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BOWL THE WARMTH OF MOMS HOME-COOKED TASTE ON THE TIP OF THE TONGUE
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TRADITIONAL HOMEMADE B BROTH
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MOM'S HOMEMADE RICE POT

* RRELBIGRNIE J 3 30, ° BEWMFERA S
Stir-Fried Beef with Fresh

Signature Chongqing Chicken
Chili and Ginger

with Abalone Claypot
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$ . Ge2 '\ g : Sichuan Green Pepper Fish J Sauted Chicken with
Green and Red Chilli
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Fish Flavored Shredded Pork Braised Pork Belly with
Sichuan Pickles
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Classic Spicy Chilli Chicken yyyl Chengdu Fish Fillet in Sour V] Sichuan Qiaojiao Spiced Steamed Egg with Eggplant Claypot with
with Cheesy Rice Cake Pickled Soup Beef Pot Minced Pork Signature Dipping Sauce
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BOWL COMFORTING, AROMATIC & BOLD; DEPTH OF SICHUAN FLAVOURS
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Mashed Pepper with Century Classic Spicy Assorted J Sichuan Chili Chicken J Pandan Buns with Red Salted Egg Yolk Custard Egg Fried Rice
Bean Paste(3pcs) Duck Bunsi3pcs)

Egg and Eggplants Skewers in Red Chilli OQil with Ramen
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VOLCANO CRISPY SHREDDED
POTATOES WITH SECRET SEASONING
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Stir-fried Jack Beans with Red Y Cauliflowers Dry Pot
Chillis and Sichuan Pickles
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WALK THROUGH THE LUCKY DOOR — TASTE THE SOUL OF CHENGDU
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Stir-fried Sweet and
Sour Cabbage
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Rock 'w Roll Crispy Pork Brown Sugar Mochi (dpch
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