooms 140
I\ G 515
Braised Bean Curd with Assorted Meat 220
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Braised Diced Chicken, Bean Curd and Salted Fish 165
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Braised Carp Balls with Bean Curd in Soup 135
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Standard for 3 - 4 persons Small for 1 - 2 persons
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Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staft if you have any food allergies.

@ spicy (%) nuts (%)) crustaceans

_f signature dish



% £ VEGETARIAN

#] Standard /) Small

il A >R 2% i 1
Steamed Eggplant with Preserved Vegetables 130

o s {81 EL
Braised “Lo Hon” Vegetables with Fried Taro 205
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Braised Assorted Vegetables with Bamboo Fungus 180 130
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Braised Vegetables with Bean Curd Sheet and 145 90
Gingko in Superior Soup
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Sweet and Sour Dried Gluten with Pineapple 128 80
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Pan-fried Mashed Bean Curd 128 80
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Braised Seasonal Vegetables with “Bailing” Mushrooms 140 85
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Baked Duo of Vegetables with Mashed Pumpkin 140 85
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Standard for 3 - 4 persons Small for 1 - 2 persons
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Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staft if you have any food allergies.

G signature dish ‘ spicy nuts @ crustaceans




i % it NOODLES & RICE
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Noodles in Soup with Shredded Yunnan Ham
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Noodles with Assorted Meat and Seatood in Superior Soup
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Braised E-fu Noodles with Sea Cucumber and Shrimp Roe
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Rice with Diced Seatood in Superior Soup
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Fried Rice with Shrimps and Shredded Chicken

in Two Sauces
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Fried Rice with Assorted Seafood, Conpoy
and Crispy Rice

CR 1941 it 2l
Braised E-fu Noodles with Barbecued Pork,
Shrimp Roe, Ginger and Spring Onions
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Fried Vermicelli with Assorted Seafood

Fried Noodles with Shredded Pork and Chives
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Fried Rice Noodles with Sliced Beef and Bean Sprouts

Fried Noodles with Assorted Seafood
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Standard for 3 - 4 persons Small for 1 - 2 persons
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/N Small
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Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.

Please advise our staft if you have any food allergies.

@ signature dish ‘ spicy nuts @ crustaceans



& DESSERT

A Per Person
Sweetened Red Bean with Ice Cream 56
Grass Jelly with Ice Cream 56
T R A )
Mango Pudding 38
fict: W o WE
Chilled Coffee Pudding 39
Steamed Sponge Roll with Taro Paste 39
B R G A
Sweetened Sesame Dumplings in Ginger Soup 38
Sweetened Walnut Cream 40
U 2 ik W
Sweetened Black Sesame Cream 40
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Steamed Sago Cake with Red Bean Paste 40
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Standard for 3 - 4 persons Small for 1 - 2 persons
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Our kitchen handles nuts, seafood, shellfish, sesame seeds, wheat flour, eggs and dairy products.
Please advise our staft if you have any food allergies.

G signature dish ‘ spicy nuts @ crustaceans Aug 2025




