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Ludin ca hél

=N
Salmon filled

Muc tring

g
Squid

Nghéu

54
Clarm

Viégn tom
*F 3L
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Crab balls
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Bquid tertacles
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Tradifional woter dumplings
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American beef brisket
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Raw chicken eggs Bonelsss chicken feet
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Poek Bone Marmow Hotpot
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Park spare riky
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Tuna fillet
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Fried Mackerel Eggs
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Bailing Mushroom
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Fried fish fofu
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Tofu Skin
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Sea urchin balls
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Cheese Chicken Balls
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Hong Kong Tofu Skin Rolls
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Full Beef

Ca lang fillet
Hemibagnus Fllet




