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Salt & Pepper Pork Ribs Wok-Fried Noodles

(S g ST

10 o e SRR XF R B FRCHE K R
KO R OF AR PR A 5 Ak B ALK
BE CHREE FEAKESH MR
GO WA LR R B IR Ik |

Fresh pork ribs marinated and deep-fried until
golden. Wok-tossed over high heat with springy egg
noodles, crunchy bean sprouts, garlic, yellow chives,
scallions, and red chilies. The dish is a feast of
aromas and textures, featuring charred, juicy ribs
and dry, chewy noodles. Savoury and addictive—one

bite will have you craving more!

Shredded Pork with Mustard Greens Maifun Soup

KLz i

28 A% R B A T | AR AR B DK Ay
ROt WMAFEARIBEMRER HRF
AERESE I DR R e R & R B
AR b i Ky R+ |

A deeply umami, rich broth is carefully prepared
to complement the star component: a vibrant
mix of preserved mustard greens and succulent
shredded pork, flash-fried in the wok to release a
captivating, smoky aroma. Served over springy
rice vermicelli, this dish is a masterful balance of
savoury, tangy, and tender textures that has
earned its place as a perennial favourite.

‘Wok-Friend Beef Ho Fun

PSR AR

SRR K RES AR BRI
EFk R EAARR BEG
QR SRR 0 b AR
HRK ARG E

Tender beef and crisp bean sprouts stir-fried
with wide rice noodles over a roaring flame,
accompanied by fragrant garlic, yellow chives,
scallions, and red chillies. Each ribbon of noodle
is evenly coated in a savoury sauce, and the
distinct *wok her” aroma is unmistakable. For an
extra layer of flavour, add our signature spicy
sauce—it’s the soul of the dish. An absolute top
choice for a late-night meal.

Pepper Pork Tripe & Chicken Mixian Soup

FHIRE

W A 190 Bl BLOR OF AE AL DUIR Y A A% 5
P9 )1 FEMR B\ f3 42 K R B0 WAUIR B 52
JEd AR B R E mOKAR A4 AR
W 2B 1 S B i o 7 3 DR J K

Featuring tender poached chicken and soft pork
tripe in our signature peppercorn broth—slow-
cooked with pork bones, Sichuan peppercorns,
and star anise for a warming, aromatic depth.
Served over silky Yunnan rice noodles and
topped with fresh chilli, crisp bamboo shoots,
and coriander for a vibrant finish.

Crispy Fried Noodles with Shredded Pork

H 7 1A 1

BAFEME AARER EH RY
—FE AR RS &M LSRR
) 5 B IR AR T L BN A
AR AR ROR R M S AR
WS EAHE TR 2 ) 1 F A

Fried egg noodles until lightly crisp. Wok-
toss shredded pork with scallions, garlic,
yellow chives, and bean sprouts—smoky heat
rises. Then drench everything in Gausiu’s
rich, homemade broth gravy. Each noodle is
coated. Savory with a hint of sweetness.
Tender pork, crunchy vegetables. The soul of
this dish? That perfect balance between wet
and dry.

Oxtail Macaroni Soup

KB

B8 2 R A JA 0 I R AR K A AR B
ER HERS FRKBA R 8
Tyl SLORF BB AE ) b R AR
HEX B HOHZROHE

A deeply comforting classic, built on a
foundation of slow-braised oxtail, ripe tomatoes,
onions, carrots, and celery. This harmony of
ingredients yields a broth of incredible depth
and rich, savoury flavour. The oxtail becomes so
tender that the succulent pieces fall effortlessly
from the bone, mingling with perfectly al dente
macaroni in every satisfying spoonful.
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Yangzhou Fried Rice

k5 B

KR AR X B S it
KR T8 FM R 2 &R &R
RitL oy W) 58 O A7 08 5 L 2D b R R SR
Bk FRBHR NBWK RBEFK

Char siu, shrimp, mix vegetable, and scallions tossed
in—each grain lightly coated in egg, fried golden
and dry. Wok hei aroma fills the air: sweet, fresh,
savoury. Gausiu uses day-old rice for that perfect
chewy, non-sticky bite. Add homemade chilli sauce
for an extra kick. Perfect for lunch or late night.
One taste, you’ll crave more.

Black Pepper Chicken Thigh Rice

FHM)E

ShHEP REEDN AR PR BRI K R A
BN U 5 B A% SRR B AR T —— LR
BMCE RS S A B
N BAKR BOHZE  FFH R4
K B

Crispy, juicy chicken thigh, green peppers,
onions, and chilies wok-tossed, then drenched in
our signature black pepper gravy—simmered
with Gausiu’s homemade broth. The crushed
peppercorns bring the heat, while the broth adds

a deep, savory richness. Every bite of chicken and
rice is coated in this bold, aromatic sauce.

Moro Chicken Rice

7 PR IR

S I P ok L 2 S SR S Y R
FR 0 R S B E R R G ) R ik
PR B¢ T8 b ik L o S RON K BB 44 00 R
PR R DA R 26 MR AR SR AR AL & AF
Aoy A8 T K R T R B A

A golden, crispy-on-the-outside, tender-on-
the-inside  chicken leg is generously
smothered in Gausiu’s exclusive, rich and
spicy curry sauce. It is served with our
uniquely flavoured turmeric fried rice, which

is studded with savoury ham and sweet raisins,
creating a multi-layered and unforgettable

taste experience.

Diced Peanut Butter French Toast

I s P9 4K

JEYNJ ki M E & W N
B R A B A — R IR AR
Y 32 AR B 9ORR A4 € 5 K b b B
Yy AR B BT AR

Thick-cut bread soaked in egg, deep-fried to
golden perfection. Spread with smooth, silky
peanut butter—each bite offers a velvety
richness wrapped in soft, fluffy toast. Drizzled
with condensed milk. Sweet, never greasy. Made
fresh to order. The ultimate afternoon tea treat..
One taste, hooked!

Pork Chop Bun

LARESE

AT Q% 5 & SR Me 5 3 B BP XERY
I U AN R R e R A T
R NDORKEEG AT H B
1, 70018 i AT Sk — I 468 g it 40 -

Toasted crispy bun, filled with a freshly seared,
thick-cut pork chop. Marinated with garlic and
spices, each bite delivers a satisfying crunch
followed by juicy, tender meat. Gausiu once sold
1,700 in a single day and set a Guinness World
Record with a 3.18-meter giant pork chop bun.
Half a century of craft in every bite.

Egg Tart

W F &

JE FEWR B wREER B EARF ST
% HHHR RAEF—-DHAR
BIK A 7 0 [0 45 W)t ) K B S
— b1 P 2 A 0%

Layers of flaky pastry, rich with eggy aroma. We
uphold traditional craftsmanship, freshly made
daily, to recreate that taste of Hong Kong
memories—cherished  from  childhood to
adulthood. Fresh from the oven, the delicate
crust shatters at the gentlest touch, revealing a
silky, warm, and tender egg custard filling.
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CHOW MEIN

Soy Sauce Wok-fiied Noodles [ $52

VEG

YA
Soy Sauce Wok-fiied Ho-Fun | @ $52

B ESEE
Soy SauceWok-fiied Mixed Noodles | @ $52

VEG
A

VI ) 45 0
Wok-fried Shredded Pork Noodles $59

W b R
Wok-fiied Shredded Chicken Noodles $59

840 4
Wok-fiied Beef Ho-Fun 364

Yo X0 FRAR A P Al
Wok-fried Black Pepper Beef Noodles $ 66

2k
Singaporean Fried Vermicelli $ 66

(L% R FR]

R ——ZcaC B b Rl X e LA A 7 - R R ?
NP HBEERANE T - BB R
JRAR - SERWEAR LB AR | OE R BB 5k K200 X k- B 1R
sk —% - RMRIRE KNARE - EEBEHES ) BOhE
SBE A o AR R - B RS R R - AR B B
e TSGR, ! R EEMRGE K - A+ BRMRDNIR = MRt -
WA LA NYE - BRI AT~ M ORSEIR A - ARAA R E kb o
AL - S A EAG o 4RI BN BRAE / 0 2K MK R
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A 57 )b Kl
Salt & Pepper Pork Ribs Wok-Fried Noodles

R 5\ Kb %l
Salt & Pepper Pork Chop Wok-Fried Noodles

A B 3 4\ kD A

Salt & Pepper Chicken Thigh Wok-Fried Noodles

REALYD

[ABER] U 0k 440 30 S A e 1 -
UL R Y TS P
EHERBE  BRERE MR
1 20 3 5 BURE o
ERCRABEEE DB R R
FEAUK 0 % 4 S BRMG - BB A E R
W ST NK o BB A L ] R o
WK BARFHES  SERRDE Y
BB BB SR DR
KA -
BB B~ A~ AR BB AH
$66 gy FSRBER - Kb E A 9 M I K B
SEHER o
s66  FMEXM . REBMA A
K TORAE - RBIRFK |

$ 66

DX FARE) TE B R

BHE K BRI

FRR— R4 B R KR E R TR
hAEAE) RO TE o KBETR - MR AR
REZFRRM - PHEZA P KA WIHHES
JBCM A AE 3k KR S0 W UK ) B R o
HUAFR R - & 57 & BBk AG - E0or OR BT IR
Rk EDORTREFE A 4 - e - BMBRORY (3
R) MRS~ BRI AR ) BESH o

RBmMA 1B TEX, RERTAE - A&
BLRC R B 1% - TE N2 E R - DR 2 o )
T 1% e 6 8 B — SRRk - B 1 B SR AR 2R B 5
BRAT - 8K 5 A9 AR RO A TE R EE . — IR
T BEKAE S RRA -

K B
Crispy Fried Noodles with Shredded Pork $68

KD Fh 5 K
Crispy Fried Noodles with Shredded Chicken  $ 68

TR B A
Crispy Fried Noodles with Black Pepper Beef $ 70
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Plain Noodles Soup L= $ 36

B | KIB | &Py kil

Luncheon Meat | Ham | Sausage

Noodles Soup $40

SRy

Fried Eggs Noodles Soup $ 46

59\ 15 50

Pork Chop Noodles Soup $48

i\ 5

Chicken Cutlet Noodles Soup $48

i 44 0 50

Shredded Chicken Noodles Soup $48

EfR K 33 vk
ﬁontan Noodles Soup $48 & ]ﬁ m‘ ‘H‘\ 4 rﬂ] T % 2

g A i 4
Satay Beef Noodles Soup $48

- i 5 4l
Beef Brisket Noodles Soup $48

PR £ 1 K
Portuguese Spicy Sardines Noodles Soup  $ 48

Uk ot XS]
Sweet Soy Sauce Chicken Wings
Noodles Soup $48

v e 3 15 5l
Curry Chicken Wings Noodles Soup $48

"Soup -erb Flavours that O 24 i 35 4
warm souls” Curry Beef Brisket Noodles Soup $50
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Shredded Pork with Mustard
Greens Maifun Soup

$50

BABCIRER  SLAJR A THRMR,  HALIREBSE o JURC BRI R R =
AOLEAE R A AR B R E MR - BIAR N R REE L5 - 8% - 5
HEHE (RERMHR) EFRERETRAESIK - EBURIR ~ i H K FAE
Moo BREE : LT7 THRMIUKEE, BOREYEN S 0 MEAETT AR o

4 R % 3@ Ky $ 50
Oxtail Macaroni

WRF B BRARESE - NS BRI - RIS R 25 B
ERE  HFIRMIFFAER o & AR B B0 FF KA B ¥ 5
B BURAWMAED b RAH S EEKX o REHMM . DR ROM
2 EEENRM -

AU 50K 4 $ 64

Pepper Pork Tripe & Chicken
Mixian Soup

AT L IO R SR T AR o BT EDUR S IARE B ~ P9I FEM B /\
SFRCRHE K BRIV AMOR B 5 K o LB S fa K R IR F - 45 50 20 RE
T o FEACE RORARR MG TR EE - WA AT - JMa I 3 B i A 3R - 1L
BfisE . URORERAE S E P HESBERE —HAR -

:f 2 {-Ij .gie. 9 | kB | kS | TR | mE—T (O $5)
r COmE Om $5) | MM (n$2) | et (m$2) | (o $3)

Thin Egg Noodles | Vermicelli | Mixian | Ho Fun | Instant Noodles (+ $5)
Extra Noodles (+$5) | Add Stewed Beef Brisket Sauce (+5$2 ) | Add Gausiu’s Homemade Curry Sauce (+3$2)

= 3
2NA:
fxti\dji % (I $6) | ABYE/E (10 $6) | KBOM $6) | FHRA (m $6)
il (n $6) | FEP/FI O $15) | A /4M Om $15) | EF (m $15)
Choi Sum (+3$6) | Fried Egg (+$6) | Ham (+$6) | Luncheon Meat (+$6)

Sausage (+$6) | Pork Chop / Chicken Thigh (+5$15) | Beef/ Beef Brisket (+$15) | Wonton (+$15)
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D AR B
Fried Rice with Shredded Chicken $52
o 152 ) B
Fried Rice with Minced Beef $52
o M 1B R
Yangzhou Fried Rice $56
B MR ER
Singaporean Fried Rice $ 56
WA, £ 3 K D R
Salted Fish & Diced Chicken Fried Rice $56
P M iky IRBIILERH M - AAEBRBEH KR - B A
FEBECHOBER o —BUESRMHMIBER - SR
T TR, MBRITE -FRKRBEYIRER
Vi EER RS G R b I
BOREDT U E R OB - MR- =T R
B BEAE - g — AR ERAE S O B B o MR R F - XXk
AR - ZEGHFDRER - AR EERER -
WAFTAE @ Kb AR B S AE R SR o AR UG K RS - BR
KL AE 558 5% e o Sk R - VR ) R KO A IBCRE B B E 0 AR
W E—IEIE - FRBER -
W e 3
Curry Chicken Wings Rice $ 56
5 T )
Bitter Melon & Beef Rice $56
a7 hn 18R
Braised Eggplant with Shredded Pork Rice $56
FEEY\BR
Onion Pork Chop Rice $56
e A i
Curry Beef Brisket Rice $58
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PR 5 B
Salt & Pepper Pork Ribs Rice

WU 5 Y\ BR
Salt & Pepper Pork Chop Rice

BB 7 R
Black Bean Pork Ribs Rice

vz 516 4 P R
Dry Minced Beef Rice

806 AR
Minced Beef Rice with Sauce

SRR\ R
Black Pepper Chicken Thigh Rice

UZRE EUNT
Satan Pork Chop Rice

D1 Y\ R
Satan Chicken Thigh Rice

IVEE gk 3 R
Molo Chicken Rice

5 51 R
Baked Pork Chop Rice

(BB BR S5 )

$58

$58

$58

$58

$58

$ 60

$ 66

$ 66

$70

$72

PEE I S B — LT P9 4F ok BRI Il

B, —id  JREBREAALOER - BT MM

1 By iy b #0402 it o LG B A0 JE S04 o HONIAT - A
TF Wit 5 B P - J) B ED JEE R R T R A A R B IS A
AR o A A SR T b AR R IS e R AR A AR
B SRk A S T — e R R A
5 RABP K& S -
Jusb ok i W AR - AR EEA B ROE -
S e P9 OB R B - b D B SR R T - 3 A
PR o A AR o PR RC ) ELRLR I B R AR AR - RN K
OB 2 ik 7 BT B L S REMEOR SR AR R o
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SPAGHETTI

fif ik =B

Tomato Sauce Braised Spaghetti vec

PR
Minced Pork Bolognese Spaghetti

FHEER
Sliced Beef Braised Spaghetti

FYE BB
Pork Chop Braised Spaghetti

HEYVE =R
Chicken Thigh Braised Spaghetti

B B R
Black Pepper Pork Chop Braised Spaghetti

EHHEY G B
Black Pepper Chicken Thigh Braised Spaghetti

DRI SR
Satan Pork Chop Braised Spaghetti

DAY\ R
Satan Chicken Thigh Braised Spaghetti

il

$62

$62

568

568

$72

$72

cply il

JUL IR RO IR B AR SLBE R AR R
frt (i) BECHFER=CEBE  BK
R VL) B BREHDE B - Rk 42 o R
TERS i R R EN\T A - BMARAE - B
Rt Eiiars R A K - o
i DRE IR AR R S il RO 2 AR
AR o REHE R B ALAE O HE TR BL A A A 2K
5¢ 3% T BUIR 4 26 1) it Uk o
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SNACKS

HWER RO | Ir | £%) (@

Yu Choy ‘: $38

waSR (RO | FH | AR) (@

Yu Choy with Garlic R Al $40

FEL (6h)

Wonton Soup (6 pc) $42

YEEL (4hi)

Crispy Fried Wontons (4 pc) $42
Bt HEE %)
Sweet Soy Sauce Chicken Wings (4 pc) $40
UmEHE R (4%)
Curry Chicken Wings (4 pc) $40
AR (45)
Fried Garlic Chicken Wings (4 pc) $40
W (63R)
Salt & Pepper Pork Ribs (6pc) $46
YER IR (4K0)
Bacalhau Fritters (4 pc) $48

TSN —a - IR A fjsEBacalhaul) & 5% - EIREIME G - TR BM
Mt A o B A F Ui AR S R AR B o I AT - A T LT R L
i T TEAE AN R O A7 0 R £ —— AP 3% BN B A A e R B A% o AT
URG—EMEA Y E B ERE—F  HEEHIET o BAIKE LR
BRATREEENEAERIT  EHAEE T AT MMy TEENN
Ky e
FoNthal o AA T AEBRP  EiE SRR EINR o A4 A B AT
B ER BN EAZ A Al —E R L ERAR -
T AE A RER - B2 H i HAARMEM R & -

RO Dk T AE B A AR - — ERRE FRIEL o AL ERZFIIE

M B - A T 2 P9 B ) BRORR 4 5 o K5 A IR A R R A R £ 1D o MR AR R
SRR RIREE ~ FFE)HFLRME  BREEDXHER— -
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OMELETTE

Egg Omelette $32

K g %)
Ham Omelette $ 36

Z 1+ 4%
Cheese Omelette $ 36

BHAES
Luncheon Meat Omelette 336

A 4473 7))
Shredded Pork Omelette 340

% 424 5
Shredded Chicken Omelette 340

fi¥ 24+ A A 5]
Beef Omelette $42

R A5
Portuguese Spicy Sardines Omelette $44

w5, 2% BATH EHENE TR

&%, —&d KB HEX
Omelettef) &% - B 78 bt B
ATER - AR R XALHEA K
JE SEASON HE IR 0 5% 4 JBE D A% 7Y
77 BB AT B B MR £ A
o AlEnE— BRIk
A o R P R A B 28 K 2 AR
O~ HBIEER - SRR A B
¢ MR~ B~ 1B - BURR KR AR
MR EREESEE AR
i i 2R - — ) BN 5 B B
MR R Ay %k o

AUMEMMES  HHWEERLT
R o KEHEE - R MEARYIN B R
RS HE o HEE 0 SHHRE - 4T 5
CESGEINSY SR IRE YN IR SV K 2
R AL RE G T KREX
I 50 RA UK o 7 4% B WG B 19 6 A 20 o
FYK S SERKEE

HUAR I I 4% B o SRR o R AT
SRR PR - KR 35 A1 R
B o FREBFBEE B - MR 28
T ARAR U A 28 R BE i o I HR R - B
AR R - R g BLRP R o
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SANDWICH

iR
Egg Sandwich

KB iR
Ham Sandwich

=15
Cheese Sandwich

BWIG

Luncheon Meat Sandwich

KIBZ iR
Ham & Cheese Sandwich

KB
Ham & Egg Sandwich

Z L&k
Cheese & Egg Sandwich

BAEIR
Luncheon Meat & Egg Sandwich

$22

$22

$22

$22

$26

$26

$26

$26

fif 4 A iR
Beef Sandwich

U WEE 7R £ i
Curry Portuguese Spicy Sardines
Sandwich

fit 4 A &I
Beef & Egg Sandwich

DR f 2 I
Curry Portuguese Spicy Sardines
& Cheese Sandwich

NE =Xk
Club Sandwich

$30

$32

$34

$ 36

$48
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ftE%

Peanut Butter Toast

R %

Jam Toast

o9& %
KayaToast

Hih%

Butter Toast

fifuh % (5 )
Buter (Slices) Toast

ik %

Butter & Jam Toast

Wi %
Butter & Condensed Milk Toast

LY %
Peanut Butter & Condensed Milk Toast

oo 3 -7y %

Kaya Butter Toast

%
Egg Toast

2+%

Cheese Toast

A%

Portuguese Spicy Sardines Toast

OO0 R £ %

Curry Portuguese Spicy Sardines Toast

$17

$17

$17

$17

$18

$19

$19

$19

$20

$20

$20

$22

$25

GOLDEN BROWN.
PURE JOY.
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FRENCH TOAST

i .

French Toast 336
EAEZHA %L

Peanut Butter French Toast 336
ZrEA% L

Cheese French Toast $ 36
Rk BETS %+

Diced Honey Butter French Toast $38
RLRLAE VS % T

Diced Peanut Butter French Toast 338
RRZ L%+

Diced Cheese Butter French Toast 338
kL EE 78 %+

Diced Mocha Butter French Toast $44

(R &R JEFH M)

Golden bricks of pure joy

[ERBWIR] V5% - A 45 20 N 5 R i

H R AE B0 A i — B DL SR P i A SR/ B
BE5L &M ERES LT, AFFR TH FRERAD
TR S B 1 o A A AR RS A A 6 I i A
W R alh o RARAEE B G EK R A R R RAER
Pain perdu; (KxmMf) o
PRGBS RSB F A A0 A AR T AR
M AERHFNR - FBEEXACHE - F BB T ERA
A6 A W o S S o R AR I E o SRR E— R A
IR o AE LK By TN B B AR BN
SN - —TIMT - RGBT RAR T - R A
HEILYUIE o B — MR ARSI 2 - 82 SRt 1 i S o
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BREAD | PASTRY

Pineapple Bun $14

Vi B

Pineapple Bun with Butter $18

D4 RA L

Satay Beef Bun $ 38

W SR

Curry Portuguese Spicy Sardines Bun $38

VL

Pork Chop Bun $40

I .

Chicken Thigh Bun $40 UM R L i HlE
& ek
Walnut Cookie $9
i
Egg Tart $10
PhiE
Coconut Tart $12
X Bt
Barbecue Pork Pie $16
et
Chicken Pie $16
W 1L
Curry Chicken Pie $17

A Taste of tradition in every bite

(REZMT)
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DESSERT

Coconut Pudding 58

I% ;.L. *‘i“
Yellow Split-Pea Pudding 58

N SRR
Chocolate Pudding 58

Agar Agar Jelly $15

B AL

Coconut Tofu Pudding 828
5 SRR P9 OR B

Taro Coconut Sago $34
wit H %
Mango Sago $40

f£ [k BRGNS @ BRE =Gk

AT ) A2 5 R+ R R A A ok A R — 18 e (B 9P 2 BRE ) SRS o MBI~ FSE -
RN G R R R ARE R ATk - ERIRA KRR R o
o MRTHEE | MRER AR AR QIR ERR A o A AT o G R A R AR
LAYy i RGO & - DR Rt a% - A D EAE - ARGl o 2 T ik 5
o BEK | BRAWMMAR TAKSRESHBE - EHAMILN Y
EEZ o BERMREMARAE  SOMEENET WL RTEH  H
R HIT WAL o
o RN | BRI RA A X BEEH A RIQIEFINE - KA IRARAD
AR o AR JZ S0 LA BT AR - Gb T N R AR 2 R ) — AR UK OR
Ny - M EANEEAK
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BEVERA‘GE

HOT ICED

#ARK
Assorted Canned Sodas $18 $20 )
5
Chrysanthemum Honey $20 $ 22
H R/ iR E o edgl
Housemade Fig Honey $20 $22 ER RIS
LER: (s )
Yuzu Honey $20 $22
K
Lemon Water $20 $22
B
HK Style Lemon Tea $20 $22
Lemon Chrysanthemum Honey $20 $22
R
Lemon Ribena $20 $22
A ] 42
Lemon Coke $22 $24
S RVA)
1 $20 $22
Horlicks R
o] 2
Ovaltine $20 $22
K
Chocolate $20 $22
BT P 2

Almond Cream $20 $22
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HOT ICED
SRS
USilk Stocking! Milk Tea $24 826
R 7y
Freshly Ground Milk Coffee 326 28
B i W (R K )
Freshly Ground Black Coffee $26 828
BE
Yuenyeung ( Coffee-Tea Mix) $ 26 $28
AL B %
Red Bean Milk Tea $ 28 $32

[k f 308 - 4600 T 4]

ADIEAFE AR ATRRE TRy R TR X ? SR BIER R
Yiz) TER—F) -

FRMBEIERR AR R - 3886 M8 - RRERBRRR - HEBS
SR REWERGEEN R ~ AR - 252 RR 2 A
WERAL WM Z RS RFERMAR RS, o BRI - R AR
W 2 s A i E (#980-85°C) - AR AR SE MR - A DI JZHn %% - #F
BEGET B RPF--%8 - EERIEFBAPARIIARGS -

MEAZ B 4T
Lemon Soda 332

L Lkl
Lime Soda $32

il £ B ¥T
Yuzu Soda 332

FARSRY
Red Bean Ice 332

Bk vk
Grass Jelly Ice $32

a A A AR T
Preserved Plum Lemon Soda $ 38
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WP - BT — 0 o AIMARE T L B
iﬁ&ﬁ%“ﬁiﬁ P B R A A R
18 o A AT AR AN A U R 0 TR
ﬁ”&%ﬁﬁ¥

AIE RN+ 55T So A B 4 B AR 4 o B B

Lot Igg%ﬁﬁﬁ% w1 S e
e AR BEAR o SN KRBT AE - BT R A

m%mml

Ry BRAR)E - RABEIR SE Y B A
JEHT IR PE )

HBERb S | FX

HAE ALK By g A —

Tt HIQ

A R SR ©

R R RS

W oaEmReREaEnOFER - BMERET %
I T M e A R T AT (A O L5
B EMEERR - REHBEN N E
Wy ] 5 0 0 B - R B R K R O
WE S WA S B B REVEF H R o
2 55 ML BB 5 SR WD 75 R B S K - B R
58 1L T 23852 5 0 0 2% R MBS AR o
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	意粉
	Spaghetti
	Simply pasta-licious.
	九 少 咖 啡


	多士
	【飲食溯源】西多士 — 從古羅馬到港式茶餐廳


