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WRRFERE
[38 A, %]

y 3 / b . Steamed Bao stuffed
4 e 1 ; e with Ground Pork
! e ¢ Gl TN o Minced Celery

o : 7.00 #pesl
1% 52 3 14 @ A By 11,000
[, K 3w ol -

amed Pork Bao stuffed with
rk and Green Onion

BPEs] | 170 (epes]

Tradition

.

103 /NIEH B Juicy Pork Dumplings BAO
[4pcs] [8pcs]
RAO S L GOUBULI

104 /NEEH 70 STEAM BUN
Juicy Crab Meat Dumplings

7)o R 00l

105 1T 84 & il Mixed vegetable buns
5, DR | R AR

¥ A T A
[ A, %]

Steamed Bao stuffed
with Ground Pork
Minced Celery

5 : 50 [4pcs] . p
9.50 [8pcs]

n :
7 e
Steamed Bao stuffed with
Ground Pork, pickle
5.5(0 l4pcsl

9.50 !8pcsl

5.50 [pes]
9.50 [sves]



4
WS 5 2 d

Steamed Bao stuffed & [E*H:H’*’fég] > A, e L
with Ancient Recipe R : /' A H %
Marinated Ground Steamed Bao stuffed wit

. ] Dumpling stuffed with
Pork and Kimchi ) - Ground Pork and Cabbage

13.00 [12pes]

6.50 (tpesl RO S 5,00 [+ves]
10.50 [8pes] : 'I I "‘ 8.00 [8pcs]

ﬁ‘ L B R
TEREN, EX] ]‘ C [4r, ]"‘

Steamed Bao stuffed : i Steamed Bao stuffed
with Ancient Recipe with Ground Beef
Marinated Ground Pork and Carrots

and Chinese Chive . 1 ¥ A E B »
i o g 8.00 t4pecsl . s :
6.50 [4pesl Dumpling stuffed with

12.00 (epesI g 8 5 BN Ground Pork and Dill e A y [,5&

13.00 [12pes]

DUMPLINGS

A\ A D)

Steamed Bao stuffed
with Crayfish

4.00 leach]

= fif
Dampling stuffed with Chives,
Scrambled Eggs, and Shrimps

16.00 112pcs]

Traditional Steamed i Steamed Bao stuffed 4y
Pork Bao stuffed with ' . with Ground pork ¥ AR 3

Ground lamb and _ shrimp black fungus : ~
Green Onion ke and Sea Cucumber DG ;tuffed yicnSry
Pork and pickled cabbage

8.00 [4pes] FRAGEN 9.0 4pes] o
00 [8pcs] A v ‘.’- 4 1 3 . 00 [8pcs] 13.00
>,y , Bl aih .




119
UNEE SN R

Tianjin savior
crgpe

7.00

SNACKS

120 Z L4 | 19.00 125 Pt | 8.00"°""
DR Scallion Pancake

Tianjin savior crepe
with beef and cheese

121 4Rt | 13.00

Pan fried Bun

122 ER@E T | 8.0007pc
.. Pan fried leek dumplings

123 iz | 14.00
Pan Fried Dumpling
[ground pork & cabbage]

126 REY | 5.00

Home special pancake

127 iz | 2.50
Deep-fried Dough Sticks

128 S /&M | 5.00

Bean curd in soup

129 #9F | 5.002Pc!

Sesamed cake

124 4 WIEY | 9.00 130 ZLiM#PF | 7.00
Beef Pie Spicy wontons in chili oil

131

1 1% H
Toasted col
noodles

8.00

132
X 37 K T
Wonton soup

8.00

B (0 Ik 5 A R
Bt | | 2 2D
R+ 5 | H A RSE

mohEE 3.

Add Sauce

202
W 2 R AL 7

Winter melon with
meat balls soup

14.00
20.00"

GOUBULI'S
B ESS S E T N
TOP 5

203
BN
Sauted shredded pork with

soy bean paste served with
dry tofu sheets

204

s 18 AR
Diced beef with black
pepper and garlic
19.00

¥
y




205
A SRR £ )

Goubuli Spicy Fish in Chili Sauce

J B REFER

Shrimp ball

209

Kung Pao

22.00

210
8 TS R
Seafood Toufu
Stew

19.00

206
G Il IFE

Duck blood curd in chili sauce

26.00

211
EIg =
Stir Fried Pork

With Pig Liver
And Kidney

Tole. (1

207 208
K HR B ME S 1& i A

Stir fried cow throat Stir-fried pork kidney
19.00 19.00

212

7E 1 I 22

Shredded Pork
Tripe in Soybean
Sauce

18.00

% W B AN

CLASSIC

TIANIJIN

C=U FSaNRE



301

KHEERA
[ % # DF]

Tianjin Smoked

305
S ME 2% i

. ) Bresid beet green
N2 Eo.rk sl|Pce with pepper flavored
;I ~ rispyf=an peanuts and
fried Crepe and sl
Soybean Sauce s
COTD chilli sauce
17.00 15.00
BEESY 2
302
B PRt 22 ) R
Shredded pork tripe in 30‘6 307
chili sauce 1R Wk AR Ky S Kbl Bz R S
13.00 Spicy fern root noodles Preserved Eggs with
in dark vinegar Cooked Peppers
f 11.00 12.00
303
7K i I e
Jellied pork leg meat
16.00
308
¥
Seasoned Eggplants
11.00
309 310
& W i #3k K K& 22
Jellyfish with Cucumber in Shredded beef omasum with
Dark Vinegar sesame Sauce
14.00 13.00
304
T i X5
[ &k % | bR R ]
Hand pulled
Braised Chicken
[Spicy | Salted]
16.00




311 401 402 ‘{ -
2 A TS 7 oK 1 fifi 4
Sliced Braised Beef with Liao sea cucumber ﬁ Brasied abalone A )
Seasoning 38.00 [fi] IGO0 .
18.00 ' ~ ' . o
. g
403 404
1 kD 6l 1 0 T he | L ke HE
Stir-fired Squid Mandarin Fish
(chilli Sauce/Braised)
17.00
3300[?155]]
38.000 T4l
312
& 7 4 it :
Braised Beef
Shank with galic 405 406
iR C EHmE R TET L |
14.00 Sea Cucumber Sea Cucumber in ‘
in Stone Pot Stone Pot - - -
58.00 I 7 S RE R
313 [Seasonal Price] - .'.__"9%"’
LR E e
Goubuli Smoked ' - '
Chicken ( 4
IREIR() () [halT] LA -
Y % = 'l'l-'ﬁ -
28,00 vholel o i . :
407
VAR ISPV
Spicy Bean Curd
and Lobster
i
[Seasonal Price]
314
i it /N il )
Assorted Seafood in
Seasoned Sauce 408 B & | Wy [Seasonal Price] 411 R Rk Bk | B [Seasonal Price]
17.00 [P 7% | M ST | 10 IR ] v B R R
Kingcrab [Steamed with minced garlic | Special spicy lobsterin copper hot pot
Deep fried crabs legs with maggie sauce | ; r
Crab roe fried rice] 412 iKW AR BE | B4 [Seasonal Price]
[ 78 25 | Wk ABLIS fa | XD BR ]
409 & 2% | I [Seasonal Price]

. Abyssal fishes [Steamed | Spicy live
[ 2% | T 4¢] fish | Deep fried fish ball]

Gold turbot [Steamed | Dry fried] :
A13 BEJREEF | B [Seasonal Price]
410 23 | By [Seasonal Price] [0 | 85 740 ]
[0 & | %49 | 5 R] e
Gold turbot [Steamed | Dry fried] [Spicy sauce | Black bean sauce]



izl?.

PRAY)

MUST
ORDER

213
g SR G e

Sweet sour
pork with fruits

17.00

214
ZIHERBA

Braised pork
blocks in rice
wine sauce

19.00

215
JERET
Kung Pao
Chicken

1 77560

217 218 E
B B S e 8 |/

N

J

Pork Rib and chinese
olive in hot casserole

Pork Ribs
with Pickled

s

Vegetables 17.00
19.00
POTTERY
RO T
219
o1 2 e i
Beef Brisket and
gluten bread with
Soybean Sauce
20.00
220
W v i
Stewed Cod with
Pancakes
5951010

221
1 s % Jiii 7 e

Beef brisket with
tomato stew

20.00




228 229

KEBFHN S T8 T o S S
Sichuan beef in chili broth Tripe and Tofu Sauted in Casserole
18.00 14.00

—=
»
== 222 5
K Jif B
Huang Feihong ] o e
DISHES Chicken Cartilage e " I
18.00 _ — =
GO WITH - : ==
W INE
223 224 230 231
RN ER y XIENERN I Jik T KE A )
Deep fry diced : Grilled diced lamb with cumin Mapou tofu Mandarin fish filets in hot chili oil
lamb with cumin 19.00 13.00 18.00
19.00
225 226 232 233
¥ o i TRMEFD WL I AW
% I ¥ [0 R B ] AR L A Stir-fried Shredded Pork with Salted shredded pork with assorted
Cashewnuts and squid Spicy potato and pork ribs Vegetable and Pickled Bamboo Shoots vegetable sauted with fish flavour
™ .00 g 17.00 16.00 16.00
227 234 235
J BUKX T4 el N & T BB AE
Spicy Chicken in Pork intestine and green pepper Dried Bacon with Spiced Dried Bean
chili sauce sauted in casserole _ Curd and Sauteed Cauliflower
28.00 S 17.00

Mm% | 5.00
Add Noodle




ﬁt% VEGETABLE
IL

501 /MO REEAE | 14.00

\‘[/: Stir-fried Cauliflower

503
Kbt [ 8 i T

Soy flavored / fish-flavored eggplant
14.00

505
A=/ LK B L4

Stir-fried pine nuts, baby corn and
white mushroom

16.00

7 e e TN

et : ' % .y
f .‘?’i‘ _’qi“:“;# . \'
—f‘ 4 - :.}
d '. r'l: ~ (-
L‘-:JL L ‘;5

507

Steamed Baby Cabbage with
Garlic and Vermicelli

1 5300

509
& 70 W BE 4k
Double-flavored mushroom with

salted duck yolk
16.00

502 {HEHXEDL | 16.00
Stir-fried Choi Sum

504

/N Kb Y L

Stir-fried Chinese Yam
16.00

506
L B 8 7T R

Braised mushroom and winter
bamboo shoots stir fry

16.00

508

CRIEE N

wh A B BT
Stir-fried

Pea Sprouts

16.00

510
& 70 B SR R

Crashed chestnut and pumpkin
stir fried with duck yolk

16.00

601
= e R
Braised Beef

Noodles

15.00

602
LINCE R
A KD TR

Preserved pork,
cabbage and long
beans fried rice

16.00

603
& ¥ faf TR

Sichuan beef in
chili broth

22.00

604 TH4M | 17.00
Stir fried rice noodles
with beef and scallion

605 YE¥MHE | 13.00

Beijing soya bean
paste noodles

606 PHZLMiFTXimE | 13.00

Soya bean paste and
tomatoes with noodles

607 B4 WM | 14.00

Braised beef noodles

608 =fE¥bMH | 14.00

Seafood fried noodle

609 EWm | 12.00

Vege fried noodle

STAPLE
610 Kk | 2.00
Steamed rice FOOD




~ 701 BEALIERE | 9.00 [fi]
{ T+

Braised chicken soup,

== 702 W FERY | 16.00 704 FHLLRMIEAE | 11.00

Mutton soup Tomato egg drop soup

SOUP 703 M ¥iim | 14.00 [5]

Spicy sour soup

705 UREZVZ9EH | 14.00

Dough drop soup with
dried shrimp

706 WEMALE | 19.00

Fish maw with assorted
seafood soup

EH 801 /MM | 2.50 803 /\%MR | 10.00
Red bean steamed bun Chinese Rick Pudding with
I:' Red Dates, Dried Longans,
nn 802 Fi/MWE | 9.00 [5pcs] and Red Bean Paste
Pumpkin Pancake
DBS SER
804 805
& B IF CAE A IRES
Egg yolk pastry Rice roll with red bean paste
3.00 [4] 2.50 []

806

' Little Glutinous
‘ Rice Balls in Sweet

Fermented Rick Wine

j=222():()
S _




