WL Jellyfish Vinegared
BIFEIL SIFOHER 2

ZHE ¥ Steamed Chicken Onion Soy Sauce
2 LI AR Y —

E.[EEEI‘%% Steamed Chicken Three Sauce 850/ 1600
RLEOIFEY — A CEOMMY — A, FOWUIY — A, BLAEED Y —R)

TEHAHK Boiled Pork Garlic Sauce
HCHR= Y=V —2%

#E¥ Pickled Mustard Plant Stem
Y= eFay

WiE e Squid Fried Tempura Peppers Salted Fish- - - - 750
A F ORI S IIHEES O

¥EZi3 Spicy Chicken Wings
FREOE) FH 4AR)

#&F Gyoza
B X EF (618)

PaJI[;/# Chinese Dressing Salad
FIENLY Yy 754
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183 Steamed Bread
1y TRIZE LNV

L5 O FIRME I E & TR S MMitE L 2 0 9.



Tt Prawn in Chili Sauce &1~ Shrimp w/ Mayonnaise
WEDT )V — 2K 800 WEO~ AR =AY — A 800

4£Wig1" Fried Shrimp w/ Salty Taste ZAYE Crabmeat Omelet
M DIRIRID & 830 =k 830

Soomama

A%4r Fried Squid of Szechwan Style &WEth Fried Squid of Sichuan style
A 71 OIS & 830 A 1 DRI 800

Bk¥EiR{— Shrimp Tempura
INZEDRED
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F-5EHHYEL Prawn in Chili Sauce
KifFHDF) V) — AH

4 31-BHI Big Shrimp w/ Mayonnaise
KBELDO~ T H— AV — R

= (2HHES Fried Shrimp w/ Hot Chili
FAEH DR T

+350 M THRL O & MR L
=2k W =cS =) [IVAVAALD =

T 1 55055 980/ 1800

EHMEOEIINEOGRNE=ZTHOE T LEBOEFEEHLZL-NKE L
o, A BT o, STk e 8l DLk KL
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HIEDFIRME L& TR S it & 2 0 9 HE DOFRME X TR S flits & 2 0 T4



#ENH]3E Vegetables & Crab Meat Sauce

F¥#EREA Sweet Sour Pork Shanghai Style 4 JH#ZE Fried chicken w/ Sweet & Sour Sauce
WERLBBADD AN

e ) A H )P N N PN
bR RR 850 b WOREHITHEEY — A 700 / 1050

Z fESn+ Eggplant with Spicy Meat Sauce
~— AR T

B7BWEEER Sweet Sour Pork Taiwanese Style 5 B4 A% Fried Beef & Green Peppers
BB 750 FREToRY)E—< 0 1200
: FE$R3E Fried Nila & Sprouts
A 2% 2
Ye#5E Deep-fried Chicken 7 67
%%m@m@%';%af 700/ 1000 4 YHZEFS3 Fried Chinese Water Spinach
ZERED =Y =71
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B /\E3 Chop Suey

J\FEZE

H#N Double Cooked Pork REFWH Stir-fried Beef Sichuan Style
Afa—d— 900 LA O @ 1250

ZE>k% Corn Soup 500/ 880
a—A—7

A4 Fried pork & Green Peppers BH4-A e Stir-fried Beef in Oyster Sauce
KA & Tzo R E—< 2 ibo 1080 FHWDF A AY — — A5 1250

N K
ESES Soup with Vegetables & Eggs 500 / 880
WELETFOA—-T

7N w
W% Hot & Sour Soup 600 / 1000
fif: & B DO A — 7

w4 Stir-fried Pork & Garlic Shoots
KA &= =7 DIFEOWD 850

N - g o+

S TE ) FAIRS 1L A ORI XIS X 7 ) 9, BEDOZIRIE X TRIREMME & 2 0 £97,



VUji[#E ~# #i Szechwan Tantanmen Noodle

N 3 Y1148 % Fii

IF5EfH 4~ # No Soup Tantanmen Noodle
l] 17 LiH & i R I &

VBt 54 Steamed Chicken Salt Ramen
HEED AT T — R
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13 Seafood Fried Mee Thick Starchy Sauce
WHED AT HEES 713
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#EE5#E Seafood Deep-fried Mee
WD AP 2L
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Lt#1#E Shanghai Fried Mee
i & IR
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V5% Taiwan Ramen
BET— A

4454 Onion ramen
BT — A

2> umregs

$R3Z54H Bean Sprout ramen
{RLT— AV

Hes B4l Steamed Chicken Salt Ramen
RIS — A

NEHE L4 ES Green Onion & Steamed Chicken Noodles
TZoBNNEATEELEBEOT — AV

Y8 Fried Rice
Fx =

Kbk Fried Rice Garlic
D F =N

BiYEE Hot Fried Rice
Y FEF v —ny

#ENYE Crabmeat Omelet Fried Rice
WA D AT F v —IN

X8 Crabmeat Omelet on Rice
KRR
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FJ#8% Prawn in Chili Sauce w / Rice
IVEF) Y —ATH

[E$8 A8 Double Cooked Pork w / Rice
FAa—0—£]

V) #ZE G RER Bean Curd Szechwan Style w/ Rice
YRR S 28

v W & a3
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L5 DFORMUE L TR 2 liE & 2 0 5, L5 DFORME L TR S liE & 2 0 5.



