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Steamed Dumpling with Shrimp Steamed Dumpling with Shark's Fin Steamed Dumpring with Scallop
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Shanghai Style Steamed Meat Dumpling Steamed Dumpling(Siu Mai) Steamed Roled Soy Milk Skin with Oyster Sauce
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Steamed Bun with Chichen j Steamed Bun with Barbecued Pork
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Pan-Fried Dumpling with Shrimp & Leek Pan-Fried Baozi Stuffed with Pork Pan-Fried Jiaozi Stuffed with Pork and Vegetabls



EABHEEEHE 24 500

Pan-Fried Pork and Vegetable Roll
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Fried Shrimp Ball
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Pan-Fried Japanese Radish Cake
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Spring Roll
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Wontun Soup
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Spareribs in Chinese Blackbean Sauce
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Seafood Congee
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Steamed Bun or Fried Bun
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Congee with Preserved Duck's Egg
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Boiled Season Vegetables
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Crispy Fried Shrimp
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Fried Rice Cake Dumpling
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Boiled Dumpling Stuffed with Pork and Vegetabls
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Congee with Chicken
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