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Award-winning dim sum at the World Chef Championship 2023

Shop 232, , Tai Wai
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Deep-fried Crab Claw Coated with Shrimp Mousse

i R L SRS I e

Chinese Chive & Duck Blood in Sichuan Sauce

WL .

Braised Bean Curd & Minced Pork in Chili Oil
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Braised Vermicelli & Minced Pork with Chili Bean Paste

L 0 58 5

Pan-fried Squid Cake With Lotus Root

HA R

Stir-fried Egg White with Fresh Milk And Crab Meat

AEM T %

Braised Eggplant with Minced Pork in Casserole
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Deep-fried Pigeon Wrapped Taro
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Sautéed Peanut Bud with Squids & Dried Shrimp
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Sichuan Style Stir-fried Pork Belly with Chili

# 3X PA T 3 ] 2

Chiu Chow Fried Eggs with Preserved Turnip & Pork

B B A R

Deep-fried Salt & Pepper Calamari

Wik £ 27% - 1 A O

Steamed Minced Pork with Dried Salted Fish

Wk £ T 1A

Pan-fried Minced Pork with Salty Fish
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Fried Beef with Vegetables
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Steamed Minced Beef with Aged Dried Tangerine Peel
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2 2 Pes Up
$88
$138
$138
$148
$148

$148

$148

$148

$158

$168

$168

$168

$168

$168

$168

[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]
[ ]

x|l A
Large | | Smal
x|l A
Large | | Smal

i i 9B BR $178
Fried Egg with Prawn

b B A fi% 7 iy 0% $178
Braised Beef Brisket with Chu Hou Paste in Casserole

5% v R o Fy $178
Fried Sliced Pigeon with Asparagus in Black Bean Sauce

BT A4 $178
Sauteed Pork Chop with Black Olive & Chili

5 i s Py $178
Sweet & Sour Pork

AT $188
Pork Knuckle with Chinese Yellow Wine in Casserole

YRS £ BT $188
Deep-fried Pork Ribs with Dried Shrimp & Shrimp Paste Sauce

R X i o 1L 22 2R $188
Pan-fried Oyster Pancake

SRR B T D $198
Sautéed Fresh Milk with Scallops & Black Truffle

B $268
Stir-fried Frog With Ginger & Spring Onion In Casserole

HEMER $278
Baked Fish Head with Ginger & Spring Onion in Casserole

fiF 10 B30 07 $288
Sauteed Chicken in Casserole with Fresh Sand Ginger

KFLAFA o $378 / $288
Sichuan Style Stewed Beef * Lurge v Small
REMAKAI o fmmen $448/ $308
Steamed Fish Head with Chili Z0 Whole %4 Falf
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HEJ IR 5 $88
Blanched Vegetable

Brh LGk o o $108
Sautéed Shredded Potatos

EW M $108
Deep-fried Pumpkin with Salty Egg Yolk

i Rk $128
Diced Vegetable in Fish Stock

MR AT T o $138
Steamed Eggplant with Preserved Vegetables

W2 M0 VY 7 $138
Dry-fried Sichuan String Beans

o 6k e 3% 8% $148
Mixed Vegetables & Vermicelli with Superior Soup in Casserole
ALBETTEE IR o $148
Braised Bean Curd with Bamboo Pith

I 5 RF e $148
Sizzling Vegetables in Casserole

f F 28 7 2 Iy $158

Seasonal Vegetables with Fresh Bean Curd Skin in Fish Soup

B2 % B 5 K soue

74 ) - 1 58 $298 / $88
Beef Broth with Bean Curd & Coriander 7% PerPot | &KL Per Person
NS o $328 / $98
Hot & Sour Seafood Soup 6% PerPot | AL Per Person
8 A i 5 $338/$108
Double-boiled Pig Lung Soup with Almond % Ber ot /&£ PerBenon
WAL o $498 / $338

Pork Tripe with Pepper & Pickles Soup with Chicken

Zt§ Whole / ¥4 Half
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HRFMOKEERE > HBBHE18% %

Choose your level of Spiciness! Select your spice level from Mild to Extra Hot

O BB mild \
O % % % Medium \\

O R 3 Hot \AL
C18% }ﬁ Extra Hot \\_\\.
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Braised Noodles with Minced Pork & Peanuts in Sichuan Spicy Soup

FE WP
Hot & Sour Noodles

i P G e
Yuzhou Style Chilled Noodles
% % %l

Plain Noodles

OHFOMELE OF6H
Pork Knuckle / Sautéed Shelled River Shrimps / Beef Tendon

1o 35 Mk 0Bt AE 3% %

Shrimps & Vegetables Dumplings in Superior Soup

AR S

Wontons in Chili Oil
Ry 4 0

Fried Noodles with Soya Sauce
E2MDK o

Fried Rice Vermicelliin Singapore Style
W2 I A

Stir-Fried Beef Noodles

i 2 1 B

Hokkien Fried Rice

R 1A o B %

Pan-Fried Crispy Noodles with Pork & Bean Sprouts

1 BB ]

Stir Fried Rice Noodles with Shrimps & Scrambled Egg

0% 1 P T i K B

Oyster & Minced Pork Crispy Rice in Soup

fif 7 0 i K B

Seafood Crispy Rice in Tomato Soup

B i BB s s )
Fried Rice with Preserved Vegetables
& Crab Meat

fifd it 8 BOK Ky

Braised Rice Vermicelli with Abalone Sauce

AR B

Fried Rice with Scallops & Onion

5 ficf e

Assorted Seafood & Noodles in Superior Soup

113 W9 A 9\ B

Signature Baked Tomato Pork Chop Rice
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