
蝦 餃
燒 賣
鳳 爪
排 骨
鮮 竹 牛 肉 丸
鮮 蝦 干 貝 餃
蒸 腐 皮 卷
素 菜 餃
香 煎 韭 菜 果
蘿 蔔 糕
芝 麻 球
炸 春 卷
叉 燒 包
雞 包
糯 米 雞
上 海 小 籠 包
蟹 鉗 蝦 球
酥 炸 生 蠔
鍋 貼
芒 果 布 丁
菠 菜 餃
椒 鹽 雞 翼
椒 鹽 魷 魚
椒 鹽 蝦
核 桃 蝦
蠔 油 芥 蘭
涼 拌 海 蜇 皮
海 草
椒 鹽 干 貝
上 海 熏 魚
素 鵝
涼 拌 干 絲
麻 辣 黃 瓜
醉 雞
鹽 水 鴨
煙 熏 鴨 腿
麻 辣 牛 筋
炸 蟹 角
炸 雲 吞
紙 包 雞

Shrimp Dumplings (Har- Gao) ................................................ 3.25
Shrimp & Pork Dumplings (Siu Mai) ...................................... 2.45
Steamed Chicken Feet in Black Bean Sauce .......................... 2.45 
Steamed Spare Ribs in Black Bean Sauce .............................. 2.45
Steamed Beef Ball .................................................................. 2.45
Steamed Shrimp and Scallops Dumplings .............................. 3.75
Steamed Bean Curd Sheet in Oyster Sauce ............................ 3.25
Steamed Vegetable Dumplings .............................................. 3.25
Pan Fried Chinese Chives and Meat Dumplings .................... 2.45
Pan Fried Turnip Cake ............................................................ 3.25
Deep Fried Sesame Ball .......................................................... 3.25
Spring Rolls ............................................................................ 3.25
Steamed Pork Bun .................................................................. 1.50
Steamed Chicken Bun ............................................................ 1.50
Steamed Chicken in S�cky Rice Wrapped in Lotus Leaf ........ 3.75
Shanghai Style Pork Dumplings .............................................. 3.75
Fried Shrimp Ball Wrapped around Crab Leg ........................ 5.75
Deep Fried Oyster .................................................................. 6.25
Pot S�ckers ............................................................................ 4.50
Mango Pudding ...................................................................... 2.45
Spinach and Shrimp Dumplings.............................................. 3.25
Salt and Pepper Chicken Wings .............................................. 6.75
Salt and Pepper Calamari ...................................................... 7.25
Salt and Pepper Shrimp.......................................................... 7.25
Walnut Prawns ...................................................................... 7.25
Chinese Broccoli with Oyster Sauce ...................................... 5.75
Jelly Fish ................................................................................ 6.25
Seaweed Salad........................................................................ 5.95
Salt and Pepper Scallops ........................................................ 6.95
Shanghai Style Smoked Fish .................................................. 6.95
Vegetarian Goose .................................................................. 5.50
Tofu Noodles .......................................................................... 4.50
Spicy Cucumber...................................................................... 4.25
Drunk Chicken ........................................................................ 5.95
Saltwater Duck ...................................................................... 6.25
Smoked Duck.......................................................................... 6.50
Spicy Beef Tendon .................................................................. 6.50
Crab Cheese Puff .................................................................... 4.75
Fried Won Ton ........................................................................ 2.45
Foil Wrapped Chicken ............................................................ 4.75

Dim  Sum
(Please allow 15 minutes)


