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B3¢ Appetizer

Marinated Jellyfish with Aged Vinegar

Cantonese-Style Braised Goose Wings

B R

Crispy Pig Ears with Chili Oil
Jfe 3% H-

Marinated Fish Maw with Chili Oil
AR S 2 SN

Marinated Boneless Black Chicken Feet with Chili Oil
JBR B 12 3 IXTC

Scallion Oil Mixed Puffed Tofu
BA MW EE

Scallion & Bamboo Shoot Salad

B BHEH

Crispy Pickled Local Radish
Mes AR

F 5T #7 The Chef’s Recommendation

Hainan Lobster “Zao Po Cu” Rice Noodles
Local Lobster, Fresh Cuttlefish, Fresh Mussel, Fresh Abalone, Prawn

{85 R HRDR T
AHNE T, MEAF, BIEER UL BEBf, KU

Satay Sauce Slow-Cooked Wagyu Beef Rib Noodles
Braise Beef Rib, Braised Egg, Green Vegetable

VOB AR Al HE T

ARG B, pid. 3

Braised Sea Cucumber & Abalone Noodles with Scallion Sauce
Braised Scallion, Green Peas , Abalone Sauce

AR S
BORZL W, #it

M9 Wagyu Beef & Fresh Prawn Hand-Pulled Noodles
Coriander, Garlic Sprouts, Green Vegetable

GBI - MO Fu 4 e a4k i
T il R

158

158

F 5T ¥ The Chef’s Recommendation

Seafood-Infused Tonkotsu Ramen
Pork Bone Broth, Local Black Pork Char Siu, Ajitsuke Tamago, Nori, Scallop

TN /g = R EOAT]
‘r&ﬁx%%iﬁa 'ﬂ:&?ﬂ%%xﬁs %‘L‘&‘ﬁa %@%9 q:)rl

The Mandarin Pork Rib Noodles with Scallion Oil

Ding'an Black Pork Ribs, Fried Scallions, Farm Egg, Green Vegetable
SCHEZE M HEPE TH

L BREMHE, MEEA, REFNE, FX

Hainan-Style Chilled Noodles

Sliced Beef Shank, Calamansi, Cucumber, Apple , Soft-Boiled Egg
SRR T

WA PR T, RN, K, SR, KRE

Chef Zhuo's Signature Spicy & Sour Sweet Potato Noodles
Minced Pork, Fried Peanuts, Pickled Beans

LG KRR A
THRAE W ¥, MGk, T A

Hainan Grouper Noodles

Crispy Grouper Fillet, Pickles, Scallions
v A DR T

FRE A BEfal, T3, AL

Shanxi-Style Hand-Shaved Noodles

Slow-Cooked Beef Brisket, Pickled Vegetable, Garlic Sprouts
Ly VY PR3 24 I 70 )

BOKABKEAE i, R, #R T

Stir-Fried Seafood Udon
Fresh Cuttlefish, Prawns, Fresh Abalone, Bell Peppers, Scallions,
Mushrooms, Bonito Flakes

H g A1

S, ORAT, BRERA L T Q02 B ARMAE

Beijing-Style Hand-Rolled Noodles (Cold)

Pork Belly Sauce, Yellow Beans, Daikon, Cucumber, Bean Sprouts
Z AL (3K)

WWAER, WE, LHEEE N, WK, Bu¥
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Sustainable | T#£: k8 @ Crustaceans | 558X @ Pork | A @ Spicy | M @ Vegan|Z® @ Gluten-free | Tihk)i ©

Please Highlight Any Specific Food Allergies or Intolerances to Our Colleagues Before Ordering, All prices are in CNY and subject to 15% service charge
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F 5T #F The Chef’s Recommendation

Shaanxi Biangbiang Noodles

Braise Pork, Chili Peppers, Garlic, Aged Vinegar
BkVE Biangbiang T

PR I M, w5, FREE

Hand-rolled Noodles with Sesame Paste
Cucumber, Carrot, Bean Sprouts, Daikon , Leek
F UK TR

BN, WE b, BOF, OHEY N, KA

Minced Pork & Cabbage Dumplings
A EaRKT

Handmade Sea Cucumber Dumplings

#5F THT

JLEESE ¥ Kid's Menu

Kids' Pork Wontons
JLER W R

Kids' Chicken & Green Vegetable Noodles
JLE RS TH

Tomato & Egg Chinese Dough Drops
o i X Y2

Kids' Tomato & Minced Beef Noodles
JLER 2 W

it i Dessert

Tropical Fruit Plate

Mango & Coconut Pudding
TR

Movenpick lce Cream(Chocolate / Strawberry / Vanilla)

BB OKBE R (K558 ) / Hikg / T i)



