Appetizerg 3§ 3 -] ¥z,

. A3 VvV Al Preserved Cabbage $6

I A W A2. Soy Egg 1.5
S A3. Taiwanese Rice Pudding 7.5
1% A4, Stewed Pork Belly 10
V| @ AS5. Pork Belly Buns (2) 9
LR Ab. Taiwanese Fried Chicken 9.5
AF#F A7. Fried Pork Chop 9.5
o A8. Garlic Chicken Wings 9.5
AR E S A9 Spicy Chicken Wings 9.5
s A10.  Stewed Beef Chuck 12
B REE Al11.  Stewed Pig Feet 11
s A12.  Sweet & Sour Spare Ribs 11
Frikw B A13.  Pork w. Spicy Garlic Sauce 10
srif AR V  Al4.  Fungus Salad 9

*ig AR BV AlS. Fried Tofu w. Mushrooms 8.5
fask 2 2% V. Al6.  Hot & Sour Potato Salad 8
R F A A17.  Crispy Fried Pork Intestine 11
TR 5 S Al18.  Spicy Shredded Chicken 9
A HEF A19.  Tofu w. Thousand-year Egg (Cold) 8.5
Wk 4 A20. Lettuce w. Oyster Sauce 9

Dim Sum B

| # B B1. Steamed Pork Soup Dumpling (4) $7.5
Rk B2. Pan Fried Dumpling (4) 7.5
& F KA B3. Pork & Leek Dumpling (4) 7.5
% A V  B4. Veggie Dumpling (4) 7.5
W b A V  B5. Scallion Pancake 6.5
B AL Bé. Shrimp Dumpling (4) 8.5
B B7. Shrimp Shu Mai (4) 8.5
HYEY BS. Chicken Shu Mai (4) 8.5
ok Y VvV B9. Sticky Rice Shu Mai (4) 7.5
%% VvV B10. Spring Roll (2) 5.5
W iE vV  B11. Fried Wheat Collar 4.5
T2 B B12. Fried Wonton (10) 10
FERE B S B13. Spicy Wonton (10) 10
RS B14. Roast Pork Bun (2) 7.5
WiE 5 £ B15. Shrimp Roll (2) 8
e 5k kA S Bl1é. Hot & Sour Dumplings (6) 10
Feak#Ep 25 S B17.  Spicy Shrimp Wonton (10) 10

V=Vegetarian, S=Spicy




Noodéle Soup i ¥

(Choice of thick wheat noodle or thin rice Noodle. # i% & 3} #)

s C1. Stewed Beef Chuck $15
AT EF C2. Fried Pork Chop 14
T ERY C3. Sliced Chicken w. Salted Veggie 14
B iR L C4. Pig Feet 14
I 4 & C5. Stewed Pork Belly 14
B S Cé. Pork Wonton 14
Ewp d 2 S C7. Shredded Potato w. Minced Pork 14
T E c8. Minced Pork w. Salted Veggie 14
Wep kR C9. Minced Pork & Egg 14
BTN C10.  Fried Chicken Cutlet 14
A AR S C11. Spicy Diced Pork 14
A I S C12. Spicy Diced Chicken 14
TFER S C13.  Pork w. Pickle Cabbage 14
% 4 V  Cl14. Mixed Vegetables 14
I%ER V  C15. Vegetarians Chicken 13
TEER V  Cl16. Tofu w. Salted Veggie 14
e % C17. Sweet & Sour Ribs 14
A E S C18. Spicy Chicken Wing 14
A ¥ C19.  Garlic Chicken Wing 14
L el C20. House Style 16

(Beef, Pork Chop, Egg, Mushroom & Choy-sum)

Steam Rice in Basgket

HMwiﬁK

R EE - S1. Ribs w. Chinese Sausage $15
gt AR S2. Ribs w. Black Bean 14
1 E R AR S3. Ribs w. Preserved Veggie 14
R AR S4. Chicken w. Chinese Sausage 15
A N S5. Chicken w. Mushroom 14
LR %N Sé. Chicken w. Preserved Veggie 14
7B A S7. Pork Belly w. Chinese Sausage 15
RS A A S8. Pork Loaf w. Chinese Sausage 15
R A AR S9. Pork Loaf w. Preserved Veggie 14
B p AR S10. Pork Loaf w. Salted Egg 14

Extra Chn.Sausage $2, Salted Egg $2. ¥ 4c %8 % $2 » & %-$2 -

V=Vegetarian, S=Spicy



(Serve with white rice. Fried rice or lo-Mein extra $1. fiz v 4x,
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Over Rice / Taiwanese Lo-Mein

RS

Stewed Beef Chuck $
Fried Pork Chop

Sliced Chicken w. Salted Veggie
Fried Chicken Cutlet

Pig Feet

Stewed Pork Belly

Soy Egg with Minced Pork

General Tso’s Chicken

Sesame Chicken

Curry Chicken

Pork w. Salted Veggie

Pork w. Pickle Cabbage

Spicy Diced Pork

Spicy Diced Chicken

Mixed Vegetables

House S’ryle (Beef, Pork Chop, Egg, Mushroom & Choy-sum)
Vegetarians Chicken

Tofu w. Salted Veggie

* with Curry Sauce OR Teriyaki Sauce. ¥ if fieesrr® &% gt

LY RN
R AR
Yo 45

Baked Rice Hong Kong Style

B 3 RAR

Baked Rice w. Pork Chop
Baked Rice w. Chicken Cutlet

Baked Rice w. Seafood
(Shrimp, Filet, Squid & Crab Stick)

15
14
14
14
14
14
14
14
14
14
14
14
14
14
14
16
13
14

$15

15
16

AR T g4 $1.)




Chcef's Specials
o]

Serves with white rice. % Fo AR

B (=) NT. Shrimp with Scramble Egg $18
e LU ’?% N2. Crispy Fried Pork Intestine 20
P ,é‘ ¥r N3. Salt & Pepper Fish Fillet 20
P parr i N4. Fish Fillet with Sweet & Sour Sauce 20
R S N5 General’s Chicken 18
ERY 8 1A N6. Sesame Chicken 18
P psF N7. Sweet & Sour Chicken 18
P N8. Salt & Pepper Pork Chop 18
K B o p N9. Sweet & Sour Pork w. Pineapple 18
P B B 3 N10. Salt & Pepper Shrimp 24
LR STIEN S N11. Pork Chop w. Black Pepper Sauce 18
g 2 S N12.  Ma Po Tofu 18
R ) PR V  N13. Seasonal Vegetable with Fresh Garlic 18
TR N14.  Shrimp with Broccoli 24
LR N15. Beef with Broccoli 19
TR N16. Chicken with Broccoli 18
K2R SS N17. Beef in Szechuan Spicy Soup 21
KE AR SS N18. Fish Fillet in Szechuan Spicy Soup 21
e % FE SV N19.  Vegetarians Chicken w. Curry in Pot 18
2R R S N20.  Beef w. Vermicelli in Pot 19
B pa i & N21.  Fish Fillet w. Tofu in Pot 19
whee® ot i S N22. Fish Fillet w. Curry in Pot 19
3o+ oa i N23.  Fish Fillet w. Eggplant in Pot 19
AP 740+ & S N24. Eggplant w. Five Spiced Pork in Pot
4 A Ao+ S N25. Eggplant w. Garlic Sauce

BB R N26.  Shrimp with Tofu

whre® g N27. Beef Chuck w. Curry in Pot
el el g8 N28. Chicken w. Curry in Pot
IR " ERE N29.  Tofu w. Five Spiced Pork in Pot
AR BT N30. Tofu w. Spicy Chicken in Pot
*g AR B N31. Fried Tofu w. Mushrooms
TER SR ER N32. Tofu w. Salted Veggie & Pork

<Lnuvmunonm
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Degsert

¥ e

Egg Custard Bun $7
Red Bean Bun 7
Sweet Purple Rice Pudding w. Mango 9

Bub6le Tea with Tapioca Boba
LR R

Hot
Bubble Milk Tea $5
Taro Bubble Tea 5
Mango Bubble Tea 5
Coconut Bubble Tea 5
Honeydew Bubble Tea 5
Green Tea Bubble Tea 5
Thai Tea 5
Drink
/
R o
Hot
Soy Milk $5
Soda
Bottle Spring Water
Orange Juice
Apple Juice
Lemon Honey Tea 5
Grapefruit Honey Tea 5
Date Palm Tea 5

Cold
5.5
5.5
5.5
5.5
5.5
5.5
5.5

Cold
5.5

4.5
4.5
5.5
5.5
5.5



