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Braised Chicken with Mushroom
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MAIN Shrimp with Vegetables Stir-fried Beef with Onion Pork Stew with Wax Melon Steamed Corn Dumplings
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% SIDE Sautéed Chinese Cabbage Steamed Corn Scalded Choy Sum Fried Chinese Cabbage Sautéed Water Cabbage
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SOUP Corn & Radish Keel Soup Sweet P“tit“ Soup Huaishan Old Chicken Soup Red Bean soup Big Bone Soup with White
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RICE Steamed Rice Steamed Oat Rice Steamed Rice Steamed Millet Rice Steamed Rice
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