11: 00 BARK ~

416-502-2888

VB — P A\ BT R L R4t
0% OFF {Cash Only) for S,M,L Dim Surm before 11:00am (Except Holidays)

/NR(S)$550 FPEIMS650 ARG $7.50 FHELOW)$9.00 (SP:$1200 (1)$16.00 | & 5%/ Table:

8= A / Manager:

O M1 ARG A A B .

@ Please inform your server of any food, peanut or nut allergies.

‘)\ B / #of Guest: BF R/ Time:

o 1] BebEig B R @

Seafood Dumpling in Soup
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Steamed Shrimp Dumpling "Har Gow"
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Steamed Shrimp & Pork Dumpling *Siu Mai®
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Fish Skin Dumpling in Soup
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Steamed Vegetable Dumpling
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Fried Chicken Wings in Plum Sauce ) o6 [1[ ] FHMNZERT R ©
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Steamed BB Pork Buns

_ Deep Fried "Wonton" w/ Sweet & Sour Sauce
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Boiled Vegetables in Soup
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Blalsad Lettuce wf Fanﬂanted Baan Curd & Pappar______________

e[[C] EERLHTRERR

Steamed Chicken w/ Mushroom and Ginger Bun
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Steamed “Lau Sha” Custard Buns
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Sally & Spu:.y Fish Filet
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BBQ Duck w/ Rice Noudle in Snup
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BBQ Pork w/ Steamed Rice
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Beef Brisket in Soup
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Deep Fried Fish w/ Spicy Salt

s [0 ] -ERERR S

Steamed Beef Tripe w/ Vermicelli
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Steamed Curry Cuttlefish
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Steamed Squid & Tofu w/ Salted Shrimp Sauce
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Steamed Salmon Head wi Black Bean Sauce
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Steamed Chicken Wrapped in Lotus Leaf
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Beef Tendan w/ Chuhou Sauce

@;@g@eeéo;”?ezeowe@

Pickled Vegetable & Pepper, Pork Stomach in Soup
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Bean Curd Roll w/ Shrimp & Pork
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Braised Pork Feet w/ Ginger & Vinegar
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Steamed Glutinous Rice w/' Preserved Meat
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Pumpkin Congee w/ Chestnut & Corn
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Fish Paste w/ Lettuce
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Plain Congee w/ Fried Dough
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Fried Chili Pepper Stuffed w)’ Minced Shrimp
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Pan Fried Short Ribs wf Lemon & Honey Sauce
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Deep Fried Squid Tentacles
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Deep Fried Spring Roll w/ Shrimp
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Deep Fried Taro Dumpling
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I}eap Fried Pork Dumpling

Fned Bean Curd w/ Shrimp & Chive
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Baked BBQ Pork Puit
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Pan Fried Turnip Cake
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Deep Fried Shrimp Paste Ball w/ Almond Slices
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Pan Fried Lotus Roofs Cake

Deep Fried Shrimp Dumpling w/ Salildo
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Steamed Rice Rolls w/ BBQ Pork
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Rice Rolls wf Ground Pork
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Steamed Shrimp Rice Rolls
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Rice Roll w/ Angus Beef r /‘" -
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Steamed Rice Aolls w/ Mushroom
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Rice Rolls wf Dry Shredded Pork
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Steamed Crispy Yuzi Tofu Rice Rolls
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Stearmed Rib Rice Roll w/ Black Bean Sauce
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Steamed Brown Sugar Cake
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Clear Red Bean Jelly
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Mango Pudding
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Deep Fried Sesame Balls




