EARLY BIRD

(Fi—XFaE)ERE

B S T, 5008 FEERISHT
SF exon searoop s 852 Two kind of Fried Rice
e $338  with Baked Scallop

BIAEKREIE (\E) -

Fresh Chilled Abalone with Truffle (8)

BRMEEEIERE (FE) - - Roasted Duck (Half)
EiEs FRIREE (—8) - King Rose Smoky BB Chicken (Full)

Boiled Fish Fillet with Ginger &

Green Onion with Cloud Ear Fungus

BEEEPIREIRERYRS B - - Hot & Sour Soup with Shrimp & Lobster /

Lip ik AR

EEERYOERE -
BRI e
SEEBRE TR -

SPE(CIAL m=in
BUNDLE DEAL

}}EE PRICE
$40.88

fESE L s (EE) (5{E $22)
King Rose Smoky BB Chicken (Full) (Original Price $22)
BRIR L RERPI (FfE $26)

Sweet & Sour Crispy Berkshire Pork (Original Price $26)

or Egg White Soup with Lobster & Crab Meat
Dried Scallop, Mushroom with Scallion & Broccoli
Sweet & Sour Crispy Berkshire Pork
852 Two kind of Fried Rice with Baked Scallop

EEE PRICE

$62.88

852 vkiEfffA(INE) (=@ $20.88)
Fresh Chilled Abalone (4) (Original Price $20.88)

EERNERAR (EE$30.88)

Boiled Sea Fish Fillet with Ginger & Green Onion
(Original Price $30.88)

WA ER = = /D Bt ER
(/& $30.88)

Deep Fried Crispy
Shrimp Ball in

Salted Egg Sauce
(Original Price $30.88)




iR R7KES

Chao Zhou Secret Sauce

Marinated Goose

$24.88

=38 AR lF

Braised Pork Belly with Lotus Root
. $16.88

Eiﬁgn Price $1 9 ° 8 8

IR R EEHG 5 RAEK AR

Mini BBQ Duck Noodle or Rice
Tgaiiﬁfﬁice $ 9088
Er;ﬁ;aﬁ;n Price $1 2.88

MERERE T

Salted Plum Pork Knuckle
. $12.88

Er;ﬁ!-%n Price $ 1 6 . 8 8

KK EaR#5 = ¢g 8g

Take-out Price

Daily Special Congee

Enﬁéﬁﬁn Price $1 2 ° 8 8




RIS AR

Seafood Laksa Rice Noodle Soup

FRIBIESR 2 N BRI\ R

Tiger Prawn Stewed with Pineapple & Ham
served with Rice

T IREREREAT

Cheesy Baked Chicken with Rice or Spaghetti

BRIV A BIER

Korean-style Grilled Pork Chop Rice Bow!

RUMBRIZEN\ABIR

Pan-fried Chicken Fillet with Scallion Rice Bowl

BVR(CIRERE =

Italian-style Baked Rice or Pasta with Shrimp

=

ENE

Hong Kong Style Soup

(Cooked with intense heat for 2+ hours)

ZifthE® $16.88

Claypot Rice Combo

FF12BE T30 Between 12pm-3pm

o SR

Boiled Choy Sum with Garlic 1 H% H’% }3 F %‘ ﬁ {%ﬁ}i

Chinese Style Pork Sausage with Pork Ribs
BIHASE

Hong Kong Style Borscht Soup

HK-Style Spicy Fish Balls H% H% 5% zﬁﬁ 1%?&

Chinese Style Pork Sausage with Chicken
FENREE = 2
Extraordinary Fried Preserved Tofu % gEB @\ 'L/% ,f% E’i

BufFil

HK-Style Imitated Shark’s Fin Soup

Hometown Style Fish Filet

MerEHEERR

Crispy Fried Banana Rice Stick

HiE LM mANs2
(HFERERIM

Add Cold/Hot Drinks +$2
(Except for Special Drinks)

2 2 KH%

ey es3 Ty i1} Traditional Chinese Soup
Battered Eggplant Cubes
RESEE(T 3 mEHRL

Cold and Dressed Vinegar Cloud Ear

Choy Sum with Garlic

IR EHERmIN$2 (FERFRSH
Add Cold/Hot Drinks +$2 (Except for Special Drinks)
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NN ‘o™ and " ‘< Fai :

NN Paradise” and "World's Fair of Food".

IENENZEANAN

NN N N N TN TN TN

I D D D D D D

NN INE N TN TN TN TN TN

LI D D D D D N TN TN




ERE
HK Style Borscht Soup

Soup with Beef

Corn Scallops & Seafood broth

© msmet

Green Onion Cake

@ =i

French Fries

Spring Roll (3)
ERFHRRAEN

Yunnan Smashed Cucumber

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

:1:

Braised Broccoli with Garlic

AR

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

BERT

Bitter Melon with Black Bean & Garlic

BENNET

Green Bean with Garlic

B P

Chinese Traditional Soup (kB L) 8.00

- (—i s) 3.00

BHBEIRIR - --- oo

Hot & Sour Soup with Shrimp

--------- 14.00

West Lake Cilentro Egg Drop

SIRERIEREE - oo o-eoeee e 22.00

Cantonese Style Dried Scallops &
Seafood with Pumpkin Soup

APPETIZERS

ot K 852 HONG KONG CAFE

S+

Toast with Condensed Milk & Butter

mESt

Toast with Condensed Milk &
Peanut Butter

=6

Egg Sandwich
[

Ham & Egg Sandwich

e

Luncheon Meat & Egg Sandwich

WSS

Corn Beef and Egg Sandwich

St
Hong Kong Style Toast

[iiE 2wl S
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)

BRRRAAH
Pan-Seared Green Chili Pepper
with Black Bean Garlic

HK Style Rice Roll

@ sstEEm

Deep Fried Tofu Diced with Garlic

VEGETABLES

BB R

Scalded Seasonal Vegetable

A

Stir-Fried Gailan with Garlic or w/o Garlic

BB - -wemeemememeeees 16.88
Stir-Fried Assorted Vegetable with Garlic
XoEEZRNES
Green Bean with X0 Sauce

B4 8EPTY)\ PR

Braised Crab Meat with Broccoli

BB

Choy Sum with Chicken Soup
BUETE

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

B\ S

Braised Crab Meat with Snow Pea

.“.--“--‘“--‘.--‘--‘“‘-"'i

B #r o K 852 HONG KONG CAFE

NS

(OF:L it

Sweet & Sour Crispy Berkshire Pork
® mEsmE

Crispy Salt & Pepper Tofu

®) NEDkE (BETEE) ($£5) 22.88
Sichuan Spicy Chicken

(Contains Peanut) (1/2)
AVESR

Braised Tofu with Chinese Mushroom

@) FEmEnAe
Stir-Fried Broccoli with Beef
®) D
Ginger Beef
Pan-Fried Beef & Shallot
with Black Pepper Sauce

© =wmTes

Pork Chops with Yuzu Sauce

EERISIEP
Sweet & Sour Pork with Pineapple

Stir-Fried Beef with Bitter Melon

EEIERRHE (RBTEE)
Pork Chops with Garlic & Chili
(Contains Peanut)

IS BRI
Pan-Fried Chicken & Mushroom
with Sichuan Pepper

©@ pERELER (ETEL)
(Contains Peanut)

SRR
Crispy Pork Belly with HK Tai-0
Shrimp Paste

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

f_ .

WARM HEART
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

852FREE R 22.88
852 Mala Spicy Chicken Hot Pot

RO T AR oo meemeemees 22.88
Beef Brisket & Eggplant with Chu Hou Paste Hot Pot

@) meBHERE
Salted Fish with Chicken & Boiled Tofu Hot Pot

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

WAH CHI LN

aa Al BB

ENEELEMA (Wh Hi)-18.88
Singapore Style Stir-Fried Chicken with Soy Sauce BRI A

with Shacha Sauce (Mild Spicy, Contains Peanut)

18.88
Stir-Fried Beef & Gailan with Satay Sauce

@) pruEmhT
Fried Eggplant & Mushroom
with Shacha Sauce

SERRSEBBIHE- - ooeeeoeee 18.88
Peking Style Pork Chops with Pineapple

Stir-Fried Beef Strips & Fries
with Black Pepper Sauce

SE v

HK Fried-Chicken with Honey Lemon Sauce

18.88 @) FWMRRAHB

Ao Crispy Spare Ribs in Salad Sauce

() EeaEohEsS (M%)
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 (342 1/2) 20.88

Steamed Free Range Chicken

) WRIENHT (RIREK)
Roasted Pork Belly (Weekend Only)
wEEEn (19)
Pipa Duck (1/2)
©) U= (8 1/2)
Roasted Duck - 1
EHITUSHEBING (ARXPES) - (B2 1 1em ) 14.88
fBns250, GAeDS (28 21tems) 16.88
RERUSHIRF (RBEUEK) o2
BBQ Combo with Noodle Soup (or Rice with Soup)__..—_. _

Leg Add $2.50, Roasted Duck Add $ ,
Pork Belly (Weekend Only) Add $2 -
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#r A 852 HONG KONG CAFE

FRESHLY
MADE FRIED
RICE/

NOODLE () jou o=’
() ss2ikiRgtsam (4)(ui—s o) - 20.88 g Crispy Noodles with Seafood
Fresh Chilled Abalone (4) (or $6 each) k - -
‘ @ mswn 1888 - EPIFE AP BRI -- - 19.88
Stir-Fried Clams with Black Beans Sau.ce . e e ki) g;?_:dhg‘::t;;i hé'_”::“"\r:o’gl‘;"s'th
- Mushroom & Minced Beef in Vermicelli
. ® mEmEYER (35784 -----18.88 o Soup with Cilantio RIS - 18.00
Stir-Fried Clams with Garlic & Chili _ % o1 3=0 RS 18.00 Crispy Noodles with Preserved
(Contains Peanut) * T Vegetable and Shredded Pork
N . Seafood Laksa Vermicelli with Soup
/| EEAPEFEIRE -----oeoeeo- 26.88 > D it T e A ey S 16.88
. e red-Fri n n RARRUAL - - === ==========" / - ’ . .
u Fresh Crab Meat & Egg Tofu - ¥ = re fed HoFanwi eet! auce C:i::)y Noodles with Shredded Salted Fish & Diced Chicken Fried Rice
@ XOEMFSHEIR oo 26.88 = () BB ----oo-eoeo- 16.88 Pork & Bean Sprout () 1SR -------enemeenemeees 16.88
Stir-Fried Green Beans with SORREBRRN - memmeeeeev 33.88 Diiped-Fried Ho Fun with Spare B2 O Erm— 16.88 Special Fried Rice
Fresh Abalone with X0 Sauce Fish Fillet with Hot Chilli Sauce in Black Bean Sauce . B g ANV @ ——- AT
. 8 — rispy Noodles with Spare Ribs & Vegetables BAE DER ---eeemenaceaann .
PRI AIBIR ----oomooeoee 26.88 @ f L TNy ) = R 33.88 @ REFADIE - o-oooooo es N Dried Scallop & Egg White Fried Rice
Sweet & Sour Crispy Shrimp Balls Stir l;mrie Fi;h I;illet A . Sitred-Fried Ho Fan with Beef & Egg Sauce @ XOSGSHMEIED -----caeeeeee 16.88
. - Fried Noodles in XO Sauce FHORR ---oeememeeeeoenececns 16.88
X 3 Mushroom with Truffle Bhaasb; 1T | 1A R
SLOREREAHREK -------memeeeen 26.88 _“ﬁﬂgﬁm{mﬁ ) 16.88 § 852 Chicken Fried Rice
Crispy Shrimp Balls in Salad Sauce 2= v Y Fried Ho Fan with Chicken @ LSRR -----eoeoeeoeiieene 16.88
2 P TR IMARIRE 33.88 i : e
Tiger King Prawns & Vermicelli with Black Bean Sauce & Garlic Shanghai Noodles OB IR - e e ememmmmemee 18.00
SR IVHF ---emmmmmenees 28.88 : - S A
th Garlic Pot 3 PDALZUI o ecccccceeae e Y earoo rie ice
Stir-fried Shrimp & Scallop with Truffle with bartic Fo © 2 16.88 SRt 18.00 §
ZHIRIBIRPER -----coeoee oo 33.88 Singapore Fried Vermicelli Crispy Noodles with Beef Brisket @ BINEELENIER -------nmnmenr 18.00
ZEHFIRARTE - oo e 28.88 Baked Tiger King Prawns with Cheese e p— 16.88 & Vegetables Truffle & Assorted Mushrooms Fried Rice
Baked Scallop & B li with Ch - it - Y . 3
sl Il e L A SERuNcodle Braised Vermicelli with Shredded @ FESAVER (U5 3 34P3.725%) -- 18.88 BBV ----nmmeemmmemmemenn 18.88
EEOXigRR -------emmee- 30.88 FEIPHURIBIRIRER - -------emmeer 33.88 Pork & Preserved Vegetables F;ggng_ﬁ Csrr'lif’n{ th)l‘?it:eksen o ! - Yin Yang Fried Rice with Shrimp in Cream
Boiled Sea Fish Fillet with Ginger & Green Onion Tiger King Prawns with Mix Pepper Pot @ e UE o s 16.88 g P, ' Veg Sauce & Chicken in Tomato sauce
Stir-Fried Vermicelli with Pork, YL REGHPH ---------------- 18.88 @ BB IR --- - -- - 18.88
Shrimp & Egg Pan-Fried E-Fu Noodles with Mushroom Black Truffle & Minced Beef Fried Rice

;!

NOODLE SOUP/
LO MEIN

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

(OR:5: " FESEE 16.00
Braised Beef Brisket with Chu Hou
Paste Noodle Soup

HK STYLE

it
A
%
3

CLAY-POT RICE

WESTERN FOOD i ,
| Cantonese Clay-Pot Rice with @ BHREEM ------------mn-e e 14.00
- Chinese Style Pork Sausage & Spare Rib Shrimp Wonton Noodle Soup o
(O L7 o E—— 18.00 RN ORI FRRO ----------- 18.00 - o p— 16.88 PVBZEPRA ---eeeeeeenenenene-- 1400
Hong Kong Style Baked Pork Chop HK Style Curry Beef Brisket with Rice & el o . Beef in Satay Sauce with Rice
with Fried Rice/Spaghetti HK Style Borscht Soup Cantonese Clay-Pot Rice with Vermicelli in Soup
) Chinese Style Pork Sausage & Chicken . e
@ ZHBESRHE ---ooeooee 18.00  (0) BHHEARRIE ----mmmoeemeeee 18.00 (O = E— 1400
Baked Seafood with Cheese Alfredo Shrimp with Tomato Sauce with HK Style Shredded Pork Tossed
with Fried Rice/Spaghetti Fried Rice/Spaghetti @ FIBARIFOR -------covmvoeoene- 16.88 Noodles in Spicy Sauce
==, Cantonese Clay-Pot Rice W A spag e
@ BHCE\BRE R - - - - - oo e e e e e 18.00 BREBEFEHER ---------eneeeeennn 18.00 with Homemade Fish ﬁﬁ*ﬂmf%ﬁ - 18.00
Boneless Chicken Cutlets with Black Pepper Teriyaki Pork Chop with Rice Bfalsed Beef Brisket Tossed Noodles
Sauce with Rice/Spaghetti with Chu Hou Paste
RIEEE TR ------comeemeene MR e
YBEEY\BREETH) - - -e e e eeeeeee 18.00 FARBERIR oo oeooo18.00 TN - 1800
Chicken Cutlets in Tomato Sauce with Rice/Spaghetti U :Enfit‘ellseir??:rx SB:S::eB”SKEt Tossed
(©) BHEEYRKER -----ooeeeeoeeee 18.00 LIS I S 18.00 adHDaEeREEy 3R 0 (W SR GRS NG (S es eV e

Pork Chop with Black Pepper Sauce
with Rice/Spaghetti

Pork Chop & Chicken Cutlets with Black Pepper

Sauce with Rice/Spaghetti *EE: 4(0s2), BF, AR, Ak, Fh

Combo with Noodle Soup* L5
*Choice of: Wonton, Fish Ball, Fish Fillet, Meetball, Brisket (Add $2)
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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

/]
N
/]
N
/]
(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
(©F | Tr— (H) 3.50 (C) 4.50 (OF  r— (H) 3.00 (C)4.00 B (C) 5.95 © BRX (C) 5.50
F Milk Coffee with Tea Milk Strawberry Slush Red Bean Grass Jelly Shaved Ice
H R === (H) 4.00 (C) 5.00 <y [— (H) 3.00 (C) 4.00 TEEIK (C) 5.95 BRI - : (C) 5.50
" Vietnamese Coffee Chocolate Pineapple Slush Fruit Cocktail in Syrup with Shaved Ice
(OF ;i R (H) 3.25 (C) 4.25 (= m— (H) 3.50 (C) 4.50 WIEEYIK (C) 5.95 (o) sk () 5.50
F Horlicks Almond Milk Milk Coffee Slush Pineapple in Syrup with Shaved Ice
g (5) PUZEE --oeememeeeeeees (H) 3.25 (C) 4.25 OF.L (C) 4.50 MRS (C) 5.00
’. ‘ Ovaltine ‘ Iced Ribena with Lemon > = HK Style Fruit Punch
‘ (O - T (H) 3.50 (C) 4.50 @ (C) 4.50 8 =M\ @ a=k (C)5.50
Lemon Tea Coconut Milk Red Bean Shaved Ice
\J MEIERE .
‘. i) T ——— (H) 3.50 (C) 4.50 mt (C) 3.00 = , SEALE oo (C) 6.50
’l Homemade Lemonade Orange Juice > ed Bean Shaved Ice with Ice Cream
‘ PBARETE --oeooeeeeee (H) 3.50 (C) 4.50 wEt (c) 3.00 -
‘ Coke with Lemon Apple Juice i
‘. SEEEHRATR oo (H) 3.50 (C) 4.50 UK (C) 2.95 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
T T i Molten Chocolate Cake
N mst 6.50
‘. @ BRENES (c) 5.50 | Hong Kong Style Toast
™ Vanilla Milkshake | @ FZ LIS
=3 7.50
" @ T BIRRUYRE -----ooeooeemeeoeeee (C) 5.50 ‘ Hong Kong Style Toast with Ice Cream
Strawberry Milkshake
F BRSPS ----------memmememeees (C) 5.50 e
= Red Bean with Coconut Milk Milkshake o :
" RIS (C) 5.50 | r:\,»—
Mango Milkshake [ B TS
|
| gum——
; . =

—_ :
_e—
L!l!:—' -
|
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