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Yixin- an old friend

This restaurant and I share a legacy. Born in the 1950s. We were both raised and
nurtured by my father. Together we witnessed Hong Kong' s transformation from a
trading hub to a modern metropolis. Though years have passed, one thing remains
unchanged: We still strive to provide our customers with best food, service and great
ambience - all the necessary elements for a memorable dinning experience. This is the
reason I am taking up the challenge of continuing my father' s legacy.

- May
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Please kindly visit our website
www.yixinrestaurant.com
or ask our staff for the information on our
secret pre order menu, it is a selection of
our nostalgic dishes which some were inherited

from our head chef " Lee" 60 years ago.
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Honey Glazed Barbecued
Pork in Thick Slices

$298f§ﬂ Regular
$168.2[H Small
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Fresh Live Prawns Fried Market
with Premium Soya Sauce Price
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‘% $538* % Whole
$290ﬂé & Half

—IERRMLAK o 60T IR 2R - [EEENE ] ERH
TG T87 | 50B4FRTMIRIE v 2 1Y » JeiE KA L —BteE
W o HETRIER B > B obBRNE L - BN L X HH
202 REALRER A > FHEGZ10BUNES » AR AR BER
o HHZREARE B e 1A e, PRS- B 11 s O A R R SR

it 4

Roasted Duck In Pipa-Style

$518

DREE A

Smoked Pomfret Accompanied
with Fruit Salad
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JBV R A I $20814

. . Regular
Baked Fish Intestines with

Eggs in Clay Pot

$600— & whote
U KB 3904 4 e

Boneless Chicken in Lemon Sauce

W 3% » 5 P B ~ SRR ~ AR JR BERUR B A
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BWARDEY $238

Scrambled Milky Egg White with Crab Meat
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Marinated Sliced Beef Shank Marinated Jelly Fish
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4032

LESEMR $128

Marinated Sliced Beef Shank

4035

o L $128

Marinated Pork Knuckle

4033

Ft 1l i # $128

Marinated Jelly Fish

4056

BEkE R $128

Diced Cucumber and Bean Curd in Garlic Vinegar Sauce

4066

iH 7K B 3 $188

Marinated Platter ( Choice of Two Marinated Items)

4067

ik = 9 4 | s

Marinated Platter ( Choice of Three Marinated Items) B
4038 Honey Glazed Barbecued Pork
tEREE $108 in Thick Slices

Peedan Eggs with Sliced Ginger

4041

kX g Regular fil $298
Honey Glazed Barbecued Pork in Thick Slices ~ Smal1 41 $168

4018

B 4 FE B 5 $538 — % /Whole
Roasted Duck in Pipa-Style $290 ¥ & /Half

4025

i b X % 4 f $250
Marinated Platter with Barbecued Pork (Choice of One Marinated Item) &
4026 7
Fx b X8 = 3 & $308

Marinated Platter with Barbecued Pork (Choice of Two Marinated Items)

04037

A (FHET) $750— % /Whole
Roasted Duck in Country-Style (Pre - order)

04054

i B B (7% 7 ET) $260 .

Barbecued Chicken Liver (Pre - order) il 1) 3 B

. Marinated Pork Knuckle

miES SR (FTHE) OGFR) $60— {F/Piece
BBQ Kebeb with BBQ Pork, Chicken Liver and Sweetened Lard (Pre - order) (Minimum order of 6 pieces)

5.T) % fh # 4+ Chef's Recommendation
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Braised Fresh Prawn in Superior Soup
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1637 MR % &

Deep Fried Minced Shrimp
on Toast

EEE PRAWNS

Fresh Live Prawns

b K s R A

Cooking Methods: Deep Fried in Shell with Salt and

b 8

Market Price

Pepper/ Sauteed with Premium Soya Sauce/

Poached/ Steamed with Egg White and Chinese
Wine/Braised in Superior Soup/ Steamed in Shell

with Garlic and Vermicelli

1627 {5 IR Regular fil $260
Sauteed Shrimps Small 4 $168

1616 15 EIK{C Regular fil $220
Shrimps and Small 4 $138
Scrambled Egg

1635 3¢ i MR Bk Regular fil $240
Sauteed Shrimp Balls  Small 41 $158
with Vegetables

Tu=l] Bf i ¥ /¢ Chef's Recommendation

ILRF

\
1610 *5} ,%% ﬁ% *E MS

Baked Live Prawns

with Vermicelli in Clay Pot

1602

BBk i ek (7 T al)

Pieces % $560

Sauteed King Shrimp Balls (Pre - Order)

1636

5 1 0 4R

Deep Fried Prawn on Toast

1619
JBL B off M 3K
Sweet and Sour Prawn
with Pineapple
137

31 ESn
Deep Fried Minced

Shrimp on Toast

1610

B %% Ha i ek

Baked Live Prawns with
Vermicelli in Clay Pot
1603

i e e Bk

Sauteed Shrimp Balls

Regular il $256
Piece # $32

Regular fi| $240
Small 4 $158

Regular fi| $224
Piece # $28

Regular il $240

Regular fji $330
Small 41 $198
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Cooking Methods: Baked with Ginger and Spring Onion/ Steamed/

Steamed with Egg White and Chinese Wine/ Baked with Minced




a2
CRABS

- 2610
il BiE fr TEAARRDELD $238
Fresh Crab Market Price Scrambled Milky Egg White with Crab Meat
ERAEEE 3350
A e B M 1 2 Wit ballun ) o S
. , eep-Fried Crab Claw Stuffed wi :
2011 AE K/ dy 4% ik Minced Shrimp (4 Pieces Up) Piece

. s . 1700
Cooking Methods: Baked with Ginger and Sprin

: BT ATOOPTIE 1k 4R (3 ST B (8

Onion/ Steamed/ Steamed with Egg White and
Chinese Wine/ Baked with Minced Pork and Egg
Yolk in Clay Pot/ Baked with Vermicelli Clay
Pot

Baked Fresh Crab with Minced Pork  Market Price

and Egg Yolk in Clay Pot (Pre - order)
1708

2 10E K vy B k(R TR ET) B 15
Baked Fresh Crab with Minced Pork ~ Market Price
and Egg Yolk in Clay Pot (Pre - order)

il B B 4+ Chef's Recommendation

B /R R#2 % Photos are for Reference Only



Baked with Port Wine




1766 mﬁﬁ&ﬁiﬁx 1815 E‘:{Eﬁﬁﬁ%%?
Deep Fried Fresh Cuttle Fish Fried Scallops with Minced Shrimp
with Salt and Pepper

2395 American Oysters $328 o
T |3 A il Rix Regular fil $298
= BAE ME ) KIE Sautéed Scallops and Broccoli ~ Small 41 $178
Cooking Methods : Baked with Ginger and 2k P
Spring Onion / Deep Fried with Salt and Pepper/ it & T & E _ $288
Steamed Scallops and Bean Curd with Black Beans
Baked with Port
1815
1763 S M Ok 3 A Bk Regular i $198 71 A fLRUERE T Regular i $368
Fried Fresh Cuttle Fish with Small 41 $138 Fried Scallops with Minced Shrimp Small 41 $208
Pickled Mustard Green Chilli and Black Bean 103
1766 ik B ¥ fik Regular B $198 Vg ¢ 7% FL G $268

Deep Fried Fresh Cuttle Fish ~ Small 41 $138 Steamed Egg White with Assorted Diced Seafood
with Salt and Pepper

S| B BE /At Chef's Recommendation
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Catch of the day ‘ - H# i |
ki f Market Price

1000 /A fk fa Bk
Deep Fried Minced Dace Balls

1020 JAELKS £ B
Baked Fish Intestine with Eggs
in Clay Pot

7 T 2B AT T B/ R B R
Cooking Methods: Steamed with Ginger and Spring Onion/
Stewed with Bean Curd Sheet and Bitter Melon/ Deep Fried

1919

DRERfA $518
Smoked Pomfret Accompanied with Fruit Salad

1920

JBL R M f $208
Baked Fish Intestine with Eggs in Clay Pot

1898

Ei ﬁx ;i ﬁ ‘%E‘ Regular fi $280
Steamed Fish Head with Chilli and Black Bean Sauce Sman 41 $168
1901

é %: '}ﬁ ,ﬁ?‘ %é Regular fi $280
Baked Fish Head with Ginger and Spring Onion ~ Sma 41 $168
2721

B AT f B 57 $280
Baked Fish Head with Bean Curd Sheet in Clay Pot

1909

I\ K % R Bk Regular fil $178
Deep Fried Minced Dace Balls

1944

ﬁfi ‘Eﬁ‘ »ﬁgé ﬁ é\#‘ Regular $178
Fried Minced Dace Cakes Small 41 $138
1911

& iﬁi @ ,ﬁé\ éﬁ Regular fji $178
Fried Minced Dace Cakes with Vegetables smai 41 $138
2762

,@é ﬁi ﬂé _‘EL E 1}% Regular fi $208
Dace Balls and Bean Curd with Soup

in Clay Pot

1934

A $218
Baked Shredded Dace with Vermicelli and Shredded Pork in Clay Pot
1051/1049

R/ 7 R B fil§ 11 $238
Steamed/ Fried Sliced Salted Fish B % $238

7.0 B B 4 4+ Chef's Recommendation






27361
Braised Sea Cucumber and Goose Web
with Oyster Sauce

E2B%

MARINE DELICACIES

7024
¥ JE2088 & o 6 f (FF TE D)
Braised South Africa Abalone with

Oyster Sauce (Pre - order)
702

J5 & 3 il $368/ 4 fir Per Person
Braised Canned Abalone with Oyster Sauce

$688/ % fi:

Per Person

3111

FRER-ES $180/ 4 fi Per Person
Braised Sea Cucumber with Oyster Sauce

1908

iR T s $540
Braised Shark' s Tail Skin with Shrimp Roe

27361

% 2 fk% 'Ji' ﬁ Small 4 $490 Regular fi $980

Braised Sea Cucumber and Goose Web
with Oyster Sauce in Clay Pot

2708
I} ’E‘f é}% % % Small 4] $338  Regularfil $638
Braised Sea Cucumber with Vegetables in Clay Pot

2726

I} ‘ig }k% %Z' 1}% Small 4 $180  Regutarfii $338
Braised Goose Web with Vegetables in Clay Pot

1904

¥ #E A fa it $288
Thin Fish Maw with Scrambled Egg

1726

Wi B W5 it g fa s (B1F) (5 FAT) $660

Stewed Shark’s Fin Skirt with Duck Sauce and
Tangerine Peel (6 pieces) (Pre - order)

Ti= | B BB O3 /¢ Chef's Recommendation
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Braised Shark's Fin Soup with Crab Roe




LI ]

72\ AN
SHARK'S FIN

838

A1 )5 A (2 Z W)
Braised Premium Shark's Fin
in Thick Soup (2 Taels/serving)

804

5N 13 B8 (€ — W)

Doubled Boiled Premium Shark's Fin Soup
with Vegetables (2 Taels/ serving)

819

i o WOH (2 Z 1)

Shark's Fin Soup (2 Taels/serving)

817

ALBE WO (E — W)

Braised Shark's Fin Thick Soup
(2 Taels/serving)

808

Tl B OO — W E /)

Braised Shark's Fin Soup with Crab Roe
(1. 5 Taels/ serving )

817
4 7F @ (8 — /¥ /)
Braised Shark's Fin Soup

with Shredded Chicken(1.5 Taels/serving)

871

EHRERD LY (2=W)

$880/ 45 i

Per Person

$880/ 4 1

Per Person

$680/ % fir

Per Person

$680/ 45 fii

Per Person

$580/ 4 1

Per Person

$2080/ i &

Regular

$620/ % fir

Per Person

$1880/ fil &

Regular

$1480

Scrambled Eggs with Shark's Fin and Fresh Crab Meat

(3 Taels)

8241

Tl G (R — W)

Scrambled Milky Egg White with Shark's Fin and Fresh Crab Meat

(1 Tael)

$498

838 &% B (2 — W)

Braised Premium Shark' s Fin
in Thick Soup (2 Taels/serving)

S || BF B # /¢ Chef's Recommendation

Bk R L2 Photos are for Reference Only
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T R (0 fF E)

Stuffed Bird's Nest in Bamboo Fungus (Minimum Order 2 Pieces)




Byl

Art]i

!

B R R#E 22 Photos are for Reference Only



10017
Bt B i (7 T ET)

Double Boiled Pig's Lung Soup with Almondy@




AN [— =

—
A TS 0
602 JE R fa =& (BT $880
Fish Head Soup with Pig Brain, Chicken Liver and Bamboo Shoot (Pre - order)
S5y oot A HE DU R NE S (R ET) $380
Double Boiled Dried Scallops and Fish Maw, Mushroom and Vegetables Soup (Pre - order)
555 ¥ff AL JBJE KL R BE 5 (7 T AT) $380
Double Boiled Wolfberries, Chinese Wild Yam, Chicken Feet and Dried Sea Whelk Soup (Pre - order)
%?ﬁ?ﬂ 10017 25 1 8 58 il 5 (Eﬁ%’ i ﬁT) Regular il $390 Medium #  $780
Double Boiled Pig's Lung Soup with Almond ( Pre - order )
T ] 909 i o R AR 35 Per Person i $438 Regular il $1980
Bird's Nest in Partridge Broth
501 Bk 5 9] Per Person fi $88 Regular i $198
Boiled Soup of the Day
53 MRWEANRG $198

Sliced Pork, Vegetables and Salted Egg Soup

2 HEEBAZD $328
Vegetables, Bean Curd Fish Soup

559 At I 3R E Per Person fi $128 Regular #i $238
Double Boiled Mushroom and Vegetables Soup

619 Yﬂﬂ 4 I;t] ] Per Person fi $98 Regular fii $208
Minced Beef Soup with Egg White

604 %ﬁ ;é%' f% ﬁ § Per Person i $118 Regular fji $238
Shredded Conpoy Soup with Minced Chicken

620 7@ ﬁ¥ g @ § Per Person fi $118 Regular i $238
Diced Bean Curd Soup with Seafood

644 % I%] ¥ * § Per Person i $128 Regular fji $258
Sweet Corn Soup with Crab Meat

Turl| B B 3 /¢ Chef's Recommendation

B R R 2% Photos are for Reference Only



1291

CRC3RCE AC A H))

Baked Salted Chicken (Pre - order)




1209 G 48 A K A

Boneless Chicken in Lemon Sauce

1252 W HR(EH)
Deep Fried Chicken Wings
with Salt and Pepper

=2 &5

POULTRY

11200 TG ASE AR EE

Boneless Chicken in Lemon Sauce

1201 I A &

Fried Chicken in Peking Sauce

1201 7 1 B B (FE TR ET)

Baked Salted Chicken (Pre - order)

1224 i B X IR B (75 TEET)

Deep Fried Crispy Chicken (Pre - order)

1230 2 € 9 B Bt

Sauteed Chicken in Black Bean Sauce

1237 %7 18 1% B

Fried Chopped Chicken in Shallots

a ALREHR FAHE
Steamed Chicken with Red Date
Black Fungus and Wolfberries

N MEEER (2 R)

|

Deep Fried Chicken Wings
with Salt and Pepper

1443 7 3 B B
Sauteed Minced Pigeon

Served with Letuce

1109 il 8 #h $1 (75 D)
Stewed Pigeon Stuffed with Shark’s Fin
(Pre - order)

1435 155 = BBV o5 B (7% T ET)
Sauteed Sliced Pigeon and Chicken
Liver Accompanied by Chinese Ham
(Pre - order)

3348 HE 2 B H (& FE])
Chicken Wings Stuffed with
Chinese Ham and Vegetable
(Pre - order)

$320/ % & Hair
$600/_‘ % Whole

$358/F & Hait
$680/_‘ ’% Whole

$308/ ¥ & Hair
$680/_‘ % Whole

$358/F £ Hair
$680/_‘ % Whole

$358/F & Hait
$680/_‘ ’% Whole

$308/ ¥ & Hair
$680/_‘ % Whole

$358/F £ Hair
$680/_‘ % Whole

$258/ m Regular
$128/ 3% (3 pcs)

$238

$1240/_‘ % Whole

$500/ {ﬁlj Regular

$438/ ﬁlj Regular

St| Bf B # 4 Chef's Recommendation



1015 1902

i f8 B AEMEE
Pan-Fried Minced Pork with Salted Fish Deep Fried Salted Fish and Minced Pork

I % 1

Sweet and Sour Pork (Boneless)

A

Sweet and Sour Pork Spare Ribs

R

Deep-Fried Spare Ribs with Salt and Pepper

5 B

Spare Ribs with Peking Sauce

i £ 7 1 O

Steamed Minced Pork with Salty Fish

H i 1

Pan-Fried Minced Pork with Salty Fish

7.0 BF B 4 4+ Chef's Recommendation

Regular fi| $198
Small 41 $158

Regular fil $198
Small 41 $158

Regular fji $198
Small 4 $158

Regular fil $198
Small 41 $158

$208

$208



1016
1014
2457
2563
T | 1002

MR

R 7 O

Steamed Minced Pork and Salted Egg

i ot 2% vy B

Steamed Minced Pork with Fresh Cuttle Fish

i 2 5
Sauteed Bean Curd with Minced Pork

e RzE Y
Minced Pork Scrambled Egg

AEMEH
Deep Fried Salted Fish and Minced Pork

S| B Hfi # 4 Chef's Recommendation

1016

R 7 1 O

Steamed Minced Pork and Salted Egg

$208

$208

$188

$188

$238




1116

BYEEEERS
Poached Sliced Beef with Ginger and Spring Onion

with Chinese Lettuce
———————————————




175 HEAR
Sauteed Sliced Beef
with Water Chestnut
and Deep Fried Bread Stick

e BERHF N R
Sliced Beef with Vermicelli
and Satay Sauce
in Clay Pot

 BEEF

1133
XEFNH Regular il $218
Sauteed Beef with Vegetables Small 4 $168
1135
X G Regular fil $218
Sauteed Sliced Beef and Peppers with Small 41 $168

Black Bean Sauce

1175
BE4A Regular il $218
Sauteed Sliced Beef with Water Chestnut Small 41 $168

and Deep Fried Bread Stick

1149

W7 58 4 W) % Regular il $218

Sauteed Shredded Beef with Peking Sauce Small 41 $168

2714

DE0&THR $218

Sliced Beef with Vermicelli and Satay Sauce
in Clay Pot

1111
VERLEN Regular il $218
Sauteed Sliced Beef with Lecks Small 41 $168
1116
Al ELEEERS: Regular fil $248

Poached Sliced Beef with Ginger and Spring Onion Small 4 $178
with Chinese Lettuce

1112

EP W=y | Regular fil $338

Sauteed Beef Fillet with Onion in Peking Sauce Small 41 $208

01140

A A Wk Regular fii $268
Stir- Fried Diced Beef with Salt and Pepper Small 4l $188
and Spring Onion

TE | B Bi # 4+ Chef's Recommendation



3915

e Y
Baked Mixed Vegetables in Portuguese Sauce
in Clay Pot

i 8 B3R
Sauteed Vegetables with Minced Salty Fish Fish

N A N
BHEXIER
Mushrooms, Snow Cabbage

and Fried Bean Curd in Clay Pot
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VEGETABLES/ TOFU

3915 2737
i i1 5 I % $218  SHT1% i T 5 R $188
Baked Mixed Vegetables in Portuguese Sauce Mushrooms, Snow Cabbage
in Clay Pot and Fried Bean Curd in Clay Pot
2402 2469
o B v 7 198 5 11 1 MR A $218
Stewed Assorted Vegetables Baked Stuffed Bean Curd with Minced Dace
in Portuguese Sauce in Clay Pot
2707 2819
i AR SRR R $198 I g A R $168
Dried Scallops with Vermicelli Fried Chinese Lettuce with Dried Shrimp Paste
and Chinese Cabbage in Clay Pot in Clay Pot
2464 3666
M ET B Regular fil $218 B0 $168
Braised Bean Curd with Bamboo Small & $138 Sautéed Kale with Chinese Wine and Ginger Juice
Pith
3653 93664
i f B3 $188 RR L E $178
Sauteed Vegetable with Minced Salty Fish Boiled Vegetables and Roasted Garlic
in Superior Soup
3911 3275
ST Regular fil $188 LMEFHE Regular #il $188

Braised Mushrooms and Vegetables Small 4 $128

3118

(XIS

Braised Seasonal Vegetables
Coated with Bamboo Pith

Regular $188
Small 41 $128

2859

FER ALY

Stewed Assorted Vegetables with
Fermented Red Bean Curd

$188

2461

Hg 3% 2 i ¥ 5

Steamed Eggplant and Bean Curd

$188

with Preserved Vegetables

Vegetables with Garlic and Egg Duo Small 41 $128

3316

Py EE AL F IR B 3R

Boiled Vegetables with-Bamboo Fungus

$198

and Wolf Berries in Superior Soup

2473
Tt BB
Pan-fried Pipa/ Tofu

$198

511 B i # 4+ Chef's Recommendation

B /R R#2 % Photos are for Reference Only
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RICE/ NOODLES

Bl /

4442 4565
At 4 9t da $188 EIF KL E KN $108/%i Bow
Mushrooms in Noodles Vermicelli with Shredded Duck $198 / 'ﬁ Pot
and Preserved Vegetable in Soup
4401 4532
ol SR 2 13 $198  HRAHLCKY $108/Bi Bowt
Braised E- Fu Noodles with Shrimp Roes Braised Vermicelli with Shredded Pork $198 /% Pot
and Preserved Vegetable
4797 4506
e B2 M1 K B $198
ﬁﬁ * m "? U\ ﬁ $198 Fried Rice Vermicelli in Singaporean Style
Fried Egg Noodles with Shredded Pork Bean Sprouts
and Yellow Chives 4634
i 5 A A - 218
py
i [& & 7 4 $228  Fried Rice Noodles with Sliced Beef and $
Soup Noodles with Crab Meat and Crab Roe Sauce Peppers in Black Bean Sauce
4609
210 BN FE Lol $218
ﬁ‘x E X bj% i%a ﬁ Regular fi $218 Stir- Fried Rice Noodles with Kale and Sliced Beef

Noodles with Barbecued Pork, Ginger Small 4l $128 in Satay Sauce

and Spring Onion 4601 .

e V%Zk%q‘:ig Noodles with Sliced Beef H
== oy o ok-Fried Rice Noodles with Sliced Bee
T B $88/Wi Bow

Noodles in Supreme Soup $138 /'ﬁ Dot 4738

B, (0}
o g ff %7 1) ] B $218
. . . Stir- Fried Rice Noodles with Assorted Seafood

& KB $118/Bi Bowl

Shredded Pork and Chinese Cabbage $208 /'ﬁ Pot 9901

with Rice Vermicelli in Soup ! YA $29/8i Bowl

4509 Plain Rice

R K B $198

Fried Vermicelli with ShreddedPork we

and Chinese Cabbage Ig H E] % $30/ ﬁﬁ Bowl

Boiled Congee with Dried Scallops

U5 ¥ 5 9% R B MK B R E AR

Braised E- Fu Noodles with Shrimp Roes Fried Rice Vermicelli in Singaporean Style  Shredded Pork and Chinese Cabbage
with Rice Vermicelli in Soup

Wi | B Bi #E 4+ Chef's Recommendation



4074

= RURG T 3 R R
Baked Rice with Dried Octopus and Diced Chicken
in Duck's Sauce in Clay

R
E %7050 RICE/ NOODLES

4949 4901

B0 4 B KR BR (mitEs1s)  Regular 6l $208 8 b 8K $228
Baked Fried Rice with Minced Beef Small 41 $118 Fried Rice in Fukien Style
in Tomato Sauce

4977 4909
| WG T R R NS R Regular il $208 % M1tk Regular fil $198

Baked Fried Rice with Dried Octopus and  ga1; 41 $1 18 Fried Rice in Yeung Chau Style  Per Person fi $108
Diced Chicken in Duck's Sauce in Clay Pot

=
[ iy

4924 4920

CRIBCE 308 Regular il $208 R EA WK Regular fii $208

Baked Fried Rice with Diced Chicken  gma g $118  Fried Rice with Shredded Per Person fi $118

Portuguese Sauce in Clay Pot Conpoy and Egg White

4913 4912

K EE SR Regular il $208 7 H 5 ED R Regular #il $218

Baked Ying Yang Rice in Clay Pot Small &1 $118  Fried Rice with Garlic Per Person {7 $128
and Diced Assorted Seafood

4925 4907

1 Ma i i BR Regular fil $218 g i & k1 1) 81 $218

Baked Fried Rice with Seafood, Small 41 $138  Fried Rice with Salty Fish and Diced Chicken

Portuguese Sauce in Clay Pot

B Hli # 4 Chef's Recommendation




2 %/ K $26/ i

Tea $ 26/ person

ERUYE YWk % = B Ok R

Pu-er/ Jasmine/ Tie Guanyin/ Longjiang/ Chrysanthemum

i B $30

Pickle $ 30 per dish

B JH R XO%E &5k $30

Yixin Premium XO Sauce $30 per dish

FIHERM &% $30

Fresh Chopped Chilli $ 30 per dish

B 3 2 $200

Corkage Fee $ 200

b 8 # $200

Cake Cutting Fee $200



