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Braised Pork Feet w/ Ginger & Vinegar
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Steamed Glutinous Rice w/ Preserved Meat

Steamed Shrimp Dumpling "Har Gow"
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Steamed Shrimp & Pork Dumpling “Siu Mai”
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Cuttlefish Dumpling in Soup
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CONGEE KING Steamed Rice Rolls w/ BBQ Pork

Serving after 11:00am
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Fried Chicken Wings in Plum Sauce (6)
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Steamed Shrimp Rice Rolls

Steamed “Chow Chou" Dumpling
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Steamed Pork Short Ribs w/ Taro
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Minced Pork Congee w/ Preserved Egg
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Boiled Fresh Bean Curd
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Steamed Chicken w/ Mushroom and Ginger Bun
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Steamed “Lau Sha" Custard Buns
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Cantonese Sponge Cake
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Steamed Bean Paste Bun
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Steamed Beef Tripe w/ Vermicelli

Braised Lettuce w/ Fermented Bean Curd & Pepper
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Braised Vegetables w/ Wolfoerry & Bean Curd
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Salty & Spicy Fish Filet
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BBQ Duck w/ Rice Noodle in Soup
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Pan Fried Short Ribs w/ Lemon & Honey Sauce
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Deep Fried Squid Tentacles
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Deep Fried Spring Roll w/ Shrimp
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Deep Fried Taro Dumpling

Steamed Rib Rice Roll w/ Black Bean Sauce
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Steamed Brown Sugar Cake
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Clear Red Bean Jelly
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Steamed Salmon Head w/ Black Bean Sauce
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Steamed Chicken Wrapped in Lotus Leaf BakeiBfQ il Thousands Layer Gake w/ Egg Yolk Beef Brisket in Soup
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Beef Tendon w/ Chuhou Sauce Pan Fried Turnip Cake Deep Fried Sesame Balls Deep Fried Fish w/ Spicy Salt




