DIMSUM

S

“Har gao”, shrimp dumplings 288
K i HFIR

“Shao mai”, pork, dried scallop dumplings 258
BART, TR

“Xiao long bao”, Shanghainese pork dumplings 288
NER, HART

Vegetable dumplings 218
3 AR

Scallop,\ fish roe dumplings 288
&% B KR

Radish cake 218
BFHE M

Taro dumpling, salmon, seafood 288

RE, FhB®, ZxX&, %

Shrimp, cheese spring rolls 238
YeF %, SFAnYImE:



BARBECUE
T8 BB

Jasmine barbecue platter

o i
Platter for 2 (3 items ) Bk Ht & —fL ( =3 ) 888
Platter for 4 (5 items ) J& %k #f & 1AL (L2 ) 1288
Peking Duck Half (cooked 2 ways) 1,988
Ey 904 Whole 2%  (cooked 2 ways) 3,688
(cooked 3 ways) additional 588
Roasted Suckling Pig Small /) 1,288
o L5 1+ Half 4,088
Whole 2% 7,088
Roasted Duck Small/) 888
Half ¢ 7% 1,688

Whole 2% 2,888



LIVE SEAFOOD

Sea mantis (choice of cooking method)
VA M

Wok-fried fried chili, black bean, crispy garlic
WHRREMT, RE, BIEHKGF
Steamed garlic/ egg white K 77 & /& V&

Mud crabs (choice of cooking method)

Je R

Steamed plain/ garlic ¥ &/ X 7

Wok-fried ginger, onion 4k 4% 1) % Fn % &
Wok-fried dried chili, black bean, crispy garlic
WHREMT, RE, &%

Baked salted egg yolk ¥ & & #

Black garoupa (choice of cooking method)
ERa

Steamed superior soy sauce % & & ¥
Steamed black bean sauce % & T %
Baked superior soy sauce % & % ¥ i

Steamed live shrimp
T A AT

per 100gms/4 1007

480

420

320

180



RICE

Jasmine steamed rice
FRALFE KN

Fried rice diced garoupa, salted fish
WARET T Jin % e ik £

Yeung chow fried rice
MM AR

Fujian fried rice

IR

88

698

588

698



