) $) R
GOU BU LI

DOWNTOWN
272 SPADINA AVE, TORONTO ON M5T 2E5

(416) 901-7885

F59% TABLE NO

B 0/ #E S Ak S5 A 5

@?‘ GOUBULISTEAM BU
101 fEHEHPIT [P, KHE) [17.00 [4pes] [J11.00 [8pes]

Traditional Steamed Pork Bao stuffed with
Ground Pork and Green Onion

102 =8&F0 (BP0, /R, KH, JE5E [18.00 [4pes]  [J13.00 [8pes]

Steamed Bun stuffed with Ground Pork,
Shrimp, Black Fungus and Chive

103a JE 510 3505 1 B2 QU [18.00 [4pes] [ 13.00 [Spes]
Steamed Bun stuffed with Chive, Egg,
Dried Small Shrimp and Vermicelli

103b f1Fpa 2 (AR 1% b, 122, AH) 6,00 [4pes]  [010.50 [Bpes]

Steamed Bun stuffed with Cabbage, Carrots,
Black Fungus and Vermicelli

104 F A 0 AL E S [16.50 [4pes]  []12.00 [Bpes]
Steamed Bun stuffed with Marinated Pork and Chinese Chiv

105 A% bERA A, E b [17.00 [4pes]  [113.00 [8pes]
Steamed Bun stuffed with Ground Beef and Carrots

106 T &5 e 6 (. 7 &5 [17.00 [4pes]  [113.00 [8pes]
Steamed Bun stuffed with Chicken and Mushroom

107 hREHE (A [15.00 [4pes] I 8.00 [8pes]
Juicy Pork Bun

108 pIESHE A, A [17.00 [4pes] [ 13.00 [Bpes]

Juicy Pork Bun with Crab Meat

109a 13 K Fg (2 [17.00 [4pes]  [J13.00 [Bpes]
Spicy Hotpot Flavored Bun

109b IS e 61 (351 | A JEaF) [14.00 [each]
Steamed Bun stuffed with Pork and Crayfish

JIK B¢ DUMPLINGS

110 P E K [111.00 [12pcs]
Dumpling stuffed with Ground Pork and Cabbage

111 SR 7K [111.00 [12pes]
Dumpling stuffed with Ground Pork and Dill

112 TP Rk % [111.00 [12pes]
Dumpling stuffed with Ground Pork
and Pickled Cabbage

113 —=WEK P [113.00 [12pcs]
Dumpling stuffed with Ground Pork, Chives,
Scrambled Egg and Shrimp

JIMIZ, SNACKS

114 RHRCEER T (i A%/ WD [19.00
Tianjin Saviar Crepe

115 F§ o K T [112.00
ALEESR 1 [P/ A
Tianjin Saviar Crepe with Ham and Scrambled Egg
Ground Pork and Celery
[Pork or Chicken]

116 Z-LEFpER T [119.00
Tianjin saviar crepe with Beef and Cheese

117 TS0 [17.00
Tianjin Salted Pudding

118 ERERT [19.00 [2pes]
Pan-fried Leek Dumplings

119 %5 £ il 1 14.00 [10pes]
Pan Fried Dumplings with Ground Pork and Celery

120 PR E [1 10.00 [3pes]
Pan-fried Beef and Onion Pie

121 o [18.00
Scallion Pancake

122 5CHDF [16.00
Homestyle Pancake

123 jihf [ 13.00
Deep-fried Dough Sticks

124 4% J C111.00
Toasted Cold Noodle with Chicken and
Sausage in Chinese Style

125 ZLihdbFJ []9.00
Wonton in Chili Oil

126 JCERFF 39 i 1 bl [112.00

Pork Wonton Soup

213

ﬁ SEAFOOD

HKEi B 1 19.00 (i)

Braided Sea Cucumber (per person)

214 5 Acdn i fa [158.00 [fi]
Brasied Abalone with Rice (per person)
215 fim RIS [ 68.00
Braised Sea Cucumber in Stone Pot
216 FE{EM (1-5E| ZLEE) [146.00
Mandarin Fish (Braised Fish/ Chilli Sauce)
217 AR R 1 5 fit [Seasonal Price]
(Frirsafnes | 28 | ERLEE | ZEF2LE10)
Vancouver Crab
(Steamed with Garlic | Ginger & Green Onion |
Hong Kong Style | Hotpot+10)
218 WEYT i S [ 48.00
Braised Sea Cucumber with Fresh Bamboo
219  iEK gl 11 {ft [Seasonal Price]
[ 5 7% Hy 2 | 25 200 | 308 JRLIRK)
Lobster
[Steamed with Garlic | Ginger & Green Onion |
Hong Kong Style]
220 K ERE 1187 | FARL+10] W [Seasonal Price]
Live Silver Bass
[Steamed | Sweet & Sour Sauce +10]
221a WEFEEE T 1 1 i [Seasonal Price]
[ 8 20 o 22 | S RY | B2 R
Razor Clam [Steamed | Chili | Black Bean Sauce]
221b WEGEw S R | il 1 84 fiy [Seasonal Price]

Conch [ Chili | Stir-fried]

B 2P X3 MUST ORDER

154

155

156

134

iy RS EE A [117.00

Sweet Sour Pork with Fruits

TIPREFER J []26.00
Kung Pao Tiger Shrimp

HIRWET J []17.00
Kung Pao Chicken

T 123,00

Diced Beef with Black Pepper and Garlic

Z{ﬁﬂﬁ%ﬁ% GOUBULYP’S BEST SELLING

140 FF AL nTAEN (A [168.00
[ TP ek — {3 258 2 D)
PR T (& —)
WAL S kb | B R 55| 15595
mEEH65R) [13.00
R [J3.00

Featured Peking Duck

Duck Bone (Choose 1 of the 5 options)

Salt & Pepper J | Chilli J | Ginger & Green Onion |
Hong Kong Style +$5.00 | Duck Soup +$5.00

Add Spring Cake (6pcs) +$3.00 or Duck Sauce +$3.00

140b F¥ 5 151 ] [Half] 30.00 [J58.00 [Whole]

Braised Duck with Brown Sauce

141 WhEE A 1 (1 16.00 [S] 12200 (1]
Winter Melon with Meat Balls Soup

142 HEHZ 119.00
Salted Shredded Pork with
Soybean Paste served with Tofu Sheets & Spring Cakes

143 = 119.00
Taiwan Three-cup Chicken

144 S0 R PRHLNG 0 J [122.00
Goubuli Mandarin Fish with Chili Sauce Soup

145a EMLIE [134.00
Pork Blood Curd with Pork Intestine, Fish,

Lunchmeat and Bean Sprouts with Chili Sauce

145b EMEIIA [J122.00
Braised Pork Blocks in Rice Wine Sauce

146 K AgkE5HE J [ 19.00
Stir-fried Cow Throat and Chayote

147 HeHiEELE J [119.00

Pork Kidney with Chili Sauce

Ze P K EOR
TIANJIN CLASSIC CUISINE

148 #4841 —= 119.00
Stir Fried Pork With Pig Liver And Kidney

149 Rk = [P | B | 9] [126.00
Stir-fried with Shrimp, Squid and Chicken

150 FRTISE—8 (3P| a0 [124.00
Stir-fried with Pork, Beef Omasum and Lamb Tripe

151 NETIH [123.00
Stir-fried Mix Seafood with Tofu Stew and Veggies

152 Suttil2e C118.00
Stir-fried Pork Tripe with Cilantro

153 bt i 24.00

Beef Brisket and Gluten Bread with Soybean Sauce




{31 COLD DISH

127 KitRA (R EUH [123.00

Tianjin Smoked Pork slice with Home-style Pancake

and Soybean Sauce

128 [FEBERL2E J (113.00
Pork Tripe in Chilli Sauce
129 FHi (316 | ) J (116,00

Hand Pulled Chicken [Salted | Spicy]

130 REMEAHAE J [116.00

Beef with Green Pepper, Peanuts and Cucumber
in Chilli Sauce

131 ‘eEEmEHE S [113.00

Fern Root Noodles in Dark Vinegar with Chilli Sauce

132 MR J [113.00
Preserved Eggs with Cooked Hot Peppers

133 i 1) [111.00

Seasoned Eggplants

134 EMREk 16.00
Jellyfish in Dark Vinegar

135 JKMEHLE S 1600

Shredded Beef Omasum with Sesame Sauce

137a EiH¥TH C115.00

Braised Beef Shank with garlic Soy sauce

137 #4413 J [118.00

Sliced Braised Beef with Seasoning

138 THUm 11100
Shredded Tofu Sheets with Special Sauce

139 304 AR ] R 1 [116.00[S] [J28.00([L]
Goubuli Smoked Chicken

WO POTTERY POT
| 538

AR AT % [121.00
Pork Ribs with Pickled Cabbage Soup

159 BT 02 [117.00
Pork Ribs and Chinese Olive in Hot Casserole

160 T fli o Wb [124.00

Beef Brisket with Tomato Stew

161  WhEasis Rk [130.00[S] [J48.00 L]

Pork Stomach with Chicken Stew

161b W Ml 7% [168.00

Lamb Brisket Stew

FF@% DISHES GO WITH WINE

162

163

164

163

166

167

o C IR S [118.00
Stir-fried Chicken Gristle with Dry hot Peppers

ADER J [125.00

Stir-fried Dice Grilled Charcoal Lamb with Cumin

KEGhFH [125.00

Lamb with Onion

FVHIF [ 6 0/ 1 R [17.00
Deep-fried Squid Tentacles with Cashew

R b iR fin 2l ) [117.00

Stir-fried Squid Tentacles with Chinese Chives

PR [137.00
Spicy Chicken in Chili Sauce

Wi 7#& | Add Noodle 5.00

:F’ﬂi#é‘ X FEAST ZONE

169

170

171

172

173

174

175

176

177

REFRORERR S [123.00
Sichuan Beef or Pork in Chilli Broth

TaT s J 116,00
Stir-fried Chiba Tofu with Pork and Chilli Peppper
KSR 7 14.00
Mapo Tofu with Beef

£l 8 AT [719.00

Stew Tofu with Salted Duck, Egg, Crab,
Meat and Shrimp

wR R [117.00
Stir-fried Pork with Green Chilli

BRMFE P2 ) 117.00
Stir-fried Shredded Pork with Salted
Veggie and Pickled Bamboo Shoots

L [117.00
Stir-fried Shredded Pork and Assorted
Veggies with Fish Flavour

TralC A [119.00

Stir-fried Pork Intestine and Onion in Casserole

e P % RETE ] 22.00
Dried Sausage with Spiced
Dried Bean Curd and Cauliflower

TR DT H 1L [115.00
Stir-fried Cauliflower with Sliced Pork

ﬁ% VEGETABLE

180

181

182

183

184

185

186

187

188

189

190

191

192

TRiF s S [114.00
Stir-fried Cabbage

AR 5 i [116.00
Stir-fried Cabbage with Soybean Paste

F S h kb N 5 S [J15.00
Homestyle Stir-fried Cabbage

e b1 a2 [115.00
Stir-fried Sliced Potato with Dried Small Shrimp
meH |52 J [115.00
Stir-fried Sliced Potato with Hot Sour Flavour
AR H [116.00
Stir-fried Black Fungus with Freen Onion

s [116.00
Stir-fried Choi Sum

Fhe/ A mT ) [115.00
Stir-fried Eggplants with Soy Flavour or Fish Flavour
e 2 (el /YY) [118.00

Stir-fried Braised Mushroom and
Winter Bamboo Shoot

i o 1) 22 R e [117.00
Steamed Baby Cabbage with Vermicelli and Garlic
KELH (P #45%) [119.00
Stir-fried Snow Pea Sprout

B RN [123.00
Stir-fried Snow Pea Sprouts with Oyster Mushroom
PP O [119.00
Stir-fried Mushroom with Salted Duck Yolk

aib R A L [119.00
Stir-fried Pumpkin and Crashed Chestnut

with Salted Duck Yolk

F 2 STAPLE FOOD

193

194

195

196

197

iy iR [120.00

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

R IR [119.00

Fried Rice with Sausage, Shrimp, Egg and Mixed Veggies

ERRIR R | |95 ) [117.00
Kung Pao Fried Rice with Chicken or Beef or Shrimp

S AR A KB 11700
Fried Rice with Preserved pork,

Pickled Cabbage and L.ong Beans

F R Py b i S 117.00

Fried Rice with Chicken and Cumin

198 FHb/|in]

[120.00

Stir-fried Rice Noodles with Beef and Scallions

199 &bl C115.00
Stir-fried Rice Noodle with Mixed Veggies

200 AR [119.00
Pad Thai '

201 =EERbI [119.00
Seafood Fried Noodle

202 #®Eiim [115.00
Veggie Fried Noodle

203 ZAERTEENR [115.00
Beijing Style Noodle with Soybean Paste

204 PQECREST i/ i [115.00
Noodle with Tomato Paste or Tomato Soup

205 ELEsPam S [J17.00
Braised Beef Soup Noodles

206 HAIR 250
Steamed Rice

#3% soup

207 FRHETERE L% [19.00 [ ]
Scallop Fish with Chicken Soup (per person)

208 MeHiin ) [115.00
Hot and Sour Soup

209 PELMiER{ER [111.00
Tomato and Egg Soup

210 FRiH [116.00
Lamb Organ Soup

211 $pEEZE S [114.00

Dough Drops Soup with Dried Small Shrimp

212 iy 5 M RESE
Fish Maw with Assorted Seafood Soup

SH 5 DESSERT

222 T
Rice Roll with Red Bean Paste

223 Uk
Egg Yolk Pastry

224 THILEE
Pumpkin Pancake

225a WARDALT

[119.00

[17.00 [34°]
11200 [34+]
[19.00 [5pes]

15.00

Little Glutinous Rice Ball in Sweet Fermented with

Rice Sauce

225b {P§AR I (8 2 HRER)

Glutinous Black Sesame Rice Ball in
Sweet Fermented with Rice Wine Sauce

C116.00
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