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" MENU



¥ VEGETARIAN ¢ VEGAN _g SPICY

SOUPS

MISO SOUP (3;6;11) v @ | 8,5
HOT SOUR SOUP (3:6:11) Y # 8,5
10

WANTAN SOUP (1;2)

SMALL PLATES

CHILI PRAWN DUMPLINGS (1;2:3:6;11) 13,5
MAMA LILI’S DUMPLINGS (1;3;6;11) 14,5
TRUFFLE VEAL DUMPLINGS (1;6;11) 13,5
PORK DUMP.LINGS (1;6;11) T
VEGGIE DUMPLINGS (1;3;6;11) 11,5
CHICKEN NEMS (1:3:6;11) 105
PRAWN NEMS (1;2;6;11) 13,5
CHINESE MUSHROOMS (6;11) v @ & Taligh
CRUSHED CUCUMBER (6:11) Y @ # 9.5

DIM SUM (1:;2:3:6:11) 12

*k ALL HOMEMADE DISHES ARE LIMITED IN STOCK.



XIAO LONG BAO (1;6;11) 12

HANGSHAO PORK BAO BUN (1:6;11) | 14
CRISPY CHICKEN BAO BUN (1:3) | 15
BRAISED TOFU BAO BUN (1:6) YV | 15
GARLIC XOU CAl (6)Y # 13
BEANS WITH VEGETABLE Y/ =
EDAMAME VY d !
WAKAME (1:6:11) vﬂ 7
MARINATED SQUID (6;11) 15
WANTAN SICHUAN (1;2) & 11,5
SCAMPIS TEMPURA (1;2) 14
SEAWEED (11) v d T

SAUTEED BEANS Y o 13,5




MAIN COURSES

ALL NON-NOODLE DISHES ARE SERVED WITH RICE.

UDON NOODLES WITH TOFU (1;4;6;11) VY 23
UDON NOODLES WITH CHICKEN (1;6;11) 23
UDON NOODLES WITH PRAWN (1;2;6;11) 25
PAPA MIAN WITH MARINATED BEEF (1;3;6;11) 26
MAMA MIAN WITH MARINATED PORK (1;3;6;11) 22
MAPO TOFU WITH GROUND MEAT (1:6;11) <4 25
MAPO TOFU (1;6;11)V d & & 23,5
FILET DE BOEUF SICHUANSTYLE (1:3:6:9;11) & 35
FILET DE BOEUF GARLIC FLOWER (1:3:6:9:11) | 35
SOY SEA BASS STEAMED WITH GINGER (1;4;6) 32
SOY SEA BASS SHANGHAI (1;3;4;6;11) 32

SPARERIBS “TANG CU” (1;3;6;11) 29

CHICKEN KUNG PAO (1;3;6;8;11) _g§ S 27



CHICKEN CARAMELIZED (1:3:6:11) < 29

CHICKEN BASILIC (1:3:6:11) | | Doy
STIR FRIED CALAMARI (3;11) . | 32
PRAWN GARLIC FLOWER (2;6) 32
PRAWN HOT SOUR (2) 35
TUNA TATAKI (1:4;6) Yigos
BRAISED TOFU GARLIC FLOWER (1:;6;11) Y d 22

BRAISED AUBERGINE (1;4;6;11) 23,5




DESSERTS -

SORBET (3;7) - HoR e
MOCHI (1:3;7) 4
CREME BRULEE BLACK SESAME (1:;3;7;11) 11

ALLERGENS

1: GLUTEN

2: CRUSTACEANS

3: EGGS

4: FISH

5:PEANUTS

6: SOYA

7: MILK AND MILK-BASED PRODUCTS
8: NUTS

9: CELERY

10: MUSTARD

11: SESAME

12: ANHYDRIDE AND SULPHITES
13: LUPIN

14: MOLLUSCS



