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Cold Dish 7% %

Dai-flavored and taste break chicken feet

vk 2 /A A8y

Dai-flavored shredded chicken
Y A e aE i)

Fish jellyfish with capers
BR MK 7

Hani flavor of beef dry bar
VR S e

Fish wrapped in Hani flavor lettuce
SRR EE

Special nan mi juice combination dishes
2

Millet spicy lemon mixed with cucumber
R BRATH RN

Shredded papaya in cold sauce
RN

Honeydew pork ribs
B H R

Steamed chicken with chili sauce
7 7K A8,

Turnip peel in vinegar
REEY &

Cherry tomato in plum sauce
TEAE AR

68.00 /Dish 4

/78.00 /Dish 4]

58.00 /Dish 4

108.00 /Dish 4

88.00 /Dish 4

68.00 /Dish 4

38.00 /Dish 4

38.00 /Dish 4

88.00 /Dish 4

88.00 /Dish 4

38.00 /Dish 4

38.00 /Dish 4



Cantonese 2 %

Cod badlls in typhoon shelter
W R ISR AT & 188.00 /Dish 4

Fresh peppercorns and fish with flowers
BT G AL & 168.00 /Dish 4

Fried asparagus with shrimp
B FE N FF A= 108.00 /Dish 4

Fried lamb chop
HIRF INFHe 168.00/4 17

Fried short rib with pepper sizzling skillet
SRIAAT R 128.00 /Dish 4

Fried beef ribs with crispy melon and black pepper
N ZABK) 2 P 108.00 /Dish 4

Eggplant in clay pot
R TR 68.00 /Dish #

Min shrimp balls with fragrant mustard sauce
FyEE N Y 68.00 /Dish #1




Yunnan cuisine ;L%

Peppermint rainforest vegetable soup
AR A

Hot and sour seafood soup
SRR IR T

Special stir-fried pork
Ak Nk P9 78.00 /Dish 4

Stir-fried Yunnan beef with green pepper
RN

Braised goose with pepper and garlic

— B R

Spicy Chicken feet
FREFE

Peppert Chicken
i S FRT R

Braised black goat with skin
R EL ¥

Steamed fish with millet and spicy lemon
DRI EBRE

Dai sour and spicy flavor Fried fish
ek AT Ik &

Fried bullfrog by Hani
TRrk i 4 1k

Sour papaya boiled black pig trotters
B K NHE F

Braised chicken with Dai spice
ek SR

48.00 /Dish 4

88.00 /Dish 4

98.00 /Dish

168.00 /Dish 4

78.00 /Dish 4]

98.00 /Dish 4

188.00 /Dish 4

188.00 /Dish 4

88.00 /Dish 4

128.00 /Dish 4

1568.00 /Dish 4

128.00 /Dish 4



Yunnan cuisine ;L%

Braised braised pork in brown sauce with plantain flowers

CELALRERA 98.00 /Dish
Fish Fried with Daiwei lemongrass

ek it Al & 88.00 /Dish 41

Peppermint Fried sausage
AT YA 138.00 /Dish 4

Fried pork chops
AT i EHER 128.00 /Dish 4

Fresh citfronella Fried dried beef
B4 T e 188.00 /Dish 4]

Sauteed pork with hani pickles
YN E RN 98.00 /Dish 4

Fried large infestine with spicy sauce
AR X @8.00 /Dish #l

Dai flavor lemongrass chicken foot tendon
YRk A 55 % Jop 118.00 /Dish 4

Roften vegetables fry eggs
BRI 58.00 /Dish #

Gorse Fried eggs
b TR 58.00 /Dish i




Rural green vegetable & & it #%

seasonal vegetables(plain-frying,mashed garlic,Scalded,natfto)

HARE (W, A3, Gk, kL)

58.00 /Dish 4

Seasonal vegetables( plain-frying, mashed garlic,Scalded,natto)

M ABFE (WK, AR, @k, KEE)

Staple food =&

Splendid rice with five colors
555 B RIR

Dai handmade brown sugar baba
ok F LAt

Hand-made dumplings(Pork,Beef, Sanxian)
F ki (A, 1, =)

Dai rice noodles with meat sauce

(PSR )

Lao Gan Ma Fried rice with soy sauce
% T4 % IR

Hong Kong style Fried rice with preserved meat
S R IR

58.00 /Dish 4

38.00 /Dish 4

48.00 /Dish 41 /61

48.00 /Dish 4

68.00 /Dish 4

58.00 /Dish 4

78.00 /Dish #1



Soup 7

Stewed chicken soup with cordyceps flower
KRFEEAE G 68.00 /Dish #]

Martsutake old chicken soup
- oY) 98 /Dish 4

Huaishan medlar duck soup
A AT T 68 /Dish #l

Duck soup with fresh dendrobium
T 8 0 68 /Dish #l




