E BN EKXE R 5 1
ﬁ Stir-Fried Crabs with Black and Whlte‘Peppercorn in Clay Pot
N KB BRE (KR+HIE ) Is 1
IJ Green Bass Two Styles (Fried Fish Fillet & Salt & Pepper)
g FERBEHEBIEEISEE (HUAL) $88

E EE’ Braised Goose Palms with Abalone & Snow Pea Sprout (4pcs)

STARCHIVA HE RARZTEMEEEE 25%) 968

8750 Bayview Ave Unit 14-15, Lobsters Thermidor Topped with Black Truffle (2.51bs)

Gt G JIBRRR SR B B (M ERB/AB)  §45

Tel: 289-588-3083/ Sichuan Style Spicy Chicken in Clay Pot (Mild/Medium/Hot)

289-588-3109
A
(4-6i) (8-10fiz)

AESESHYE $118/$198

Braised Shark Fin Soup with Assorted Seafood (4-61i1) (8-101i)

XA BERTE $78/$128

Seafood Soup with Bird's Nest
—f— \EEE ~
R EZ#ERZRE $148
Braised Shark Fin in Chicken & Fish Maw Broth
e — LY ~
SEEENERER S $80

Grouper Fish Bone Soup with Fish Maw

BERESRBHASTHE(2R) $80

Double Boiled Lion's Mane Mushroom, Sea Coconut and Pear
Vegetarian Soup

INEE (—€) $98

Duck Stuffed with Eight Delicacies (Whole)

EAMNFE AL B 2 $78

Stuffed Hog Maw with Chicken & Black Pepper

WESRERARHE (—8) 365

Chicken Stuffed with Sticky Rice (Whole)

EEFENE (—£) $65

Braised Duck with Taro in Chu Hou Sauce (Whole)

WIRBCHEME (—€) $38

Rose Wine Soya Sauce Free Range Chicken (Whole)

AREFE (F8) $35

Braised Duck with Bean Curd Stick in Fermented Bean Curd
Sauce (Half)

FIFRRERSTEBERL T $108

Fried Vancouver Crab Meat with Milk

AEMEIE(—E) $33

Crispy BBQ Squab (Whole)

WG HEAER(—E) $33

Rose Wine Soya Sauce Squab (Whole)
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