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D37. Curry Chicken Pie

D38. Mango Pudding
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D39. HK Style Beancurd
Pudding
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D40. Beancurd Pudding
with Fruit

D44. Char Siu Cheung
Fun
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DA41. Purple Sago
Pudding

D45. Monk’s Style
Cheung Fun

D42. Coconut Milk
Pudding El3

D46. Prawn Cheung Fun

D43. Herbal Jelly

DA47. Crispy Dough
Cheung Fun

D50

D53.

D54.

D55.

D56.

D57.

D58.

D59.

D60.

D61.

D62.

D63.

D64.

D65.

D66.

RMBEEER
D48. Steamed Rice with

Spare Ribs & Chicken Claws
HBRARR

D49. Steamed Rice with Sliced Pork
with Salty Fish

ERAAH
D51. Congee with Sliced Fish

BREGAN
D52. Congee with Pork & Egg

EEFERR

LHEERE
. Steamed Rice with Chicken

BB

FRIED NOODLES & RICE

BB M

Braised Chicken Claw in Duck Sauce ............ £3.80
X0 EfmBY

Cheung Funin XOSauce ...................... £3.80
BRZRKR

Dumplings in Meat Based Soup . ................ £3.80
BT K R

Dumplings in Spicy Sauce (with nuts topping) .. ... £9.00
BT R

Chicken Wingswith Chilli . ..................... £6.00
RRARM

Deep Fried Green Chilli ....................... £6.00
BREEAR

Fried Turnip Paste Pudding with Belachan ........ £8.50
REES

Sweet & SourWonTon ................coouon.n £9.00
SHERE

Fried Vermicelli with Shredded Pork & Chicken .. .£9.00
E bed S

Braised Vermicelli ........... .. .. .. .. ... .. .... £9.00
FEIREE B

Malaysian Style FriedRice . .................... £9.00
BEEEH KRG

Seafood & Vermicelli in Meat Base Soup .......... £9.00
HBEARER YR

Fried Rice with Egg White & Meat . .............. £9.00
T ERT 1 mEE=H

Fried Noodles with Mixed Meat ................. £9.00




D9. Steamed Custard
Buns

D25. Deep Fried Pork
Pastry

D1. Prawn Dumplings D17. Black Sesame Paste
Dumplings with Peanut

Topping (contain nuts)
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D13. Steamed Fun Gor
(contain nuts)

D21. Chicken wrapped
D5. Spare Ribs in Black with Ham & Cucumber

Bean Sauce

D26. Shredded
Chicken Rolls

D18. Thai Style Spicy

D2. Prawn & Pork .
Chicken Claws

Dumplings

D10. Prawn Dumpling
with Chives

D22. Pork Dumplings
with Vegetables

D14. Chicken & Pumpkin

D6. Chicken Claw in Dumplings

B/Bean Sauce

BN H G

D19. Cuttlefish Balls
with Sweetcorn

D3. Beef Balls with
Vegetables

D11. Scallop & Prawn
Dumplings

B &% X =F g

Rolls

D23. Steamed Rolls with
Carrot & Spinach

D7. Steamed Pork Buns D15. Stuffed Beancurd
Rolls

D20. Glutinous Rice with
Meat

DA4. Beef Tripes with
Spring Onion & Ginger

D12. Steamed Squid
with Garlic

D28. Crispy Squid with
Sauce

D8. Fried Pork & Spring D16. Steamed Pork D24. Turnip Paste
Onion Buns Dumplings Pudding

D29. Prawn Cakes with

D27. Vietnamese Spring

D33. DeepFﬁEa'éun
with Yam

Salad Cream

D34. Egg Custard Tarts

D30. Cuttlefish Cakes
with Coriander

BHE T

- D35. Baked Pork Cakes
with Sesame

D31. Chicken Wor Tip
with Pak Choi

D36. Baked Shredded
Turnip Pastry

D32. Fried Taro Paste
Croquette



STEAMED

D1
D2
D3
D4
D5
D6
D7
D8
D9
D10
D11
D12
D13
D14
D15
D16
D17

D18
D19
D20
D21
D22
D23
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Prawn Dumplings
Prawn & Pork Dumplings
Beef Balls with Vegetables

Beef Tripes with Spring Onion/Ginger

Spare Ribs in Black Bean Sauce
Chicken Claws in B/Bean Sauce
Steamed Pork Buns

Fried Pork & Spring Onion Buns
Steamed Custard Buns (V)
Prawn Dumpling with Chives
Scallop & Prawn Dumplings
Steamed Squid with Garlic
Steamed Fun Gor (N)

Chicken & Pumpkin Dumplings
Stuffed Beancurd Rolls
Steamed Pork Dumplings

Black Sesame Paste Dumplings
with Peanut Topping (N)

Thai Style Spicy Chicken Claws
Cuttlefish Balls with Sweetcorn
Glutinous Rice with Meat

Chicken wrapped with Ham & Cucumber

Pork Dumplings with Vegetables

3.00
2.60
2.60
2.60
2.60
2.60
2.60
2.60
2.60
3.00
3.20
3.00
2.60
2.60
2.60
2.60

2.40
2.60
2.80
3.50
2.60
2.60

Steamed Rolls with Carrot & Spinach  2.80

Mon-Fri  Sat & Sun

3.50
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.50
3.50
3.50
3.00
3.00
3.00
3.00

2.80
3.80
3.20
3.80
3.00
3.00
3.00

FRIED

D24 ( ) Turnip Paste Pudding

D25 ( ) Deep Fried Pork Pastry

D26 ( ) Shredded Chicken Rolls

D27 ( ) Vietnamese Spring Rolls

D28 ( ) Crispy Squid with Sauce

D29 ( ) Prawn Cakes with Salad Cream
D30 ( ) Cuttlefish Cakes with Coriander
D31 ( ) Chicken Wor Tip with Pak Choi
D32 ( ) Fried Taro Paste Croquette
D33 ( ) Deep Fried Buns with Yam
BAKED/SWEET

D34 ( ) Egg Custard Tarts

D35 ( ) Baked Pork Cakes with Sesame
D36 ( ) Baked Shredded Turnip Pastry
D37 ( ) Curry Chicken Pie

D38 ( ) Mango Pudding (V)

D39 ( ) HK Style Beancurd Pudding (V)
D40 ( ) Beancurd Pudding with Fruit (V)
D41 ( ) Purple Sago Pudding (V)

D42 ( ) Coconut Milk Pudding (V)

D43 ( ) Herbal Jelly (V)

CHEUNG FUN

D44 ( ) Char Siu Cheung Fun

D45 ( ) Monk’s Style Cheung Fun

D46 ( ) Prawn Cheung Fun

D47 ( ) Crispy Dough Cheung Fun

Mon-Fri
2.60
2.60
2.60
2.60
2.80
3.00
2.80
2.80
2.80
2.60

Mon-Fri
2.60
2.60
2.60
2.60
2.60
2.60
2.60
2.95
2.60
2.60

Mon-Fri
3.30
3.20
3.80
3.30

Sat & Sun
3.00
3.00
3.00
3.00
3.20
3.50
3.20
3.20
3.20
3.00

Sat & Sun
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.50
3.00
3.00

Sat & Sun
3.80
3.80
4.20
3.80

STEAMED RICE £5.50

D48 ( ) Steamed Rice with Spare Ribs & Chicken Claws
D49 ( ) Steamed Rice with Sliced Pork with Salty Fish
D50 ( ) Steamed Rice with Chicken

CONGEE £3.80

D51 ( ) Congee with Pork & Preserved Egg

D52 ( ) Congee with Sliced Fish

FRIED NOODLES / RICE / OTHER

D53 ( ) Braised Chicken Claw in Duck Sauce

D54 ( ) Cheung Fun in XO Sauce

D55 ( ) Dumplings in Meat Based Soup

D56 ( ) Dumplings in Spicy Sauce (N)

D57 ( ) Chicken Wings with Chilli

D58 ( ) Deep Fried Green Chilli

D59 ( ) Fried Turnip Paste Pudding with Belachan
D60 ( ) Sweet & Sour Won Ton

D61 ( ) Fried Vermicelli with Shredded Pork & Chicken
D62 ( ) Braised Vermicelli

D63 ( ) Malaysian Style Fried Rice

D64 ( ) Seafood & Vermicelli in Meat Base Soup

D65 ( ) Fried Rice with Egg White & Meat

D66 ( ) Fried Noodles with Mixed Meat

3.80
3.80
3.80
9.00
6.00
6.00
8.50
9.00
9.00
9.00
9.00
9.00
9.00
9.00

(V) - Vegetarian
(N) - Nuts

Table No.




