Our Menu sample - Main meals

bES Ak
Spinch Bacon Porridge

AT % & A it 2
Fried egg with sausages & baked
beans

FAnR R

Oatmeal with milk

AR
Pork shao mai

MH—RIF &M~ G
Fried slightly salted fillet of fish

AP L
Stir fried seasonal vegetables

I A
Salted fish head soup with coriander

HiRKY A W K 4
Stir fried beef with hairly melon &
Steam Rice

RS

Stir fried seasonal vegetables

FER

Chinese tea

A
Steamed twist bun

P2 40 5 B 40y
Minced pork in tomato soup with
fusilli

b Aok
Pork Mince Porridge

Teochew steamed dumpling

L AIERE ~ G
Chicken roulade with prawn mousse

LR ES
Stir fried seasonal vegetables

LeR-ERNGR L
Pork bone with arrowroot and tiny
red beans

R E AR
General Tso's chicken

YR E
Stir fried seasonal vegetables

FER

Chinese tea

Rice vermicelli in fish stock with fish

B2% Breakfast

Fe3s
Chicken porridge

4 9
Red Bean Bun

K ;= X5
Ham Sandwich

T Hr
Steamed vermicelli roll

W ARNE
AHE%&.H . Congee with preserved veggies and
Oatmeal with milk
pork floss
5ok fie Xia
Sausage roll BBQ Pork Bun

44 Lunch

it AE AR - G & Xk A
Fried Sliced Pork wit pumpkin and Taiwanese braised pork belly &
coconut sauce & Steam rice Steam Rice
s £ H

Stir fried seasonal vegetables Stir fried seasonal vegetables

HRTFHES RN 5 BT RR
Chicken Soup with Apple & White  Pork Soup with sea coconut,radix and
Fungus yu zhu
B4 Supper
SR RE B L R E K b

Steamed chicken with ginger and

balls and fish tofu spring onion dip

LEA TS

Stir fried seasonal vegetables

I
Stir fried seasonal vegetables

B % B %
Chinese tea Chinese tea

FokH
Sweet Corn porridge

ES €2 )
Chicken and tung koo bao

3
Milk and butter roll

HARF A b
Mini croissant

4B TR

Braised pork hock with bean sauce,

steam rice

LR ES
Stir fried seasonal vegetables

MR a

ENoE)
Steamed Bao with pork and veggies

Steamed Pumpkin Cake

#5398
Steamed Mantau (Bread bun)

KR i3 @AY
Ham in soup with macaroni

& BT R XA
Chicken with Selected seafood with
steam rice

HYIE
Stir fried seasonal vegetables

FFEFELS

Red bean sweet soup with manderin  Drops of minced fish soup "Hawker

peel

i At
Hainan Chicken Rice

I
Stir fried seasonal vegetables

FE %

Chinese tea

Style"

BB P~ &R
Steamed fillet of fish with
mushroom and ham

LEAL TS

Stir fried seasonal vegetables

FE %

Chinese tea

R
Pumpkin porridge

AREEAE
Steamed Radish Cake

ELLs
Pork and veggies gyoza

A%
Egg with spinach

BB B R,
Oven baked slices of pork on fried
rice

LR ES
Stir fried seasonal vegetables

B R v v
Bubur Cha Cha

RN E
Portuguese chicken ' Hong Kong
style'

I
Stir fried seasonal vegetables

FE %

Chinese tea
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