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La Mian Xiao Long Bao
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Shanghai Lunch Special Set
(Lunch)

45,0002

AZE (4pes)

Ba L \ER
Steamed Soupy Pork Dumpling

A B @ar/in a2
1R
Sautéed Bokchoy
oA F4g or 2457 (1)

LIRIERER 3 FRIGEK
Sweet & Sour Pork In Shanghai Style or Deep-fried Chicken with Garlic & Red Peppers

A} (12)

[EEA
Noodle or Rice

A | A | me | A Ee

*5,0009 F7FA| A28 F27hs

* 3,000 F7H] AFXE (4pcs) FE7Fs

- O 7tA0l| 10% F7kM7F ZEE|0f JLELICE  All prices are inclusive of 10% VAT

| 2% 3AI7HX| 2 ELICE.  Lunch Course is available From 11:00 am To 3:00 pm
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Shanghai All Day Course
(All Day)

29,0002 (1)

AZE (2pes)

Tk L/ \EE
Steamed Soupy Pork Dumpling

e FEAY

BEHRE
Braised Seafood Served with Crispy Rice

W 2
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Sautéed Prawn with Special Sauce
(AA MEd: HB|AA BRI, OFEE 2|2 32 A4 I, 2HELA FEEH)

oA 45
EiErheER
Sweet & Sour Pork In Shanghai Style
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[ETREA
Noodle or Rice
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Dessert

- O Z7HA0l 10% FIHMIZF Zete|of AELICE Al priceifre inclusi
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f) 22Rd AFE  $HREENER
Steamed Soupy Pork Dumpling
ZojAf SHyets B0t 859 Q2lxd ASE
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(6Pcs) w 7,0000Aorcs) w 10,500
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Pan-fried Pork Dumpling

Pan-fried Pork and Cabbage
HARSH BHET| Qhof Erukst ShX| 27| A2 Sto] LEQ! AlaAl CHE EA 22 OpAIROIN URE HHA B3 AEte] ZoHE

=

(3pcs) w 5,500 (2pcs) ¥ 6,500

AT A Hi=H How to eat Xiao Long Bao

1 ASTE 0| (Z)A %0 2 2t CHS, &7t2 2(of A1ZA| =Lt
A% Zolct N .
- . REF—FUNEBEFLEZHR
2 NES &
HERNBEE L B Then place it on your spoon.

Gently dip the Xiao Long Bao
into the Vinegar.

3 OIEI YRES X3 W0l ABE ool ol KFS HIC 4 M2 oIS 22 20l o1 $ siglof 1 ERe Z0|S S0fsic,
BENTNEBNR LR E—NO, AEREEENZT B b—tex2e, AENERNEGHRANEAANRE
Take a small bite of the Xiao Long Bao and sip on the Add shredded ginger on top, and savor the flavorful Xiao Long

broth. Bao.

Ho
%

7] olm A= AA Azl ek vha Aol 5 lFy @ Al ZYA i j gl



A SO Pase)
</g ohe B BRI
Sweet & Sour Sauce with Premium Beef
A7 £HBH01 TS RERS B2 HA]

w 34,000
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Sweet & Sour Pork In Shanghai Style
* 199140 EHdiot 32| AE K0|=Rto| 2= Y

L w 28,000
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Deep-fried Chicken with Hot Pepper in Soya Sauce
Aoimet 12, HRASEA F AT H17|E ZHE ALt ol 27| 22

w 28,000

L —%v/chs v,
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Deep-fried Chicken with Garlic & Red Peppers
HEASHA| SIAH S 17| /| 252200 FottH 22

w 28,000
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w 37,000
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Sautéed Prawn Ball in Sweet & Spicy Sauce Deep-fried Prawn with Mayonnaise Sauce & Almond
IHESH B2l aAct Mo BT STO| YEQ 22 MBI 3|2 Saiet Mo 3 O] LEQ 22

w 32,000 w 32,000

=2 = N -
& AR BERE
Braised Seafood Served with Crispy Rice

MBSl AE 3} HpAfot =SX[f Sto] ¥FQI HE F= Q2

w 37,000
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Lamian with Peanut Sauce

Bt S CHIZR 8 52 4 Yt AJHEY mEw 5
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w 13,000
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Noodle with Pork in Rich Brown Sauce and Olive oil Soup Noodle with Sea Abalone & Seafood
22|HQE ROk AIMYS Cfet xtEw I A FEo| MAE0] Mofgli B

w 10,000 w 12,000

@ Jol A - Listrem 2 "HE S-SR - )AL

Noodle with Minced Pork & Onion in Spicy Sauce Noodle with Sliced Beef in Sichuan Style
£ 90| SYHET DR OR RokH HE Al Kol SR 277/9} 0fE% Dl2kaAc] Ho| MolRlE HX|A| L5

w 10,000 w 15,000

== A §
S5 AAEH - mesm
Soup Noodle with Sea Cucumber, Shrimp & Vegetable, Pork
EiX| 7|2t SHiAtE S CHHZ R MRS S5 '20f AlS Sto] 2Zel &

w 14,000
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1 BTEs ‘ Fried Rice with Crabmeat Soup
: F2 A& MMeto] ofls HER|R AR {3

w 15,000

H o F S ALES Wl ) S . FE 7 h
= WA fite 99 =480 2 olF7HA] Jit aE&mFIR
Rice with Sea Cucumber, Crabmeat & Vegetable Rice with Braised Eggplant
B2 AT 22 sl ARl Mool g ofgaAc] Z0IE L 4 9l R JhN| Bt

w 15,000 w 13,000
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Fried Rice with Shrimp & Egg
MBt2 AR AR TA%0| Mool M2 B

w 12,000

FAEAA A9 Eont. )i aFe- iR

Fried Rice with Shrimp in Shanghai Style

ThE3 SUAAS 92 A ML e

w 12,000

OT—1TTm\H
“Yang Zhou” Style Fried Rice

+7 K9t B4 ST SO BE SFA T B

@ OFZA] H.oHl . iz iR

w 12,000

> o = nlle =1 b
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Fried Rice with Braised Beancurd with Minced Pork in Spicy Sauce
a2 FE R 0jFot Ol ERE B 252 HAF Hlw

w 14,000

371 olm A& AA AlF vl
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Fried Rice with Minced Beef in Spicy Sauce

A17]°| B018 715 Hohd B

w 14,000
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Sautéed Vitamin Vegetable with Minced Garlic
Ohs2A AL HIEHRIS BH7H| FOHH OFki Q2|

w 12,000

VEGETABLE
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Sautéed Bokchoy
ObS or 2AA 2 Hop 24| LhE opxf Q2]

w 12,000
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et Rice Punch with Shang-Ha Farm Blueberry
S| SRH|2|2 UE F=0| tHE CINE 43
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w 4,900
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DRINK

Beverage TXk#}
=2} (355ml)
AFO|C} 355ml)
M2 22} 355ml)

PEPSI 3,000
CIDER 3,000
ZERO PEPSI 3,000
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Where We Are Now
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. Dining . Casual Dining

Overlz outlets across
Major Cities in South Korea
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Outlets in
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Crystal Jade Key Regional Award
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Nol o iy
Best Chinese Restaurant Best Eatery for
‘Good Service

<Michelin Guide Seoul '&=H H|AEZM -2017~ 2022>

<Michelin Guide Singapore - 2016>

<Michelin BIB Gourmand Award Hong Kong / Macau - 2010 ~ 2014>
<Reader’s Digest - Trusted Brands (Gold) Family Restaurant - 2009 ~ 2014>
<Best of the Best Culinary Awards - 2014>

<Singapore Prestige Brand (SPBA) - 2009 ~ 2010>

<Superbrands Singapore’s Choice - 2009 ~ 2013>

<ZAGAT 2010>
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