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Noodle VEGETABLE

C:
%

CRYSTAL JADE

HONG KONG KITCHEN

iy

CRYSTAL JADE

HONG KONG KITCHEN
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. Lamian with Peanut Sauce Sautéed Bokchoy
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i ——HONG KONG SPECIAL ——
i S22 Y3 E|(iced only) 4,900

Hong Kong Style milk Tea
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Hong Kong Style Lemon Ice Tea
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Noodle with Sliced Beef in Sichuan Style
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L Noodle with Pork in Rich Brown Sauce and Olive oil KOMBUCHA
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Sweet Rice Punch with Shang-Ha Farm Btueberry
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' Spicy Noodle Soup with Assorted Seafood o EH:r"Lt(IZSml) W15.000
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Rich Brown Sauce Noodle with Iberico
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Steamed Shrimp Dumpling EEE"]% 121‘157_ X]’% O]H-”E"]i'%

wRa LN e o | 4 W TS 22 Zalu|f 2w Yot

w20,000

HEWxt (3pcs)W8,000
Steamed Chive and Shrimp Dumpling
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Steamed Pork & Shrimp Dumpling with Fish Roe Steamed Soupy Pork Dumpling Pork Dumpling with Spicy Chili Sauce Pan-Fried Pork Dumpling
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Gently dip the Xiao Long Bao it \

into the Vinegar. ! | ¥
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Take a small bite of the Add shredded ginger on top, "ﬂ IR
Xiao Long Bao and sip on the broth. and savor the flavorful Xiao Long Bao. e
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¥ O AFRI2 AF|9}CHE 4= QU&LICE Food pictures are for reference only. Sweet and Sour Pork with Mixed Nuts Deep-Fried Prawn with Mayonnaise Sauce & Almond
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