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(
/ Soups K - 150

D 1flavour soup B IK%
D 2 flavour soup X7/ EE R

Flavours

D Chicken X8 ;%
D Mushroom B &
D Tomato &l
D Hot Spicy FkIR

Vegetables, Tofu & Noodles £ 3, 2 &, H

Shitake Mushroom &% - 10.0
Needle Mushroom &4t % - 9.0
Black Fungus BARE -50
Seaweed/kelp ¥ - 5.0

Lotus Root 8 7 - 6.0

Potato £ & F - 50

Pumpkin B/ - 5.0

White Radish/Daikon H¥ k- 50
Broccoli FB=Z1%-50

Cauliflower B1E3€ - 5.0

Chinese Cabbage K B¥(E3 H)-50
(seasonal)

Bok Choy JH3¥/ LS - 6.0 (seasonal)
Lettuce £ - 50

Sweet Potato Noodle A #8)JI[# - 5.0
Rice Cake F¥&- 6.0
Fresh Tofu & /& - 80

Frozen Tofu lREJ&E - 8.0
Fried Tofu JAE & - 8.0

Bean Curd &1T- 8.0
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Dipping sauces

AIREER-B A - 50pp

D Sesame sauce Z &
Spring onion &
Coriander &3

Garlic #

Ground peanuts {64 B
Fresh chilli /)N K B4
Sesame oil Z FH

Soy sauce #

Chilli oil FRAH

Vinegar B

Bean curd paste ZEH,

N O I

Oyster sauce Y&

Meat & Seafood R EEf

[ ] Lomb Slices A% -150
Beef Slices B4 -13.0
Pork Slices AFEAH -13.0
QuailEggs 83 E - 9.0

Beef Omasum 4 BMH -150
Beef Tripe BER/L - 150
Beef Aorta B4 EME - 150
Beef Balls B4 - 150

Fish Fillets &5 - 9.0

Mixed Seafood Balls #B## 41, F - 10.0
Squid & - 100

Crab Stick EP# - 100
Prawns XJ#F - 16.0
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