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[Huaiyang Cuisine Sufu]

Sesame Balls (4)
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Braised Shredded Chicken with Ham and Dried Tofu L L] (] o ]
Fried buns ] °
Handmade Wonton [ o o ° o
Wonton noodles ] ° o .o °
Special Chinese noodles [ (] o [ °
Yangzhou fried rice L] o 3 °
Yangzhou Lion Head °
Sticky Rice Shaomai ] °
Braised Pork Belly in Brown Sauce ()
3 :
0 Cold bean jelly () [
c
Duck in Brown Sauce o
Taiwanese sausage .
Handmade spring roll () () () [ [
Mapo Noodles [ ) [
.

Fried dough sticks (2)

Lamb Pie

Sour plum soup

Coconut milk
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