I Il N JBf sZECHUAN KITCHEN ALA CARTE MENU

{8 J# 2 Ik SIGNATURE BARBECUE MEATS

PR

Hong Kong-Style Traditional
Roast Duck

267’5“{71\ (per portion)
Kok

Soy Sauce Chicken

2244 (per portion)

e B e 7

Roast Pork

26434 (per portion)

i/ RICE AND NODDLES

PR 2
Rice

@ (F) 5
Noodles (Dry)

&\ () 5

Noodles (Soup)

)| 4242 10

Szechuan Spicy “Dan Dan” Noodles
Yedam 10

House-made Noodles with
Chicken and Hot Bean Sauce

HFHa (F) 14
Stewed Pork Knuckle Noodles (Dry)

ke (F) 14

Braised Beef Brisket Noodles (Dry)
FH R TR 16

Wok-Fried Hor Fun, Sliced Pork

TSR

Honey-Glazed Barbecue Pork
24514y (per portion)

A # 30

Choice of Two Meats

=4 38

Choice of Three Meats

wht 48
Choice of Four Meats

% /£ SOUP AND BROTH

) Bk 14
Szechuan Hot and
Sour Crab Meat Soup

X KAAH 14
Chef’s Soup of the Day

HR=5m 12
Fresh Wanton Soup with Vegetables

7% % VEGETABLES

ERSER& EY
Poached Vegetables with
Oyster Sauce

HHBIFZ10
Hong Kong Kai Lan

HHESIO
Hong Kong Choy Sum

Table: Date:

&) DIM SUM

AR T 2E K AL 9 (3 pieces)
Truffle, Wild Mushrooms Crystal Dumpling

R EEIFAZ 9 (3 pieces)
Prawn Har Gao Dumpling

KB FEKEF 8 (3 pieces)
Pork Siew Mai

AT E T XK €L 8 (3 pieces)
Honey-Glazed Barbecue Pork Bun
Char Siew Bao

XO.#% 448 pieces)
Pan-Fried Radish Cake, X.O Chilli

past lij AN 92: @ 8 (3 pieces)
Jiangnan Xiao Long Bao

20k 37 12 (5 pieces)
House-made Wanton with Szechuan Pepper,
Chilli Oil

fif @ DESSERT

Heh @ XF 8
House-Made Chinese Herbal Jelly

AEMHAEE 8
Cream of Pomelo Sago, Mango

EFirair8
Red Bean Soup with Lotus Seeds



