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— firf

[ 58 P, R, R B, JE %
Steamed Bun stuffed with
Ground Pork, Shrimp, Black
Fungus and Chive

§.00 !+pes]

13.00 [8pcs]

Steamed Bun stuffed with GOUBUL
z Chive, Egg, Dried Small Shrimp
"~ and Vermicelli STEAM BUN

103a 1 3 X0 2 UF 5% B 2 fu BAO @

4pces]

8.00' IS rac00 2%

{1 i = Bl
[, e B2z, KH]
Steamed Bun stuffed with

Cabbage, Carrots, Black
Fungus and Vermicelli

6.00 !4pesl
10.50!5pcs
: T -

1 3

-
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B T AR
| &% 56 A, I 3¢
Steamed Bun stuffed

with Marinated Pork and
Chinese Chive




A0 N P )
(4N, % ]
Steamed Bun stuffed
with Ground Beef

and Carrots
7..0:0 Utecsl
2 1.0 V5Pesi

106 # & 1 1A {2
(X5 A, # 4]

Steamed Bun stuffed with
Chicken and Mushroom

PR |t o e R T e :

107 /1N ¥
[ 3 A ]
Juicy Pork Bun

500> 2 S e 800N

108 /)% 8 B 17
(36 A, B A
Juicy Pork Bun with Crab Meat

100" 2 I 3 0N

109a JF B K 58 fu

Spicy Hotpot Flavored Bun 2
7O A P B ¥t

[4pcs

Ik 2R 7N JE TR £
[FE 1A | 7 JE UF ]

Steamed Bun stuffed
with Pork and Crayfish

,_1_' 0[} leach]




it TN 3 K 132
Dumpling stuffed with
Groupnd Pork and Cabbage

1 ~[ ‘00 |12pcs]

16 A Il 75 A0
Dumpling stUse with

Ground Pork aEsBill y = > B B 4 l’
11.00 D12pesh P _ 5t
DUMPLINGS

I8 A I 36 2K 132
Dumpling stuifed with Ground
Pork and Pickled Cabbage

11 .OG[IEI}L‘H]

— i 7K 12 o/ R e

Dumpling stuffed with Ground
Pork, Chives, Scrambled Egg,
and SAriMp

1 3. DGeagE <~
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x B UE R
EE

Tianjin Saviar
Crepe

115

I]F‘Zl 116

SNACKS

117

118

125

ARGIELES

Wonto
in Chil

5.00

126

R E 8 R A
5 17 TR i

Pork
Wonto

12 )

Freta KR | 12.00
RUDER 7 (A A
Tianjin Saviar Crepe with
Ham and Scrambled Egg

|Pork or Chicken|

ZEHA4 | 19.00
AL DF B8R 1

Tianjin saviar crepe witn
Beel and Cheese

S | 7.00
Tianjin Salted Pudding

& F | 9.00

Pan-fried Leek Dumplings

[2pes]

Lbd

i
| Qil

nsag

F

119

120

121

122

123

124

[10pes]

Rl | 14.00
Pan Fried Dumplings with
Ground Pork and Celery

FRWEDE | 10.00"0PC
Pan-fried Beef and Onion Pie
Z ot | 8.00

Scallior Pancake
ZED | 6.00
Homestyle Pancake

Mm% | 3.00

Deep-fried Dough Sticks
Am | 11.000
Toastéd Cold Noodle with

Chicken Sausage in
Chinese Style




K

213
SRR \
Braided =

Sea Cheumber (per persan)

19.00 [fie]

214
v K 11 fify 4

Brasied Abalone
with Rice (per persgn)

216

FEAE . (F 4% | £06%)
Mandarin Fish
(Braised fish/ Chilli Sauce)

46.00

218

BETT AR Z | 48.00

Braised Sea Cucumber
with Fresh Bamboo

219 s /K JE UF | B {f [Seasonal Price]
wh7F 7k o 22 | 2% |k KU BE ]

Lobster
[Steamed with Garlic | Ginger & Green
Onion | Hong Kong Style]

221b BEFE W2 B | IS 7 [Seasonal Price]

[ B KD | il K |
Conch
| Chili | Stir-fried]

SEAFOOD

215
1 Bt il 2

Braised Sea Cucumber
In Stone Pot

68.00

217
¢ 7K i B A B
(P75 h 22 | 27|
i UK | 22 7280022 1% +10)

Vancouver Crab e .
(Steamed with 2 5 |

_ . o t ; \- ﬂ_f{}..: o P i
Garlic | Ginger & Sl o Erria s S r o

Green Onion |
Hong Kong Sty fea

Hotpot+10)
IR

|Seasonal Price]

‘
=
N =
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=
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220 ik EBE | IS it [Seasonal Price]
[ 2 | fakl+10]
Live Silver Bass
|Steamed | Sweet & Sour Sauce +10|

221a fif {5 W% 1 | IS {f/y [Seasonal Price]
W 2R AR R 22 | A | B R ]

Razor clam

Steamed | Chili | Black bean sauce]




154
fick 2R 15 I A

Sweet Sour Pork
with Fruits

17.00
A\
JE\;
PARY)
155
MUST S5 IR AR ER
Kung Pao
O RBDIER Tiger Sh_r'imp

26.00

156
JERYET

Kung Pao
Chicken

17.00

157

2 s S N 1
Diced Begf with

Black Pepper and
Garlic

23.00
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BEPLHE+$5 | 15375+ 85 208, T as ':., -’M
9 f :

ot
Featured Peking Duck g, ’ﬁ' <3
DuUck Bone -:{"hpcssu l of the 5 E‘thlﬂﬂb}
Salt &Peppe Gmgtr &Green mnn B
Hong_l{ﬂﬁ. ::m-rs&p‘ "

¢
l
}.'
\

& 8FCeskt)  3.00
uum%rw 3.00 ’

Add Sorir —ake B pCS) Of Tl
4 i

140b 4 {0 % GOUBULI'S

:j:.-il-‘-_u:-rll:_ uek with E E S —|- S E [_ | N

30.00

||—|-al|r|I (Whole]

58.00

141 142
WW%MH% ¥ Al 22

Winter Melon with Saltead Shreadded Pork with

mﬂMhMm Soybean Paste served wi

16.00!5

=4 3
— -’H‘ Ji

Taiwan Three-cup
Chicken

19.00




145a 145b
I i _p € 1 R B A
Pork Blood Curd with Pork Braised Pork Blocks
Intestine, Fish, Lunchmeat and in Rice Wine Sauce

Bean Sprouts with Chili Sauce
22.00

146 147
Kk o Wk ) I HE AL
Stir-fried Cow Throat and Chayote Pork Kidney with Chili Sauce

19500 19.00




148
€ Rk =

4 Etir Fried Pork
PWith Pig Liver

And Kidney

£ °

149 #ikE— | 26.00 150 H[1F—% | 24.00

[ A5 ) | BE fA | SR 1] [3& A | g E L]

Stir-fried with Shrimp, Squid Stir-fried with Pork, Beef Omasum
2 and Chicken and Lamb Tripe

INE 5B
Stir-fried Mix
safood with Tofu

23
i
151 96
H

TIANIJIN

CLASSHE

CUISINE

152 \ts>

JE 43R i 2 EA I .

Stir-fried Pork Tripe Beef Brisket and Gluten
with Cilantro Bread with Soybean Sauce
18.00

s 24.00




128
bk B L 22

Pork Tripe in
Chilli Sauce
13.00

129

5 i X
[ Kk | Bk R | 2
Hand pulled
Chicken
[Salted | Spicy]

16.00

130

e ME 2% E S

Beef with Green

Pepper, Peanuts

and Cucumberin
Chilli Sauce

16.00

127

RKHEERA

[ AL % & UF ]
Tianjin Smoked
Pork slice with
Home-style
Pancake and
Soybean Sauce

23.00




131

iR B ik AR K
Fern Root Noodles
in Dark Vinegar
with Chilll Sauce

13.00

132
fifi # B2 & S

Preserved Eggs with
Cooked Hot Peppers

13.00

133
o 1

Seasoned Eggplants

11.00

134 135

& I i 1 3k KKk B2 I
Jellyfish Shredded Beef Omasum with

in Dark Vinegar Sesame Sauce

16.00 16.00




137
PEAE I

Sliced Braised Beef with Seasoning

18.00

137 138
< & I THERZ J
Braised Beef Shank with Shredded Tofu Sheets
garlic Soy sauce with Special Sauce
1504 11.00

139

Ji) A~ BRI ] BB X
Goubuli Smoked

Chicken

16.00!8!
28.00!%
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161
iy B 5
Pork Stomach with

Chicken Stew

P.O=h

161b W
b 54 ¥ I L

Lamb Brisket

Stew
-
68.00
——
160

Wb a2 o A I
Beef Brisket with

Tomato Stew

24.00
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162 f!hu:-

AR I 7

e

Stir-fried Chicken Gristle

with Dry_hot Peppers

18.00 fﬁwiiﬁiﬁuh — ;

163 164

AR INFE A | KB INERN D
Stir-fried Diced Grilled Charcoal
Lamb with Cumin | Lamb with Onion

25.00

25.00 s

165 166

T 1A JF [ 6L 8 70 | 18 3 K5t kY R €8 2 D
Deep-fried Squid \J Stir-tried Squid Tentacles
Tentacles with Cashew { with Chinese Chives

17.00 ¥ e 17.00

167

Spicy Chig
Chill Saucs

37.00

-

i A& _

Add Neod|e

ﬁ'
Al




168 169
KEFN/KREFARL T8 T 0 S

Sichuan Beef or Pork Stir-fried Chiba Tofu
in Chilli Broth with Pork and Chilli Peppper

170

AN

Mapo Tofu with Beef Stir-fried Pork
14 00 with Green Chilli

173 174

e TN W, i 75 A 2

Stir-fried Shredded Pork with Salted Stir-fried Shredded Pork and Assorted
Veggie and Pickled Bamboo Shoots Veggies with Fish Flavour

175 176
T+t It i S e A T 8 R e S
Stir-fried Pork Intestine and Dried Sausage with Spiced

Onion in Casserole Dried Bean Curd and Cauliflower

19.00

171 S8 M EE | 19.00 177 TP @E B AE | 15.00 I::

Stew Tofu with Salted Duck Stir-fried Cauliflower :
Egg, Crab Meat and Shrimp with Sliced Pork FEAST



ﬁ VEGETABLE
IL

_pya 179 T FMWHiwxE | 14.00 2

“I’: Stir-fried Cabbage
180 ¥MEMmMiX | 16.00
Stir-fried Cabbage with
Soybean Paste

181 X2/ | 15.00
e F 3
Homestyle Stir-fried
Cabbage

182 HIE/hE | 15.00
1+ oz

Stir-fried Sliced Potato
with Dried Small Shrimp

186
Kbt/ B &1 S

Stir-fried Eggplants with
Soy Flavour or Fish Flavour

15 .00

oo
188 : _

wh 2% B 22 B G 3%
Steamed Baby Cabbage with
Vermicelli and Garlic

17.00

g Q
- \

183 Wi+ o2 | 15.00
Stir-fried Sliced Potato
with Hot Sour Flavour

184 Z1ETHH | 16.00

Stir-fried Black Fungus
with Freen Onion

185 HHPEL | 16.00
Stir-fried Choi Sum

189 K4 i | 19.00
({HX | w75 )
Stir-fried
Snow Pea Sprout

187

e — & (L& | 7T )

Stir-fried Braised Mushroom
and Winter Bamboo Shoots

I 190
Hrai Kam

Stir-fried Snow
Pea Sprout with
Qyster Mushroom

&Y 23 .00

191 192

&7 Ak 4% 70 R 5E T
Stir-fried Mushroom with Stir-fried Pumpkin and Crashed
Salted Duck Mok Chestnut with Salted Duck Yolk
19.00 19.00




193
£ 1D 1R

Fried Rice with
Sausage, Shrimp,
Egg and Mix Veggie
(Fish Roe on the top)

20.00

196

fii A 20 Wi
Fried Rice with
Preserved pork,
Pickled Cabbage
and Long Beans

17.00

194

195

197

198

199

200

MR | 19.00

Fried Rice with-Sausage,
snrimp, Egg and Mixed Veggies

HREMIR | 17.00 S
(5 A | A= A | 3R )

Kung Pao Fried Rice with
Chicken or Beef or Shrimp

RN IR | 17.00 2

Fried Rice with
Chicken and Cumin

4w | 20.00

Stir-fried Rice Noodle
with Beef and Scallion

=LmEr | 15.00
Stir-fried Rice Noodle with
Mixed Veggies

AWk | 19.000

Pad Thai

201

202

203

204

205

- 206

—EEEmE | 19.00

Fried Noodle with Pork, Shrimp and
Mixea Veggies

Zm | 15.00
Veggie Fried Noodle

IR E®m | 15.00

Beijing Style Noodle with
Soybean Paste

PHELAFT xi i /% E | 15.00

Noodle with Tomato Paste
or Tomato Soup

A4 Nm | 17.00

|
Braised Beef Soup Noodles ’g

HKMWR | 2.50
Steamed Rice
'STAPLE
OO D



+ W 77 : Lamb Organ Soup

Scallop Fish with

?ﬁ 207 BERAEIE | 9.00 [f2] 210 ¥4 | 16.00

% Chicken Soup (per person)
208 {557 | 15.00 211 UFEZ Y29 | 14.00

Hot and Sour Soup Dough Drops Soup with

Dried Small Shrimp

SOUP 209 PHELAE | 11.00
B 1L 7 212 R M3 | 19.00

Tomato and Egg Soup Fish Maw with Assorted

Seafood Soup

ﬁH‘ 222 223

CAEARES g
Rice Roll with Red Bean Paste Egg Yolk Pastry

|
HH 7.00 [34] 12.00 [34]

B8 SRS S P B

224 FEINPE | 9.0015Pcsl 22853 WEER/NHALF | 15.00

umpkin Pancake Little Glutinous Rice Ball in
N Sweet Fermented with
Rice Sauce

225b
4 B B (R 2K B

Glutimeus Black Sesame Ri
Ball in Sweet Fermented
with Rice Wine Sauce

16.00
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