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# Please inform your server of any food, peanut or nut allergies.
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Steamed Shrimp & Pork Dumpling “Siu Mai”
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Cuttlefish Dumpling in Soup

Steamed Vegetable Dumpling
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Steamed “Chow Chou” Dumpling
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Steamed Pork Short Ribs w/ Taro

Steamed Glutinous Rice w/ Preserved Meat
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Steamed Rice Rolls w/ BBQ Pork

2 [C][] FARPIRESIER

Rice Rolls w/ Ground Pork
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Steamed Shrimp Rice Rolls
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Serving after 11:00am
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Fried Chicken Wings in Plum Sauce (6)
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Boiled Fresh Bean Curd
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Pumpkin Congee w/ Chestnut & Corn
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Minced Pork Congee w/ Preserved Egg
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Steamed Rice Rolls w/ Mushroom
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Steamed Chicken Feet w/ Special Sauce
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Steamed Meat Dumpling (6)

Deep Fried “Wonton” w/ Sweet & Sour Sauce
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Steamed Salmon Head w/ Black Bean Sauce
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Fried Bean Curd w/ Shrimp & Chive Fried Glutinous Rice with Conpoy
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Mango Pudding
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Steamed Chicken Wrapped in Lotus Leaf A U Thousands Layer Cake w/ Egg Yolk Beef Brisket in Soup
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Beef Tendon w/ Chuhou Sauce Pan Fried Turnip Cake Deep Fried Sesame Balls Deep Fried Fish w/ Spicy Salt




