
DUMPLINGS 

韮菜饺 LUCKY PRAWN & CHIVE DUMPLINGS (3).....................8.8

薏米烧卖 PEARL BARLEY, PORK, PRAWN & CHINESE 
MUSHROOM SHU MAI (3)......................................................8.8

虾饺 AUTHENTIC PRAWN DUMPLINGS WITH A SIDE OF 
SHRIMP & SESAME (3).......................................................................9.8
         
姜葱虾饺 GINGER PRAWN DUMPLINGS (3)................................8.8

菜苗饺 PRAWN, SPINACH & BASIL DUMPLINGS IN A 
VIETNAMESE GINGER & LEMON SAUCE (3).......................................10.8

带子饺 XO SCALLOP DUMPLINGS (3).........................................11.8

小笼包 XIAO LONG BAO - JUICY STEAMED PORK DUMPLINGS. 
TIP: ALLOW TO COOL, PIERCE THE TOP, SLURP THE SOUP, 
ADD TRADITIONAL CHINESE VINEGAR & ENJOY (3).............................6.8

咸水饺 FOOTBALL DUMPLINGS - PORK, DRIED SHRIMP, SHIITAKE 
MUSHROOMS & BAMBOO WITH A  CRISPY BACON & 
SESAME TOP (3).................................................................................7.8

五花肉餃 FLAME THROWER PULLED PORK DUMPLINGS & 
SLICES OF PORK BELLY (3)..............................................................15.8

叉烧包 BBQ PORK BUNS (2)........................................................6.8

鸡饺 GOLDEN LEMONGRASS CHICKEN DUMPLINGS (3)..................7.8

和牛饺 CHILLI WAGYU BEEF DUMPLINGS MARINATED IN KAFFIR 
LIME, SERVED WITH A HOMEMADE CHILLI SAUCE (4).........................9.8

沙律虾云吞 CRISPY PRAWN WONTONS WITH JAPANESE 
MAYO (3)............................................................................................8.8

京鸭饺 ROAST DUCK DUMPLINGS WITH PEKING SAUCE  (3).........8.8

沙嗲鸡饺SATAY PEANUT CHICKEN & ASIAN HERB 
DUMPLINGS (5)..................................................................................9.8

You Got ThiS 
软壳蟹夹包 SOFT SHELL CRAB SLIDERS WITH SIRACHA
SAUCE (2).....................................................................................................13.8

鸡肉生菜包 CHICKEN SAN CHOI BAO - LETTUCE CUPS 
WITH CHICKEN, ONION, EGG, SNOW PEAS, BEAN SHOOTS & 
BAMBOO, DRIZZLED WITH PLUM SAUE............................................................8.8

京鸭片 PEKING DUCK - SERVED WITH CUCUMBER, SPRING ONION & OUR 
VERY OWN PLUM SAUCE...........................................(3) 13.8 / (6) 27 / (12) 52.8     

鸡饺色拉 CHICKEN DUMPLINGS, QUINOA SALAD, LEAFY GREENS, BROAD 
BEANS, RED ONION & PICKLED DAIKON IN TANGY GINGER DRESSING (5).....10.8 

红油猪肉水饺 CHILLI PORK, BEETROOT & SESAME 
DUMPLINGS (6)..............................................................................................9.8
                                      
铁板锅贴 PAN FRIED PORK & CHIVE DUMPLINGS (6/15)................9.8 /20

葱油云吞 PRAWN, SHALLOT, WOOD EAR MUSHROOM, SESAME 
& BAMBOO DUMPLINGS IN A SPRING ONION DRESSING (6)..........................10.8
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PLANt BASED PLATES 
素饺 MUSHROOM DUMPLINGS - STEAMED, GUILT-FREE PARCELS WITH 
THREE TYPES OF MUSHROOM, CARROT & WATER CHESTNUT (3)....................7.8

素锅贴 GOLDEN PAN FRIED VEGGIE DUMPLINGS - PUMPKIN, SPRING 
ONION, SOY BEANS & MUSHROOM (4)............................................................8.8

香油香菇素菜包 SHITAKI & BOK CHOY MINI BUNS (5).................... 9.8

素生菜包 DIY VEGGIE SAN CHOI BAO - LETTUCE CUPS WITH DICED 
BAMBOO, SNOW PEA SHOOTS & ONION *EGG OPTIONAL...........................8.8

斋春卷 VEGGIE SPRING ROLLS (3)...........................................................7.8    

葱油饼 HOUSE MADE PAN FRIED SPRING ONION PANCAKE (1)................5.8

爆炒杂菜 MIXED ASIAN VEGGIES - STIR-FRIED STRING BEANS, CARROTS, 
BARLEY, WOOD EAR MUSHROOM, BOK CHOY, EDAMAME & BABY CORN 
STUDDED WITH GOJI BERRIES & ROASTED BLACK RICE................................14.8

蠔油芥兰 CHINESE BROCCOLI WITH SLICED GARLIC IN A OYSTER 
OR GARLIC SAUCE.........................................................................................10.8

椒盐豆腐 SALT & PEPPER TOFU - LIGHTLY BATTERED TOFU COATED IN 
GARLIC SALT, SPRINKLED WITH CHILLI, ONION & SESAME.......................13.8

菌菇嫩豆腐 HOUSE MADE TOFU, MIXED MUSHROOM, 
SZECHUAN STYE.........................................................................16.8

葱油素炒饭 VEGGIE FRIED RICE - LOADED WITH CHINESE 
GREENS, EGG, CARROT, MUSHROOM & BABY CORN..............................11.8

素炒面 KIMICHI STIR FRIED HOKKIEN NOODLES WITH BEAN 
SPROUTS, SNOW PEAS & CHIVES.....................................................13.8

the swEET sTUff
巧克力煎堆 CHINESE WONKA DUMPLINGS - FRIED SESAME 
& STICKY RICE SPHERES FILLED WITH MELTED MILK CHOCOLATE, 
SERVED WITH ICE CREAM (3)........................................................................10.8

白巧克力汤圆 SIGNATURE WHITE CHOCOLATE DUMPLINGS              
STEAMED & TOPPED WITH COCONUT & PEANUT PRALINE (3)..........................8.8

雨珠果冻 RAINDROP CAKE WITH A FRESH FRUIT TEA SYRUP,
SERVED WITH ROASTED SOY BEAN POWDER....................................................9.8 

花生核桃巧克力炸云吞 FRIED PEANUT BUTTER & 
CHOCOLATE WALNUT WONTONS WITH ICE CREAM (3).. .........................10.8

椰汁芝麻糕 SEASAME & COCONUT LAYERED JELLY 
WITH SHREDDED COCONUT...............................................................8.8

orIENTAl fry Up 
芝麻紫菜纸包虾 RICE PAPER PRAWN & SEAWEED ROLLS 
WITH JAPANESE MAYO (3)...............................................................................8.8

叶绿芝麻虾 PRAWN TOAST -  MOREISH SLABS OF MINCED 
PRAWN LATHERED WITH SESAME SEEDS SERVED WITH OUR 
HOUSE MADE SWEET CHILLI SAUCE (2)..........................................................8.8

猪肉春卷 PORK SPRING ROLLS (3).........................................................7.8

斋春卷 VEGGIE SPRING ROLLS (3)...........................................................7.8 

京鸭春卷 DUCK SPRING ROLLS (3).........................................................8.8

soMEThiNg oN thE SiDe
白饭 PLAIN JANE STEAMED RICE (1).................................................3

夹包 HOUSE MADE FRESH BAO’S (2)..........................................................5.5

鸭皮 STEAMED WRAP (2)..............................................................................2

shAriNG Is CArIng
脆皮烧肉 CRACKLING ROAST PORK BELLY ON A BED OF 
CUCUMBER & PICKLED VEGGIES ....................................................15.8

蜜汁叉烧肉 STICKY CHAR SIU PORK .......................................15.8

椒盐尤魚 SALT & PEPPER CALAMARI DUSTED IN GARLIC SALT, 
SERVED WITH WONTON CRISPS.......................................................16.8

酱香尤鱼须 BBQ OCTOPUS WITH CHIVE, LEMON & SESAME...............15.8

蒸笼鱼块 STEAMED CHILLI & GARLIC FISH, IN A LOTUS LEAF ..........10.8

干烧牛柳四季豆 SWEET SHREDDED STEAK IN A SICKY 
SWEET CHILLI SAUCE WITH STRING BEANS & SESAME SEEDS ......................15.8

蜜椒牛柳 PAN FRIED EYE-FILLET STEAK IN HONEY & 
PEPPER SAUCE..............................................................................................17.8

黑椒鸡扒 CHINA FRIED CHICKEN RIBS, TOSSED IN PEPPER, 
GARLIC SALT & CHILLI, SERVED WITH SLAW & PICKLES (6)...........................13.8

烟熏茶香鳮 OOLONG TEA SMOKED CHICKEN FILLET WITH 
RASPBERRY TEA MAYO ................................................................................15.8

川椒鸡 PEPPER CHICKEN - CHICKEN BREAST MARINATED WITH 
GROUND TOASTED SZECHUAN PEPPERS, LIGHTLY STIR FRIED WITH PEPPER 
SAUCE & STIRRED THROUGH WITH KALE.......................................................14.8

凤爪 CHICKEN FEET - A CHINESE DELICACY STEAMED WITH BLACK BEAN 
SAUCE, ENCASED IN A LOTUS LEAF (4)...........................................................7.8 

粟米鸡汤 CHICKEN CORN SOUP...........................................................8.8

炒饭 LEGIT SPECIAL FRIED RICE -  PACKED WITH CHINESE SAUSAGE, 
BBQ PORK & EGG..........................................................................................11.8

鸡丝炒面 STIR FRIED CHICKEN WITH EGG NOODLES
BEAN SPROUTS & SNOW PEAS.......................................................13.8


