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id Pork Bao stuffed with
and Green Onion

11,00/8pes)




— fif fu

[ 3G 1A, B, KB, dE %]
Steamed Bun stuffed with
Ground Pork, Shrimp, Black
Fungus and Chive

8.00 [+pes]

13. 00 8ess]

Steamed Bun stuffed with GOeld Bal )L
z Chive, Egg, Dried Small Shrimp
" and Vermicelli STEAM BUN

103a dE 3 & UF 2 ¥y 22 fu A0 @

goi0 Y o300

1 = B

L, % M2z, KH]
Steamed Bun stuffed with o M X
Cabbage, Carrots, Black fﬂ r

Fungus and Vermicelli 4 M b

6.00 [+
105082

i

H A v A B
[ ¥ 46 1A, dE 3% ]
Steamed Bun stuffed

with Marinated Pork and
Chinese Chive

6.50 [4pcs]




106

107

108

109a

& o5 N
[ A, & 4 ] .

Steamed Bun stuffed with
Chicken and Mushroom

750002 00

[8pcs]

N % 7
[ 35 A ]
Juicy Pork Bun

5.00 800

[4pcs] [8pcs]

/NG i 1
(6 A, B A
Juicy Pork Bun with Crab Meat

v i1 g Ry el e is

Ik A K

Spicy Hotpot Flavored Bun
B .
I | GRRLEN (SR T A

[4pcs

W1 A
[, HHE b

Steamed Bun stuffed

with Ground Beel

and Carrots
700 P
_:3‘(](}|Hpuw]

fik R /0 e W
[Fé A | 7 JE B ]

Steamed Bun stuffed
with Pork and Crayfish

4.00

leach]




3 A 3 K 12
Dumpling stuffed with
Ground Pork and Cabbage

11.00'2pcs]

B 14 14 75 A

Dumpling stUuiiEe with

Ground Pork ar@sBill

11.00 [12pcsh

£ AT S 55 e b
i AR % 2K 138

Dumpling stuited with Ground
Pork and Pickled Cabbage

11, 0 @igres

— fif K 172

Dumpling stuffed with Ground
Pork, Chives, Scrambled Egg,

and Shrimp

13.00 | 12pcs|

7
(55

Ri-MoR L ENESS



114

K HE RO R T
[l 4/ E] &

Tianjin Saviar =

-
g,
N
.
e "h.-_' !
ot

.

Crepe
9.00

115 Fe KR | 12.00
\ HIOFR T (W MK
/ Tianjin Saviar Crepe with
Ham and Scrambled Egg
I]F- [Ppork or Chicken]
ZL 116 Z L4 | 19.00
RUGE R 7
SNACKS Tianjin saviar crepe with
Beef and Cheese
M7 GBI | 7.00
Tianjin Salted Pudding
18 @7 | 9.00 "
Pan-fried Leek Dumplings
125
AR(IEVESW
Wonton
in Chili Qil
9.00
126
PR E S )
¥ 17 Vi T
Pork
Wonton Sg

12.04

119

120

121

122

123

124

[10pcs]

FFEapiz | 14.00
Pan Fried Dumplings with
Ground Pork and Celery

R BE | 10.000PC

Pan-fried Beef and Onion Pie

29k | 8.00

Scallion Pancake

XD | 6.00

Homestyle Pancake

Mz | 3.00

Deep-fried Dough Sticks
Xm | 11.00

Toastéd Cold Noodle with
Chicken and Sausage in
Chinese Style




-

213
2 ot g 2

N \
Bralded K1

Sea Ceumber (per person)

19.00 [fE]

214
7 oK 11 i

Brasied Abalone
with Rice (per persgn)

58.00 [f]

216
EEAE L (T K | 2L 58)

Mandarin Fish
(Braised fish/ Chilli Sauce)

46.00

218 1T FA KB Z | 48.00

Braised Sea Cucumber

with Fresh Bamboo

iy
f

SEAFOOD

215

Braised Sea Cucumber
In Stone Pot

68.00

217

Uif 7K fiat BF 4 4R
Gon i 280022 | L7
kXY | 22 22215 +10)

Vancouver Crab T O -
(Steamed with B gl T
- W e
P ,.: 5%

Garlic | Ginger &%,
Green Onion | ‘2 =
g W

Hong Kong Sty e & et N

-

notpot+10) “'
¥ -..'.., )

i)

[Seasonal Price]

220 iﬁ?}(‘%ﬁ"ﬁf | I {7 [Seasonal Price]

(G725 | fn Ll +10]
Live Silver Bass

[Steamed | Sweet & Sour Sauce +10]

219 i K LW | Bt [Seasonal Price] £
[ 25 2 22 | 3 72 | 368 LI ] 221a 67 7 | W {ft [Seasonal Price]
Lobster [ wn 8 25 B 22 | SR | 5t 0D ]
|Steamed with Garlic | Ginger & Green Razor clam

Onion | Hong Kong Style| |Steamed | Chili | Black bean sauce]

221b G M2 - | IS {ft [Seasonal Price]

[ B b | il AR
Canch

| Chili | Stir-fried]



H 154
fif: 52 Ik BE A
Sweet Sour Pork
with Fruits
L7600
)
JE\;
FEAR LY
155
MUST J B R EK
Kung Pao
ORDER Tiger Shrimp

26.00

156
JERGST
AUNg Pao
Chicken
17700

157

L e S R

Diced Begt with
Black Pepper and
Garlic

23.00



P

0 AL 50 K 18 [ I

P

YN

W -

wi!':_ N

[ e - ) gl FFDE] R
6 4 .Hnt(ﬁi&ﬂﬁﬁ' e SR
CETREE TTRRE Y A
SEE A +$5 | 1537+ 85 7

A -r

Featured Peking Duck A, A
Duck Bone (Choose 1 of the 5 Options)s, &
Salt &Peppel L Ginger & Green
Hong Kong Style | DUl \Otf- ..""!“‘1‘

-, o =
" g™ el
o

I 1 8 (658 ) 3..00
m/hE 3.0 0.

\dd Spring Cake (6pcs) o DEEK Sa Ul

140b 5 {0 3% GOUBULI'S

Braised Duck witt BEST SELLING

30.00“““”! 58_{]0 (Whole]

141 142
iy 2 )AL 7 % A 22
Winter Melon with Salted Shredded Pork with

T - | ™
v\l T - i L e i e i T T A= - - i 1
Meat Balls Soup Soybean raste serve

16.00!S
2900

/

- 1
Taiwan Three-cup

Chicken

19.00

TS V-

_.i.:

g | . 1
| '_ *;-h.l ?35 . FJ-
. FpTe




144
B AN B RE f

Goubuli Mandarin Fish with Chili Sauce Soup

2290
-

145a 145b
£ If H: MR RA
Pork Blood Curd with Pork Braised Pork Blocks
Intestine, Fish, Lunchmeat and in Rice Wine Sauce

Bean Sprouts with Chili Sauce

22.00

146 147
S Fl ¥e v AL D
Stir-fried Cow Throat and Chayote Pork Kidney with Chili Sauce

L9500 19.00




149 #iM= | 26.00 150 (1% —# | 24.00

(XS A | BE fa | MR ] - [FE A E M ERE]

Stir-fried with Shrimp, Squid Stir-fried with Pork, Beef Omasum
- and Chicken and Lamb Tripe

151
INE &I

Stir-fried Mix
cafood with Tofu
W and Veggies

23,00

e With Pig Liver
And Kidney

@

%

&% B E BN

TIANJIN
L ASEHE
CUISINE

= \
152 ———— \

I 1k I 22 A
Stir-fried Pork Tripe Beef Brisket and Gluten
with Cilantro Bread with Soybean Sauce

18.00 oam 24.00

.......




127

\J—L
{ Kt ER
}i{ [ A 5 & BF ]
e’y Tianjin Smoked
7I<H; Pork slice with
Home-style
Pancake and
GE LD Soybean Sauce
23.00
DS S
128
bk PR R 22 ) .
Pork Tripe in
Chilli Sauce
13.00
2
129
¥ {1l 13
[ 1k % | Fk 2R ] 2
Hand pulled
Chicken

[Salted | Spicy]

16.00

130

S ME 22 E S
Beef with Green
Pepper, Peanuts
and Cucumber in
Chilll Sauce

16.00




131
I R ok AR K

Fern Root Noodles
in Dark Vinegar
with Chilli Sauce

13:00

132

il B B2 85 S
Preserved Eggs with
Cooked Hot Peppers

13.00

133
PE i T
Seasoned Eggplants

11.00

134 135

< firi i 8 3k KiEEZ S
Jellyfish Shredded Beef Omasum with

in Dark Vinegar Sesame Sauce

16.00 16.00




137
HrHRN 2

Sliced Braised Beef with Seasoning

137
€% i

Braised Beef Shank with
garlic Soy sauce

15.00

139

¥ A~ BB dil] B NG

Goubuli Smoked

Chicken

16.0015!
28.001%]

18.00

138

THER4

Shredded Tofu Sheets
with Special Sauce

11.00




. \

161

e el b
i 563 5% ik X o’ _
Pork Stomach with | ,
Chicken Stew / . : . %I%
BU'TJ\J X Rl -
48.0.;[L .' N o POTTERY
POT

161b
b B

Lamb Brisket

Stew
Ed
68.00 |
.H...'.r
160

Beef Brisket with
lomato Stew

24.00

Soup

2100 17.00



»

L

> = 162 N
o KT i S

Stir-fried Chicken Gristle

DISHES with Dry-hot Peppers
SNSRI 1800

|

o
-

-
e
ol

=y
i
_—I---

163 164
A DFER I " XIGNFER S

Stir-fried Dice Grilled Charcoal
lamb with Cumin Lamb with Onion

25.00 . _:t.

165 166
o H3E T [ B0 70 | 1R Ji& K Bl 8 70

Deep-fried Squid % Stir-fried Squid Tentacles
Pfentacles with Cashew \"f with Chinese Chives

17.00 ¥ 17.00

167
B JB X

Spicy ChicERn
Chili Sauct

37.00

-

%

fil 1] 4% ‘;('.;-,5 )0

Add Noodle U



168 169
KEAFN/KEAN RS T8 T o S S

Sichuan Beef or Pork Stir-fried Chiba Tofu
in Chilli Broth with Pork and Chilli Peppper

170

JBE % S

Mapo Tofu with Beef tir-fried Pork
14.00 with Green Chillj

173 174

HEMADNL S AL

Stir-fried Shredded Pork with Salted Stir-fried Shredded Pork and Assorted
Veggie and Pickled-Bamboo Shoots Veggies with Fish Flavour

175 176
+w ity fiei A & o {e
Stir-fried Pork Intestine and Dried Sausage with Spiced

Onion in Casserole Dried Bean Curd and Cauliflower

19.00 , | :I:

Stew Tofu with Salted Duck Stir-fried Cauliflower with
Fog, Crab Meat and Shrimp Sliced Pork

171 €V T | 19.00 177 T8 4E | 15.00 ) I:x

178 K& fa | 22.00 FEAST

Marinated Fish Filets LS NCE
in Hot Chili Oil




ﬁ ViEGETABI=E
IL

178 T H%

LU

_I_I_A.
Y2/

Zg )

179

B ﬂm
|- = A

U3 | 14.000

Stir-fried Cabbage

AN | 16.00

Stir-fried Cabbage with
Soybean Paste

180 %%
= [ 2K

oMk | 15.00_0

Homestyle Stir-fried

Cabbage
181 M1E/hE | 15.00
T L
Stir-fried Sliced Potato
with Dried Small Shrimp
185
" Khe/AE T S

Stir-fried Eggplants with
Soy Flavour or Fish Flavour

15 .00

187

Steamed Baby Cabbage with
Vermicelli and Garlic

1/ .00

190

Stir-fried Mushroom with
Salted Duck Yolk
19.00

M te2 | 15.00

Stir-fried Sliced Potato
with Hot Sour Flavour

AIBEKH | 16.00

Stir-fried Black Fungus
with Freen Onion

182

183

184 [HHELDL | 16.00
Stir-fried Choil Sum

ASH | 19.00
SERIAR %D
Stir-fried

Snow Pea Sprout

188

186
Je — % (LU | 77 1)

Stir-fried Braised mushroom
and winter bamboo shoots

Stir-fried Snow
Pea Sprouts with
Qyster Mushroom

B -3 .00

191

&0 R R

Stir-fried Pumpkin and Crashed
Chestnut with Salted Duck Yolk

1949



192
£ 1D 1R

Fried Rice

with Sausage,
Shrimp, Egg and
Mix Veggle

(Fish Roe on top)

20.00

195
U 52 A IR 3R
A IRKD T

Fried Rice with

Preserved pork,
Pickled Cabbage
and Long Beans

17 ._U 0

193

B af TR
Sichuan beéfin
chili brogh

22 .00

197 FX4# | 20.00
Stir-fried Rice Noodles
with Beef and Scallion

194 ¥ m | 17.00

Beijing Soya Bean
Paste Noodles

200 kb | 19.00

Seafood Fried Noodle

203

201

204

205

=4m | 15.00
Veggie Fried Noodle

e MidTkim | 15.00

*
Noodle with Tomato Paste g

or Tomato Soup

G- Nm | 17.00

Braised Beef Soup Noodles "STAPLE
KR | 2.50 FOOD

Steamed Rice



e

=y 207 FEAEAENE | 9.00 [f2] 210 %% | 16.00
{ X , Lamb Organ Soup
Scallop Fish with

§ Chicken Soup (per person)
208 figHiim | 15.00 211 WR 2929 | 14.00

Hot and Sour Soup Dough Drops Soup with

Dried Small Shrimp
SOUP 209 PHZLA | 11.00
HAL 212 EMAM3E | 19.00

Tomato and Egg Soup Fish Maw with Assorted

Seatood Soup

EH 222 223

ZAE ARES & o R

Rice Roll with Red Bean Paste Ege Yolk Pastry

1
A 7.00 [34] 12.00 [34]
DS SR

224 WHIRGE | 9.001PPesl 2253 JEHER/MALF | 15.00

Pumpkin Pancake Little Glutinous Rice Ball in
. Sweet Fermented with
Rice Sauce

225b

4 PR (R Rk BR

Glutinous Black Sesame Rj
Ball in Sweet Fermented
with Rice Wine Sauce

16.00
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