
F I V E  F L A V O U R  F E A S T    7 5
P I C K  A N Y  5  I TE M S  FO R  7 5

“ S I U  M A I ”
X O  S I U  M A I    9

Prawns, Pork, Mushrooms, Scallions, Chili Threads

“ DA I  H A ”
T Y P H O O N  S H E L T E R  J U M B O  P R A W N S    1 5

Garlic, Black Beans, Dried Chili, Lemon

“ C H U N  GY U N ”
S P R I N G  R O L L S    8

Vegetables, Manderin Plum Glaze

“ S U E N  H E U N G  M U T  TO N G  J U  Y U K ”
H O N E Y  G A R L I C  P O R K  B E L L Y    1 4

Sour Plum, Spiced Chicharrons, Chili Crunch, Micro Cilantro

“ SA N G  C H OY  BAO ”
G I N G E R  B E E F  L E T T U C E  W R A P S    1 9

Short Ribs, Peppers, Sesame, Hoisin, Fried Vermicelli, Iceberg

“ S I C H UA N  GA I  Y I K ”
S Z E C H U A N  C H I C K E N  W I N G S    1 4

Mala Spice Crusted, Dried Chilis, Garlic, Coriander

“ S U E N  TE E M  Y U ”
S W E E T  &  S O U R  R O C K F I S H    1 5

Pineapples, Hawthorn, Goji Berry, Red Dates

“ C H A R  S I U ”
B B Q  P O R K    1 4

Honey Rose Petal Glaze, Sweet Soy, Cilantro

“ JA A P  GWA N  C H OW  M I E N ”
W I L D  M U S H R O O M  C H O W  M E I N    1 9

Morels, Chanterelles, Maitake, Beech, Cloud Fungus, Shitake, Ginger, Scallions, Fried Shallots

“ C H OW  FA N ”
X O  P R O S C I U T T O  T R U F F L E  F R I E D  R I C E    2 1

Prawns, Wild Pink Scallops, Chinese Sausage, Eggs, Scallions, Celtuse

“ C H OW  JA A P  S U I ”
C H O P  S U E Y    1 4

Oyster & King Mushrooms, Seasonal Local Vegetables, Bamboo Shoots, Water Chestnut, Lotus Root

“ FO O  Y U N G  DA N ”
C R A B  E G G  F O O  Y O U N G    1 5

HK Street Food Curry, Bean Sprouts, Red Onions, Scallions, Oyster Sauce Gravy

“ M O N G  GWO  B O  D I N ”
M A N G O  T A P I O C A  P U D D I N G    7

Pineapple Craquelin Crust, Evaporated Milk


