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Dim Sum Brunch served Saturday-Sunday 11.30am —3:00pm

%= 18 6.95

Vegetarian Goose

Smoked Fish

BLYL K &b 4 A 5.95
Crystal Pork

7 M WE XY 6.95
Drunken Chicken

M 2% 2.25
Chinese Fried Dough

Jf% & 2.25
Soy Bean Milk (Salty)

w59 1.95
Soy Bean Milk (Sweet)

HE 47 /N 98 (6) 6.95
Little Dragon Pork Bun

fisf PR A= A (4) 5.50
Shanghai Pan-Fried Pork
Bun

A ISEDE (2) 4.95
Pan-Fried Chicken Bun

AT (2) 4.95

Pan-Fried Beef Bun

K im WF 1% (4) 5.75
Emerald Shrimp Ravioli

¥ 5 /) 3¢ Cold Platter

¥ 8% K 5.95
Kao-Fu (Gluten Dough)

TA&EY W 7.95
Five Spices Beef

B ¥ )N 5.50
B Shanghai Cucumber

& > Dim Sum

2R B 7.95
Beef Scallion Pie Musttry!

H SR EEsE (4) 4.95

House Shao Mai

= fif 7K 12 (6) 5.95
Three Delight Ravioli

2Ll ¥ F 4.95
## Sichuan Spicy Pork Wontons

A5 & T (2) 450
Garlic Chive Calzone

& R KHr 7.95

Taiwanese Style Rice Noodle

YEFTH 6.95
Peking Noodle

TUB LR (49, ¥6e) 7.95
Beef Chow Foon

JBR Bt 22 6.95
#§ Beef Tripe in Hot Chili
Sauce

o P 50 6.95
Cold Jellyfish Salad

it BR M 3% 5.50
Sweet & Sour Chinese
Cabbage

MK Ky 22 3% 5.95
Fried Tofu Ball and Cellophane
Noodle Soup

JIBR 4= T 7.95
Bf Sichuan Style Beef Noodle
Soup

wAERE, WERE 7.95
Rice Cake with Pork, Beef or
Chicken (Soup or Stir-fried)

5K, 5K 895
Shanghai Udon Noodles with
Pork, Beef or Chicken (Soup or

Stir-fired) Musttry!

/bR E 6.95
Pan-Fried Red Bean Cake (sweet
dessert)

PR Items are Spicy



