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Soup
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Cold Dish

芥末香麻菠菜
Marinated poached spinach with mustard oil, crushed peanuts and sesame seeds

59
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Hot Dish
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Hot Dish

98
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Hot Dish

71

20

18

熗炒土豆絲
Stir-fried shredded potatoes with dried chilli and vinegar

68
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Noodles
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Dumplings

Steamed Buns
Pan-Fried Dumplings

&
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素肉小籠包
Vegan pork xiao long bao

62

什錦蔬菜餃
Mixed vegetable dumplings

68

北方大拌菜
Northern Chinese mixed vegetable salad with peanuts

65

那年秋天的茄子
Deep-fried eggplant with caramel and spices

92

大拌冰菜
Ice plant salad with crispy lotus chips and peanuts

88

重慶辣子素雞
“Chongqing style” fried vegan chicken with dried chilli and peanuts

108

東北地三鮮
Stir-fried potato, eggplant and green peppers with garlic

68

爆炒椰菜
Stir-fried Chinese cabbage with dried chilli

68
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Dessert
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