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Stewed Turtle with Chicken

TR B 685%/5
Jiangnan Wok Signature Mitten
Crad soaked in Chinese Rice Wine

[ B 4= 4885z/pi

Chinese Rice Wine Preserved Crab Meat Pizza

[ S FRIE [+ A] 1285 /61
Roasted Duck, Jinling Style

LT exeR 9852/
Shredded Bean Curd with Fish Balls

O ERW4RE 985/61
Stir-fried Mushroom with Pepper
LI ZFHEEKIE 785/61

Steamed Finger Corn and Sweet Potato

B LT AR T 35 12857/
(4]

Braised Meatballs in Brown Sauce with
Vegetables and Bean Vermicelli (4 pieces)

L ExNESE 1585/
Stir-fried Cuttlefish with Pickled Vegetable

/I % (

135 |1a

ii

L BREh KRG 685%/51
"Jinling" Classic Salted Duck

CEEEHE s T852/p1
Sweet and Sour Spare Ribs

O/EEFL T85/p1

Jelly Fish in Vinegar

R RRES AT

Goose Liver in a Cherry Shape

98z/em [ Bt/ NGt ) ©
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Steamed Snow Crab with 980775/%

Vegetables and Shredded Tofu

O RN EE 985%/%

Braised Mandarin Fish with Broad Beans

R4 =1F 1985/61

Casserole-braised Beef, Beef
Tongue and Tripe

I #&E78 885/t

Crab Roe Soup Dumpling

O FREGBENGA

Mapo Tofu with Beef

U & 28EMAINBEX  88x/m

Braised Bean Curd Sheet with
Chinese Cabbage in Fish Soup

1885/

[ KRR RER3A] 1885/6i
Braised Hairy Crab with Rice Cake

O EHEEE (3R] 1885/pi
Crispy Fried Hairy Crab

O BbERIS MATRS 1185/61

Stewed Duck Blood and Intestine in Clay Pot

C Sk

'Jinling' Salted Pigeon

OfEgEa e 885 /p1

Traditional Marinated Soya Fish

L REZR A 885%/61

Sliced Beef and Ox Tongue in Chilli Sauce

1085 /61

88x/m

Fresh Seafood with Sauce

TR RS 887/ [ IS TS R E €5-/n

Salted Chicken

202408

Preserved Egg with Chili Sauce

B #L B KL o

TRt &S H 78x/m LIS HE 685/61

Marinated Duck Tongue, Fresh Bamboo Shoots

Jiangnan Wok Style

s =92 WI\S: 5l 325t/6

D BT ERE 885/61 Honey-marinated Cherry Tomatoes

Marinated Mackerel with

Fermented Bea [ BR3zsMhr 485/61
D ?¥¥;E7KE§ 58;?5/15;& Vegetable Salad

Mixed Vegetable in Spicy ] F[tﬁ@%%‘fﬁ"ﬁ 385/61

S Braised Eggplant with Vinegar
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[ BEETRAIEA 158058

Braised Pork with Abalone and
Preserved Vegetable

U] AMRR =411, e 78] 11805/51

Braised Boston Lobster, Abalone and
Chicken in a Casserole

[ 1B & Sk BkIRT S © 9807/+n [ /\EIHAHG 6885/51
[BE10ZH] 15805/#1 Braised Duck stuffed with
Chef Hou's Signature Braised Fish Head Eight Ingredients
in 'Buddha Jumps over the Wall' Style
D EmERRE ) 5885%/61

Il *A}%/J\q:&] 2985/ 3985/61 Braised Turtle with Pickled Vegetable
Crispy Braised Veal . -
. - DR © 1885/
D )Il_'ﬁkiélﬁw \B\xﬁrg 1 187“:/¥f53 Braised Eel in Brown Sauce, Huaiyang Style
Braised Black Marbled Pork, 198561 N
Jiangnan Wok Style O Z B AIR L 5C 198561
- Fragrant Fried Rice with R|Ver Eel
L RAFOBRHE W50 1987/m
Braised Pine Nut with Pork Ribs 3P B2 fh e
in Brown Sauce D /E%/J\E_ 987‘:/m
Steamed Yellow Croaker stuffed with Crab Meat
1|\ \‘/|\ B _
mRYE e S 158%/81 [ FibR B3 2% B A A 108/

Braised Chicken with Sand Ginger

5 Cermerails Casserole-braised Cuttlefish Balls with

Cabbage and Vermicelli

O R IR ST 680 [ gt s 49845

Stewed Finless Eel with Eggs, 2985-&/1?@ 4T N s 5 55 Tl
stuffed with Pork in Soy Sauce [_’IX%E’@ *Jm’"“ &:ﬁ“ﬁﬁ]
Fish head (Bra|sed with Pan Cake in Soya
Sauce, Steamed with Chilli Pepper,
k %?’U/—_I.E-F'f 2285/ Braised with Bean Noodle)
St|r fried River Shrimp E -
[ 58/t
e
O EEEREE WEC  2287/m [BX BHRE] 1985/61

Braised Large Yellow Croaker and
Handmade Rice Cakes

O SRAEFR /€

Fried Prawns with Dried Chillies
and Peanuts

O EBMEEe

Braised Tofu with Crab Meat

White Fish (Steamed, Steamed
with Chilli Sauce)

138z/m [ =B [MRE, &%
Mandarin Fish (Stir-fried with Sweet
and Sour Sauce, Steamed)

1287/ [ 8360 Fem T 228w/m
River Eel (Braised with Rice Cake,
Steamed with Fermented Soya Beans)

39851

CDKIBETEFA ) 1285/t
Char-grﬁ;d Wagyu Beef A Ll %Mﬂitm 1585/
5 “ Wok-fried Crab Meat with Rice cake

O TRkt EMmAtE / 2285 /61

Jiangnan Wok Duck Blood in Chilli Sauce

s31558[)

IRt RRTIS IR 21873/
\f
Braised Sea Cucumber with Scallions,
Jiangnan Wok Style

[ B3 B £ RIS

Buddha Jumps Over the Wall

[ 5T IFARER Y 2

Braised Shrimp with Sea Cucumber
in Abalone Sauce

RS AR S

Double-boiled Bird's Nest in Papaya

O ERREEC 4985/n
Baked Green Crab with Ginger
and Onions

== N _
L/NEkms BE 3985/
Green lobster (Steamed with Minced
Garlic, Wok-fried with Egg)

2885 /4

2185x/6

3985/
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Shredded Tofu Soup with "Crab Shell Pastry"

O HMRESRENSZ L5 2185/46
Casserole Stewed Yellow 5T/6l
QOil Old Chicken Soup

(] EH O EMSELD 585/t

Stewed Carved Tofu with Pigeon Egg

L RS TE R 1285/4

Stewed Duck with Fish Maw

F:ﬁ *:I: HTJ' E;’% Vegetable
OB 425/

Poached Lettuce in Soya Sauce

BB S R 485/

Sautéed Seasonal Vegetable

FEUVBAERE

Stir-fried Asparagus with Lily

T85¢/61

[ 85 RAER
Braised Yellow Fish Maw with
Abalone Sauce

28857/

[ 3R L WRAE €/ 7985/5
[P eezk, B, FEARY]
Boston Lobster (Steamed with Garlic,
Stir-fried with Chilli, Braised Cabbage
with Shrimp Paste)

(e 28E 123 © 49857/8
Slow-braised 12-head Abalone
in Supreme Oyster Sauce

O 7R B B emwne] @ 985%/509
Red Grouper

O EEp=ame] ¢ 8852/500
Alaskan King Crab

OF#AFREC 2885/%

Steamed Marble Goby

O KBTS € 1885/t
Stewed Sea Cucumber with Millet
L] &RESTHES 1.2 2185/%6

Double-boiled Soup with Roasted 3985/6
Duck and Salted Duck

COBMERIR LS 423,
'Huaiyang' Style Minced Pork Balls
in Superior Soup

==y ke — .
L EMZEER/ 585%/51

Stir-fried Green Peppers with Zizania

Aquatica and Edamame Bean

MRSV Sp-F 88541
Poached Cat-tail in Soya Sauce
(17N RIS 885/61

Stir-fried Mushroom
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OFTEZAE LS
Handmade Black Sesame

Glutinous Rice Ball

CEZNER WS
"Huaiyang" Style Steamed
Soup Dumplings

TN RBR O

Fresh Pork Mooncake

mEZib gt

'Yangzhou' Fried Rice

CHHEIFEERS 305/t

Stewed Snow Fungus with Fresh Lilies

[EHRURLD

"Huaiyang" Style Fried Dumplings

L &Am

Sliced Noodle in Fish Soup

185/

38547

1250 /4

685/4

485 /6%

185/t

;ﬂ 5I Fé'#__.l *:I: Beverage
okl Soft Drink
Oergark

Coca-cola

Omz=x
Jia Duo Bao

E: 2
Coconut Milk

13T K

Soda Water

185 /07
185 /7
185z /17

185 /17

Bk Juice & Beverage

R

Sea-buckthorn Juice

[1585/#% O] 15854
L=y

Bayberry Juice

[ 5852/4F O] 1585/4
EEPEATUT

Freshly Squeezed Watermelon Juice
(1585 /# 1 1585/4
BEPRMEST

Freshly Squeezed Orange Juice

[ 685/ [ 1885w/4.,

CAFFFREFE O 9w/m 485/6
"Yang Chun" Noodles in Soup

Lk HE 305/t
Pomelo and Sago in Mango Purée

OE=H WS 485/51
'Crab Shell Pastry'

[ 8iFES (o e 485z/p1
Deep-fried Shrimp Spring Rolls

[ £THERRA © 685/

Glutinous Rice Cake with Brown Sugar

CI1BE/\FER 305/t
Chinese Rice Pudding stuffed with Durian

OB FIRE DS 487/m
'Shaomai' stuffed with Roasted
Duck and Pine Nuts

LR HRBEUEK  287/m

Lychee Orange Flavor Sparkling Water

[ 22§ R7K 375m
[E=]

Voss Still

585/

O [%i_é]%ﬁﬂﬂdtﬁﬂr 375ml 58/
a5

Voss Sparkling

TREITIR

Kumgquat and Lemon Juice

(1 585/4F O 1585/4.
IR K

Sugarcane and Cough Grass Root
1585/ O 1585/4L
B ES

Pear Melon Juice

C1585 /% O 1585/4.
BRAERRMN

Orange and Passion Fruit Drink with Green Tea
1585 /#% O 1585/4.
i< FAER

Seasonal Beverages

L1485/ [ 1285/4,

T B kL sevee

iE 978 Chinese Liquor
OABBRESEES3E  5687/m

[+=4 ¥ &51] 500ml
Chinese White Wine 53 (Zodiac Series) 500ml

LI FEa Ll 2 BM3 9805/
Yang He Spirit Classic Meng Zhi Lan M3

LR BEHE 2 M6 1280%/m
Yang He Spirit Classic Meng Zhi Lan M6

FiEF & Chinese Mou Tai
[12023 ¥ RFA53F 41995/

Mou Tai 2023

(12022 ¥ RXFE53F 41997/m

Mou Tai 2022

(12013 ¥ KXF B53E 51997/m

Mou Tai 2013

[0 2000 ¥ XF & 53EF 109997/m

Mou Tai 2000

(11998 ¥ KF & 53F 129995/

Mou Tai 1998

[ ¥ RFa53F154F

Mou Tai 15 Years

[ ¥ RF&53E304 198887/m

Mou Tai 30 Years
M Beer
1 Z /7 330ml

Heineken

(15 B[ E%1] 450ml

Tsingtao

FiE 2% Chinese Tea
(175K / BIER

Lemon water / Chrysanthemum Tea

[ 3RFITESR

Jasmine Tea

b=y
Shou Mei Tea
O & EAMR

Pu'er Tea

91995 /4

205 /1

285/

1052 /42
128%/%
188%/%&

2805/%

/NI - Tips
LT & 5t/ 4
LIy 25/

O B4kaTt

Guo Yuan Si Kai

U Hexve

Guo Yuan V6

[ hfRiEseE

Wu Liang Ye 52%Vol

[ S HEE1573

Guo Jiao 1573

OF84£H53%
[20204F F4E]
Mou Tai Year of Rat, 2020

OFB4H53E
(20195384
Mou Tai Year of Pig, 2019

OF84£H53%
[20185FH4F]
Mou Tai Year of Dog, 2018

OF84£H53E
[2017 4 ¥84F]
Mou Tai Year of Rooster, 2017

OF84A53E
201653 4F)
Mou Tai Year of Monkey, 2016

6885/
19805/
19885/

16885/#

51995/

56995/

57995/

61997/

79995/

¥ Chinese Rice Wine

[ AL E R ER

Yellow Rice Wine

L &R/E

"Jinjunmei' Black Tea

[ R4T+E

'Dahongpao’

(1 IE L /)vAe

Lapsang Souchong

O s%0E

Tie Guanyin Tea

L 4Rm 2 4%
LR 12 4%

6985 /ik

2805/

2805/%

2805/%

2805/

45t/ 4

85t/ 4

XERNEAARTAEBEMERE.
All prices are in RMB and all-inclusive.

EmBERHSE, BUERRERNE.
All photographs in this menu are for illustration purposes only.
mE R Reminder
575 S¥EM Pork O &EE Nuts S B Spicy €. s88¥ Seafood
MECNEMEDEE, BEEREZABIRS R,

If you have any food allergies, please inform your server prior to ordering.
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