
Beef w.Grilled Pepper Cold Jelly
烧椒凉粉⽜⾁

Okra & Seasonal vegetable
捞汁秋葵时蔬

Fresh Squid w. Garlic & Chili oil
红油蒜泥鲜鱿⻥

Orange-Scented  Lotus Root
橙⾹藕⽚

XO Sauce King Oyster Mushroom
XO酱翡翠杏鲍菇

Lychee Kung Pao Crispy Pork
宫保荔枝⼩酥⾁

Crispy Prawns w. Garlic Sauce
⻥⾹酥⽪虾排

Black Pepper Shrimp Balls w. Mustard
⿊椒芥末爆虾球

Roasted duck w. Sturgeon Caviar
鲟⻥⼦酱佐油淋鸭

Pan-Fried Prawns w. Black Pepper
⿊椒煎⼤虾

Braised Beef w. Abalone in Tomato Sauce
番茄汁烩肥⽜鲍⻥

Pan-Fried Lamb Chop w. Fresh Chilis
鲜椒⽣煎⽺排

Tofu w. Garlic Sauce
⻥⾹⾖腐

Sour Stir-fried Green Peppers
醋溜⻘椒

 Sweet & Sour Cabbage
炝炒糖醋包菜

Snow Pea Shoots w. Garlic
蒜炒⾖苗

Yuzu Coconut Cotta
⾹柚椰⼦冻

Osmanthus Ice Jelly
桂花冰粉

Green Tea Ice Cream
绿茶冰淇淋

Black Truffle Pork Soup Dumpling
⿊松露⼩笼包

Crab Roe Pork Soup Dumpling
蟹粉⼩笼包

Ma-La Szechuan Wontons
⿇辣抄⼿

DINNER 
5-COURSE $60

APPETIZER

DIM SUM

DESSERT

ENTRÉE

VEGETABLE

Choose One

Appetizers Pair w. Orange Wine
Entrée Pair w. Cocktail

Choose One

Choose One

Choose One

Choose One
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LUNCH 
3-COURSE $30

Okra & Seasonal vegetable
捞汁秋葵时蔬

Ginger Spinach
姜汁菠菜

Orange-Scented Lotus Root
橙⾹藕⽚

Cucumber w. Aroma of Pepper
冷炝⻩⽠

Ma-La Szechuan Wontons
⿇辣抄⼿

Pork Pot-Stickers
锅贴

Vegtable Pot-Stickers
菜贴

Kung Pao Crispy Pork  & Lychee
宫保荔枝⼩酥⾁

Stir-Fried Shrimp Balls
⿊椒芥末爆虾球

Kung Pao Black Pepper Tenderloin
⿊椒宫保⽜粒

MaPo Tofu
⿇婆⾖腐

Tofu w. Garlic Sauce
⻥⾹⾖腐

Sour Stir-fried Green Peppers
醋溜⻘椒

Dry Stir-Fried Green Bean
⼲煸四季⾖

APPETIZER

DIM SUM

ENTRÉE

Choose One

Choose One

Choose One

Entrée Pair w. Soup & Rice
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