MENUSETFORS8

$288

lvﬁ’ e 3 £ ) <>
Sl & 2Free

Dishes!

When you order
a dayin advance

SPE(CIAL za=wms FEE
BUNDLE DEAL EEE&E

FWDiHHEIRER R(E $26.88

Sweet & Sour Crispy Berkshire Pork

852 zUikiEiEA(NE) [RfE $20.88
Japanese Style Chilled Fresh Abalone (4)

e f =E(E rrice
1010 pcar

BhERARIRR [R(E $26.00
Sweet & Sour Crispy Berkshire Pork

N EHiBRRETERNE RE $33.88
. . Baked Broccoli & Fish Slice in Portuguese Style Sauce

- Ay - EXEARB(KE) FUE $14.00
G-

Chinese Traditional Soup (Large)
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colony and major international port of

commerce, Hong Kong cuisine is heavily

influenced by Chinese, European,

LN TN TN TN TN TN TN TN Japanese, Korean, and Southeast Asian
E:"‘ cuisines. As a result, gourmet experts
“"“" have dubbed Hong Kong the "Gourmet
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NN Paradise” and "World's Fair of Food".
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HK Style Borscht Soup

Soup with Beef

Corn Scallops & Seafood broth

SIBFRIEHLE -
Cantonese Style Dried Scallops &
Seafood with Pumpkin Soup

©@ st 4.00

Green Onion Cake

@ te= 5.00

French Fries

Spring Roll (3)

ERTFHRRNE/T

Yunnan Smashed Cucumber

BRI ------enoeeeeee (—fi 5) 3.00
Chinese Traditional Soup (KB L) 8.00

L 14.00

Hot & Sour Soup with Shrimp

West Lake Cilentro Egg Drop

--------- 22.00

APPETIZERS

i 2 4.00
Toast with Condensed Milk & Butter

mESt 4.00
Toast with Condensed Milk &
Peanut Butter

=6

Egg Sandwich

[
Ham & Egg Sandwich

e

Luncheon Meat & Egg Sandwich

Corn Beef and Egg Sandwich

[t
Hong Kong Style Toast

BS NS
Hong Kong Style Toast
with Ice Cream

© FHSTREEF

Black Fungus with Mustard Sauce

BRETERRRAE
HK Style Spicy Fish Ball

© mxOke (EEEE)

Sichuan Spicy Chicken (Contains Peanut)

Eggplant with Salt & Pepper (8)

Scalded Seasonal Vegetable

B EFEFN

Stir-Fried Gailan with Garlic or w/o Garlic

HERINESR
Stir-Fried Water Spinach with Chili
in Fermented Bean Curd Sauce

5157 ULy R 20.88

Stir-Fried Leafy Lettuce with Fried Dace
& Salted Black Bean Sauce

bz 2Tiii]E

Braised Broccoli with Garlic
AR

Stir-Fried Choy Sum with Garlic or w/o Garlic
BT

Bitter Melon with Black Bean & Garlic

Green Bean with Garlic

Stir-Fried Assorted Vegetable with Garlic

XOEBRZROFE

Green Bean with X0 Sauce

el

Braised Crab Meat with Broccoli

BIBSHEERL

Choy Sum with Chicken Soup
EOERETE

Stir-Fried Snow Pea with Garlic or w/o Garlic

T

Braised Crab Meat with Snow Pea

BRRRAAH
Pan-Seared Green Chili Pepper
with Black Bean Garlic

HK Style Rice Roll

@ sstEEm

Deep Fried Tofu Diced with Garlic

P SN 2 SN = N = N = £ N -"

#r A T 852 HONG KONG CAFE

CHEF’S SPECIAL

(OF:L it
Sweet & Sour Crispy Berkshire Pork

Crispy Salt & Pepper Tofu

®) NEDkE (BETEE) ($£5) 22.88

Sichuan Spicy Chicken
(Contains Peanut) (1/2)

ARG -~~~ 16.88

Braised Tofu with Chinese Mushroom

®) D
Ginger Beef
EERISIEP

Sweet & Sour Pork with Pineapple

Stir-Fried Beef with Bitter Melon

EEERRHE (3B7E)
Pork Chops with Garlic & Chili
(Contains Peanut)

IS BRI
Pan-Fried Chicken & Mushroom
with Sichuan Pepper

Braised Egg Plant with Chicken &
Salted Fish in Garlic & Chilli Sauce

@ BEmEER

Stir-Fried Broccoli with Beef

@) pruEmhT
Fried Eggplant & Mushroom
with Shacha Sauce

Pan-Fried Beef & Shallot
with Black Pepper Sauce

BT PIHE
Pork Chops with Yuzu Sauce

®
ENEELEMA (Wh Hi)-18.88
@)

Peking Style Pork Chops with Pineapple
Singapore Style Stir-Fried Chicken with Soy Sauce BRI A

Stir-Fried Beef Strips & Fries
with Black Pepper Sauce

SE v

HK Fried-Chicken with Honey Lemon Sauce

18.88 @) FWIRRAHB
; _ Crispy Spare Ribs in Salad Sauce

with Shacha Sauce (Mild Spicy, Contains Peanut)

PBIENFR (S81EE) 18.88
Stir-Fried Beef & Gailan with Satay Sauce
(Contains Peanut)

SRR
Crispy Pork Belly with HK Tai-0
Shrimp Paste

07 2)

e

LA
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WARM HEART (B i Gk

SELECTION

AFERGR S
Baby Cabbage with Dried Shrimps
& Vermicelli in Frankincense Sauce

() KHHEHEETTHE
HK Street Food Style Sizzling Gai Lan Hot Pot

® ant=Humz 22.88

Tawianese 3-Cups Chicken Hot Pot

R ToT yve 1 S 22.88

Chao Zhou Style Stewed Chicken
with Soy Bean Sauce Hot Pot

®) ssemmz 22.88
852 Mala Spicy Chicken Hot Pot

PO AR
Beef Brisket & Eggplant with Chu Hou Paste Hot Pot

@) mRBHERE

Salted Fish with Chicken & Boiled Tofu Hot Pot

WAH CHI LN

aa Al BB

FATFHEBR ---vnmmeeemmmemmeeeees 23.88
Bitter Melon with Eggplant & Spare Ribs Hot Pot

© seemumR @)
Signature Chicken Leg in Soy Sauce (2)
@ e
BBQ Berkshire Pork

O BEHRERER (9)
Deep Fried Chicken with Garlic in Soy Sauce (1/2)

—REhE 1/2) 20.88

Steamed Free Range Chicken

) MR (REF)
Roasted Pork Belly (Weekend Only)
BEEES (ke
Pipa Duck (1/2)
@ wEmREEe
Roasted Duck € 1)
EHITUSHEBING (ARXPES) - (B2 1 1em ) 14.88
peiOs$2.50, EE8N0S (28 21tems) 16.88
Rty (RBRJEK) Mns2
BBQ Combo with Noodle Soup (or Rice with Soup)

Leg Add $2.50, Roasted Duck Add $ ,
Pork Belly (Weekend Only) Add $2




B #r o K 852 HONG KONG CAFE

() ss2ikiRgtsam (4)(ui—s o) - 20.88
Fresh Chilled Abalone (4) (or $6 each)

Stir-Fried Clams with Black Beans Sauce

® mREYER (51T
Stir-Fried Clams with Garlic & Chili
(Contains Peanut)

BERYETERE
Fresh Crab Meat & Egg Tofu

(ORL =100
Stir-Fried Green Beans with
Fresh Abalone with XO Sauce

VEBERRRIAMEER

Sweet & Sour Crispy Shrimp Balls

AR AR
Crispy Shrimp Balls in Salad Sauce

REB BT :
Stir-fried Shrimp & Scallop with Truffle

SHBTIREMIE
Baked Scallop & Broccoli with Cheese

HEOLERN

Boiled Sea Fish Fillet with Ginger & Green Onion

BORHRERABRR
Fish Fillet with Hot Chilli Sauce

@ nEsEERA
Stir-Fried Fish Fillet &
Mushroom with Truffle

@ nEBRERER

Tiger King Prawns & Vermicelli
with Garlic Pot

SHRERIEPE

Baked Tiger King Prawns with Cheese
& E-Fu Noodle

EiREURERESE
Tiger King Prawns with Mix Pepper Pot

OF..:1t7n
Hong Kong Style Baked Pork Chop
with Fried Rice/Spaghetti
Baked Seafood with Cheese Alfredo
with Fried Rice/Spaghetti

FRHEE BRER

Boneless Chicken Cutlets with Black Pepper
Sauce with Rice/Spaghetti

KEZHY\BREL M
Chicken Cutlets in Tomato Sauce with Rice/Spaghetti

B eREE 18.00

Pork Chop with Black Pepper Sauce
with Rice/Spaghetti

HK STYLE

WESTERN FOOD

LIS IBERNIRBSSS ------ -~ 18.00
HK Style Curry Beef Brisket with Rice &
HK Style Borscht Soup

() EHECEERER
Shrimp with Tomato Sauce with
Fried Rice/Spaghetti

BIRREEER
Teriyaki Pork Chop with Rice

BRBAEEIR

Teriyaki Chicken Cutlets with Rice

BT R R
Pork Chop & Chicken Cutlets with Black Pepper
Sauce with Rice/Spaghetti

SEAFOOD _

() xomEERAF R

Stired-Fried Ho Fan with Beef in XO Sauce
@) smHEBLTR

Stired-Fried Ho Fun with Spare Ribs

in Black Bean Sauce
O m=tapmEn

Sitred-Fried Ho Fan with Beef & Egg Sauce
BARSEAVERIT

Fried Ho Fan with Chicken

with Black Bean Sauce & Garlic

@ mzm
Singapore Fried Vermicelli
TR
Braised Vermicelli with Shredded
Pork & Preserved Vegetables
@) v
Stir-Fried Vermicelli with Pork,
Shrimp & Egg

FRESHLY

MADE FRIED

RICE/
NOODLE

SRUETRRERN

Mushroom & Minced Beef in Vermicelli
Soup with Cilantio

B EESEK

Seafood Laksa Vermicelli with Soup

SREFPOARTER
Crispy Noodles with Shredded
Pork & Bean Sprout

(@Y=

Crispy Noodles with Spare Ribs & Vegetables
(0 xoEssh2IE

Fried Noodles in XO Sauce

Shanghai Noodles

R
Crispy Noodles with Beef Brisket
& Vegetables

(O B CUBBIRAFD)-- 18.88
Cantonese Crispy Noodles
(BBQ Pork, Shrimp, Chicken, Vegetables)

Pan-Fried E-Fu Noodles with Mushroom

) mepsE
Crispy Noodles with Seafood

PSRRI

Crab Meat and Mushroom with
Shredded Pork E-Fu Noodles

AR

Crispy Noodles with Preserved
Vegetable and Shredded Pork

AR
Salted Fish & Diced Chicken Fried Rice

@) @R
Special Fried Rice

Dried Scallop & Egg White Fried Rice

852 Chicken Fried Rice

XOEBRIIER
X0 Seafood Fried Rice
RINTREFEIER
Truffle & Assorted Mushrooms Fried Rice
BRI
Yin Yang Fried Rice with Shrimp in Cream
Sauce & Chicken in Tomato sauce

) BiEtEe
Black Truffle & Minced Beef Fried Rice

() TEIBHER R
Cantonese Clay-Pot Rice with
Chinese Style Pork Sausage & Spare Rib

(@Y 5 e
Cantonese Clay-Pot Rice with
Chinese Style Pork Sausage & Chicken

© swrEFS

Cantonese Clay-Pot Rice
with Homemade Fish

NOODLE SOUP/
LO MEIN

Chaozhou Style Flat Rice Noodle Soup with
3 Toppings (Beef Ball, Fish Ball, Fish Fillet)

©@ R
Braised Beef Brisket with Chu Hou
Paste Noodle Soup

O sw=sE
Shrimp Wonton Noodle Soup
PEBK
Beef in Satay Sauce with Rice
Vermicelli in Soup

© st
HK Style Shredded Pork Tossed
Noodles in Spicy Sauce

EHRA

Braised Beef Brisket Tossed Noodles
with Chu Hou Paste

FETCIMINES- gt
HK Style Braised Beef Brisket Tossed
Noodles in Curry Sauce

HK STYLE

CLAY-POT RICE

«EE: F(ns2), EF, Ak, AR, Fh
Combo with Noodle Soup*
*Choice of: Wonton, Fish Ball, Fish Fillet, Meetball, Brisket (Add $2)

N »
o |

4




mmmNﬂnuﬁmm’nmmmmmmmmmm
1

N NN
DS Y= T s =

THAI PING [KOON
RESTAURANT

v
o S .

A

NN T N N PN TN N

M| A

| |
| ||
N7 TN TN I TN TN TN TN I TN T TN T TN TN TN




a4 24 7 2 N 7 N 2 N O Y AN AN G AN
N4 N4 N N N O O

NANLAINE AN AINLAINLAINL AN E AL AN AN AINL AN L TN N
ANLINE AN LN AN AINLAINE AL AL AN AN AN E AN E AN AN TN
NNLAINE NI AN AINL AN L AL AN AN AINL AN E N AN TN

N D T D D D DY T DY T D T DY T T T
N TN D T DY T D T DY T DY T D T D T
AN N TN TN INE N N TN TN TN TN INEINE B TN TN
N DY DY N T DY DY T DY DY TN T D TN T
DN T DY T DY TN T T D Y D DY T I T

NN INLAINE AN ANE AN AINE AN AINL AL INL AN N AN E TN
NAINE AN AN AL AN AN AN AN AN AL AN AN AN A NN
T T
* L
T

dh 4
L
[
\J

Atd

dhdh- 4l

A4
EST. 2012

HONG KONG CAFE

N

Al

N

N







* oo ko
* " *

pOS

*
&
*
i *
%
% *

* HONG KONG CAFE
B E Kot R ¥
*



{0 AN 0 AN O AN s N i N O N I N - N e N N SN SN SN SN N
i

Hong Kong cafés and diners are
called “cha chaan tengs” in
Cantonese. They have a variety
of drinks on the menu that
you’ve never heard of, which can
be served either hot or cold.
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HOT & COLD DRINKS

SLUSH

=

CRUSHED ICE

/]
A
/]
A
/]
(OF =~ T (H) 3.50 (C) 4.50 (O L (H) 3.50 (C) 4.50 =Rk (C) 5.95 ™ Rk () 5.50
F Hong Kong Style Milk Tea Lemonade with Honey Mango Slush Lychee Shaved Ice
= ©@ st - (H) 3.25 (C) 4.25 @) sEmTESR - (H) 3.50 (C) 4.50 BREYIK (C) 6.50 ) sk (C) 5.50
" Hong Kong Style Milk Coffee Yuzu Honey Tea Lychee Slush Grass Jelly Shaved Ice
O R (H) 3.50 (C) 4.50 B -eeeeneneneneees (H) 3.00 (C) 4.00 A BIBEGDIK -+-enevernenermenanees (C) 5.95 ® sk (C) 5.50
F Milk Coffee with Tea Milk Strawberry Slush Red Bean Grass Jelly Shaved Ice
= R === (H) 4.00 (C) 5.00 SRE] eeeeeeneeenenen: (H) 3.00 (C) 4.00 DK (C)5.95 K
" Vietnamese Coffee Chocolate Pineapple Slush Fruit Cocktail in Syrup with Shaved Ice
(©F :ivi- R (H) 3.25 (C) 4.25 [ PO (H) 3.50 (C) 4.50 TIEED K (C) 5.95 () =k
F Horlicks Almond Milk Milk Coffee Slush Pineapple in Syrup with Shaved Ice
m O e (H) 3.25 (C) 4.25 Co wigm HREE
’. ‘ Ovaltine ‘ Iced Ribena with Lemon > HK Style Fruit Punch
‘ (OF [ T (H) 3.50 (C) 4.50 @ kst = = @ =k
‘ Lemon Tea Coconut Milk a E ale Red Bean Shaved Ice
‘. L (H) 3.50 (C) 4.50 it — = ;E'.si*:Eax _ (C) 6.50
’l Homemade Lemonade Orange Juice > ed Bean Shaved Ice with Ice Cream
a L P — (H) 3.50 (C) 4.50 ARt
‘ Coke with Lemon Apple Juice
‘. IREEREAR oo (H) 3.50 (C) 4.50 ZilivkK DESSERTS
| Lemon Tea with Honey Soft Drinks
" =R 5.50
Mango Pudding
l (2) fRFHETERE 5.00
‘: M I LKSHAKES ‘ Refres:;ing Osmanthus Jelly with Wolfberry
" () ki 7.50
Molten Chocolate Cake
‘ LT 6.50
‘. @ BRENES (c) 5.50 Hong Kong Style Toast
™ Vanilla Milkshake SIS
3 7.50
" @ T BI9FYRE ---o-ooeooeooeioeeen (C) 5.50 Hong Kong Style Toast with Ice Cream
Strawberry Milkshake
F BBBATEIEES —---eeeeeeeeeeeeeeeee (C) 5.50
= Red Bean with Coconut Milk Milkshake
" ERAE (€) 5.50
Mango Milkshake
S : pe
|
’l
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