Staple food combos

12 I I 5“ @+3.00/$ R 3 :
_ E8) 23\ Ry FE e i et e e
B H/h e+ IR sl 4 B H/E+HA IR sl A

\ oo v 5 | : : :
al-Jla-yln-na Rice Bento Selection +s3 upgrade to combo for side dish+lemon tea or winter melon tea Noodle Selection +$3upgrade to combo for side dish+lemon tea or winter melon tea
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Braised Hand Cut Pork Belly Rice Bento( . Dt opbs
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Pork Mince Sauce Rice Bento
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Soy-Stewed Pork Belly Rice Bento
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Braised Tofu, Seaweed&Egg Rice Bento(Cold) 18.5/ $
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Braised Beef Noodle Soup (Mild)

N3 ZLBEF T 4-HE%0

Braised Tripe Noodle Soup

N4 ELEETF T4 %00

Braised Tendon Noodle Soup
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Braised Beef and Tendon Noodle Soup D/ $ e
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Braised Combo Noodle Soup (Braised Beef, Beef Tripe,Beetf Tendon)

N7 F TR (5 R

Superior Noodle Soup 16.0/ $

N8 F= LHZA 15.0/s

Ground-pork Sauce Noodle (Dry)

No MESERN&ET O 18.0/5

Pickled Mustard Root Noodle Soup with Pork

N10 G HES A o 180/

Special Pork Chop Noodle Soup

N11 BB v il

Wonton Noodle Soup (Long Soup) 15.0/ $

N13 gt vl 180/
Dn *il. @ Vegetarian Combination Noodle Soup . $
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Braised Beef with Noodles(Spicy) (Dry)
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Braised Hand-cut Pork Belly 200g Braised Pork Belly 1pc 3-m/ $ Deep-fried Pork Chop 1pc 5.00/ $ Taiwanese Pork Thick Noodle Soup
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Won-ton (3pcs) 5.00/ $ - Pickled Vegetables 3._00_/ frg Braised Egg/Fried Egg 4.90/_95
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Fried Chicken Rice Bento

RBO (I THEFZEME S o

Taiwanese Popcorn Chicken Rice Bento 18.5/ $

RB10 34 &7 5% (1 o W P 5 185/

Honey-Braised Pork Belly Rice Bento

RB11 $3 1175 o 1 185/
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% - TR & B g T B TP O ' - Taiwanese Sausage Rice Bento
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Fried Fish Fillet Rice Bento
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TARCES AR AE Contains pork, please inform staff for adjustments
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Sizzling hot plate noodle with black pepper sauce

+$3 upgrade to combo for side dish+lemon tea or winter melon tea
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Fried Chicken Breast Hot Plate N 00d1e28 0
(Black Pepper/Mushroom/Mixed) U/$

MHP2 2= {E gt 2l e s 25

Fried Chicken Breast Hot Plate Noodle
(Black Pepper/Mushroom/Mixed) 28.0/ $
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Fish Fillet Hot Plate Noodle ~OUR—
(Black Pepper/Mushroom/Mixed) 28 0 [ § LS.
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Pork Chop Hot Plate Noodle N TN NN AR L_I: Hﬁ L_I: H:I: L_I:ﬁ’ﬁ
(Black Pepper/Mushroom/Mixed)  28.0/$ Braised Beef BeefTipe  9.00/$  BeefTendon  2.00/$ ;
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Taiwanese Pastries & Pancakes

MP1 ﬁﬂmﬁﬁ: (Paulie Pie) 950/

Black Pepper Pork Pastry with Shallots

MP2 JHHEE one pi -
piece per serving)
Fried Bread Stick (You-tiao) 4.M/ $

MP4 BERIFHIG

Flaky Pastry with Bread Stick  10.9/$

MP7 REFRIBERE 135

Flaky Pastry with Braised Beef

MP8 [RIFRJEE I

Flaky Pastry with PorkFloss ~ 10.5/$

MP1LEEH 9.00/ s

Shallots Pancake

Mpr12E JHIBEEI s 11.0/

Traditional Shallots Pancake with Fried Bread Stick

MP13 2 Rz B 16.0/$

Traditional Shallots Pancake with Braised Beef

MP14 2 3 5 Bif

Traditional Egg pancake 9.50/ $

MPp15 VBRI 13.0/5

Traditional Egg Pancake with Fried Bread Stick

MP16 ETHBEIN R 10.0/s

Shallots Pancake with Egg

MP17 JEE R T

Pan-fried Chive Porket 11-0/ $
MP18 28] 24 i

Radish Pastry (3pcs) 12.5/ $
MP19 VB ERE

Red Bean Pastry (3pcs) 12.5/ $
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Glutinous Rice Roll

MR1 P EA BRRE 950/s MRS HEIEZEMIERAE 115,

Pork Floss and Salty Pickles Rice Roll

Teriyaki Chicken Rice Roll

MR2 2= H ERH 950/s MR B LB 115/

Vegetarian Pork Floss and Salty Pickles Rice Roll

Cheesy Bacon Rice Roll

MR3 162 SH kR 950/$ MR10 #&E4- PR ke

Sugar and Ground-roasted Peanuts Rice Roll

MR4 MEEG RN 115/

Dried Seaweed and Tunawith Sweet Corn Rice Roll

MRS [ 47 R il 145/

Mega Combo Rice Roll

MRo RERUEHERR |, o

Pork Chop Rice Roll

MR7 5 3 Bl

Sausage Rice Roll 11.5/ $

Braised Beef Rice Roll 11.5 / $
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Bl add-ons 4.00/8 1} B lladd-ons 4.00/3
 MiEEsalted Vegetables | | PT/PaSausage

W Salted Egg i i%ﬁgﬁﬁﬁoﬂ{ Chop
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: IF&Pork Floss SRR eriyaki Chicken!
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Traditional Favourites
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MT4 ZRI R 110/ MTI3ZERI 135 Home-Made Entrees/Sides
Fried Vermicelliwith Bean Sproutand Pork Mince Sauice Egg Omelette Sweet ChilliSauce 43.9/
MT5 I (1o 050/ MUISSRIHER /LS H:10.0/5 MEN4 K 120/
Braised Pork Belly Bun with Roasted Peanuts Friedeggwith Preservepickles/Thatbasl ] Braised Pork Intestine with Special Garlic Sauce
880/s MTIoZANH 105 MEN5 {87 120/
TaiwaneseSausage sttt it /3 Braised Beef Tripes with Special Garlic Sauce _
MEN6 Z}+Jfi 12,0/
Braised Beef Shank with Mild Chilli Gravy
MEN7 %4 H.%=
Braised Pork Ear with chilli 0il 12.0/$
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MEN13 32 15 3K 850/
Seasonal Steamed/Boiled Greens with Ground

Pork Sauce

MEN14 JiiE K P 200/

Braised Side Mega Combo ( soy egg, seaweed,
braised bean curd, braised pork ear,beef
shank, beef stomach)

MEN15 JRBRHF% 15.0/

Braised Side Combo ( soy egg, bean curd,
seaweed)
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Rice Congee Talwanese Soup
MC1 ‘ ’ MC7 EE R MS1 L= QAT MS5 7
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MC2 R 160/ MCSWfrfask 170/ MS2 H AL 105/ MS7 BRI 135/

Preserved Egg and Pork Rice Congee DR AE Iy e cwasm e MeatBallSoup ~ HYI/9 Taiwanese Pork Thick Soup with Bamboo
2 =
MC3 PJRATE )58 16.0/ MC9 &% 7B S {13k 17.0/5
Pork Flossand Pork Rice Congee B L,
MC4 i B 985 A 5 16.0/$ P dd-Ocs
salty Egg and Pork Rice Congee WAERSalted Beg farsficaiiod Vegetables
MG BB 1705 Mmoo
Fish‘I %ilfet?;iﬂl Ginger Rice Congee A WiShii-take Soy Egg 4.00/%

Taiwanese Dumpling (12 Pcs) Weekends Only

MDP1 5% P i B SE K% 16.0/ MT7 K ETER 125/

Pork and Cabbage Dumpling (12pcs) Taiwanese Braised Pork Intestine Vermicelli Soup

MDP5 B ALY T 6+ 13.0/3

Wontons in Chilli Oil (6pcs)

MDP2 JE32 55 IRl 7K B85 MT8 (A% 100/

Porkand Chive Dumpling (12pc5) 16.0/ $ AR P R LR -
MDP3 T RZFERIZKEE  16.0/¢ MT9 W {{AlAx 125/5  MT10 S5 EMER oot

Chicken Mushroomand Sweet Corn Dumpling (12pcs) Taiwanese Oyster Vermicelli Thick Soup Eﬂﬁiﬁeﬁ OYS?ETII]} Braised 15 0 /$
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Drinks/Desserts Menu

DL G (/B (BRSRILRE) 5.00/$

Soy Bean Milk (Cold/Hot)(Sugar/No Sugar)

al-jia-yin-na D2 EAREE (12/30) 6.00/s

&Es -Eastwood - World Sq uare- Mascot Roasted Peanut Rice Milk (Cold/Hot)

D3  GORIE (B3 6.00/$

Fresh Soy Bean Milk with Roasted Peanut Rice(Cold/Hot)

D4 i 25 7.00/$

Savoury Soy Bean Milk with Dried Shrimp & Salted Pickles

b5 JELEAAE —

Soy Bean Jelly with Sweet Soft Peanuts

D6 = F\HH AL

Savoury Soy Bean Jelly with Dried Shrimp and Shallots 9.50/ $

b7 1R 5.00/s

Lemon Tea

D9 ZINAR
%EFMJ&I{_&? 5.00/ $
D10 A
=A% 5.00/s
D13
ﬁggnks 5.00/ $

Deep Fries
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NUNGRY PAULIE

FeL B 128/5

Salt and Pepper Fried Chicken Breast

FC2 WRBARE 138/s

Fried Crispy Thai Basil Popcorn Chicken

FC3 ORILES 10.8/5

Sticky Rice Cake

FC4 HAREE

Plum-flavoured Sweet Potato 12.8/ $
FC5 iy fiflgd

King Brown Oyster Mushroom 12-8/ $

Taiwanese Fish Cake
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Happy Maxi Fried Combo Platter




