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7 Jellyfish Vinegared 880(968)
BT EILL SIFOHEA Z

A HHZE Steamed Chicken Onion Soy Sauce 880(968)
2 UE AR — A

7N K
=k Steamed Chicken Three Sauce 950 / 1700
ELEOIFY — A CEOMRKY — A, FONIY —A, BLAEFZEDV —A) (1045) (1870)

EEHRWH Boiled Pork Garlic Sauce 930(1023)
HWTHR=>=7V—2R

#E32 Pickled Mustard Plant Stem 400(440)
P—H g LFay)

HWUEGL{% Squid Fried Tempura Peppers Salted Fish- - - 850(935)
A T ORISR ©

¥BigHEE Spicy Chicken Wings 660(726)
FREOE) FHE (4F)

520(572)
BESELT (6 1)
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ORFFH- - BREF *

TR Prawn in Chili Sauce £Hi5{— Shrimp w/ Mayonnaise
WEDF) v —AH 900(990) WBEOTIAR =AY —A 900(990)

£ Fried Shrimp w/ Salty Taste BRYE Crabmeat Omelet
L DRI 930(1023) 7#-==% 930(1023)

£FE8tR Fried Squid of Szechwan Style EWitF Fried Squid of Sichuan style
A 71 OWID 930(1023) oD 900(990)

BE¥ER(" Shrimp Tempura
INTEDRRS 850(935)

5 U140 RHEERIE 7020 e

)

F+BiEHiER Prawn in Chili Sauce
KiFEDF V) — 2 H

4 71HAES Big Shrimp w/ Mayonnaise
KifFEO~ITF— XV — A

= {~EHE; Fried Shrimp w/ Hot Chili
KU DL T 1>

+400M THEL O &R E AL
Mg 1 BN 727200 £9




E#REREA Sweet Sour Pork Shanghai Style 4 JHIMEE Fried chicken w/ Sweet & Sour Sauce

J:“ *, A % H ) Ny 7N N
EIR 950(1045) HOLROEBITHEEY =2 a00 14150

(880)  (1265)

B7EHEREN Sweet Sour Pork Taiwanese Style E4HNs Fried Beef & Green Peppers
BB 850(935) EHEoRDE—< i 1300(1430)
23 23

Ye#H Deep-fried Chicken 1~ 64

Fatr AR OEST 800/1100
(880)  (1210)

=% Double Cooked Pork REBE4RN Stir-fried Beef Sichuan Style
AA T—T— 1000(1100) LA OTY1 1350(1485)

HHA4% Fried pork & Green Peppers ZH4- i Stir-fried Beef in Oyster Sauce
KR L7zoxhE—< o 1180(1298) FROFA AT = —RIpD 1350(1485)

w4 Stir-fried Pork & Garlic Shoots
KA L = =7 DIFEOWD 950(1045)
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#ZNH]3 Vegetables & Crab Meat Sauce
B EBEAN DD AT

BTN T Eggplant with Spicy Meat Sauce
~—R—HiF

JFESRSE Fried Nila & Sprouts
ZIBHRLED

ZZ %33 Fried Chinese Water Spinach
%@ Y=k

J\FE3 Chop Suey

NEF

RS 80
?_/—E?_ gom Soup ?628 /(?078)

71N N
ZE{C% Soup with Vegetables & Eggs 600 / 980
HFELEETFTOA-T (660) (1078)

N N
B&¥i% Hot & Sour Soup 700 /1100
it & HB D A — 7 (770) (1210)
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raJI[#H 4 % Szechwan Tantanmen Noodle 980(1078)
Y T4 % Fi

IE5%#H 4% No Soup Tantanmen Noodle 1030(1133)
7 L4 4 iR sR JRf &

5% Seafood Ramen 1000(1100)
MEED AT T — A >

#Eft/)#E Seafood Fried Mee Thick Starchy Sauce 1000(1100)
HEED ADTHES TIX

¢G5 Seafood Deep-fried Mee 950(1045)
WEEd AT 21

LW 5E Shanghai Fried Mee 1000(1100)
bt & X

&5 Taiwan Ramen 900(990)

BET— A

4 5% Onion ramen 900(990)

BT — A

#i3% 5% Bean Sprout ramen 800(880)
bRLI— A

#4453 Steamed Chicken Salt Ramen 1000(1100)
ELIET — A

S5 FR4 550 Green Onion & Steamed Chicken Noodles - - - 1200(1320)
o B)NEAFLEELBOT— XY

Y)& Fried Rice 700(770)
Fr—nv

KPR Fried Rice Garlic 750(825)
VST T Y=Y

¥IVE Hot Fried Rice 750(825)
R A

A8 Crabmeat Omelet Fried Rice 1200(1320)
MPIZRB AT F X —N

XK#8{ Crabmeat Omelet on Rice 900(990)
KR

FE8E Prawn in Chili Sauce w / Rice 950(1045)
IEFY Y —ATH

[El$EKE Double Cooked Pork w / Rice 1050(1155)
AA T—u—ff

POl Z /&8 Bean Curd Szechwan Style w/ Rice 1150(1265)
PR T A -

250/ 350
F4 R (275) (385)




