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All-you-can-eat Chinese cuisine
We cook and service according to your order.
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Ginger Duck Soup
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Miso Hot Pot
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Pork with Pickled Cabbage Hot Pot
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Fried Radish Cake with X.0. Sauce
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Tainan Tan Tzai Noodles Deep-fried Bun Served with Condensed Milk
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Pan-fried Sliced Pork with Rice Noodles
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Stir-fried Crab with Lemongrass
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Steamed Eggs with Clams Shrimp Rolls
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Minced Shrimp Wrapped in Thin Noodles Deep Fried Shrimp with Fried Garlic
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Poached Fish in Hot Chili Oil
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Deep-fried Saquid with Spicy Salt Stir-fried Cuttlefish
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Deep-fried Whitebait
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Stir-Fried Beef with Seasonal Vegetable
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Sautéed Sliced Beef with Scallions Honey Ham
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Fried Spare Ribs with Orange Sauce Stir-Fried Pork with Kimchi
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Sautéed Frog with Ginger and Wine
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Steamed Chicken with Ginseng and Garlic Deep-fried Chicken Balls
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Diced Chicken Sautéed
with Cashew Nuts




Braised Bean Curd
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Scrambled Egg with Mushroom Stir-Fried Ceylon Spinach with Sesame Oil
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Stir-fried Seasonal Vegetable Sautéed Bitter Gourds with Salted Egg Yolk
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Steamed Shrimps Shao Mai
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Steamed Shrimps Rice Rolls Steamed Beel Shao Mai
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Steamed Black Glutinous Rice Steamed Creamy Custard Bun
with Sweet Lotus Seed




S EERS

Ginger Duck Soup
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Stir-Fried Ceylon Spinach with Sesame Oil “\ W i .'
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Braised Pork Jowl with Sesame Qil
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Black Fungus in Vinegar
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Braised Shrimp with Sesame Oil and Ginger
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Braised Sea Perch with Astragalus




