
懷舊燒賣懷舊燒賣

StSteamed Pork &eamed Pork &  

SShrimp Dumplihrimp Dumplingsngs

筍尖蝦餃筍尖蝦餃

SteamSteamed Shrimp Dumplingsed Shrimp Dumplings

with Bwith Bambooamboo Shoot Shoot

⾹脆咸⽔⻆⾹脆咸⽔⻆

Crispy PuffCrispy Puff

Stuffed Stuffed with Minced Porkwith Minced Pork

燒汁鮮菌炆雞球燒汁鮮菌炆雞球

Braised Chicken withBraised Chicken with  

Fresh Mushrooms in Brown SauceFresh Mushrooms in Brown Sauce

清炒時蔬清炒時蔬

StStir-fried Seasonal Vegetablesir-fried Seasonal Vegetables

欖菜海皇炒飯欖菜海皇炒飯

Fried Rice with Assorted SeafoodFried Rice with Assorted Seafood

& Preserved Olive Leaves& Preserved Olive Leaves

清⾹桂花糕清⾹桂花糕

Chilled Osmanthus PuddingChilled Osmanthus Pudding

懷舊燒賣
Steamed Pork & 

Shrimp Dumplings

筍尖蝦餃
Steamed Shrimp Dumplings

with Bamboo Shoot

香脆咸水角
Crispy Puff

Stuffed with Minced Pork

燒汁鮮菌炆雞球
Braised Chicken with 

Fresh Mushrooms in Brown Sauce

清炒時蔬
Stir-fried Seasonal Vegetables

欖菜海皇炒飯
Fried Rice with Assorted Seafood

& Preserved Olive Leaves

清香桂花糕
Chilled Osmanthus Pudding
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懷舊燒賣懷舊燒賣

StSteamed Pork &eamed Pork &  

SShrimp Dumplihrimp Dumplingsngs

脆炸素春卷脆炸素春卷

Crispy VCrispy Vegegetarianetarian  

Spring RSpring Rollsolls

⿊醋咕嚕⾁⿊醋咕嚕⾁

Sweet & Sour PorkSweet & Sour Pork

in Balsamin Balsamic Vinegaric Vinegar

蛋⽩菜粒炒飯蛋⽩菜粒炒飯

FFried Rice with Egg Whiteried Rice with Egg White

& Diced Vegetables& Diced Vegetables

清⾹桂花糕清⾹桂花糕

Chilled Osmanthus PuddingChilled Osmanthus Pudding

懷舊燒賣

Steamed Pork & 

Shrimp Dumplings

脆炸素春卷

Crispy Vegetarian 

Spring Rolls

黑醋咕嚕肉

Sweet & Sour Pork

in Balsamic Vinegar

蛋白菜粒炒飯

Fried Rice with Egg White

& Diced Vegetables

清香桂花糕

Chilled Osmanthus Pudding

小廚師嚐味菜單
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