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2BNZADA=) v J—=2
1,200

2~3 Ajii

(Bédhimitg)
1 EELIENE LY 1,200

& UK "Chong Qing"Chilled Chicken with Spicy Bean Paste

2 BNSHOA—UvoY—2 Y @ 1,200

# & 8 M| Sliced Pork in Garlic and Chilli Sauce

x¢z#ma¢%v@$%y—x 1,200
3 4RRAE -
£EYDERY—R Y 1,200

x £ B R Sliced Beef and Tripe in Chilli Sauce

4 M) |=EEEOBRYUEDE 4 —A# 1,600

M = 3 88 Sichuan Assortment of Three Appetizers

(¥}

SENROBYShY ‘ /
(=24, ZLB, Fy—a1-) 1,800 =

2~3 A

(Bilifg) -

5 =TERIEORYADYE
(54, KLB, Fv—>a1—) ¢ 1,800

#t B Assortment of Three Appetizers

6 v350A% Q 1,400
A E W R Marinated Cold Jellyfish

~1

E@EOCHSY ¢ 1,400

B i A M Mushroom Salad with Longjing Tea Leaf

7.EBEDIYTY 1,400

OO o s BB ULEAYVERL DAETTHTT. \

M ICEERZRREEVILET. 45 AR CHEWVWEZLET. 17 8EEF 10% oY —EARzBRVWZLET.



8.3 CEZALELDR—S —&@ 1,200/ 3,800

A FLULEDEHRCEREVEEVWTVBTREDATA Z1—.
SOV EEHEFERICSIFHULEABROZAELZ—FTT

(BEdeflifg)
8 SlcET7HELDR—T ¢ —i 1,200

# AE @ 3 PBraised Shark’s Fin Soup with Sea Urchin 3~4 ARl 3,800

9 JhelLOEE EBOGEHRIAIL © 7,000

#L ¥ #E #  Braised Whole Shark's Fin

10 7ZHbLEERDDPTLVR—T —5i 1,100
(ISR E 1= 35 Hk) 3~4 AR 3,200

% A R M Braised Shark's Fin Soup with Crabmeat

11 7hel oMk ¢ 3,500
B A MUHEH  Shark's Fin Steak

- I
9. 7hEeLOEE EBOEGHAITI 7,000

11. 7h bk LOMRES 3,500

Fonts | EHBRERNRERVELET. 4~-5 ARBZHBEVEZLEYT. 17HLURE 10% 00— -EBRVELET.



12. REEEEON)I|F) V— 218

2~3 A\

(BB
12 RABEBEOWNIFIY—2W& J 9 1,650

IE S ¥ B Fried Prawns in Sichuan Style

13 KRYFTDZVZIFEFHS J 1,800

B B B B Scallop with Garlic and Chilli Sauce

14 BEROKEERS L Y 1,800

K & & H  Boiled White Fish in Sichuan Pepper Sauce

15 WEORES 1IN Y 1,800

# B B H Boiled Sliced Fish with Spicy Chilli Sauce

13. RS TD = > Z 7 F=Féh 1,800

15. B4R DRFERA 1 )LinF 1,800

FMIE OB RRBERVZLET. 4~5 ARTBCHEVWELET. 17BUEGZ 10% o —ERREBEREVWELET.



|

16. RINBE EED T DREHFREFT VNSO 1,650

FEERERT 2HARTTREROVDLEDTHIEH (O V)&
FTONEHEBFBEOHHFNFHNLEENISVW—RTT

( %‘E} tﬁ )
16 XxmBEL
EOT OEEHTESU WS U 1,650

il W 3 3K Stir-fried Prawns with Mushroom and Longjing Tea Leaf

17 BEDFIY—R ) @ 1,400

$2 Bt SR B Stir-fried Shrimp in Sichuan Style

18 S FomisAimT  § 2,300

F®AEIIL  Crispy Rice Bubble with Seafood

18. PES C T OBEES AT 2,300

19. 849 7B 70y -0
heUEY—2 1,600

20. KEBED Z7)L—YRIAR—X 1,600

2~3 N i

(Bl #)

19 R4 FBETJOyI)—ome
HETUEY—R 1,600

B X ¥ F B Sti-fried Scallops with Broccoli in “Wasabi” Sauce

20 KRBED7IL—YYIAX—R ¥ 1,600

W ¥ B Fresh Prawn with Fruit Salad in Mayonnaise Sauce

| 909 oo ro—#isBLLAVVEELORBTTHTT. |
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21. BHEREDDOHDOEEFE WS 1,500

2~3 M\
(FEPHAMAE )
EHIEDOHOEEETIGD 4 O 1,500

T EHIET 'Chong Qing" Diced Chicken with Spicy Dried Chilli
22 milAr3—oO— J 9 1,400
T B Sliced Pork with Leek in Spicy Sauce
23 HHAOFRERT I Y 1,600
A A % W Boiled Sliced Beef Fillet in Sichuan Pepper Sauce
24 HL<TREVBROBEEFVSO J 1,300

T HRET

Diced Chicken with Dried Chifli and Peanut

1,400

‘ YOO oro s #IcBBLEAYVERLDHETTHTT,

ZMIE (CHERZHEBREVEZLET. -5 AR CHEVWELET. 17 HMER10% o —EA=EROEZLET.

23. FROFRE (T—5—3 v ) R9 1L
1,600



2~3 A

(Bl #5) ‘

25 H£HEE—TOMTIVING ¢ 1,400

M4 A AR Stir-fried Beef and Green Pepper

26 KR—BEOHE @ 1,800

B ¥ MW Braised Pork in Brown Sauce

27 EEFCHLE(FTER ¢ 1,300

v B Sweetand Sour Pork

28 FFEBAD=>=0F LS J 1,300

B & Jn F  Stir-fried Eggplant with Garlic and Chilli

26. BR—EFEBROEE 1,800

2~3 Niii

(Bidkimits)
29 EHEE
A a—Fyvyoise ¢ 1,400
B 3 8 T Stir-fried Chicken with Cashew Nuts
30 fEERIS S
7 285 QR FEE L Y 1,400

Fo X W # T  "Chong Qing" Diced Chicken
and Asparagus with Yuzu Citrus Peppers

30. 65K £ 7R/ T5 DT HIRED 1400 31 w5 vs ¢ e 000
AEREOMT HHEGE, BHEEETTLY K, . TR W ~Beijing Raasied Qutic

TR EPEDBGETHAE L, KADAAD—&

3L AtFmY v o 1 #2 1,000 (2 #r~)

HRIE%E U o < WREDHEA Y I FHILERIED
R v IDROFTTY

i (CHERERRERVELET. 4~5 AFT
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3. BE T EEUORG M) |FESRE 1,200

2~3 \iiii

(Bt flitE)
32 AU VEDERELD @ 1,100

MWW A T Stir-fried French Bean with Minced Meat

FH Y=oy

33 R E B OB ) IIFESE Y 9 1,200

WNBREGHE Braised "Tofu"and Minced Beef in Sichuan Chilli Sauce

34 HIFRRY BMETIE (EEHBEVFLERSEFH#~—2) ¢ 1,300

€18 & 2 Braised "Tofu"with Dried Scallops in Sichuan Pepper Sauce

> _ | P, =
'Eill “ “i' £, | - A

34, HIAREE BFESE (axEbiuVFLERS TH#~—2) 1,300 BT L AEEDD. ANB0S EHNEEINTY 1 TORES
BTY. D, 2 FPEZ0FTIVEESELHFVIETED

‘ o9 ?4yti—ﬁmB§LLﬁUUEE<@ﬁﬁ??@fﬁv‘
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2~3 A

(BLfilif)
35 9T NEQEE 1,300
% %

W & Crabmeat Omelet in Fruit Vinegar Sauce

36 EMoEING ¢ 1,100

W #H ¥ Stir-fried Green Vegetables

LU HDHRZEHEULEST LV

B30 g = DAAAT—=V—Z

36, ZHIOFHEWO 1,100

2~3 Aiii

(Bikdts)

37 \EEOZO
FA 2= —24e Q 1,500

8 h # B Various Mushrooms in Oyster Sauce

38 EmEpcig ¢ 1 A8 2,500

; ; (2 ABT~)
Z @\ K 8  Mushrooms stew with Rice Noodles TN

37. NEEDZOF A A5 —Y =& 1,500

3. EMEDTH 1 AR 2,500 (2 ABI~)




41, BEKBZELUBF 218 480

(BRI AT )
39 bmgEa Q 2/ 500

v FE B Steamed Minced Meat Bun in Superior Stock

40 BELEZSOKEF U 6@ 750

3E % K8 F  Boiled Meat Dumpling of Shrimp and Chive

41 mEkEERLET © 218 480

3 M F Steamed Shrimp Dumpling

42 KEgss O 2@ 480
# P M & Steamed Pork Dumpling

39. BB 2{H 500

43 BE=S>FhLw> ¢ 2@ 500

i % B Pan Fried Shrimp and Chive Dumpling

44 =pzas U 2% 480

# i & B Fried Mushroom Spring Roll

45 m)IEHI >8> J 6@ 750

m N E & Minced Meat Dumpling in Chili Oil

46 WO TEANTL
J00H30)EFR—T 15 1,200

M) & I8 & Egg Soup in Sichuan Style

47 LTRSS IFVmIEEZ—F J 1@ 1,200

B # B HotandSour Soup

46. WO TEAARE IV DB AMNNEFA—T 15 1,200

| 9909 o z—#easBLLAY LR ONBTTHTT,

FToiRE (CHERERRERVELET. 45 ABEZHEVELET. 17 BLUEE 10% o —EasEBHVELET.



48. SHTAREY it =2 (3 1,700

5 EMOEREs| EH UICHBRCIEDY OERESE
FT9.
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50. BSREABEYHROBRNTZEA 1,350

EE e ¥, AEOBENSHIEENY CCHEF v 1
a8

S1. {84850 1,200

S8, SLBE SV O 7 e LEER—J8 3,000

FonfitE (CHEREZARBEREVZLET. 45 ARTEIHBEVELET. 17 BLEE 10% o —EAREERVELET.

(BLHA Al 45
48 SRS 4sasmmmEx 7 (3 O 1,700

REEEBEWI  Fried Noodles with Seafood

49 ARKE=ZE O 1,200

H & # 3@ Fried Noodles with Assorted Meat and Vegetables

50 BERAL
REEVBZOBHENIZIEA /9 1,350
BB BIBIL  Steamed Rice with White Fish

and Vegetable in Hot and Sour Sauce

51 $HiE5 J 1,200

48 48 3 Dan Dan Noodles with Sesame Flavored in Soup

52 ABEZA—T%@ 1,200

H 8 & 3  Noodles in Soy Soup with Assorted Meat and Vegetables

53 B — T J 1,150

B #& & #@ Noodles in Hot and Sour Soup

54 HIARRR RO Z — T/ 1,700

HHEESERME  Noodles in Clear Soup with Seafood

55 ARF+—/\> ¢ 1,150

H &% ¥ fR Fried Rice with Seafood, Assorted Meat and Vegetables

56 FUEHEERNDF+—/\> § 1,250

+ B W 8  Fried Rice with Dried Scallops

57 ZhelLX—T5 1,700

B M & M Shark's Fin Noodle Soup

58 RULEBE SYO7HhELERZ—T8 3,000

# ¥ B M Whole Shark's Fin Noodle Soup
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59. ZIN—YAUFITIEAH 500
(BeHeAli%)
/ 59 ZI—YAWFaadvYEAD 500

PR ATRKRE  Fruit and Chocolate Tapioca in Coconut Milk

60. TFh ENEILCTE 480

60 BOHEHIELCEE 480

& = B B Almond Jelly

61 E5ELB/LEE 520

WAL ER  Glutinous Almond Jelly

62. A7) 620
T 2 AT Mango Pudding

63 ZEEF 218 560

2

> B #H  Sweet Sesame Dur}rph'ng

B —F v —S— 750
6. EEEEEHCEE 520 = R EF MK Mango Snow Ice

{TWEEBLEHTARAMD
HLEEWEITIFTYWINID
Y—2AHEKLVWE BEB5EC

. 64 N —FH—%— 750

HE - Ve d—0RA1—Y,
FOERL--17

62 < 1— 1) 620
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