Ji Pin Restaurant
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B e g 380 ./ 4
House Special Cheese
BRETF—X

KIBE=ZJEH 580 2/
Crispy Roasted Pork Belly
R RBMINT T — A b

J& R IETE 480 7./

Crispy Roasted Pork Belly
LRBEO—ANTY 7

BIRBOIHIHE 480 n/h)

Soy Sauce Chicken
BRBET—Z bFF ¥

=1 SU8 480 7./41
Black Barbecued Pork
o YT

AEREE 320 2/
Shredded Jelly Fish
NDESS P Ts

JEek = BFAR 680 o/#
Barbecued Meat Platter (3 kinds)
JERBUO— A ND=AEHEYESDE

KR BB 580 o/
Barbecued Meat Platter (2 kinds)
ERBRO—ALD_EHEEDEDE




Be B SLEEE 720 2w
Signature Roasted Pig
Ji R BB & TR

( 2837 ~ HEE)

FLsE = BHE 880/
Roasted Pig Platter (3 kinds)

W& FHREHDERADT— R =4
REVEDE (g AE)

SUEEEE BF AR 780 /4

Roasted Pig Platter (2 kinds)
BeETFHREHDERBRLD— A b =f&
MEDeDE  ( 2Hx ~ AHE)

LR A BS 1800 /%

Beijing Roasted Duck (—=v2)
rxyy s (—5) —& (REZT)
2300 &/ &

(W)

= (KEBS5—D2DHHE)

(M RBITERT)
(Reserve 2 Days Advance)

(ZHEITHABE)

FHEETE 2000 /%
Roasted PiPa Duck (Whole)
FrEEEST VS
(M RBITAR])
(Reserve 2 Days Advance)

(ZHRIFHRE)




X B BE . 875 G 375

Spotted Grouper (Steamed , Steamed with
Gan Shuzi)

AT T

WS B BE i 57,5 170 ./
Spotted Grouper Fillet, Cooked with Soup  (— KHITHR])
AVT I DFHIEA—T T (Reserve 1 Days Advance)

(—HETFABE)
?Eﬁé%é%%(%ﬁ~ﬁﬁ%%ﬁﬁ%zg 100 &/

Gaint Garoupa (Steamed , Steamed with
Gan Shuzi)

AT T DEHIY ZA—T T

150 7t/

B 2% B otk BT W) B 3755 100 1/

Marble Goby (Steamed , Steamed with Gan
Shuzi , Deep fried)

P R S

F Rl BT 0 57,5

Green Wrasse (Steamed , Steamed with
Gan Shuzi)

A5ER%
—i}‘ % = o= e J==
] OAK (EE BT S 37.5g

Yellow Wrasse (Steamed , Steamed with Gan
Shuzi)

AR

B

I K I s 220 ./
Canada Geaoduck (Eﬁ?ﬁﬁiﬁﬁ]‘)
HFFTEINVT A (Reserve 2 Days Advance)

FIEFE &L s

South Africa Fresh Abalone (Steamed with
Garlic and Vermicelli)

8 7 AR T

- -

(:Eﬁ%%%%);&




e IR

700 T/ ¥ &
GREA - Eh%k - LGk - 23k - £aK)
Lobster /Per person
(Steamed with Garlic , Braised with Supetrior
Soup, Braised with Ginger &Shallot , Braised
with Cheese )
@}%‘—T—E ( Iz 71’2 L/
wc‘:i-f-bt% DT e’ )

BERLUIYY VI VEL

BB AFEWIR 1,600 o/

Steamed Lobster with Egg white
FH I DIFERL

HEABEE 600 /4

Steamed Sea Shrimps with Lotus Leaf
F—H=V 7T DEDEXL

FED 5 A IR 600 7./ #)
Deep Frier Shrimps with Spicy Sait
==V 77X (&T- AL &HIF)

By RIS R Es 120 2/m RAEHE (—RBLE) R se 140 7./

(e Zsky — 32.$20071)
Sauteed Prawns with Garlic and Vermicelli

J AR HF I EAROSV IS GAEEA05)
(600 g M E) (Adikhn$200/—AH)

k&‘/za\ (— T UAL) BWi37.5g 120 /%
GFRZ~BEY &% E - Wb - #EEY)

Big Male Green Crab

(Steamed, Fried with Ginger & Shallot , Sauteed

with Vermicelli, Fried with Garlic &Chili)

JaAFYHFHI (X R) (600gAL)
(BAU/2a3 o EATH D/ ARYH/TTHEAD

B A A o Tl =) A8 )

K VFE —Fut) ERis7.se 120 /%
(GAZ - BEY - &K% - ibdas - BEEY)

Big Male Green Crab
(Steamed, Fried with Ginger & Shallot , Sauteed
with Vermicelli, Fried with Garlic &Chili)
JAFYFHFI (AR) (6005 ML)

(RU/Ya ol EAFHD/ ARPD/THANY Y
2 AL FA T T e )

(GeRgZ ~ &~ BEY &R - bk - BREIEY)
Big Coral Crab
(Steamed, Fried with Ginger & Shallot , Sauteed
with Vermicelli, Fried with Garlic &Chili)
<4 A= (600g vAL)
(BEIEBWBAU/ZAU/ V3T EATHD/ AH
¥ 3/ TGRSO — A Y X—F [FVH =)D 7 e

ity
(FZ& -~ BHk
Coral Crab

(Steamed, Fried with Ginger & Shallot , Sauteed
with Vermicelli, Fried with Gatlic &Chili)

34 IVH = (600gRXTF)
(ZAU/2a b EATHD/ARPD/FIVH—)Y I78D)

(—JTLAT) fWi37.5g
R BRI

120 /v



e

- mNEAE 360 70/ 4

- ’;@.’-dﬁ" Fried Cod Fillet with Pumpkin Per person

-

~ Sauce

I HA AT —FARF VAN

- B s 360 /4
Pan Fried Cod Fillet Per person

B o 25—

u 2 SE S

. IRTIRAEZIK 780 2/4
Deep Fried Grouper Fillet with

- Mustard Dressing

IIWA BHITORF~I A —XHFZ
BT A IEE K 750 a/m

Sauteed sliced Gaint Garoupa with
Assorted Vegetable

I HA DEFEYD

X N = e > N D “ i3
EHAR BRI 780 o/m
Steamed Garoupa Fillet with Bean

~ curd and Scallions

FINA LEBDEAL

REARFEEZIAM . 80 a/4

- Steamed Gaint Garoupa head and
brisket with Mandarin Orange peel

F A BDREAL

X - S > =
BRAREBAE 680

Braised Gaint Garoupa head with

Ginger and Shallot

NG EFRAEVOERDOLHBEY
o T RARBEERE 680 /m

Braised Garoupa Fillet with
Eggplant ant Minced Port

NFEFALOZADLEBEY

g Wi> AR x
WEREWHT 5802/
Scrambled Eggs with Scallop and

Truffle

Bt AT = —AF* v

R TOEE 580w/

Stired Scallop with String Bean
ant Minced Port

RITEL VYT ADHD

XOFEHBBIY #F 58 z/m

Sauteed Scallop with XO Sauce
and Sweet Peppe

R T ENT) I DXOFER D

HERAWIEAR 580 7./#

Sautéed Sliced Whelk with Honey
Bean and Lily Bulb

AFGAADBRBRED VR EIRZAEI LD

B oo

3
1
e

XO%E W i W32 R 580 7t./4)

Sauteed Sliced Whelk with XO Per person
Sauce and Celery !

A5 4 ADBR LT DXOE R

B B T KRIEP\ 480 7./4i
Pan Fried King Prawn with White
Wine Sauce

A5 4 ADZR LT ) DXOE R

FEADBEATE 0w

Steamed King Prawn with Garlic and
Vermicelli

BTV )Y IR UARFZ
I LB KABE o) 960 2/8

Braised King Prawn with Vermicelli
and Basil

BTV EERBONINED (2 E)

FRLR BB &) 680 o/

Sauteed Prawns with Garlic and
Vermicelli

IV EAEARONIIIVES (2 R)
22 ) )
Bl PR ) 680 /4

Braised Prawns with Ginger and Shallot
IV EARDYIAITELD

7& 5%15? “Pé?i (8%) 680 7./

Sauteed Prawns with Spicy Hot Sauce
BATE T T

AR R 580 7./

Scrambled Egg white and Fresh milk
Diced Seafood

HBEEFGEIINITIHD
BEE SRR 480 7./ 41

Braised Bean curd with Diced Seafood
H=—LERBDLEE

EiIrg BT 880 7./#1

Braised Bean curd with Crab meat

HEE LB DEMBAE

4% & IR 3R 680 7./ 4

Sautéed Shrimps with Diced Sweet
Potatoes and Celery

TP EiehvdEtul) DD




- 2 > N
JBAL D IR ) 680 7./
Sautéed Prawns with Pineapple Dressing
IEPLHZLT DN F YT VETI A —XBD BR)

B PRIB IR st) 680 7./ 4
Prawns with Spicy and Sour Sauce

I EE—FVVDEFTHD (BR)

2 IR s 680 7./l
Prawns with Egg-Yolk
IV DEFITETED BR)

A PR s) 680 7./ 4]

Prawns with Mandarin Orange
IELLFHFDFL VIV —AnT (BR)

4 g 2 L ~
XO% 0 ir W ER %) 680 /4
Stir Fry Prawns with XO Sauce and Celery
IEEtEr) OXO#YH (8R)

W ) s >
B &) IR s 780 &/m
Stir Fry Prawns with Lily Bulb and
Asparagus

IV ET AT LD ORYD (BR)

L e ) 190 7./4

Deep Fried Soft Shell Crab
/Each (Two at least)

DY) EHFTOREL T (EXLIF2IE A L)
I
HUER JE Bk 44 520 7./ 4

Deep Fried Squid
A 7 B3 DB P T

2 3 4
v i fE kP R &% 520 7./ 4
Sauteed Squid with Broccoli
AHETTY Y —DB B

XOZE 8, 3% b #k 4% 580 7t./4)

Sauteed Squid with Pickle Cabbage
and X.O Sauce

A HEEBXAFOXOR D




e 3 750 70/ %4

Deep fried Crispy Chicken /ﬁalf
FEDN) ) FHF /FR

TERIET wdons) ¢ 480 /4

Braised Chicken with Spicy and Sour
Sauce

BADARY EC—F9 Y DEETHD
st 2 RNF R 480 7./

Braised Chicken Bell with Black Fungus
BRAEFISTEENEDLBAEY

WEVEHER 5 . 480 /m
Deep Fried Shrimp Paste Chicken (%4077 %)
Wings

FRHADEHF V2 YT X=R kg (6K)

% X ALFHE 380 7./42

Pan Fried Lamb Chop
T LRT

B A HE

Pan Fried Steak
b7 AF =%

2N E A HE 980 7./4

Braised Steak with Truffle Sauce
e S D N ) 7 R

LB B 880 7./ 4

Braised Ox Tail with Red Wine Standard

Sauce 300 7./4%
FYIATF=IDKT L v ERAH

Per person
(#I 540578

REFITRAYIEYF 780 2/

Sautéed Angus Beef with Truffle and
Porcini-Mushroom

FRERIVF—=D M) 27— A
XY P X 3
352 7 I B8 D e 4 680 7./4)

Sautéed Angus Beef with Kale and
Oyster Sauce

FRHEDATVEDFA AT —V— A D

,}‘%—t/i\%ﬂa#’ﬁ 680 7t./45)

Sautéed Angus Beef with Needle
Mushroom and Satay Sauce

FRHEZDXHEDEBIREDND




g I ey D A 680 7./4

Sauteed Diced Angus Beef with Garlic
and Black Pepper

FROAWMY L") Y 7 DEAMB D

8 b1 2 ik 480 7./41

Chilled Beef brisket with spicy sauce
EO7YRTY b)) FEHHT

= DGR Y A 680 7./45)

Angus Beef with Needle Msuhroom
FHEADEHEDFEL

RIEFNTR A 580 7./4d

Baked Crispy Pork Neck
BRhoog—x b

EINEFBH AR A 480 7./41

Sauteed Sliced Pork Neck with Mixed
Vegetable

W b 1 DEER D

XOZE1F 4 R A 480 7./4
Sauteed Sliced Pork Neck with X.0 Sauce
B b U DXOE X &

>
SR PR o) 680 7./ 4]
Deep-fer pried Pork Spare Libs (A T4077#)
with Orange Sauce

BRANRT )T EHFTOF L VIV — AT (64K)

py B NS 480 7./

Auteed Sliced Pork Neck with Black Fungus
BbOaDXTZ T80

& R el i) 480 7./4

Sweet and Sour Pork with Fruit
TIV—UN BER

=B SPAA 480 7./4

Poached Sliced Pork Neck with Onions
and Bean Sprout

BIrOEEREDHEL

Jit %78 . i HE. 480 7./4

Spicy Duck Blood with Pork Intestine
TeVDhe ERAINVEYDY—F —45

o485 : 480 7./%1

Stir Fry Tofu with Cabbage
HFREBDOTWY LB AT DXOEN D




BRI 2 480 7./
Sauteed Pork Belly with Squid
and Bean curd

BANSDFDEAHETFUEBEOE®RYD
ok 3 = p :
Rk A S B E 480 7./ %)

Steamed Preserved Sausage with
Cabbage

ERBEHZHDF X XY VEL

2R FXF 4N 560 7./ 4

Sauteed shredded Loofah with
Black Fungus

XTI EANFIDT IO
AWM E S 480 7./4)

Sauteed String Bean with Minced Port
BEAEA VT VA

K g N 480 7o./41

Sauteed Sliced Pumpkin with
Salted Egg York

AR TFYDOEFTEFHD
3 2 v
EF RER 480 7./

Sauteed Chives with Preserved
Egg and Minced Port

E—F YV EEDHD

HEAR=R 480 7./ %)

Steamed Assorted Vegetable
with Lotus Leaf

SHEHDEFEDEDEARL

B A ARTCHL . 480 /M

Deep fried Needle Mushroom and
Dry Shimps with Spicy Salt
TFRZVPEHF 2O ZHRARED T

2HEEEE X 480 7./4)

Poached Amaranth with Preserved
Egg in Soup
L2V —F VERFDOA—THD

AR A 480 7./4)

Braised Bean curd with Bamboo
Fungus

R S S Ly [T e
HEHAWEY 680 7./ 4

Stired Fried Fsparagus with Fresh
Lily bulb

T ANZ LDV DRI D

S E 20 A 420 /%)

Sauteed Lotue root with Pepper
and Honey bean

INTY HhESRZAES ELV VO VD
D S NP
BRA KERE D 480 7./41

Steamed Fresh Yam with Ginkgo
WLFEREELD

$A-Hf) 2K 4% N 480 7./41

Steamed Loofah with Fresh Clams
INRT Y EANFIEU




FLBE R T K e &,

ler\am?

Ji Pin Signature Braised Japanese Abalone

BAEERTLTUE

FLER /‘]’k

Braised Large Abalone with Oyster Sauce
TIEDTHIzEAS

BRI L %

l\\\ (IZE/E"‘zSEE) 33300 iﬁ/%

1,800 7./ &

l\\\

1,380 7./#1
Braised Abalone with Oyster Sauce
TIEDTHIE AR
F pls
PEDINIE 2,000 7./

Scrambled Eggs with Shredded Abalone
and Bean Sprout

TIEDTMY EE2TFEARDYD

LI R 2 BHE F 1,900 /4 |
Braised Hokkaido Sea Cucumber with S
Goose Webs .
hRBEESFTIAESTFIVORDEL .
.gf- .&J—

ea G /&ﬁﬁ% £ 4%

Braised Sea Cucumber, Goose Web with
Ginger and Shallot

FTaAEHFFITVDODREEELEDLEE

B MBI ER s

= ‘\_p
Braised Sea Cucumber, Goose Web with
Ginger and Shallot

FRAEFTFIVORLEEAELZDEEE (ZAR)

e

500 st./4s

1.500 7z./45)




FTE R A 1,500 /4
Boiled Bird ’ s Nest in Chicken Soup K 2,200 7T./4i
INADREDFF Y A—F

' } == v > = 25 \

. " 7}2\.&%» Ii] )i\ B 2 (W) (37.59) 880 7t./4z
~ Pumpkin Soup with Truffle and Bird’s Nest
N)ZTANODINADEDARF X ZA—F (V)3 XAD#%37.5g)

_. . . RN EGE M W) e 1,100 2/

4 . ! Sauteed Bird’sNest, Crab meat with
Egg white

HZEINADEDIFERD (VI)NADE3ITS5g)

GBI T R W) s 2,000 o4

Sauteed Bird’sNest, Crab meat with
Egg white

HZEINADEDIFEARD (VINADET5g)

JKNE B B 1,380 7./42
Sweetened Bird ’ s Nest with Sugar X 1,980 4 /4n
KEAEDYINADEA—F

BT & A 1,080 7./42
Sweetened Bird’sNest with Almond Milk X 1,680 5t./4%
T—FEYRTA—DINADEAXA—T

el R afoe 0
AR IR i’ Wy TN

217 B R Y,
o 4 . - - vy - o 'l'r.
N - 8 - X
_; i B p‘f ./ i
,I ‘ ?' - - U ’ i
/ f J 1114 i
r Ly i




LI PERE () 5759 880 7t./4x

Braised Quality Shark’sfin in Superior Soup
7AkLDEX (375g)

AL HE ) (5p) 1,360 7./4i
Braised Quality Shark’sfin in Superior Soup
7AkVDEE (T5g)

4 K BEF w500y 2,600 /4

Braised Quality Shark’sfin in Superior Soup
7L DEX (150g)

AP BEH W ooy 1,800 7./42
Braised Shark Fin with Crab Roe

T AL DS S =

R FLEPER sy 1560 /4

Simmered Shark’s fin Crab meat
D He LD AR R =T4E (7 kL7589

PR L BE3 (v (500 2,600 /4

Stir Fried Shark Fin with Crab Meat
THACLVDAZAYD A—TH#Z (7HkL150g)

FEREZEIRPER —merse 880 a/fn
Boiled Shark Fin Soup with Cabbage  (%)75409) %)

and Chicken
Thb L EIZBEDOAKRE (Z7HLL3T5g)

ar Tl b os S2pt
EREHIBBER s 1360 w4
Boiled Shark Fin Soup with Cabbage (4754077 %#)

and Chicken
THhelLEIZBEDAKE (7HhLT5g)

B AR

Braised Shark Fin with Fried Rice
T e L g TR

HEZEREBHE

Braised Shark Fin with Bamboo Fungus
and Scallop

XAV I HEERBEDT IRV A—TF

980 /4




HERNELE
Crab Meat and Fresh Yam Soup
e DO K

‘\[o 2 ‘:5"
i I\ 8 E
Seafood Pumpkin Soup
v 7oA RF X A =T

Daily Made Fresh Soup
BEDYERBA—T

280 5t./4x

250 7./4x

XI5 ¢ 2

Bamboo Fungus and Chicken Soup
FXTHYITEI_GXDRKE

400 5t./4x
(KIT74057 65

F 5 oemon. mh BEER) 3,000 4./48

Ji Pin Signature Cantonese Style Stoup  (— Kpi¥HzE])
with Chicken and Melon

AUV ERBEEKBDHBARA—T (ZBATTELE)
\‘/' v S o T 77 Y
/@?ﬁég ﬂ‘)?]‘ (FEMR. . A3)

Ji Pin Signature Cantonese Style Stoup
with Seafood

BRIV EHIZENIDA—T (—BH T ELE)

4,000 T./4%
(—RHTTHRA])



Fried Rice with Diced Abalone
T A RN

25 I T AR 680 7./

Steamed Rice with Scallop and Garlic
P T RIF=) 2R T TSN

ERE @R 580 7./4

Fried Rice with Diced Grouper and
Smoke Salmon

Tk 2 v\

¥ M ¥R 480 7./41

Fried Rice (Yangzhou style)
R BRGNS

]

#e B R 2,000 7./45)

EAE AR

Fried Rice with Shredded Conpoy

and Egg White
REFET Y-\

& B R B AR
Hot Pan Rice with Sausage
JERBY) —t—T DL TR

B . 0

Fried Rice with Diced Chicken and

Salty Fish
BRIEEHEADT Y —\Y

Mok AR
Fried Rice with Sausage
BRBY) ——IF % —n\Y

580 /%)

220 /4

480 /4]

480 7./ 4]




A2 &) ¥R B4 680 7./l

Braised Noodle with Prawns and Cheese
SRR

&R K48 ' 580 70./4)
Guangdong Style Fried Noodle
ZBHAPTREZZIX

‘\}— (V.4 ) %
R AT 48 580 /4
Braised Noodle with Seafood

HEDOLEBE X Z X

E MR R B 480 7./ 4
Singapore Style Fried Vermicelli
AR N D hge =Y

o W R By

T X R &SRB 480 7./49)

Taiwanese Style Fried Vermicelli
BERIRADREL—T ¥

~ “\}o N J 2
W 2 R Ry 680 7./41
Laksa Seafood Vermicelli with Coconut Soup
s £ Lo Ay b

o 2 REH 5K By 680 72./41
Laksa Beef Vermicelli with Coconut Soup
iR o] S

AL 3] SR ERAF 48



S HMBERBEIR T

Steamed Gold Foil Black Truffle
Quail Egg Shumai

2B )T ITHR T4

p m:r NN iéﬁ

Steamed Dumplings Stuffed with
Shark’ s fin and Shrimp

SHhONEUKT

3
MERE 2
Abalone Shumai
Wk A =2

R4 N

Crab meat and Shredded Loofah

Raviolis

HZANF~VDHKRUERF

FE 2 SR

Shrimp Dumplings
IVERULEKRT

R E &) 4

Dried Tiny Shrlmp and Asparagus
Raviolis

IV T ANTGHADAK UK T

Green Leek Raviolis

IR URT

N 2o R

Raviolis-Chiuchow style

150 7./

240 7o/ =4

240 /=4

240 /=4

240 v/ =4

150 &/ =#

150 o/ =#

120 70/ =4

(Barbecued,Mushroom, Dried Shrimp ’ s,Celery)

M RE LT

#4 UI
Steamed BBQ Pork Bun
DI P K

150 &/ =#




4 ™ . ™
o T a5 e o o e
- ; {u a."'n..

BEFAK o 150 ;rj,J% a‘ﬂ%ﬁf\ 120 /5%
Steamed Minced Beet balls Steamed Chicken Paws with Chili Wire
AUFRNET . HEDEFTAL r

X 1y

" ’
HELHS T AR 150 /8%
Steamed Chicken Grips Steamed Spareribs in Black bean Sauce -
¥ LRBOFRE SR Bzm‘%/ﬁ:!;i?z’sb

.’ v -

' ,“Jl;fxﬁl’—ﬁ‘

Steamed Beef ‘Mbs W1th Black Pepper
,i!ilﬁﬂiﬁ‘/';z;O)’FX’\"T V7 &L

180 5. /#%

S L4 > 4 /
4"1‘ ? p’f‘ O
Steah‘qed Glutinous Rice dumph;gs
- Wrapped i Louts Leaves ’

%ﬁ@% X osm

74

R4 A

%

-

Ne gjd-le Roll with Shrimp 4
EW 5 i \

-

O A fh

P 7% . BN
~ Rice Noodle oll with S

’1‘577‘&103,%@)&7%

\

-
-

N

allop

't ' B FINY (HE) R

| Tl

1 e w

SU;%Bﬁn% ) |

Rice Ndodle Roll w1th BﬂSQ Pork
FX -k -

Rice Noodle Roll with Beef

e (bt h)

Rice Noodle with Dough Stick




% 7 IE

Bl Uk e

Baked BBQ Pork Bun
ELFY—2— RTINS

Jo A R
Baked Cheese Seafood Tart
HBEF—ZXF )N

“‘ ~ N ) & — L
% Xk Bk 150 7./ =4
Baked BBQ Pork Pastry
FY =323

KRB YRy 8 #5F 150 70/ = 4
Baked Ham patties with Shallot
n JAV VAV

K& AR 5 Bt

AT WY |



EEIB S B B 180 70/ =4

Fried Tofu Skin with Shrimp
KT LI DHFEEEHT

EZ AL
Fried Spring Roll
=7 LI DAEE

& iR A 150 72/ =4

Fried Salty Pastry
& B RS TR T

SHEY B 150 70/ = 4

Deep-fried Radish Shred Roll
YT KBS

2 2 —y)— X2= A2 o
#EHR I 3R AL 180 7t/ =4t
Pan Fried Shrimp and Green leek Cake
ZIEIEDHRNOBEERT

22 AL = 2 -
K2R 38 &) 4% 150 ./ =4
Pan-fried Radish Cake
Jh RBG DN O KRB

2 AP =7 |32
A AL 3R 4L 150 7./ = 4%
Pan-fried Taro Cake
JhRBGZHDOANY 2 FHf

22 X
% ALE P 45 Rk 150 2./ =4
Pan-fried pork Dumplings
bt X8 T

2 X2 X |94
B 1% A 35
Pan Fried Lotus Root Cake
LyayEFADROBEERT




e 150 &/=4 T & B fLis 120 72/ =4

JiPin Signature Egg Yolk Custard Bun 1 Cantonese Sponge Cake
TmEMAIAI—FEA F 3 HZBEREUVAIAT Z
‘H‘ ) < - L ‘ ) Y —
G AR 360 2/ =p Jie, B XE #£375 120 7o/ =4
Egg Tart with Bird’s Nest r Deep Fried Milk Fritters
IYTZIWVEDYNADERZ -4 - IWITHRY— FEEX
> 2 d X 2 2 2
FOllL e 28 120 o/=# 3 ALK B 120 70/ =4
Egg Tart - Pan Fried Sweeted Taro Cake
T—NVF VIV Ik _ ] 2F DR X
- Y~ p) : - i~ N L o
W AE T A AR 150 /=4 . PN S 150 7t./4%
Deep Fried Peanut Rice Ball 4 k Hong-Kong Style Almond Milk
v¥—F v Y OHFHET E 3 EBRT—EVFETA—
8 R N ¥ > 7, " "' ‘\\) A og i g
B 2 i AL 150 /=4 7 A B 5 90 /4
Deep Fried Sesame Rice Ball E Daily Selected Dessert Soup

K=y Yo#HSHEF - BEDY FERHF VAT

RRZEmMER 150 7./ =# L? ZgpRFE 90 /4

Deep Fried Prune and Sesame 3 . Seasonal Fruits
Rice Ball 7 DR
ADZUHADHITHATF E 3

F 3

R T e b N



