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All You Can Eat
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Please choose dishes from bottom menu. An amuse-bouche will be served while you wait.
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Cold Jellyfish with Vinegar and Black Pepper Sauce
Steamed Chicken with Sesame Sauce
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Corn Soup
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SIU-MAI (2 pieces)
Jade Shrimp Gyo-Za (2 pieces)

Curry Flavor Shrimp Gyo-Za (2 pieces)

Shrimp Gyo-Za (2 pieces)

Crabmeat Shao-Long-Pao (2 pieces)

Beef Shao-Long-Pao (2 pieces)

Shao-Long-Pao (2 pieces)

Radish Rice Cake (2 pieces)

Fried Glutious Rice Dumplings (2 pieces)

Pork Stew Crepe Wrapped

Steamed Bun (1piece)
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Sweet & Sour Pork

Sautéed White Fish Paste Ball with Mochi

Braised Soft-shell Crab and Vermicelli with Spicy Sauce
Sautéed Green Vegetable in Garlic

Braised Bean Curd in Chili Meat Sauce

Sautéed Shredded Beef in Spicy Miso Sauce
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White Fish Paste Ball and Cheese Rice Noodle Suop
Taiwanese-Style Noodles Topped with Braised Pork

Vegetable and Chinese Pork Miso Fried Rice
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Cold Sweet Almond Jelly

Mango Pudding

Coconut Milk with Tapioca

Boiled Rice Ball in Peanuts Paste (1piece)

Deep-Fried Purple Potato and Sweet Potato Ball
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Rice -Noodles]
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Dessert ]
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Chinese Pickles and Chicken with Sesame Sauce

WEAVERD L AHR—T

Dim Sum - Pan Fried Dim Sum - Deep Fried Dim Sum ]
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Bean Curd and Century Egg

Chinese Dried Bean Curd with Sesame Sauce

Mixed Vegetable and Salt Koji Soup

Boiled Meat Dumplings (2 pieces)

Pan-Fried Chinese Chives Gyo-Za (Ipiece)

Pan-Fried Stick Gyo-Za (2 pieces)

Pan-Fried Jade Gyo-Za (2 pieces)

Deep-Fried Spring Rolls (2 pieces)

Mixed Vegetable Deep-Fried Spring Rolls (2 pieces)

Vietnamese Crispy Spring Rolls (2 pieces)

Shrimp Rice Crackers

Deep-Fried Soft Shell Crab

Deep-Fried Potato

Sautéed Shrimp and Eggs
Sautéed Chicken with Soy Sauce
Sautéed Shrimp in Mango Sauce
Braised Shrimp in Chili Sauce

Sautéed Minced Pork and Garlic Sprouts

Sautéed Shredded Beef with Green Peppers

Chinese Porridge

Braised Pork Rice Lu Rou Fan

Plain Rice

Deep-Fried Sesame Ball (Tpiece)

Taiwanese Castella (1piece)

Cold Jelly

Deep-Fried Cheese Ball (Ipiece)



