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JIIWR 75 PRIN AL o $1088
Sichuan Style Stir-Fried Mud Crab # Up
|| KRB/ B/ T E AR $508 / $408

Sichuan Style Stewed Mandarin Fish / K large s Small

Steamed Mandarin Fish with Pickled Chili /
Green Chili & Sichuan Peppercorn Stewed Mandarin Fish

z |[e] BRI $428 / $298
L Smoked Duck in Sichuan Style SR ks e At
Jollh| SRR T e $398 / $278
Sautéed Diced Chicken with Spicy Red Chili nism. il
RZIEDIEf o $358
Sichuan Style Stewed Ox Tongue
via 0 44 58 $218
Pork Knuckle with Chinese Yellow Wine in Casserole
&I e $178
Deep-Fried Honeydew Milk
MIEEH KA e $138
Sliced Pork Belly with Mashed Garlic
T e B AL TE $118

Deep-Fried Duck Blood

G i“g.

- FAPE{#E% /K Chinese Tea / Water charge per person $20
+ Ffit Rice $25 ® B Spicy @ # Vegetarian
n—AR & - 18 Fr H{E2:%  Subject to 10% service charge, photos for reference only
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Shop 2023 - 2027, YOHO Mall I

Tel:852-2383 9303
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Assorted Crab Meat Dumpling in Supreme Soup with Broth

N1 i e ¢ 52

Chuan Palace Steamed Shrimp Dumplings

LEY LR 91

Steamed Wild Mushroom & Black Truffle Dumplings

Bt E 2

Steamed Pork Dumplings with Crab Roe & Mushrooms

BRI <5 8 AL e

Steamed Beef Tripes with Spicy Sauces

B 3% 228 RBUN

Steamed Chicken Feet with Black Bean Sauce

25 BB b % i 1 3

Steamed Chicken with Fish Maw & Mushrooms

IR /DFEE o

Steamed Shanghainese Dumplings with Spicy Soup

fief PN 3 /0 E

Steamed Shanghainese Dumplings

SR b 4% 58 2 5L

i B VKL P EK

Steamed Minced Beef Balls with Borth

LR 7S

Bean Curd Sheet Rolls Stuffed with Shrimp
& Lycii Fructus in Supreme Soup

#IFRBH X RE

Steamed Barbecue Iberico Pork Bun

$88

$68

$63

$68

$63

$53

$58

$58

$48

$48

$43

$43

fick 5% 1 2 1 s By

Steamed Rice Roll with Scallops and Asparagus

3E 35 108 B G5 By

Steamed Rice Roll with Shrimp and Chives

AL K e B2 W 15

Crirspy Conpoy with Red Rice Roll

K 7 9 A 1 R

Steamed Rice Roll with Beef & Coriander

T X B By

Steamed Rice Roll with Barbecue Pork

fify £ B HIURR R 2

Pan-fried Glutinous Rice with Abalone and Egg

XO#EEE R KL o

Pan-fried Radish Cake in XO Sauce

=51 S R

Baked Barbecue Pork Bun

7 BRI R R

Pan-fried Millet Cake

¥ o e B G

Deep-fried Garlic Spring Rolls

¢ &
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Baked Barbecue Pork Puffs with Fuji Apple
- - ~ e

Z Wi Vb BT HE

Deep-fried Lava Sesame Balls

s ik s ol = P
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Baked Taro Puffs with Seafood and Egg White

fick WEL 3E SR )0 B2 6

Beancurd Sheet Rolls with Fresh Prawn & Chinese Chives

Sk B 1 S5 R

$73

$73

$68

$58

$58

% :F:‘f[ %% FRIED & BAKED

$118

$78

$58

$58

$58

$58

$58

$48

$48
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590 A i fa $168

Pan-Fried Dace Fish Cake

HILE JE B R $138

Pan-Seared Green Chilli Pepper Stuffed with Fish

ERSE XA $138

Blanched Fresh Beef

S e PINIE Y I $118

Chilled Jelly Fish & Cucumber in Sesame Oil

ol TR £ e $118

Deep-Fried Bombay Duck Fish with Spicy Salt

fifa 1 Sk i $98

Braised Chicken Feet in Abalone Sauce

ol 6 s B2 TN e $98

Deep-Fried Diced Bean Curd with Spicy Salt

HEHE $88

Pork Belly with Salted Egg Yolk Stuffing

# #h DESSERT

Eui A EEN e $108

Bun with Lotus Paste & Egg Yolk (6 pcs)

A GIGAE (upn)  memesen $108
Bean Curd Pudding (for 4 person) 4fi For 4 Person
7B H A Z i G $58
Black Sesame Roll

B EANCAR $58
Almond Soup with Egg White

15 88 16 hi AR $58
Canton Sponge Cake

1 B5 e L TR AR $48
Brown Sugar Pudding
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B i v $448 [ ] BEBARKAIE o SN $508 / $338 ERCAUE A R $208 fita vt 9 5 BCK By $218
Fried Prawn with Pepper i Smn Steamed Fish Head with Chili A Winala. SHERR Halt Steamed Bamboo Piths Stuffed with Asparagus Braised Rice Vermicelli with Abalone Sauce
XOU BB WU T o $228 ] KEAR e $438 / $328 wEB W $188
Sautéed Scallops & Asparagus in XO Sauce Loge| |Small] i chuan Style Stewed Beef * lage /b Small hi:l 7% ﬁ$ ]ﬁ 1‘{[ H% ﬁ $158 Stir Fried Rice Noodles with Shrimps & Scrambled Egg
Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup S B
SELA 95 205 T 40 B 4 $228 T[] EROAR o $398 / $278 R e s
Sautéed Fresh Milk with Scallops & Black Truffle Chilled Poached Chicken in Sichuan Style * Large 7 Small ried Rice Vermicelli in Singapore Style
P JEE O o $168 w7 b 2 ] $178
% % .ﬁ" l\ _ ) _ $208 ;@i ? EE] %ﬁ o $358 Mixed Vegetables & Vermicelli with Superior Soup in Casserole S tir-fiie d Beef Noodles
Braised Fish Bladder with Ginger & Onion Sauteed Frog with Spicy Red Chili ﬁE mﬁ { ﬁ
5 : = HE B L % $888
S[‘?:e%&nsﬁouuﬁﬁ $208 IEI ”I EE‘ m]‘ HEE : $278 é:[);% ’r{]‘ % S ’E ¢ . $168 Lobster & E-fu Noodle in Superior Soup
Sichuan Style (Ox Tongue, Ox Tripe, Duck Blood, Eel) Braised Bean Curd with Bamboo Pith ﬁfri ﬁ ﬁ $21 g
ﬂé fEIJ *—:E ﬂ% L—F % $208 ﬁ ﬁ fa l\ g $208 — Ass;\rted Seafood & Noodles in Superior Soup
Braised Beef Brisket with Chu Hou Paste N o . ﬁ‘z iﬁ | § = $148
Stir-Fried Fish Belly with Sichuan Spicy Sauce o
Ef ;H" % % ‘k’J‘ b% J# $208 Sichuan Dry Fried String Beans fﬂ =3 I&j ,‘?}% % ﬁ ﬁ $188
7 Pan-Fried Crispy Noodles with Pork & Bean S
Fried Sliced Pigeon with Asparagus in Black Bean Sauce g I [hit iﬁ iﬁ d.P K Knuckle in C | $218 anHed Hspy Hoodles Wi Tor SRR
ichuan Style Braised Pork Knuckle in Casserole *ﬁi%fﬁ? & $158 Eﬁﬁh%@ﬁ b $168
HERIE o $208 Steamed Eggplant with Preserved Vegetables Fried Noodles with Soya Sauce
Sauteed Pig Intestines wtih Spicy Chili I)_]:”] I ;]:% ;]:% ﬁ .. o ' $68
il m ’k’}\ ﬁ% 5 e $198 W5 % 3 A 52 $158 Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup
Stir-Fried Goose Intestines with Pickled Chili Stz ChineselednceRol K WPk o $68
Hot & Sour Noodles
JIIK B S e $188 AT $
138 5
Sichuan Style Stir-Fried Pork Belly with Chili o P~ ?ﬁﬁ ‘J'H ;ﬁ ﬁ - r $68
W % lﬁ Diced Vegetable in Fish Stock Yuzhou Style Chilled Noodles
(EEE . $158 e
. . o fe 15 H0F WL HE 2 B $78
Braised Bean Curd & Minced Pork in Chili Oil Eﬁ ﬁ %3 ﬁ 'E ﬁ o o $138 Shrimps & Vegetables Dumplings in Superior Soup % b
m‘% % J: *ﬁ i $158 Stir-Fried Hot & Sour Cabbage
. 1 » ®
Braised Vermicelli & Minced Pork with Chili Bean Paste }»ﬁ kyj\ e €178 % ﬁnﬁim 0il ;$§7£
) y -4 E. PILY U ® - -
j& % Hﬂi ﬁ n $ 128 Sautéed Shredded Potatos ﬁ;ﬁ jJH[i f@ ﬁgr- @ % * ﬁﬁ $ 198
Sliced Beef and Ox Tongue in Chilli Sauce Seafood Crispy Rice in Tomato Soup
‘ [[RZEE T 1 $118 EPSLLr A $138 KA A T ot oK Bl $188
;ﬁ % mﬁ ]5;]% $198 Chinese Chive & Duck Blood in Sichuan Sauce Blanched Vegetable Oyster & Minced Pork Crispy Rice in Soup
Fried Egg with Prawn
TR H % o $88 B i 1 B $188
ﬁﬁ ﬁ % %E 17]‘5“ Ij:j ﬁ# $188 SR D PR SRR ST Fried Rice with Preserved Vegetables & Crab Meat
Steamed Minced Pork with Salty Fish
' HLE o 588 3 B ok KEREDE 5188
ﬁﬁ AA .{ W ﬁﬁ $188 Preserved Egg with Green Chili A j = : 7 SOUP Fried Rice with Scallops & Onion
Pan-Fried Minced Pork with Salty Fish ﬁ )7[% ’kd\ ﬁﬁ
. 54 $178
EmA N 188 ol [ SIBURE L E LSS o $588 / $398 Hokldon Fried Rice
el T NS $ L2 ] Pork Tripe with Pepper & Pickles Soup with Chicken 2% Whole 4 Half
ried Beef with Vegetables
fe b i B $178 s ;
Sautéed Peanut Bud with Squids & Dried Shrimp ';:{ pjgm & {-I‘ lﬂ E_l Hﬂi 7% $388/$108
Double Boiled Pig Lung Soup with Almond #5 PerPot 5% Per Person
U v 5% $158
Braised Eggplant with Minced Pork in Casserole . .
N o || ] N PR 5 o $388 / $108
% P §§ m ﬁ% $158 Hot & Sour Soup with Seafood # 8 PerPot {3k Per Person
Deep-Fried Pigeon Wrapped Taro
[ER(F3 $i] $88 ,, - m|[] PHEA A EE $388/$108 S— __
Deep-Fried Crab Claw Coated with Shrimp Mousse P iy E::'{Jp 3 1 5 po | |penon el Briithai bR ean it brunder 4% PerPot  Ef Per Person Ml 31 iRE I 50K B 44| “Hf—f?f—f Al




