el

HOT POT MENU

SOUP BASE 5

|| Hol #fia GERFESAbER FE=hE#) £25

Chinese herbal soup and half corn fed chicken
[ |HO2 F¥i% Sichuan Ma La chilli soup £15
| |HO3 $&&i% Pork bone soup £15
| | Ho4 EMEEH Tomato & tofu soup £15
[ ] Hos5 i&%#i% Clear chicken soup £15
] Hoe EEim £25
Choose 2 soups: Sichuan Ma La chilli soup,

Pork bone soup, Tomato & tofu soup,
Clear chicken soup



SEAFOOD ¥

|| H21 B8R Whole lobster
|| H22 BB K Seabass slices
" || H23 &F Scallops
|| H24 KR Prawns
' || H25 8578 Prawn paste
|| H26 fRER Prawn and
\ pork wonton

| | H27 B0 Mussels
| He8 #if R Squid slices
|| H29 &£ Cuttlefish balls
|| H30 £&% Fish balls
|| H31 885 Fried fish slices
| | H328ATJ& Fish tofu
|| H33BEP{& Crab sticks
|| H34 P1#&Fish paste

MEAT PJ%8
|| H40 BES-A Beef slices
|| H41 BB=PY Lamb slices
|| H42 #Chicken slices

I:l H43 =;HZ# Corn fed chicken

|| Hea3ERL Hog Maw
I:I H46 F&RIA1, Pork balls
|| H47 4P9%L Beef balls

' E H48 &M/ Luncheon Meat

SAUCES #&§}

£3800
£2200

£620
£620
£620
£620

£580
£580
£480
£480
£480
£480
£480
£480

£580
£580
£580
£580
£580
£480
£480
£480

~ | ] HIO 182 RFE Sesame paste

|| HI &2 Coriander
| H2 55E Garlic

.| HI3E4E Spring onion
| H4/)\BRHT Chilli pepper
| E HI545H Oyster sauce

TT

VEGETABLES 348
| Hel 43X Lettuce
|| H62 5§ Spinach
| | Hs6 8H% Pak choi

| | H64 KH3% Chinese cabbage

E Hé5 BZES]F Radish slices
| | H66 = F Potato slices
| | H67 =RE Cabbage

| | Hé8 i@& Tong Ho

E H69 Z I\ Winter melon slices

E H70 5&f2 Lotus Slices

TOFU BfE%E
|:| H50 &7 Dried beancurd

E H51 &2 Dried beancurd sheets

|:| H52 £ 5 & Fresh Tofu
I:l H53 SAZ &8 Fried tofu

NOODLES %48
|| H81 #3%% Vermicell
|| H82E%% Udon noodles
|| H83/5 &4 Instant noodles

|| He5 bR Shanghai rice cakes

E H86 344 Yam noodles

MUSHROOM Ei#EEE

|| HN EEE Shitake mushroom
|:| H72 #$75%% Fresh mushroom

E H73 ££1%E Enoki mushrooms
| H74 2KE Wood ear fungus

| H7s et Kelp strips

£480
£480
£480
£480
£480 |
£480
£480
£580
£580
£580

£480
£480
£480
£480

£480
£480
£480
£590
£5920 |

£580
£580 |
£580
£580
£580



