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Sichuan Spicy Chicken
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Saute Chicken With Mushroom
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Steamed Flower Crab Steamed Fish
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Siced Balled Pork Bely With Minced Garfc
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Tofu With Spring Onion Preserved Century Egg With Gree Pepper
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Endive Salad $ 12 Dried Tolu Salad $ 8
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Chicken Feey With Pickleb Pepper
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Duck In Brine
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Home Cooked Salad
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Spinach Salad
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Bean Curd Salad
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Mixed Vegetable Salad
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Jellyfish Salad
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Griddled Sliced Potato
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Griddled Téa Tree Mushrooms Gritidled Organic Cauliflower
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Pressure Cooker-Beef Dressure Cooker- Pork Ribs
Rrssure Cooker-Trotter Pressure Cooker- Chicken Wings
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Signatured Sliced Fish With Tofu
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Beel In Sour And Spicy Soup
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Poached Tripe
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Leep Fried Yellow Croaker

Soft Fried Tender |oin
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Deep Fried Ribbon Hieh
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Sweet And Sour Chicken Braised Pork Ribs
Sweet And Sour Fish Pork Rips In Sweet and Sour Sauce
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Deep Fried Pork In Sweet And Sour Sauce
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Sauteed Sikworm Chrysalis
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Garlic Shoots With Bacon
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Tendons With Scallion
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Stewed Beef Brisket With Tomatoes
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sShrimps With Celery Shrimps Omelette
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Squid With Peppers Sauteed Squid
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Spicy Gong Gong or In Brine
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Spicy Clams $ 13
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Spicy Conch $ 12
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Seafood Platter
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Sweet And Sour Fish
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Pumpkirm With Salted Egg Yolk
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Candied Sweet potato Golden Corn Kernels
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Home-style Mixed Veggies

Braised Eggplant
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French Beans Wik Preserved Kale
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Cabbage With Vinegar
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Boiled Kale
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Morth-eastern Style Cold Noodles
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Pumpkirn Fritters Fried Mini Buns

2 E| =
okl M:LE% +

Scallion Pancakes Leek Pancake
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Leek Dumplings
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Lask And Pork Durmpéngs  Lesk And Egg Dumplings Cabiyerys el Pork Pumplings Telery And Pork Bumping
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Cabbage Dumplings Spicy-sour Vermicell
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Pork {beef) Fried Noodies Steamed Bun
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Salted Fish Fried Rice Lao Gan Ma Fried Rice
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Sausage Fried Rice Yang Zhou Fried Rick
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Kidney Kewer
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Charcoal Grilled Pig Bone Griked Lamtb Chop
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Grilled Chicken Skewer
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Grilled Chicken Wing
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Grilled Shisamd
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Grilled Eggplant with Garlic
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Griled Lettuce
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Grilled Sliced Potat Griled French Beans
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Grilled Mini Buns
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Grilled Corn
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Grilled Enoki Mushrooms Gribed Tofu Skin
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Grilled ToFu in Tinfoil
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