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Hand-wrapped Shumai Fried Xiao Long Bao Steamed Xiao Long Bao
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Dan-Dan Noodle Won Ton Noodle Mapo Tofu Noodle Seasonal recommendation
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Mapo Tofu Rice Minced Pork Rice Shrimp fried Rice Mapo tofu fried rice Shrimp Chili Fried Rice
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Hand-wrapped Shumai Fried Xiao Long Bao Steamed Xiao Long Bao
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Rice with Special Seafoods and Vegetabl Fried Noodle with Special Seafoods and Vegetable
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Tan-Tan Noodle Boiled Chicken Noodle
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Taiwanese Chicken Rice Minced Pork Rice Mapo Tofu Rice

Choose a mini Rice
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