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~— Price Cold dishes Simplified _ Chi_nes_e
/E{ﬁ RMB Characters with  Pinyin
Romanization
ERFEXE 6.00 Spiced snow peas m;elwnﬂ?'gﬁela«énd%u
ﬂ(ﬁ%m 5.00 Blanched bitter gourd q'%ng%'gﬂa
EWtTE4 3.50 Minced potato with green peppers qls,ggjl%otltjd%uz
o -4 3.50 Shredded potatoes with oil, vinegar and spices bﬁ”ﬁ‘dguz
¥eE 7.00 Seaweed salad bgnhglcg:o
%ﬁm% 3.00 Green watermelon skin strips and cucumbers with green vegetables %gg}g{é“?
}fﬁﬁm 2.50 Cucumber salad dressed with oil, vinegar and spices bgnhu%ngg}ﬁa
}fﬁﬁ)}z 12.00 Jellyfish salad dressed with oil, vinegar and spices bﬁnzge%
#l'—‘%ﬁ: 5.50 Almonds with oil, vinegar and spices bgnxggr{e:n
ﬁ'—‘% |?S_| }R% 8.00 Crab meat with cucumber strips bgnx&er%ug}i{atlgo
ﬁg"i}ﬁ}@ 9.50 Chicken with pineapple and sesame %Iéoz»fznm%aié
?Jﬁ(%ﬁﬁ}@ 10.50 Spiced hand-shredded chicken with hot sauce Xl%ngn%ashiou}sﬁué
ﬁ'—‘ﬁ}?’ﬁ 5.00 One thousand year old eggs with oil, vinegar and spices bgns%pgh;%a
#WEE 3.00 Stewed tender bean curd with oil, vinegar and spices bﬁ””g”d?q”%f
EZE_\EJ_E 4.00 Bean curd with thousand year old eggs and greens %d%”dgufg
b= AN il 5.00 Tomato salad bgngh%gsgl
1E& 10.00 Fish with scallion and aromatic sauce wuxighgy
%ﬁﬁﬂ}ﬂ 12.00 Boiled or smoked chicken feet with dark soy bean sauce Q@Teﬁggﬁé
Iﬁliﬁﬂ}ﬂ 12.00 Boiled or smoked chicken feet with red spicy sauce mif'g,g'fegcgg}f(a
%L‘FBSJ 15.00 Braised beef seasoned with soy bean sauce, onion, pepper and clove Jlaélgnéur%u
%XE_,E?} 12.00 Braised chicken gizzard with soy bean sauce, onion, pepper and clove JlaélgiéZhggen
KBDH 9.00 Fruit salad shuiggoshala
}fl:‘ﬁﬂ-f 10.00 Minced boiled sheep’s (or cow’s) stomach with oil, vinegar and spices bﬁ”bga"éf
AR ] 4.50 Gold mushrooms with oil, vinegar and spices bﬁnjgzr}?”%
#Hiﬁ 16.00 Minced boiled pig’s stomach with oil, vinegar and spices bgndniusgl
]#‘},":EZ 3.00 Bean-starch noodles with oil, vinegar and spices bﬁ”“e}gg%
L h 8.00 Shredded chicken meat and skin JQZ'E%
?EXX‘%E 12.00 Boiled chicken wings with chilli and coriander sauce X'%”gn,%algcg'
ﬁfﬁﬁ%ﬁ 3.50 Minced kelp with oil, vinegar and spices bgnhgld%glz
ME%{: 3.00 Deep-fried assorted nuts Zpgagg;()r?:n
£§%{: 3.00 Assorted nuts with soy bean sauce and spices vgiux%ngg;%or?:n
=R7IBE] 9.00 White cut chicken (slices of boiled chicken with a dip of soy sauce, sesame bé."'(l};e;é
oil, and mashed garlic)
FBEEXEH) 8.00 Chicken fillet with scallops, shrimp and trepangs h;'glxgnlé%
BoEy2 4.00 Sliced bean curd with celery, salt and vinegar sauce bﬁ”d%“f,gz
Brah 9.00 Minced boiled pig’s stomach with chicken skin ‘}Eﬂ'ﬁ%
ﬁéﬂ’j)ﬂr 8.00 Boiled chicken meat with snow peas r;ﬁelaxz»niépl)?n
%EWEZE 4.50 Thousand year old eggs with green pepper q'ggl'%o%dg”
BIFES 5.00 Cashew nuts tghgoygmg“
BEEREK 4.00 Minced pig’s ears with oil, vinegar and spices bgnC%gceé]gCﬂgl
%ﬁ,¥ 4.00 Mixed vegetables Ia%or}_ycgl
*EJJ(}E? 4.00 Pineapples with sweet syrup taggsr;kuﬂ?ﬁf)lugo
EIRIEEXR 5.00 Chestnut-flavored peanuts %WnakeihyzéShgngTKi
ﬁ @ﬁ Specialty Dishes
ﬁ}]’ﬁ%% 18.00 “Stick-cracked monkey’s head” (crushed mushrooms with oil and spices) b%g%?h}%ut&u




ﬁ%ig'agﬁélﬁﬁ 7.50 Tomatoes with rich soy bean sauce, mushrooms and onions gééﬁ%gh%{‘gsgi
ZiEs 12.00 Stir-fried duck with bamboo shoots Jlaélgb%qggapl)?n
R Eet 20.00 Stir-fired rice-crusted scallops, shrimp and/or crab meat with sweet and gﬁ%o%r}‘glxgn
sour sauce
BIBMNT 6.00 Stir-fried eggplant with green hot peppers lgbgoqﬁ'ﬁed'?g
FIF RIS 8.50 Soft-fried chicken with lemon sauce aniagruaniigny
ﬁﬁ%?ﬁ 8.00 Sweet dates in hot caramel (served with cold water) %?ﬂrgz%o
iﬁﬁx‘%% 7.50 Hard-boiled eggs in hot caramel (served with cold water) %?Eléd%n
kB 26.00 Steamed fish with soy bean sauce T%"%”Q
BEFHA 9.50 Steamed and stir-fried beef with garlic hglsg%?nélnéur%u
REFEER LS gy Fish with garlic djgs%?nsr}gand%gan
BHEEERR 18.00 Crab legs with mushrooms and cabbage C%o%lxéet;ﬁlél
1:: iy () 14.00 Beer chicken RIE S
BEBEEER 28.00 Barbequed shrimp and cuttlefish with onions on skewers Xi%”gc%ﬁ‘ghgixgncr‘%a”
413; |§| % Beef and mutton dishes
EN4+R 7.50 Steamed and stir-fried beef with bitter gourd I%Jg;lf\anéur%u
e 4 &A 8.00 Beef curry Ifmﬂ;!néur?u
EhEFR 8.50 Beef with oyster sauce hﬁa%oy%unéur%u
ME4+R 8.50 Beef with spicy sauce r%agnéur%u
HNA+R 9.50 Beef stew hugngmﬁ?nnéur%u
AR 9.50 Beef braised in brown sauce hz{wgsr}gon*ur%u
KEFH 8.00 Fried and boiled beef, garlic and celery SDKUIZ%unéur%u
BXEHY 12.00 Deep-fried minced cow’s stomach bé:lizh%]()bﬁé%re
HEBFERA 9.00 Braised mutton with scallion and thick brown sauce °°£9b%°ya£gr%“
PBARERA 9.00 Boiled mutton with cumin seed Zranyapgrou
MEEXERA 10.50 Mutton Xinjiang style X%ﬁnjlasé\gyaggr%u
KEER 9.00 Fried and boiled mutton, garlic and celery SDKUIZ%uy@gr%U
R 12.50 Beef tenderloin with bean jelly dg—AUh}(’lganéuuglpj
HIFR 11.00 Teppan-grilled beef (boiled and fried on an iron plate) tgb%nnéur%u
iy =y 11.00 Beef tenderloin with celery éq;!;””é“'{gh‘
JI B 4D 8.50 Boiled and stir-fried beef tenderloin with coriander and chili Sichuan style Ch}f|anjlggon$u'1lglﬁl
WRER 8.00 Beef en casserole (stewed in an earthenware pot) S;rzlag%onéur%u
¥HE 16.00 Mutton shashlyk (kebabs on skewers) yaingr%uchgan
KERFE 7.00 Boiled mutton slices SDKUIZ%ur%UpI)?n
T EEE 12.00 Spareribs with soy sauce and fermented soya beans ngizgtrﬂpg?i%]
%ﬁd&z 12.00 Stir-fried cow’s tongue, heart, liver and kidney with garlic and oil X%ﬁnb%osgn
%EE 12.00 Stir-fried sheep’s heart, liver and kidney with garlic and oil '%Ob%“%”
;‘Q‘%ﬁj‘L?— 8.00 Meatballs en casserole (stewed in an earthenware pot) 3239%0""3”?
BXARAYK 11.00 Boiled beef with pickled Chinese cabbage S‘{ﬁ?”cxa'bg?"%”f%”
J||Z1‘$REHJ'L 7.50 Boiled and stir-fried beef fillet with coriander and chili Sichuan style Chjlﬂan”%olg!d‘ll
A 12.00 Steamed beef k%ur%u
ANT 18.00 Diced cow’s stomach braised in brown sauce h%{]gsr}ggao%kliial
BEHEE 8.00 Stir-fried beef fillet with mushrooms X'%”g%‘gﬁd
ZIEEA 7.00 Stir-fried beef fillet with coriander y”%a”béo!ﬁdﬁ
mERALZ 8.50 Minced beef Beijing style (with thick soy bean sauce, minced scallion and Jl;r%gjla%]gr%uz
bean curd)
%m;l_é Pork dishes




BFEAL 7.00 Stir-fried minced pork with chilli sauce Sichuan style QX‘%”gr%UZJ
%ﬁﬁijﬁ 7.50 Stir-fried minced pork with mustard sauce Z%acﬁalr%uz
ARIEAN 7.00 Stir-fried pork fillet with eggs n%(uxﬁj!éﬁ
RIZEA 7.00 Stir-fried pork fillet with rich soy bean sauce, mushrooms and onions géém}g!ﬂ,{
3mE 7.00 Oil-fried pork fillet gyoyourou
HAEEA 8.50 Soft-fried pork fillet ruanzpali i
HIREA 7.50 Stir-fried minced pork fillet with scallion C‘%‘gb%o!;!ﬁ
SRE 8.00 Pork fillet with bean jelly d%”h}éal;!gﬁ
B{?AEH{L 8.50 Boiled and stir-fried pork fillet with cumin seed sauce %:r?,xn!;!éﬂ
¢§W$¥ 7.00 Stir-fried pig’s kidneys and liver with scallion and soy bean sauce bgollaﬁ%]gya*gg
d@ﬂ?;’e 7.00 Fried pig’s liver with cucumbers Crlffo%a;njlin
@é}ﬁge 7.00 Stir-fried minced pig’s liver with chilli sauce Sichuan style é‘x'%”ggﬁnj'i”
XEEW{, 16.00 Boiled and deep-fried pig’s kidneys hﬁ“ﬁ"@"“?f
[ﬁﬂ:}%ﬁi@ 7.00 Fried pork with mushrooms r%usr}goxg?nn?go
AR 6.00 Fried pork with eggplant r%“sr}goq;ﬁeg
éﬂtﬁ 10.00 Stir-fried pig’s tripe, liver and kidney quganb%o
£ 8.50 Pork fillet sauté JI%O%J!;!A}L
E%BSJ 8.50 Fried and boiled pork with thick onion and black pepper sauce gEula%or%u
*EE%EHJ'L 8.50 Stir-fried pork fillet with sweet and sour sauce ta,gg‘é’l;!ﬁ
@fﬁ |?S_| 14.00 Boiled and stir-fried pork with salty and hot sauce hé‘“ggléor%u
Jﬁﬁﬂiﬁ 16.00 Minced boiled pig’s stomach fried with spicy sauce %ag%z
%ﬁﬂiﬁ 16.00 Minced boiled pig’s stomach deep-fried with coriander y”%a”bgo‘%fﬂ
é%ﬂiﬁﬂi’z‘ﬁ 16.00 Braised minced pig’s stomach with mashed garlic hgg'%@'?_”ségn
EyRAL 7.50 Fried minced pork with bamboo shoots S%”Zr%uﬂ
%ﬁ* Vegetable dishes and bean curd dishes
>R 0=
tRIGEL 7.50 Tomatoes with rich soy bean sauce, mushrooms and onions Q%Otg?%h%{‘gsﬁh'
WTN=EEE | 6.50 Bean curd with vegetables and peanuts with tomato sauce Iuez‘;ﬂlb%Od%m}g
WhRERXE 6.00 Fired snow peas Cr;for;glaénd%u
ESRAER 4.00 Lettuce with oyster sauce hgoy%UShgngcgl
FAa4ER 3.50 Lettuce with garlic S%?nroeﬁ@gShgngcﬁal
BEEHE 4.50 Chinese cabbage with mushrooms Xl%ng%%uy%ucgl
i%;‘ﬂaﬁ 3.00 Chinese cabbage fried with vegetable oil %Sr)goy%ucgl
Jﬁ;ﬂi_@_]ﬁ 4.50 Stir-fried bean curd with spicy sauce %agdg:u%
5"{",%"_\5,_@ 4.50 Stir-fried bean curd with pork, garlic and soy bean sauce Jé;?Ch%ngd%uE
f\f?_@_]ﬁ 12.00 Steamed and stir-fried bean curd with shrimp, trepangs and mushrooms 9{"2“;2”"%”%
iﬁ‘fﬁ_@_]ﬁ 4.00 Bean curd en casserole (stewed in an earthenware pot) SQaQ%Od%”E
EEHICEE | 12.00 Steamed bean curd with American almonds m;é‘go’“ggr?:”d%”%
KBEE 8.00 Chef’s special bean curd dj?CJ%?Ud%u%
?}\ﬁﬁ'ﬁ 4.50 Braised gold mushrooms %{"JQZQ‘E”%‘
ﬁ'ﬁ—"ﬁﬁj 16.00 Celery fried with snow peas and lily Qqé”bga"}g?
EFE% 18.00 Celery fried with cucumbers and peanuts Q%”X'Eaggo
WL aFE | 4.00 Cabbage with bean starch vermicelli en casserole (stewed in an SQaQ%OT%r‘ZbS'Cg'
earthenware pot)
B-X 8.00 Braised bamboo shoots and mushrooms Sr};éaoe:rdc?g
WuFE 7.50 Pieces of pineapple in hot caramel (served with cold water) %E%I%O
}}iﬁX‘i’jE 7.50 Hard-boiled eggs in hot caramel (served with cold water) ?;\;az éd%n
}}iﬁi:‘%‘_ 6.00 Pieces of potato in hot caramel (served with cold water) ?;\;aﬂt}tjd%u
MEE% 4.50 Oil-fried spring rolls Z?Eacrgmjugn




et 6.00 Stir-fried shrimp, trepangs and scallops Sr}goxgn%o
i{gﬁﬁ% 5.00 Stir-fried eggplant with garlic Sr};éaoqglae?
JEEWmLFF 5.00 Fried eggs with tomatoes Jédé”?%hi{‘gs#“
B¥t+t54 3.00 Shredded potato with chilli peppers lg?t}éd%@
[ R 2 A 3.00 Quick-fried shredded potato with vinegar %é“}é’lt}tjd%uz
SE4WIEFRK | 3.50 Fried bean curd strips with radish d%u%zc@fotggcﬁgl
WZEXK 12.00 Stir-fried pine nut kernels and corn S%pgr?;nyf%”?fgl
i}'ﬁéﬁ 6.50 Stir-fried bean curd strips with cabbage and mixed vegetables sr};oquéans;
BWuER 30.00 Assorted nuts in hot caramel (served with cold water) %?ﬂxéagg;o
NEHEIHE 8.00 Braised mushrooms with sweet beans %?Xl%ng%]tlgagnd%u
FAMER 5.00 Naked oats with garlic S%?nro%rggy%umialcial
Sz Poultry dishes
PELES '
EBTH=E 7.00 Stir-fried diced chicken with black and white mushrooms gdi?gbgo
BEET 6.50 Stir-fried diced chicken with peanuts and vegetables gu;nb%oiédljr]g
BFXET 6.50 Stir-fried diced chicken with chili peppers l;?é'iéd'?g
JI RS A 6.50 Boiled and stir-fried chicken with coriander and chili Sichuan style Chjlﬂan”%oiel,pl)?n
BEWTHER |8.50 Stir-fried diced chicken and cashew nuts in soy sauce J'aé‘gbgoléd'?gyﬂa;ogﬁo
éﬂ@;%;@ 12.00 Chicken braised in brown soy sauce with chestnuts h%{‘gsr}%ao!;!glé
HBERAGER 10.00 Crispy fried drumsticks Xl%ng%zuétg%l
P\ R 9.00 Braised chicken (black meat) %?Jékif'
&Ly 7.50 Shredded chicken Beijing style (with soy bean sauce minced scallion and Jl;r%gjla%]g;éz
bean curd)
TEE Y 6.50 Stir-fried shredded chicken with coriander y”%a”béoiéﬂ
BRYERS 2% 7.00 Crisp oil-fried strips of chicken meat %‘Zﬂagt'go
B 6.50 Stir-fried chicken with spicy sauce r%alg%épl)?n
P38 44 &4t 7.50 Fried shredded chicken with gold mushrooms Cr}fogzﬂg‘z@?”
FENSHE 7.50 Chicken spareribs Western style gt;giép;;?l
LSS 7.00 Soft-fried strips of chicken meat r“;?”zﬂaiét'%o
BEREXE)S | 6.50 Chicken with pineapple, mushrooms, bamboo shoots and vegetables %I%O\Nﬁucggliép?n
INTE M B 19.00 Chicken stewed with mushrooms XI,?OJédg%nsa/Pg%]
P\ % 14.00 Braised strips of chicken meat %ﬂétlgo
1:: i) 18.00 Beer duck RIEYE
%ﬁﬂix‘i’jﬂ{ 12.00 Teppan-grilled chicken (boiled and fried on an iron plate) tflg?b%niéklf;gal
7‘9‘%&%‘.—?&;{ 9.00 Black chicken meat en casserole (stewed in an earthenware pot) S;gagﬁléoiékliial
SR8 16.00 Steamed young dove %'Q%OQL‘%?
TIRZEBEE | 26.00 Young dove braised in thick brown soy sauce with mushrooms hi{‘gsr}gf‘o%‘%gezr‘;f”r%o
S 20.00 Boiled young dove with green peppers q'gg“%o;‘ﬂ%«f
NS Fish dishes
&%
M_}Eﬂﬂ 26.00 Deep-fried fish with shrimp and bamboo shoots in sweet and sour sauce S%‘gsg‘gué‘
s 22.00 Stir-fried fish of choice with sweet and sour sauce tagg({#)g‘
A3 18.00 Fish of choice braised in thick brown soy sauce hi{‘gsr}go%‘
Tt 18.50 Deep-fried and stewed fish of choice with pepper ggnsr}goé‘
BEM & 18.00 Hot and sour fish of choice and scallion soup %é”'%oéj
B ﬁﬁﬂ 18.00 Stewed fish of choice without soy sauce (cooked in clear soup) q';ggdi%”é‘
Dk 18.00 Fish of choice in vegetable oil Yoy
%‘}Tﬂ 18.50 Braised fish of choice seasoned with soy sauce Jlaélgz;‘-rr“}gj
“%9& 18.00 Teppan-grilled fish of choice tlebayu




X3 18.00 Carp with thick broad-bean sauce T i g;g
NEw:3:=1 20.00 Fried fish Sichuan style Ch}f|ansir€|sr}ggao)gj
I AR 10.50 Fish balls with lemon Aningyjq
W& | 9.50 Sweet and sour fish fingers with pine nut kernels tagggé‘sﬁﬂgr?:”émgo
e s 9.00 Deep-fried and stewed fish slices Zhﬁjasr}%aogjpl)iim
BaE 8.00 Braised fish slices Iiéj)gjpl;:fm
EhakHk 9.00 Fish slices braised in tomato sauce T%nq;,laeéjpl)gn
AR Tk 15.00 Hairtail braised in thick brown soy sauce h%{‘gsr}go"ﬁ?'é‘
FikHa 15.00 Deep-fried and stewed hairtail with pepper ginsr};"dﬁ?%’
W &K 12.00 Fried krill and pine nut kernels sopgrenyim!
b 44 48.00 Stewed eel Snaoshanyuis!
g E= 20.00 Crucian carp with pickled Chinese cabbage S‘&?”"%ﬁé‘
BEITA R Steamed soft-shelled turtle qELJgZh%”gy”,—?”Q
AR R 45.00 Butterfish braised in brown sauce h%{‘gsr}g"p@g%‘
FiEFa 45.00 Deep-fried and stewed butterfish with pepper g:aFnSr}%aopl\Qg)gj
A HER 30.00 Dace with naked oats "ggé‘y%”m;'cg'
)\ﬁﬁig_é Seafood
AR 12.00 Teppan-grilled seafood té?b%nqglxgn
sz 6.50 Braised sea cucumber %?h;glshgn
JI et &S 9.50 Boiled and stir-fried squid rolls with coriander and chili Sichuan style Chman”%oyg%ué”ugn
et s 8.50 Squid rolls sauté Cr}foy&“é‘“g”
=PSRN 11.00 Deep-fried fresh squid bE?'Z%‘OX'g?”ygt”
WERES 22.00 Stir-fried crab ovaries with lotus seed Cf}fOt%HO%gxggehu%ng
BHEEERR 18.00 Crab legs with straw mushrooms C%o%lxéet;ﬁlél
£IREE 14.00 Sea crab sauté jiéo'lé]hgixée
fER YR = 22.00 Shrimp meat with cashew nuts y,%ogioxﬁar%”
JOL N 20.00 Stir-fried shrimp meat Cf}fOX&Far?:n
S TR 20.00 Fried shrimp meat with tomato sauce T%”q;,'aexg}gar%”
EREFM 20.00 Fried shrimp meat with lotus seed T%”Ogggxg&ar?;n
*?ﬁim:{: 15.00 Stir-fried shrimp meat with eggs n;[(uéﬁuxﬂl'ﬁar{e:n
BELR= 18.00 Sauté shrimp meat with starchy sauce h;%adgnx&ar?:n
’fﬁig'agzﬁi 10.00 Three delicacies (sea cucumber, squid, shrimp or chicken) with rich soy gémgsgnx'g%”
bean sauce, mushrooms and onions
MER 4o 33.00 Bullfrog with spicy sauce '%a'gnjlh“"yﬁa
AR ok 33.00 Bullfrog with soy sauce and fermented soya beans CQ'Z\;Q'”JF“"E
EAYEEERR Y 12.00 Crunchy oil-fried crab leg meat %JZRaXéetUIr%u
R G EE 9.00 Seafood en casserole S;‘rf])agﬁl%Oh;"gIXIQain
YR 5.00 Stir-fried shrimp with soybean sauce C%éoxgliéjiagg
F i K EF Bt Deep-fried and stewed prawns with pepper g:aFnSrL_andKax;Fa
RGN 30.00 Shrimp meat with lily bﬁalgﬁexﬂll'ﬁar{e:n
tRFiget 22.00 Baked and fried seafood 9%°§!h§'x'§”
BaEEEF 24.00 Stir-fried baby cuttlefish with chilli sauce Sichuan style QXI%ngr%OQZ{?I
HIREAAF 24.00 Teppan-fried baby cuttlefish té?b*aﬁ”%c’}g‘z{?'
L e 16.00 Shrimp meat with four types of mushrooms X}Fa“?:”bgo
R A B 15.00 Teppan-fried fresh squid tg?bﬁnxginygt“
tﬂ*ﬁl» Beverages
fﬁ@‘ 15.00 Rumeng (fruit juice) r;‘gm%”g




ulu

=85 3.00 Loo Loo (almond milk) 25

IS 6.00 Coca-Cola (big bottle) djgkije[%

/NA] R 3.00 Coca-Cola (small bottle) X',?Ol%e[g

ok ( 3 ) 3.00 Coca-Cola (can) kﬁjel/;e\ tl%gzhuﬁang)

XEER 6.00 Smart (big bottle) dj?XIEgngu

/NEEHB 3.00 Smart (small bottle) lefa\OXIErE]ngu

2B (W% ) |3.00 Smart (can) xggrgu(tlur%gzhu%ang)

KREZE 6.00 Sprite (big bottle) dj?xyge%)

INEZE 3.00 Sprite (small bottle) X',ja\oxyge%

TE () |3.00 Sprite (can) Xyge% (tl%gzhuﬁang)

KB K 6.00 Fanta (big bottle) dj?T%ndta

PEKR 3.00 Fanta (small bottle) xiaofenda

K ( 3 ) 3.00 Fanta (can) T%ndj(a(ﬁ%gzhu%gng)

KRE¥FE % 7.00 Orangeate (big bottle) dj?xgnch%ngdgo

INFRE S 3.00 Orangeate (small bottle) X',foxgnCh%ngdgo
v Alcoholic beverages

5@% oholic b ag

E*E}ﬁ( 38 J’E ) 260.00 “Wuliangye” Chinese vodka (38°) V\aliu"aggyﬁe ( 380Eu )

E*E}ﬁ( 52 E ) | 340.00 “Wuliangye” Chinese vodka (52°) V\aliu"aggyﬁe ( SZGEU )

ﬁl]ﬁ%( 38 E ) | 140.00 “Jiannanchun” Chinese vodka (38°) Jlﬁaunn;ncn;n ( 380§u |

FEFLI 45.00 “Dynasty” dry red wine Waingcngﬁaoginnc;ng

FHFAH 28.00 “Dynasty” dry white wine Waingcngﬁaoginosl

gﬁ?"ﬁ\él 12.00 “Zhangyu” red table wine Zningyﬁl\'mc;ng
NP Tobacco

TS

I:Fi.‘k'- 40.00 “Zhonghua” (“China”) cigarettes anngnza

£§¥ 24.00 “Yuxi” ("Jade Spring”) cigarettes yEU);I

j(*E 24.00 “Fu” (“Happiness”) cigarettes (large pack) GKaT:;

/J\*E 8.50 “Fu” ("Happiness”) cigarettes (small pack) XI/Ja\OT;I

d= 8.00 “Hongyun” (“Red Cloud”) cigarettes nczlngyl;n

E| = 6.00 “Baiyun” (“White Cloud”) cigarettes DElaInyjn

=F 15.00 “555” cigarettes SénV\;U

élﬁ 5.00 “Hongmei” (“"Blossoming Plum”) cigarettes ncngmﬁel

4T IJJ% 5.00 “Hongshancha” (“"Red Camellia”) cigarettes ncngsnfncga

+28 15.00 “Mild Seven” cigarettes (J]CIXIQQ

j(;I[J_] 16.00 “Jiangshan” (“Glorious State”) cigarettes (large pack) Gxajlaggsnfn

NI 8.00 “Jiangshan” (“Glorious State”) cigarettes (small pack) dea‘ojlaingsnfn
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