FRIED & CRISPY ﬁﬁ
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ME FRIED & CRISPY
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_ BREeAER (L
105 Crispy Vegetarian  9(5
05 Roll *

" Salt & Pepper * Pu

— EERMZERTE (B)

_ TR (L) THHIIELA (SP) DS P (fL)
Crispy Fried Pot Stickers —— Crispy Shrim — . Shrimp Tofu Skin
Uak  onsate. | 2 405 Duniphing P 512Rell P
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— RN (G)* — HIBSISEF (SP) — W& YA (B)
Chicken Wings w/ 552 Golden Durian 0536 Cute Goose
ff Taro Puff

NG A (G)
~ Fgeplant & Mush-room
209 suiffedw/Chicken

RICE & NOODLES

FH HE R AT 26.00
onno House Special Pan Fried
2002 Noodles

WA AEFROVE 24.00
—_ Braised EggNoodlesw/
1706 Fresh Shiitake Mushroom

XOU S22 24.00
Spicy Beef Chow-Fun
1704 ) X0 Sauce

fii HRERERR N 30.00

Fried Ricew/ Seafood,
7010 Curry AuGratin

TP 25.00
—___ Fried Ricew/Beef, Cilantro
1716 & FggWhite

LUNCH MENU (S) $6.8 / PLATE / (M) $8.5 / PLATE / (L) $9.2 / PLATE / (SP) $12.80 / PLATE / (G) $14.50 / PLATE / (A) 7.5 / PLATE / (B) $10.50 / PLATE / (C) $15.20 / PLATE / *#§{ - Most Popular

R (L)
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__ IHEBEHE(SP)
206 Salt & Pepper Calamari

L (B)
— CrispyFriedShrimp ~ ——— Pan-Fried — Baked BBQ Pork  ~— Crispy Shri
T i i T i ot SO TP e ot L TR 5
Shrimp Cake
!ﬂlﬁﬁﬁ(fm " ERERAE D)
— Fried Tofu Stuffed — Pan-Frjed Bun w/ Pork,
508 Sﬂn?impoPgsleu edw/ a1l Vggetgllﬁe &“Srlllmnﬁ) 5

SRILY Y (L)

i (A) WL EERE (M)
— . Vegetarian Egg ~ Baked Barbequed " Fried Taro Dumpling w/
719 Roll Pork Turnover 404 pork & Dried Shrimp

i 129144 (SP)

— WAVERBUE 26.00
2009 Pd_n-ﬁ'iedHiU;‘Vem‘liceI]iw/

Minced Beef & Shanghai Style

Pickled Cabbages

i b 22,00
Stir-Fried Fgg Noodlesw/
7131 Bean-Sprout in Soy Sauce

i (p35) 33.00
~_ RiceNoodle Soupw/ Beef
6614 prisketin Superior Broth

— i 26.00

S Ul 26.00
1714 Fried Rice with Sun-Dried
Scallops, Diced Pork & Pickles

—___ HUEEEB 26.00
6613 Rice-Vermicelli Stir-Fried v/
Shrimp, Pork & Spiced Herbxs

XL EEERER I 28.00
Chow-Funwj/ Prawn, Pea
-Shoots & Scramble Eggs

1703

S SLiRL A (%) 33.00
Royal Rice in Brothw/
7023 geafood

—— DR il (i) 1.00
098 Boiled Water (Per Person)

S

RIFERS i 28.00

N Hﬂﬁl#ﬁtlls.(llo
Capelin w/ Salt
6615 Ricew/Seafood 3054 g Il’)epper
B 25.00 WK -FE3 i 26.00 KBLRINE 49.00
_7 005 Yang Chow Fried Rice w/ m Mentaiko Fried Ricew/ m Fish for two ways (Braised,
Shrimp, Barbecue Pork Seafood & Fgg White Stir-Fried, Soup or Stir-
&Greens Fried w/Noodle)
SRFEE A 26.00 RN E N 26.00
—— RiceVermicelli Stir-Fried w — Fried Ricew/ Sun-Dried Scallop,

1608 /sun-Dried Scallop & Fgg White 7002 Crab Meat & Fgg White

SWEET ﬁH‘ %!i SWEET
4
| 3 . i

QUWisEIF IS (L) iR RIHE (L)

RS (B)
—— Cute Bunny Coconut —— Cute Piggy —_ Crispy Sesame Ball with
0628 g Sweet Taro Paste 626 Custard Bun 0629 ggp Custard Yolk

_ iEsEWEA (L)* Ea&LE (B) ahEERRTHEE (M)
613 Baked Custard ~ . Pureeof Almond ~__ Coconut Gelatin w
Buns * 62 / Sweet Taro Paste

Soupw/ Egg White

T-fﬁ (A)d Eﬁié&lsﬁﬁ (M) Sﬁtﬂ% (il)S s E (M)
~ ., Thousand Layer =~ —__ Fried Sesame — — Steamed Sponge  __ FastOcean Steamed
608 Cake 602 gy 609 Cake 622 Bynw/Red Bean Paste

BFRE HEBE (M) W (L) filivisA (L) FRUSHEES (M)
~ . Egg Custard ~—__ Steamed Egg — . Steamed Sesame  —___ Pan-Fried Water
603 Taris 610 Chestnut Cake

Custard Yolk Bun 994 Mochi & Peanut

-

— HEEDE (G)
615 Fgg Custard Tarts
w / Bird's Nest

— VEBEE(A)
614 Custard Buns

- FAEFEIERE (M) _ WEE M) B (L) — ER it (M)
619 Imperial Osmanthus 607 mﬁw& 618 g:lzg(l)go Pomelo 601 Mango Pudding
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BB Table

A H Guest

PR (H7) 2.50 Premium Tea (Per Person)
[ | sHigk% Jasmine

[ ] # )i ShouMei

[ ] % 0l oolong

[ | 4% 1€ chrysanthemum

5L (7E1) 5.00 Deluxe Tea (Per Person )
B % £ #1 Da Hong Pao Oolong Tea
o

[ 3E#2r% vingde Black Tea Guangdong, China

fill Narcissus Oolong Tea

B % i puerTea Yunnan, China

W oy Tieguanyin Oolong Tea




Chef’s Recommendation ’g‘ iliiil jﬁ % One Bite, Soul Touched
W

— XOFr#sktE: (O

710 Xo Sauce Daikon & Dried
Shrimp Cake in
a Stone Clay Pot*

. iR (O)

_ bffalf 18.00*
717 Baked Abalone
Turnover *

Wk GEN {73 PIEE 3 $20.00
0743 Roasted Pork Belly

— #IAEIA (O

2 Fish Fin, Abalone, Shrimp & Pork Soup Dumpling 7

Clams In Spicy Herbg

— W79 (SP)

702 Pepper Salt Egg Custard Tofu

— BHERE (C)

PR (G)
— . Oyster in Shells w / Salt
704 & Pepper

RUEEAH (C)
—__ Pan-Fried Chili Pepper
210 gyyffed w/ Chicken

— EHRBE(C)
705 Barbecued Pork

— Wi (C)
706 Roast Duck

_EE‘HE;&’IE&F (_B) sk _ﬁﬂﬂmﬂiw) -
720m&mﬁng 722 ?&mﬁm 723

WHAKMEE (SP)
CrabMeat & Shrimp E Shrimp& Scallop
Crystal Dumpling * Steamed Dumplings

725 Wok Fried Clam w/ Mild Black Bean Sauce

e (C)
— . Salt & Pepper Fried
727 prawn

___ &R (C)
713 Fried Pumkin w/ Salted
Egg York

SEOEIAR - (L)

STEAMED & BRAISED Classic Steamed & Braised Dishes

LA ] )

L /
— BRMEHIPHK (L) _ HdETH (B)

— MGl (L) — Jeasire (L)*
302 East Ocean Jumbo 507 SiuMai* 126 Cucumber Salad o5 Soy Braised
Shrimp Dumpling with Black Fungus Beef Shank

-

M AE R (L)

BESEUK AR (L) R (L) IFTEER (A)
- Crystal Shrimp — Steamed BeefShort —_ Steamed Beef —— Steamed Dumpling
305 pumpling 409 Ribsw/ Black 503 Meat Balls 306 v/ Pork,Dried
Shrimp & Peanut

BERKE ®) ISR (L) BB (S) i R () -
___ Sty cewPor — - ' :
407 SrimpsSunDried 304 Dymplin Sgh'“"p 506 pork Buns 303 Vst Daeg

F

LR (B)

Btk (A)

FoirifEE (L) BETHAEIUT, (M)
— Shanghai Mini —__ Steamed Pork o1 o Steamed Shrimp — . Steamed Chicken
101 Dumplings 505 Ribs 312 Dumpling w/ Gilantro 504 Feet w [ peanut

S () HESE (1) — HEs (G
107 ShanghaiWon-Ton  __"Steamed Chicken (3 EmpressChicken
“4with Fish Maw

FEB S (C)

BRI (G) HEH KR (SP) FERELRS (C)
— Poached Beef _ . FishBallw/Daikon ___ Pig Feet Ginger & __  BeefIntestines
202 Tripe 703 (Spicy) 739 Egg in Vinegar 203 gtew

WK (L) MWikmE (L) BEBEUN(Cold)(G)  __ FH#EUN(Cold)(SP)
_ .. Golden Pressed - Soy Sauce Duck —— Marinated Chicken Spicy Chicken Feet
711 ofy 20 Wings 201 peet Al

LUNCH MENU (S) $6.8 / PLATE / (M) $8.5 / PLATE / (L) $9.2 / PLATE / (SP) $12.80 / PLATE / (G) $14.50 / PLATE [ (A) 7.5 / PLATE / (B) $10.50 / PLATE / (C) $15.20 / PLATE / *#4§{ - Most Popular |8} {#{£%% PICTURES ARE FOR REFERENCE ONLY

B (G)

i (L) . HETAZ (SP) w28 (SP)
— Noodle So Chinese Broccoliw/ __ Poached Bab — Poached Lettuce w/
208 Julien:ed l}f[l;mf 707 Oyster Sauce 207 Bok Choy ¢ 733 Fresh Garlic & Soy

Sauce

A

\' X

__ iEnRAEFRE (B)
110 Spicy Beef Shank & Jelly Fish

— WL (M)*
111 Shredded Bitter Melon Pickle

i (Cold)(M) ELHHIS (M) PR Cold) (V) iR (C)
— . Marinated Spicy — Cucumberin — Soft Tofu & 212 Seaweed w/ Octopus
211 Egeplant Ginger Sauce 4 preserved Eggs
Mgk (L) _ MEpelEryE (L)

42 Foil Wrapped Chicken 502 Steamed Tofu Skin Wrapped w/ Pork, Shrimp & Vegetable

PORRIDGE & RICE ROLLS w % H} PORRIDGE & RICE ROLLS

Kk (B)* ik (G)* HEANE g BB (C)
—_— HongKongStyle Rice —__ CrispyGolden Rice Noodle —— Beef&Mixed Mushroom
709 Noodle w/ Peanut Soy Sweet 718 uuffed v/ Shrimp* 5029 RiceNoodle Rollsin Clay Pot
Sauce Topped w/ Sesame™

.

il (L) FobF P (SP) BRI (B) =PIl (L)
~ RiceNoodleStuffed ___ BeefPorridge w/ ——_ RiceNoodle Stuffed __ Rice Noodle Stuffed
308  /BarbecuedPork 322 Cilantro 307w/ Shrimp 310 v/ Beef
— F1miE(S) __ XOWHRk (SP)

509 Porridge w/ Chinese Doughnut Sticks 112 Pan-Fried Rice Noodles w/ XO Sauce

__ iEEER(G)
324 Seafood Porridge

_ BEEREPE (L)
109 Rice Porridge w/ Shredded Pork & Preserved Eggs
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password:
hkeo6553388

¢ 510.655.3388

<2 www.hkeo.com

¢ 3199 POWELL STREET
EMERYVILLE, CA 94608
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