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Famous Flavors of China » Brunch Style

v K¢ STEAMED v JIE¥E s BAKED PASTRIES

¢

SFL - SRR - SLEF
.. Hand Crafted-All Natural-House made .

1 _.L'I@ﬁ#ﬁ] ‘J‘ﬁﬁ(4) Shﬂﬂghai Pork Xiaolongbao(4) 8.99 46 & %ﬁ (B#8k) (2) Crispy Shanghai Pastrg (Black Sesame Pastry) (2) 8.99
2 #)NEEIF N ER(4) Fresh Squash and Shrimp Xiaolongbao(4) 9.99 4T B E ¥ waFims ) (2) Crispy Shanghai Pastry 9.99
16.99 (Spanish Ham & Shredded Radish) (2)
3AB=%IEA(6) Six-Color Specialty Xiaolongbao .
i with three flavor taste (6) 48 & KA K HEEK(2) Italian Ham Pastry(2) 11.99
4 REFE N RSP EA(E)  Mochi Chocolate Filled Xiaolongbao(4) 9.99 49 F R 459 (2) Savoury Sihchuan Pepper Pastry(2) 6.99
. : - i 3.99
5 LiaEa0) 0 Steamed Vegetarian Buns in Shanghai Style(1) v ﬁé 4] v g SPECIAL DISHES
6 HM=THa() Yangzhou Three-Filling Buns 4.59 . " 3.09
(with Pork/ Chicken/ Fungus/ Bamboo)(]) = :%}S}éj.li’ﬁ;ﬁ(l) el e Lol e Egg(l) i
51 B FlECRTE(2 House-made Soft Yolk Tea E 5.99
T=8%E£H(3) Glutinous Rice Balls with Pork(3) 8.99 L ek E(2) ouse ¢ Sott Tolk Tea Fgg
52 K& 0 Cucumber and Pear Salad 8.99
8 ¥R BB E(3) Amethyst Scallop Shao Mai with Pork(3) 9.99
537 h Pickled C ber in Soy S .
9 #K&HAIFFEE(3) Yellow Crystal Prawn Fortune Bags 9.99 HRMFRER O ickled Lucumber in Soy Sauce 8.99
with Pork(3) 54 B4I%BEO House-made Spicy Chinese Cabbage 5.99
10VEAXEFR2)0 Mugwort Green Rice Cake with 6.99 55 ¥ XO Sauce 5.99
Red Bean Paste(2)
56 AT 4 Y hou Braised Shredded Dried Tof 15.99
NBERAMRLEFEQ2)  Mugwort Salted Egg Yolk Pork Floss 8.99 hRF LR I S G Rl e
Green Rice Cake(2) ST¥RIBEE) Steamed Egg Custard 16.99
12 HEAKEB) 0 Osmanthus Strip Cake with Red Bean Paste(3) 7.99 58 W) 55 0 Sichuan Style Bean Jelly in Chili Oil 10.99
13 FZHEK(6) 0 Imperial Steamed Buns(6) 5.99 59 WEMHE 0 Sichuan Style Braised Wheat Gluten 10.99
14 95 4 E (1) Glutinous Rice Balls with Duck Meat(1) 7.99 60 % FiEE 0 Shanghai Style Braised Tofu 10.99
15 WESREEK & &% (2+1) Four-Joy Crystal Steamed Dumplings 13.99 q
with Ground Fish Meat(2+1) 61 2 )% & 4 i Spicy Beef Tendon 2L
ey 62LEFESE Deep Fried Fish in Sweet Soy Sauce 16.99
4 FUXESE FRIED
63 HEBEEHT Sweet and Sour Pork Ribs with Osmanthus 18.99
16 2 E 383N 4.00) Black Truffle Thumb-sized Pan Fried Bun 10.99
with Pork(10) 64 LEBHEHT Fried Pork Ribs with Thai Basil and Garlic 18.99
17 LigARI(4) Shanghai Pan-Fried Buns with Pork(4) 12.99 65 Li5 % b8 Shanghai Style Chicken with Scallion Oil 18.99
18 AAEKMFER(4) Paper-Thin Vegetarian(4) 13.99 66 & P 3K 2GR Nanjing Style Salted Duck Leg 17.99
19 H4b = 84%05(4) Northeast’ China Three Delicacies Pot-Fried 8.99 67T 5EEE4RN Imperial Spiced Beef 16.99
(Pork/Prawn/Chives) (4) =
20 M Frevass Hangzhou Crispy “Ringing” Tofu Skin Rolls  11.99 v Eﬁﬂﬂ DESSERTS
il 68 hRRH Xiaodiao Pear Soup 15.99
= 3 Shandong Pancakes with Shredded Potato, 8.99
21 = &L RERRBH(2) e Pegpper, Carth[3) 69 LB Vs Yogurt Pudding with Osmanthus Sauce 5.99
22 BB L FELAP(4) O  Shanghai Pork Xiaolongbao(4) 7.99 70 £4-2 8 Almond Tofu 4.99
23 2R 2 % F B (4) # Beijing Sesame Paste Layered Sugar 8.99 NHEMTREIEN . E5) QJD Signature Milk Popsicel 4.99
Pancakes(4) T2XEEQ2) L Beijing Eight Treasures Aiwo wo 6.99
24 JmE KRN KR (3) Creamy Golden Soft-Fried Brown Sugar 5.99 (Sweet Glutinous Rice Dumplings) (2)
Dough Cake(3) " .
73 pEEE(4 Beijing Eight Treasures Red Bean 6.99
25 BERFMBER(2) State Banquet Milk-Scented Mini Fried 4.39 PERHE() 0 C?)l]d Cg:ak?a (4) eastres Fed Be
Dough Sticks(2)
5 1 g T4 BEH Beijing Eight Treasures Split Pea 6.99
26 ¥EHBQ) Peaking Style Deep-Fried Brown Sugar 5.99 Paste Cake(4)
Dough Cake(1) ‘0 6.99
1528544 Beijing Eight Ti Broad B Roll (4 o
27 #FRIERO) Fried Glutinous Millet Cake(1) 4.59 =224 eljing Eight Treasures Broad Bean Roll (4)
i 76 TR (4) 0 Beijing Eight Treasures Lvdagunr (Glutinous 6.99
28 Kir & %(6) Prawn Spring Rolls(6) 9.99 L] # Rice Rolls with Sweet Bean Flours)(4)
29 LiEZMAgEsE®4) Shanghai Shredded Pork Spring Rolls(4) 8.99 s 115 5 EL
ZER MAIN DISHES AFTER 11:00AM
30 FMERE80) 0 Crispy Tofu Skin Rolls Stuffed with Seasoned 9.99 : }
Glutinous Rice, a Traditional Vegetarian Delicacy(1) 77 FH R E{z) Dan Dan Noodles with Spinach(person) 12.99
31 B RIEEH O Beijing Crispy Fried Starch Sausage 9.99 78 &K 1 il @ (1) Beef Brisket(person) 15.99
v  3%¥WZ& . SOUPS & PORRIDGE /person e/ Shangigaithow Meln 19:99
_ 1 . . 80 XA LN K@ Shredded Pork and Chili Stir-Fried 21.99
32 R EANEE R(E%) 0 Freshly Ground Organic Soy Milk(Orignal) 4.59 Knife-Cut Noodles
33 LigR% Shanghai Salted Soy Milk 8.99 SIPRBELEELIR O Fried Rice with Kale and Quinoa 19.99
34 8 Tofu Puddi 7.99
L otu Fudding 0 % Vegetarian ¢ % Nuts
35#MER O Sweet Tofu Pudding 5.99
225 Chi > TR
3eFrERL Beijing Savory Millet Porridge 5.99 *% 1% Chinese Tea $2.6/{% RE IE.]
Tea Charge $2.6/person Soft Opening Hours
37 RW%RER R A Beijing Style Hot and Sour Sou, 7.99
T URER IR eljing Style Hot and Sour Soup £ H% 8 ¥ Jasmine Jl— %] J4 £.9:30-2:30PM
KERE R =10 4 Jinan Sweet Porridge (spinach/Glass Noodle/Peanuts) 7.99 & HPuer Mon-Fri: 9:30 AM - 2:30 PM
A 3 - . . . . HF B F Tie guan yin
39 BAHMREENEN O Lily Bulb, Pumpkin, Quinoa, and Millet Porridge5.99 4% # Hangzhou chrysanthemum A7 A8 &P 5$18H9:30-11:45AM
40 £ AW 0 Slow-cooked with Soy Milk, Glutinous Rice & 5.99 «»F#fLittle green tangerine pu’er Sat-Sun & Public Holidays: 9:30 AM - 11:45 AM
Chinese Yam for Natural Glow A #1#Da Hong Pao
4 BAFEAZEFGQ) Pork and Shepherd’s Purse Dumplings(4) 7.99
S8 i A7 A, A7 Ty
42 LidsYbiRii(e) Shanghai Crepe-Wrapped Wontons 7.99 4_%121?. ‘E?J/ﬂf@: ?J/ﬂc’?
A3HERHEO Hand-Crafted Sweet Rice Ball with 7.99 QUD Peking Duck (Markham) Restaurant
Marbled Patterns T: (908) 604-7798
44 R ERICGRNET 0 Osmanthus Rice Wine with Rose Dumplings 6.99 W :https:/ /ajd.ca/
45 BN ZHHE R Triple-Delight Orecchiette Soup 8.99 A Z?ﬁf’ \i\/oo:’ﬂbme Ave, Marlkdham,
L —IS-Q .‘."‘.3



