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콜라(355ml) ￦3,000
사이다(355ml) ￦3,000
제로콜라(355ml) ￦3,000
엔요(200ml) ￦2,000

더�그레잇티�콤부차(300ml) ￦4,000
상하농원 블루베리�식혜(250ml) ￦4,900

참이슬�후레쉬(360ml) ￦5,500
처음처럼(360ml) ￦5,500
화요25˚(375ml) ￦25,000
화요41˚(375ml) ￦55,000
카스(330ml) ￦6,000
테라(330ml) ￦6,000
칭다오(330ml) ￦7,000
알함브라(330ml) ￦8,000

소랑주(100ml) ￦10,000
삿포로(330ml) ￦9,000

연태구냥(125ml) ￦15,000
천진고량주(140ml) ￦15,000
공부가주(140ml) ￦16,000
순품랑(375ml) ￦30,000

채소계란�볶음밥과 眞 마파두부 ￦16,000
Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
麻婆豆腐炒饭

새우계란�볶음밥 ￦14,000
Fried Rice with Shrimp & Egg
虾仁蛋炒饭

올리브유로�볶은 유니�자장면 ￦12,000
Noodle with Pork in Rich Brown Sauce and Olive oil
京式炸酱面

※ 메뉴 사진은 실제와 다를 수 있습니다.
      Food pictures are for reference only.

딴딴면 ￦14,000
Lamian with Peanut Sauce
成都皇府担担拉面

마라�우육탕면 ￦17,000
Noodle with Sliced Beef in Sichuan Style
四川水煮牛肉拉面

해산물�짬뽕 ￦14,000
Spicy Noodle Soup with Assorted Seafood
海鮮湯馬麵
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홍콩식�완탕면 ￦13,000
Wonton Noodle Soup 
外滩鲜虾云吞拉面

홍콩식 밀크티(iced only) ￦4,900
HONG KONG SPECIAL
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오리지널�소롱포 (4pcs)￦7,000
Steamed Soupy Pork Dumpling
翡翠上海小笼包

부추교자 (3pcs)￦8,000
Steamed Chive and Shrimp Dumpling
韭菜蒸饺

쇼마이 (3pcs)￦7,500
Steamed Pork & Shrimp Dumpling with Fish Roe
鱼籽烧卖

매콤한�돼지고기�완탕 (3pcs)￦7,000
Pork Dumpling with Spicy Chili Sauce
红油龙抄手

몽콕식�튀김만두 (2pcs)￦7,000
Pan-Fried Pork Dumpling
韭菜猪肉锅贴

흑초�실탕수육 ￦30,000
Deep-Fried Pork with Vinegar Sauce
黑醋肉丝

아몬드�레몬�크림�새우 ￦33,000
Deep-Fried Prawn with Mayonnaise Sauce & Almond
杏香沙律虾球

깐풍기 ￦30,000
Deep-fried Chicken with Garlic & Red Peppers
干烹鸡球

마늘소스�청경채�볶음 ￦12,000
Sautéed Bokchoy
炒油菜

주방장 추천 메뉴   Chef’s Recommendation 매운 맛   Spicy ※ 메뉴 사진은 실제와 다를 수 있습니다. Food pictures are for reference only.

새우교자 (3pcs)￦8,500
Steamed Shrimp Dumpling
翡翠虾饺皇

딤섬�점보�플래터
￦22,000

홍콩식�딤섬 5종을
한번에�즐길�수�있는�딤섬�플래터
(새우교자2pcs+부추교자2pcs+쇼마이2pcs+
몽콕식�튀김만두2pcs+매콤한�돼지고기�완탕2pcs)

홍콩식�밀크티
￦4,900

홍콩식�레시피로�제조한�밀크티

HONG KONG SPECIAL

40cm


