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Braised Shredded Chicken
= — . . . . .
AHREN BEUDDRMHE LT with Ham and Dried Tofu
BFEIA Fried buns ° .
FEDD25> Handmade Wonton [ [ ° ° [
% | Wonton noodles [ [ . ° [
RRPETE Special Chinese noodles (] ] [ ] ]
ML ER Yangzhou fried rice ° ° ° °
A M T Yangzhou Lion Head °
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| u |BERBEE Sticky Rice Shaomai ° °
Bofa® Braised Pork Belly in Brown Sauce °
iy (@ETUY) Cold bean jelly ° .
Ligdvo Duck in Brown Sauce °
REY—t-> Taiwanese sausage °
FebEEE Handmade spring roll ° ° ° ° °
H=EBET(45) Crab Dumpling ° ° ° o e ° °




