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$238 p.p. / Child $168
(min 4 persons ¢ Booking one day in advance)

[Choice of Soup Base]

Tom Yum / Mala Spicy / Fresh Tomato /
Mushroom / Herbal

[Hot Picks]

Hedgehog Mushroom ¢« EIm Fungus
Veggie Stuffing Ball - Bamboo Fungus

+
[Veggie Platter]

Bean Curd Wrap ¢ Tofu * Fresh Bean Curd Stick
Mustard Cheese Ball « Enoki Mushroom
Fresh Shiitake Mushroom « Cocktail Sausage
Wood Fungus ¢ Radish Slice * Taro Slice
Deep-fried Beancurd Crust * Veggie Prawn « Oden Slice
Tomato * Sweet Corn « Baby Cabbage * Chinese Lettuce
Seasonal Vegetable * Veggie Beef Ball » Celtuce Slice

[Dip Sauce & Condiment]
Soy Sauce ¢ Black Vinegar * Sesame Oil
Tangy Chilli Sauce * House-made Yunnan Sauce
Chili Oil » Satay Sauce * Sweet Bean Paste * XO Sauce
Ground Ginger « Shacha Sauce * Sesame Dressing
Hot Bean Paste « Celery * Bird's Eye Chilli
Cashew Flakes
+
Guan Miau Noodles & Malt Beverage

(10% Service Charge)

238 p.p. / Child $168
(min 4 persons * Booking one day in advance)

[Choice of Soup Base]

Tom Yum / Mala Spicy / Fresh Tomato /
Mushroom / Herbal

[Hot Picks]

Hedgehog Mushroom ¢« EIm Fungus
Bamboo Fungus ¢ Bean Curd Wrap

+
[Vegan Platter]

Vegan Prawn ¢ Fresh Bean Curd Stick ¢« Deep-fried
Bean Curd Stick « Vegan Fish Ball  Stuffed Bean Curd
Layered Tofu » Vegan Culttlefish Ball « Enoki Mushroom
Fresh Shiitake Mushroom » Wood Fungus * Sweet Corn

Celtuce Slice * Radish Slice * Taro Slice * Tofu
Deep-fried Beancurd Crust » Vegan Shrimp Wrap
Baby Cabbage « Seasonal Vegetable « Chinese Lettuce

[Dip Sauce & Condiment]

Soy Sauce ¢ Black Vinegar « Sesame Oil
Tangy Chilli Sauce * House-made Yunnan Sauce
Chili Oil « Satay Sauce * Sweet Bean Paste *+ XO Sauce
Ground Ginger * Shacha Sauce ¢ Sesame Dressing
Hot Bean Paste ¢ Celery * Bird's Eye Chilli
Cashew Flakes
+

Guan Miau Noodles & Malt Beverage

(10% Service Charge)



