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BY 3£ Appetizers

@
& each | Fsmall
»%;g) 101 s A 5448 Drunken Pigeon $98
102 ARG Chicken Poached with "Hua Diao" Wine $68
103 I 5% Marinated Duck Tongues $48
104 ER S 3] Smoked Fish Glazed with Honey Sauce $48
%} 105 AT K p Braised Pork's Knuckle Terrine in "Zhen Jiang" Vinegar $48
106 E B G Smoked Duck Breast served with Green Mustard Sauce $38
%;t) 107 F Ry Crispy Eel in "Wu Xi" Style $58
108 A e Diced Chicken with Spicy Sesame Sauce $48
109 I % 2P Beef Marinated with Oriental Spices $48
S 110 Rk 1 3 Shredded Chicken in Chili and Sesame Sauce $38
11 L s¥ Shredded Jelly Fish with Scallion Sauce $32
¥ 12 7 _;g‘; % Wheat Gluten with Mushrooms and Chinese Mushrooms $38
113 kv Sliced Pork with Glass Flat Noodles $38
114 O R A Shredded Chicken with Glass Flat Noodles $38
& 15 it 4 % 48 Crispy Beancurd Sheet Rolled with Shredded Mushrooms $32
& e kLA Cucumber with Garlic $32
& b R A %ﬂ* Braised Bamboo Shoots $38
z%) 118 TS g B Tea Leaf Smoked Duck Egg $13
119 5T ﬁ ] :ézi 4 Deep-fried Yellow Crocker with Spiced Salt (2 (i Pieces) $52
%} 120 NS Drunken Pork’s Knuckle $68
@

B = wies

7% Chef Recommendations

S & Mildly Spicy _// F% Medium Spicy @ ZE& Vegetarian Dishes

Plus 10% service charge “[i- 355



@
G [
person  serve 4

& ﬁ 201 )i Double Boiled Chicken Soup with Shanghainese Wontons $168
in Casserole (4 & #%half)
2. L SE ST R AR AK U Double Boiled Chicken & Fish Maw Soup with Shanghainese
'i%) e LR A Wontons ¥63
2y 203 FET L EHLE Thick Soup with Conpoy, Mandarin Fish and Wild Vegetables $58
B
& LB R Beancurd Julienne Soup $38
' p 205 & O B R E Hot and Sour Soup with Assorted Seafood $42
S/ 7
206 Fithd B ¥ Boiled Diced Pork and Dried Beancurd in Casserole $98
207 By A F Carp Fish with Shredded Turnip Soup $128
208 Fidhit v Boiled Tianjin Cabbage Soup in Casserole $98

#3HE Crispy Rice Cakes

211 Fot B = 4k Crispy Rice with Fresh Water Shrimps in Tomato Sauce $118
212 = B e Crispy Rice with Shrimps, Chicken and Ham $98
v/ S 2 e 32 5 A ste Crispy Rice with Vegetables in Hot and Sour Sauce $88
T & FL At Crispy Rice with Seafood in Hot and Sour Sauce $128
@

%Q = RHESN P 4 /N Mildly Spicy / / th# Medium Spicy & Z & Vegetarian Dishes Plus 10% service charge [~ Jf#5H"

Chef Recommendations



Y .
A B Fish .
%} 301 A3 4 43 Deep-fried Mandarin Fish in Sweet and Sour Sauce $238
A FEUEE bk Fried Mandarin Fish in Chili Sauce $238
303 7}% = A Braised Sliced Mandarin Fish with Chinese Wine $168
S e SR N Sautéed Fish Head in "Family" Style $168
305 1 ﬁf.ﬁ A B Deep-fried Fish Fillet in Sweet and Sour Sauce $98
Y4 ;‘«%) 306 Fidhts A R Braised Fish Head with Glass Flat Noodles in Casserole $168
307 IR R A R ER Braised Boneless Fish Head with Glass Flat Noodles in Brown Sauce $218
YV ' 308 S A Poached Sliced Fish in Spicy Sichuan Broth $88
309 2EIE AL Deep-fried Yellow Crocker with Snow Pickles (2 [ Pieces) $58
310 B F V) s Sautéed Shredded Eel with Chives $98
%) 311 tAERR Steamed River Eel in "Hua Diao" Wine $160
312 .;.;'- 7 ek Steamed Fresh Water Herring $520
o
,*g@) B S MEMildly Spicy _// ¥ Medium Spicy @ =& Vegetarian Dishes Plus 10% service charge “Ji~ 357"
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O 8% - ;B8 Seafood

o
%} 315 + LT Sautéed Prawns with Salted Egg Yolk $178
S %ﬁ) 316 B NyEIR Deep-fried Prawns in Sweet Chili Sauce $178
S 3T b B TR Sautéed Prawns in Chili Sauce and Vinegar $178
318 T ¥ P HE (= Sautéed Fresh Water Shrimps with Egg White $118
319 ;%: WY@ b (= Sautéed Fresh Water Shrimps $168
S 320 FEUEP M (= Fried Fresh Water Shrimps in Chili Sauce $168
S 31 A P Sautéed Fresh Water Shrimps in Chili Sauce and Vinegar $168
322 ¥ = % Scrambled Eggs with Shrimps $98
323 F B % v {# Sautéed Egg White and Conpoy $88
S 4 FEUEE BT Sautéed Prawns with Onion and Sweet Chili Sauce $178
%} 325 T‘;@‘ Wy Sautéed Fresh Water Crab and Shanghainese Rice Pudding with Bean Sauce $218
o
%) = HHE S S /VER Mildly Spicy / '/ ¥ Medium Spicy & =78 Vegetarian Dishes Plus 10% service charge [~ Jf#5H"
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EHYD 32 . 4+ Hot Dishes - Pork & Beef

@

0 ] B Braised Pork’s Knuckle $148

'%Q - e Honey Glazed Yunnan Ham with Crispy Beancurd Sheet (4 /# pieces) $168
403 LG B Braised Large Meat Balls with “Choy Sum” $98

%) LU - e g T Braised Pork Belly with “Shao Xing” Pickles $98
405 4y o g Deep-fried Spare Ribs with Spicy Salt $88
SN gy Sautéed Sliced Pork with Chili, Green Peppers and Cabbage $78
07 ﬁ%—_ B h Deep-fried Pork Ribs in Sweet and Sour Sauce $88
S8 kAR X Sautéed Shredded Pork with Chili Sauce and Vinegar $78
409 g g%k Braised Tianjin Cabbage with Shredded Pork $78

a0 FEL oo 4k Sautéed Shredded Pork with Board Beans and Snow Pickles $88

“ar - FEYE 3 Sautéed Shredded Pork with Dried Beancurd Sheets $88
SN2 w1 Sautéed Sliced Beef with Chili, Green Pepper and Cabbage $78
a3 FUE A Sautéed Beef with Scallions $78
LS E A Poached Sliced Beef in Spicy Sichuan Broth $88
415 % Lt B A 4 Sautéed Shredded Beef Tenderloin with Broad Beans and Green and Red Peppers $78
AL &% Minced Meat in Special “Eight-jewel” Chili Sauce $78
a7 g E Y fied 5 Yok Minced Pork and Sichuan Pickle served with Sesame Pockets $88

S 48 bt :P;? S OR . ¥ Shredded Pork in Bean Sauce served with Sesame Pockets $88
%’iﬁ) a0 5 gL Braised Pork Trotter Wrapped in Rice Straw $108
20 wYR = (8, Ft, £ ) Sautced Shrimps, Chicken and Beef with Scallions $98

@
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EHYD 2 .82 Hot Dishes - Chicken & Duck

re e @
half whole  portion

501 Py R Deep-fried Chicken in Scallions $120 $240
A ¥ P M A Sautéed Chicken with Chili $98
A TR Sautéed Diced Chicken and Cashew Nuts with Chili $88
504 %?} B Sautéed Diced Chicken in Broad Bean Sauce $88
505 L S A Braised Diced Chicken with Cashew Nuts $98
S 506 D - R A Sautéed Diced Chicken with Chili Sauce and Vinegar $88
507 g :Fm A fkvg Deep-fried Duck in "Sichuan" Style $120 $240
%} 508 B Fg Camphor Wood and Tea Smoked Duck $120  $240
%) 509 NFWg A n®@  Braised or Spicy Salted Whole Duck $380
with Eight Treasure Stuffing %7:*/& 5,5%57 advance order required)
510 7 &g Braised Roasted Duck with Scallions $140 $280
511 AR ERES G Pecking Duck Two Ways served with Sesame Pockets or ~ $188 $338

ARG Y NP o Lettuce Wraps

%a) = e e /)\#% Mildly Spicy /. /¥ Medium Spicy & ZEE& Vegetarian Dishes Plus 10% service charge i~ J§#5{%
Chef Recommendations



ZNYD 3% . /8 Hot Dishes - Beancurd & Vegetables .
P [ﬁ,fg K Braised Minced Pork and Beancurd in "Sichuan" Style $68
%) 602 Wi 28 Braised Beancurd with Shrimps and Green Peas $88
S 603 FF R Stewed Beancurd with Pork in "Family" Style $68
& 604 TET Braised Beancurd with Vegetables $68

605 WP R R EE Braised Shanghainese Cabbage with Salted Pork $75
£ 606 HE % Stewed Assorted Vegetables and Bamboo Piths $88
,*ﬁg) 607 Low i g Braised Tianjin Cabbage with Yunnan Ham $88

608 Hgig o A e Braised Tianjin Cabbage with Yunnan Ham in Cream Sauce $68
S 60 A Ao Braised Eggplant and Minced Pork in Chili Sauce and Vinegar $68
%) 610 %’E‘ e gagd Fried Eggplant and Minced Pork with Broad Bean Paste $68
S ol ithe £ B Sautéed Green Beans and Minced Pork with Chili $68
W 612 Lz Stewed Mushrooms, Green Peas and Dried Beancurd $68
o 3 BPERL R Sautéed Shanghainese Pak-Choy with Beancurd Sheets $68
W 614 TR R E Sautéed Snow Pickles with Dried Beancurd and Green Peas $68
@ o5 TRV A Sautéed Glass Flat Noodles with Snow Pickles $68

@
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£

2= Shark’s Fin, Fish Maw, Sea Cucumber

Al - At

oo

o
2 101 LR R P Double Boiled Shark's Fin with Yunnan * i 6 persons 1= $2,380
) Ham and Chicken » 12 tacls
6‘7%7 5,57?’ advance order required) /7 12 persons ﬂgiﬁ $4,760
%—? 02 gy Am gt sz Double Boiled Shark's Fin with Chicken + 1F 6 persons "Ry $1,580
and Shanghainese Wontons in Casserole - 8 tacls
- = ft 12 persons 4+ $3,160
16 taels
0 E R b e Braised Shark's Fin with Shredded Chicken £t $188
and Bamboo Piths per person
704 TP A Braised Shark's Fin with Conpoy ki $188
per person
7 portion
‘%) 05 XL B R Braised Sea Cucumbers with Scallions $550
706 B T A R Braised Sea Cucumbers with Dried Shrimp Roe $220
707 ¥ 47 1] & Braised Superior Sea Cucumbers with Dried Shrimp Roe $458
708 ZlED A Braised Superior Sea Cucumbers in Oyster Sauce $458
709 F F J:é* b e Braised Fish Maw with Conpoy $118
S/ 0 EHE AR Braised Fish Maw in Hot and Sour Sauce $118
711 }’g‘_ 2% J:é’ b e Braised Fish Maw with Chicken and Ham $118
o
%%) =B S / /NEE Mildly Spicy // th ¥k Medium Spicy & Z=E Vegetarian Dishes Plus 10% service charge “[i— 355

Chef Recommendations



BR - E/BTFE Rice & Rice Pudding

@
801 FA ) £ Fried Rice with Ham and Chicken $68
802 M A Fried Rice in "Yang Zhou" Style $68
803 Y 1= VAR Fried Rice with Shrimps $78
804 ¢ ) AR Fried Rice with Diced Shanghainese Cabbage, Mushrooms, Bamboo Shoots $68
and Green Peas
805 g ) AR Steamed Rice with Diced Vegetables and Salted Pork $78
806 ER LY Fried Rice with Shredded Trio of Meats $78
807 = E R Stir-fried Shanghainese Rice Pudding with Chicken, Ham and Shrimps $68
808 FLIa) E R Stir-fried Shanghainese Rice Pudding with Shredded Chicken $68
809 TR R L) E R Stir-fried Shanghainese Rice Pudding with Snow Pickles and Shredded Pork $68
810 G g i E R Stir-fried Shanghainese Rice Pudding with Tianjin Cabbage and $68
Shredded Pork
811 Ao op s ER Shanghainese Rice Pudding with Tianjin Cabbage and Shredded Pork in $48
Superior Soup
812 —EEER Shanghainese Rice Pudding with Chicken, Ham and Shrimps in Superior Soup $48
@
%) Bt /i S /Mg Mildly Spicy // ¥ Medium Spicy @ =& Vegetarian Dishes Plus 10% service charge “[i- 355
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%ﬂ

Noodles

904
905

906

// 907

908
S 9

910
o oou
¥ 2

01 kiR idg Wok-fried Shanghainese Noodles
0 gk )

903 gt 4 ke W)

Fried Shanghainese Noodles with Shredded Yellow Eel

Fried Shanghainese Noodles with Pork Ribs

£}7
by bowl
B ¥ F ﬁ Deep-fried Pork Ribs with $48 o13 ng ,&'. iz ﬁ
Noodles in Soup
Ei-Ef Shrimps with Noodles in Soup $48 LR E ]
T =
T %@ 4% fg Snow Pickles and Shredded $42 WOFEZER
Pork with Noodles in Soup
FeikiE fa Shanghainese Noodles in $42 e Z iR
Hot and Sour Soup
917 :{;‘F;, 9 oY b
e R ] Diced Chicken with Noodles $42 KRN e

in Soup

J 918
"Dan Dan" Noodles with Chili $36
and Peanut Sauce

R I i ]

R Stir-fried Eel with Noodles $48 S ZERrrR

in Soup
+ = Diced Vegetables with $32 . i
For i Noodles in Soup SN BREZEER
23 %I‘ & Fine Noodles in Soup $22 yx v %c -

R ]

$78
$88

$78

Smoked Fish with Noodles
in Soup

Chicken and Ham with Noodles
in Soup

Shanghainese Wontons with
Noodles in Soup

Ham, Chicken and Shrimps
with Noodles in Soup

Braised Noodles with Dried
Shrimps and Scallions

Deep-fried Spare Ribs with
"Dan Dan" Noodles in
Chili and Peanut Sauce

Shanghainese Wontons with
"Dan Dan" Noodles in
Chili Peanut Sauce

Shanghainese Wontons with
Noodles in Hot & Sour Soup

Noodles with Spicy Braised
Shredded Pork

by bowl
$48

$42

$42

$48

$40

$48

$48

$48

$46

B s

/1 Mildly spicy 2/ S8 Medium Spicy I
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] - 1  Dim Sum & Dumplings

@

1101 B\ FH A Steamed Minced Pork Dumplings 4 [ pieces $38

1102 4 }3"} &5 Pan-fried Minced Pork Buns 3 /¥ pieces $30

1103 4 }?T} shEL Pan-fried Pork Dumplings 3 [} pieces $30

o 1o % X bp Steamed Vegetable Buns 4 £ pieces $36
o 105 TR E Steamed / Deep-fried Shanghainese Rolls 1 /£ roll $14
& 1106 /TR AR Steamed / Deep-fried Shanghainese Coconut Buns 3 [# pieces $14
1107 ¥ H B A Steamed Pork Buns in "Tianjin" Style 3 [f pieces $30

S 1o S IE g Minced Pork Dumplings in Spicy Oil 8 [F pieces $38
&7 1109 o A Baked Spring Onion Cakes 2 [ pieces $21
& 1o R EE X Deep-fried Crispy Vegetarian Spring Rolls 3 [Erolls $28
o By shpes Baked Shredded Turnip Pastries 3 [ pieces $28
o 12 o Steamed Vegetable Dumplings 3 /¥ pieces $28
o 13 R F AR Baked Sesame Pockets 4 [F pieces $18
LS 14 177 P S Shanghainese Wontons in Hot and Sour Soup 6 £ pieces $48
1115 O NN Shanghainese Wontons in Soup 6 £ pieces $32

o 16 * £~ 4 Deep-fried Crispy Golden Sesame Cake 1 [F piece $42
o T B V4w Steamed Red Bean Buns 3 [F pieces $21
@
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b Z#E & Vegetarian Dishes

112

115

116

117

1110

1111

911

912

1105

1106

1109

1112

1113

1116

1117

Wheat Gluten with Mushrooms and
Chinese Mushrooms

Crispy Beancurd Sheets Rolled with
Shredded Mushrooms

Cucumber with Garlic
Braised Bamboo Shoots

Crispy Vegetarian Spring Rolls

3 fXrolls

Baked Shredded Turnip Pastries
3 [F pieces

Diced Vegetables with Noodles
in Soup 1 f#bowl

Fine Noodles in Soup 1 f#bowl

Steamed / Deep-fried Shanghainese
Rolls 1 f£roll

Steamed / Deep-fried Coconut Buns
3 /¥ pieces

Baked Spring Onion Cakes 2 /# pieces

Steamed Vegetable Dumplings
3 [t pieces

Baked Sesame Pockets 4 /# pieces

Deep-fried Golden Sesame Cake
1 /¥ piece

Steamed Red Bean Buns 3 /# pieces

$38

$32

$32
$38
$28

$28

$32

$22

$14

$14

$21
$28

$18
$42

$21

203

“’:”’213

B
/

604

606

612

613

614

615

1301

1302

1303

1304

PREFE
ek F St

LEE R

Beancurd Julienne Broth
(4 1 per person)

Crispy Rice Cake with Hot and
Sour Vegetables

Braised Beancurd with
Vegetables

Stewed Assorted Vegetables
and Bamboo Piths

Stewed Mushrooms,
Green Peas and Dried Beancurd

Sautéed Shanghainese
Pak-Choy with Dried Beancurd
Sheets

Sautéed Snow Pickles, Dried
Beancurd and Green Peas

Sautéed Glass Flat Noodles
with Snow Pickles

Fried Rice with Diced
Vegetables

Sautéed Snow Pickles and
Board Beans

Sautéed Asparagus with Fresh
Lily Buds

Sautéed Diced Mock
Chicken and Cashew Nuts
with Chili

Sautéed Sliced Mock Pork
with Chili, Green Peppers
and Cabbages

$38

$88

$68

$88

$68

$68

$68

$68

$68

$68

$78

$68

$68

B s
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fH oo Desserts

@
%) 1201 3 }‘T} N AR Pan-fried Steamed Glutinous Rice $78
with Assorted Dried Fruit and Bean Paste
1202 ERNPNE: B3 Steamed Glutinous Rice $180
‘ ‘ with Assorted Dried Fruit and Bean Paste in Pumpkin
gﬁf {f?g? advance order required)
%E) 1203 S N FAR Steamed Red Rice with Assorted Dried Fruit and Bean Paste $58
1204 e % £H Red Bean Paste Wrapped in Shanghainese Pancake $38
1206 BAEVHE Deep-fried Soufflé Stuffed with Red Bean Paste and Banana $38
1207 ,ﬁf@ o F Mini Glutinous Dumplings in Wine Flavoured Syrup $28
1208 ,ﬁﬁﬁ 1 Sesame Seed Glutinous Dumplings in Wine Flavoured Syrup $32
1209 HmE Sesame Seed Glutinous Dumplings Coated with Ground Peanuts $38
1210 3 }‘T} = N AH Pan-fried Pumpkin Cakes $32
1211 FEE N H RS Candied Apples or Bananas $68
1212 TR CER Chilled Almond Beancurd with Longan $25
1213 3 ;Jﬁ? Wt og Chilled Coconut Puddings $25
@
%?g) - e . / /)\¥% Mildly Spicy // ¥R Medium Spicy Plus 10% service charge “[I— 4R35
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BX am  Drinks

@
House Wine (Red / White) Red Wine o
y bottle
By glass $48 By bottle $228 810 Chateau La Croix Bellevue, Lalande de Pomerol, $388
2004/05 France
Champagne by bortle 812 Chateau Calon St George, St Emilion, $368
) 2004/06 France
801 Moet et Chandon, Brut Imperial $648
813 Chateau D' Agassac, Haut Medoc, $498
. . 2002/03 France
White Wine _—
4 816  Chateau Picard, Saint Estephe, $468
802 Pouilly Fuisse, Joseph Drouhin, $468 2004 France
2007 France
817 Merlot, Torreon de Paredes, $298
825 L & E Bordeaux Blanc, Bordeaux, $328 2006 Chile
2006 France
818 Escudo Rojo, Baron Philipe de Rothschild, $308
804  Reserve Sauvignon Blanc, Torren De Paredes, $328 2006/07 Chile
2007/08 Chile
_ 819 Eikendal Classique, Spellenbosch, $368
805 Chardonnay, Napa Valley Robert Mondavi, $428 2001/02 South Africa
2005/06 California
. 821 Cabernet Sauvignon, Napa Valley $528
807  Firestick Chardonnay, Hunter Valley, $298 Robert Mondavi. 2003/05 California
2003 Australia ’
822 ' . $388
808 Semillion / Sauvignon Blanc, Cape Mentelle, $318 SOCk.ﬁ ghter;IGlzost\}’rlelemluzn(q) ()Csall;erlltet,r
2008 Australia auvignon, Hunter Valley, ustralia
809 Sauvignon Blanc, Piko, $328 823 Firestick Shiraz Cabernet, Hunter Valley, $298
2008 New Zealand 2003 Australia
@

Plus 10% service charge [~ 354"



X oo Drinks

Spirits b glass Premium Scotch by glass
Gin $55 Johnnie Walker Black Label $65
Vodka $55 Chivas Regal $65
Rum 55 .
Whisk 3 Premium Cognac by glass
e $55 Hennessey XO $150
Aperitif:
peritis $55 Remy XO $150
Sherry $55
Cordon Bleu $150
Port $55
Tequila $55 Liqueurs by glass
Cognac VSOP $68 Amaretto $55
by bottle Baileys Irish Cream $55
Hennessey XO $2,480 Creme de Menthe (Green) $55
Remy XO $2,480 Drambuie $55
Bisquit XO $2,480 Kahlua $55
Cordon Bleu $1,980 p & -}F‘- Vi Sake by botle
Hennessey VSOP $680 EEEACE Syunka Irodori Junmai $498
Royal Salute (21 years) $2,280 <R Daiginjyo (Hot)
hivas Regal (18 1,480 A2 $ i R B Choutokusenkunizakari $788
Chivas Regal (18 years) $ ¥ %%~ m Kinshoujushou Daiginjo(Hot)
Chivas Regal $580
At P o b oA : . . . .
Johnnie Walker Blue Label $3,380 HERE T ;%%lfélf%%%unlzakar 1 Ginjoshu $328
fohnnie Walker Black Label $580 < 4EE T Daishinsyu Kyokkan $298
Glenmorangie (10 years) $980 ~ P Karakuchi Honjyozo (Cold)
Glenmorangie (18 years) $2,180 B = 715 Kunizakari Kocha Umeshu $328
Ballantines (17 Years) $1,380 (Cold)

Plus 10% service charge “J[i— 557"



X oo Drinks

$428

$468

$528

$328

@
4 ;71 Beer by glass # % i+ Fresh Juices gl
1 md Carlsberg Draught (L +)$48 (s =)$35 4§ Carrot $35
# seh Vi Bottleq Beer :f' i svr;r‘iimelon :g :
44 San Miguel $38 .
1 in Carlsberg $38 g 1 Grapefruit $35
x4 Heineken $38 i Orange $35
8 Tsing Tao $38 . . ..
L0 R 9% Corona $38 ® B Chinese Spirits by bottle
AR Kirin Ichiban $38 WE(IE) Lanting (5 years) $238
-k ~ 324 Water & Squash by glass B (L E) National Brand (10 years) $368
Ay 8 % Z ARk Watson's Distilled Water $30 ¥ e Mau Tou $1,880
#® Perrier*y Ak Perrier $36 + 435 L (7 #£) Hua Diao (5 years) $298
# Wi 2 7 %k Evian $36 SR (28) Jia Fan $268
Fedk foe Fruit Punch $48
LR N Orange Squash $32 ( ) ] .
# e dr Lemon Squash $32 #F 2 it Premium Chinese Spirits
%7k Soft Drinks by lass A% A L Yue Shan Xian Diao
, . (25 Years) 375ml
Forow Coke $30 HrtE
2 v v v CokeZero $30
v v w2 Coke Light $30 Ax L g L él;eYShan)Xian Diao
. , ears
:ifi Z}illjlger Beer zgg ) Special Edition 375ml
kTS E - L& Yue Zhou Hua Diao
vt~ & Coffee & Tea by alass (20 Years) 500ml
phrrst. Coffee $28 o
&= Jlerer Cappuccino $32 R X S IRy Eil(l)e YZeI;(;g)J 51%(1)\In1lallng
= ‘T’J«f Jk e Espresso $28 \_
wx / ®¥g A Tea (with Lemon or Milk) $28

Plus 10% service charge “[i— 754"




