
THE CITY OF NEW YORK
MANHATTAN COMMUNITY BOARD 3
59 East 4th Street - New York, NY 10003
Phone (212) 533-5300
www.cb3manhattan.org - mn03 @cb.nyc.gov

Andrea Cordillo, Board Chair Susan Stetzer, District Manager

Communitv Board 3 Liouor License Application Questionnaire

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPTICATION TO BE CONSIDERED.

The following items and questionnaire package are due by date listed in email invite:

{, Schematics, floor plans or architectural drawings of the inside of the premise.

d A proposed food and or drink menu.

The following items are due by noon Wednesday before the meeting:

tr Petition in support of proposed business or change in business with signatures from residential

tenants at location and in buildings adjacent to, across the street from and behind proposed

location. Petition must give proposed hours and method of operation. For example: restaurant,

sports bar, combination restaurant/bar. (petition provided)

tr Notice of proposed business to block or tenant association if one exists. You can find community

groups and contact information on the CB 3 website:
^hr++annh2 /ro"^, ,".oc /rnmL+*^^, //.^^.,. ^,4 ^,'- ^^.' l.i+^ I itrr crar rnc nacama mun

(this is not required but strongly suggested if a relevant group exists)

tr Proof of conspicuous posting of notices at the site for 7 days prior to the meeting (please include

newspaper with date in photo or a timestamped photo).

Check which you are applying for:
p new liquor license E alteration of an existing liquor license El corporate change

Check if either of these apply:

E sale of assets E upgrade (change of class) of an existing liquor license

Today's Date:

ls location currently licensed? E Yes E No

lf alteration, describe nature of alteration:

O^: Pe-e-*r4 <-<.- l) cet^*-Type of license

Previous or current use of the location

Corporation and trade name of current license

APPLICANT:

Premise address:

Cross streets:

Name of appl icant and a principals:

Trade name (DBA):

y zOZ

-TB\
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PREMISE:

Type of building and number of floors: dnmnilnPt-ef "L
Doeg p

&",
remise have a valid Certificate of Occupancy, including for any back/side yard or roof use?

tr No What is maximum NUMBER of people permitted 4zo
What is the zoning designation (check zoning using map: http://eis.nvc.gov/doitt/nvcitvmap/ - please

give specific zoning designation, such as R8 or C2): (/" * 16

PROPOSED METHOD OF OPERATION:

What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor

space, if applicable)

Will any other business besides food or alcohol service be conducted at premise, i.e., retail? tr Yes B{o
lf yes, please describe what tyPe

Number of indoor tables? 4s Total number of indoor seats? 4SO
How many stand-up bars/bar seats are located on the premise (number, length, and location) 

-

V\ nv\P

(A stand-up bar is any bor or counter -with seating or not- where you con order, pay for, and receive alcohol)

Does premise have a full kitchen? !4es tr ltlo

Does it have a food preparatiop area? E Yes ilrf o (ff any, show on diagram)

ls food available for sale? #*tr No lf yes, describe type of food and submit a menu

What are the hours the kitchen will be open?

Will a manager or principal always be on site? {V"t tr No lf yes, which?

How many employees willthere be? u7n
Do you have or plan to install E French doors E accordion doors or El windows?

Willthere be TVs/monitors? II/Ves tr No (lf Yes, how many?) IO

Willpremise have music? E4es tr ttlo

lf Yes, what type of music? ilir" musician {Of E Streaming services/playlists

b o

lf other type, please describe

What will be the music volume? EGackground (conversational) El'Entertainment (live music venue

level) Please describe your sound system

Will you host any promoted events, scheduled performances, or any event at which

charged? lf Yes, what type of events or performances are proposed and how often?

a cover fee is

Na
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lf promoted events, please explain the nature in which you plan to promote? Social media / online ads /
outside promoters?

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment?

Please attach plans. ( Please do not an "we do not anticipate congestion'")

Icrztae* D

Willthere be security personnel? EfY"t tr No (lf how many and when)

How do you plan to manage noise inside and outside your business so neighbors will not be affected?

Please attach plans.

ls sound proofing installed? Yes E No

lf not, do you plan to install sound proofing? E Yes [!'No

Are there current plans to use the Open Restaurants program for the sale or consumption,bt alcoholic

beverages outdoors? (inctudes roof & yard) EYes IEiUo lf Yes, describe and show on diagram:

Iorrs

APPLICANT HISTORY:

Has this corporation or any principal been lice

lf yes, please indicate name of establishment:

Address: t(e - ln
Dates of oPeration:

Has any principal ha

nsed for sale of alcohol previously? des E ruo

Arckoe lAtre--r-, - Community Board + Oure.ens

d work experience similar to the proposed business? tr No lf Yes, please

attach explanation of experience or resume. Note: failure to disclose previous experience or

information hampers the ability to evaluate this application.

Does any principal have other businesses in this area? E v", KnYes, please give trade name,

address and describe the business

Hasanyprincipal hadSLAreportsoractionwithinthepast5years?EYes/No tfYes,attachlistof

violations and dates of violations and outcomes, if any

Attach a separate diagram that indicates the location (name and address) and total number of

establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction' Please

indicate whether establishments have On-Premise (OP) licenses. Please label streets and avenues and

identify your location. Use letters to indicate Bar, Restaurant, etc. The diagram must be submitted with

the questionnaire to the Community Board before the meeting.
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LOCATION: 
.a

How many licensed establishments are within 1 block?

How many On-Premise (OP) liquor licenses are within 500 feet?

ls the premise within 200 feet on the same street of any school or place of worship? E Yes o

COMMUNIW OUTREACH:

Please see the Community Board website to find block associations or tenant associations in the

immediate vicinity of your location for community outreach. Applicants are encouraged to reach out to

community groups, but it is not required. Also use provided petitions, which clearly state the name,

address, license for which you are applying, and the hours and method of operation of your

establishment at the top of each page. (Attach additional sheets of paper as necessary)

We are inctuding the loltowing questions to be able to prepore stipulations ond have the meeting be

foster and more efficient. Pleose dnswer per your business pldn; do not plan to neootidte dt the

meetina.

1. My license type is: E beer & cider E wine, beer & cider E'iiqrot, wine, beer & cider

2. tr I will operate a full-service restaurant, specifically a (type of restaurant)

f \t ; tn e<P €-nxt restaurant, or

tr I willoperate a

{witha kitchen open and serving food during all hours of operation OR tr with less than a full-

service kitchen but serving food during all hours of operation OR E Other

3. My hours of operation will be

Tue ; wedMon

Thu /0.x,- - lt l4oO'wt ; Fri o ; sat

Sun (l understand opening is "no later than" specified opening

hour, and all patrons are to be cleared from business at specified closing hour.)

4. d l*,ll not use outdoor space for commercial use (including Open Restaurants) OR

tr I will close all outdoor dining allowed under the temporary Open Restaurants program and any

other subsequent uses by 10:00 P.M. all days an

5. g{, *itlemploy a doorman/security personnel:

6. tr lwill install soundProofing,

d not have any speakers or TV monitors outdoors
l_€lw!)
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7. tr I will close any front or rear fagade doors d I will have a closed fixed fagade with no

and windows at L0:00 P.M. every night or open doors or windows except my entrance

when amplified sound is playing, including but door, which will close by 10:00 F.M. or when

not limited to DJs, live music and live amplified sound is playing, including but not

nonmusical performances, or during limited to DJs, live music and live nonmusical

unamplified performances or televised sports. performances, or during unamplified

performances or televised sports.

8. lwill not have E DJs, E live music, tfrirO-prUy promoted events, {^ny event at which a cover

fee is charged, tcheduled performances, E more than 

- 

DJs per EI more than 

-private parties per

9. tr I will play ambient recorded background music only.

10. tr I will not apply for an alteration to the method of operation or for any physical alterations of any

nature without first coming before CB 3.

i-i-. tr I will not seek a change in class to a full on-premises liquor license without first obtaining

approval from CB 3.

L2. d I will not participate in pub crawls or have party buses come to my establishment.

B. { I will not have unlimited drink specials, including boozy brunches, with food.

14. E I will not have a happy hour or drink specials with or without time restrictions OR tr I will have

happy hour and it will end Ou ,
15. El I will not have wait lines outside. g4*itt have a staff person responsible for ensuring no

loitering, noise or crowds outside.

16. tr I will conspicuously post this stipulation form beside my liquor license inside of my business.

L7. 8 Residents may contact the manager/owner at the number below. Any complaints will be

addressed immediately. I will revisit the above-stated method of operation if necessary in order to

minimize my establishment's impact on my neighbors.

Name:

Phone Number:

-
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JUFU GARDEN INC I Active 11,11+

NEW YORK SUPERMARKET EAST BWY INC | ... 229.04 ft

ARPING RESTAURANT 6688 INC I Active 240'92 fl

WINNIE'S BAR INC I Active 264.5 ft

HAPPY GARDEN PALACE INC I Active 318.71 ft

CHANG SHUN MARKET INC I Active 360.54 ft

NEW YEUNG SHUN INC I Active 403.93 ft

CHINATOWN SUPERMARKET OF MANHATTA... 432.35 fT

DIM SUM VI INC I Active 447.8 ft

CSEN INC I Active 455.7 ft

TORTILLAS AND CAVIAR LLC I Active 459.t2 ft

DREAMERS COFFEE LLC I Active 465.9 rt



ATTENTION RESIDENTS
& NEIGHBORS

Company/DBA Name and Contact Number for Questions

Plans to open a

(Please choose) Bar/Restaurant/Club and indicate if there will be a Sidewalk Caf6 or Backyard

at the following location

Building Number and Street Name fAddress)

This establishment is seeking a license to serve

Beer & Wine or Beer/Wine & Liquor

Date/Time/Location

Applicant Contact Information

At COMMUNITY BOARD 3
StA & DCA Licensing Committee Meeting

mnO 3 @ cb.nyc.gov - www.cb 3 manhattan.org

Garden

There will be an opportunity for public comment on



ATTENTION RESIDENTS & NEIGHBORS

ffis irtrER #eH

^Fl&+fCompany) 
and/fi ffi*/tHtH#t fcontact Info)

Plans to open a (urmmsffiFEff r ittr+ffieHffiffiffiffiffiEeH)

t# H/please choose) #i[B(nar) l&ffi (Restaurant)

Ftl.mqF (sidewalk Caf6) or 4#
'&WfrffiDU HF (s a ckyard U s e)

eddress/4.Hfr!t

seeking a license to serve (DIt.ffiESffi4#DtTtHffiWffiHR)

(H€H/please choose) 4EflWffiffi(seer & Wine)
4Wffiffi (Beer) or/*,#
EflflEffiffi (wine & Liquor)

Public meeting for comments
ffi s tttrFEER€'ffif'JFS HtsHtH-F,rue#.

or/*,#

(CB3 StA & DCA Committee Meeting)
EpAEtr 3 i*tr*Fe

Enf, fl ffi *i fr'H HE A^ ffi AH*ffi ffi 4 F €

BHI (rime) fiILtfi (Location)

mn03 @cb.nyc.gov - www.cb3manhattan.org



NEIGHBORING RESIDENTS
VECINOS DE LA COMUNIDAD

Seeking a license to serve

Company Name/ Contact Info

Plans to open a:

(Please choose) Bar/Restaurant
si dewalk caf6 / b acl<y ard use

address

Beer &Wine or Beer/Wine & Liquor

Public meeting
for comments

At COMMUNITY BOARD 3

SLA & DCA Licensing
Committee Meeting

Nombre de la Compafiia/eltel6fono de contacto

Planifique abrir un/una:

(Favor de escoger) una Barra/un Restaurante
un caf6 de acera o un patio de atris

direcci6n

En buscada de una
licencia para servir:

Cerveza y vino o cerveza f vino y bebidas alcoh6licas

Reuni6n priblico
para comentarios

En la JUNTA COMUNITARIA 3
La reuni6n del Comit6

de Licencias del SLA y del DCA

mnO 3 @ cb.nyc.gov - www.cb 3 manhattan.org



Petition to Support Proposed Liquor License

Date:

The following undersigned residents of the area support the following liquor license (indicate the type of license such

as full-liquor or beer-wine) fr.tt D NI ?rewtt<€S L I Letn14

to the following applicant/establishment (company andlor trade name)

5
Address of premises:

This business will be a: (circle) Bar

The hours of operation will be: lO ft-rvr -
PLEASE NOTE: Signatures should be from residents of building, adjoining buildings, and within 2-blocks on the same

street.

Other information regarding the license:

Address and Apt # (required)SignatureName

Other

tliVo?(A 7 d*1s tuu)eu(
Restaurant
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,lf,Ft)E+gE*+

ffiawnL
'ffi[Wffi'f#ffirH ass

Fo Tiao Qiang (Abalone, Shark Fin, Maw, Sea Cucumber)

HtFfX,ffilE tstk ) 8s
South African Premium Abalone

EE$+ftffi 2)k ) 68

Mexican Calmex Abalone

EtrB+ftffi ( 3)\ ) 48

Mexican Calmex Abalone

EEB+fttE ( 4)k ) 3s
Mexican Calmex Abalone

triJflHiLBE 2-3)k ) 78

Australian Green Lip Abalone

E)lltlFilffi +-s)k ) ss
Australian Green Lip Abalone

H']FTEE & qa

South African Abalone

EfiJgEe 38 ( E)t ) zs s)\ ) rs 6)k )

Chilean Abalone

$hE+&,6*+tWEE zs ( 'ff .t )

Braised Shark Fin & Crab Meat with Pumpkin Chowder
,-rffil,Eb*ftW* zs ( 'ffi )

Braised Shark Fin Chowder with Shredded Chicken
tn:ffitr*ffiXfrJ4 zo ('ftt )

Braised Whole Sea Cucumber

$+LE'X+JE za ( 'ff r )

Steamed Sea Cucumber with Ginsen

ffi)'|illf,RfEfi ag

Braised Maw with Oyster Sauce

ffi)'liltf,RffiHFi ros
Braised Butterfly Maw with Oyster Sauce



f€'liltrRAfli zas
Braised Large Maw with Oyster Sauce

t].ffiEt4flq(H€ zs

Braised Bird Nest Soup with Crabmeat

tltr1ffo'Jttfl"*E zs
Steamed Bird Nest Soup on PaPaYa

E 
=IfrIJH*,f&#F E-If| Geoduck

= t& g salmon

H 6€ s white Tuna

tJ6€. z runa
E \E z oyster

fr.Eaq Yellowtail

€td€ [H z runa Fatty Meat

)EEE o Uni

Jbd[,.[l g Hokkigai

Et))l{ HEAF 38/fficorn mon Lobster

E)rtlEEgT s8/E Panulirus cygnus

ln € t EEATzs/ffinmerica n Lobster

flr#- z okra

FFz Asparagus

Frltrlz Bltter Melon

EfrY z Broccoli

=tr!+& 
frJfl+*e. ( A+&#2 =yaro lbf&fl. toF#to 138

Luxury Sashimi Platter (Geoduck, Salmon, Hokkigai, Asparagus)

+nffiXE*U HffiE ( *,+&*f2fr.ya10 gftrEEro filt*ro 1es

Emperor Sashimi Platter (Geoduck, Yellowtail, Fresh Uni, Okra)

'IAFEH*U HffiE ( *,f&S2 Et)rt{HEATg =16 t0 lb&,t{ro Ht6 ro

-fi#EflEro flf(*ro 3e8

Royal Queen Sashimi Platter (Geoduck, Europe Lobster, Hokkigai,

Yellowtail, Fresh Uni, Okra)

++4-,,ffiit*



ix,ffiH.f#DBtE rs
Steamed Abalone & Fish Fin SouP

Hfifr)hE se
Chiuchow Cold Dungeness
-#tf,CYLtg Ezo lfiil
Soy Sauce Pigeon

ffisfr.t].'ffiY169 zo

Crispy Braised Pigeon

ffiilHffi'I*fr8 qs

Spinach Juice & Coarse Grain w. Sea Cucumber

flqqE#)k zo
Fried Taro w. Oat

f[Ef;EFiI ffiIEZZ
Steamed Chicken w. Chinese Wine

+HFffiAT so
Ginger Velvet Deep Fried Fresh Shrimp

AAH'EilAE,J,M ZO

Saut6ed Yam & Black Fungus in the Pumpkin

{6F+8ffi4'|9. gs

Royal Queen Saut6ed Squid & Shredded Pork

=4ffiIltrEa 
Fi zs

Saut6ed Fish Maw & Win Melon

xo€fi|(*tt}Etii go

Stir-fried Okra & Pork Belly w. XO Sauce

9N'Xra*[ go

Stir-fried Fish Maw w. XO Sauce

F.if;6+g{R+g
Scallion w. Fresh Conch

H)f;tEf[4;f +g

Scallion w. Giant Clam

E*tt$af/l$ E{tl'
Saut6ed Whole Black Fish Fillet

ftr'rraffiE atfft
Two Ways Cooking Black Fish

{6F++€RffifiI E-Itt
Steamed Black Fish w. Vegetable & Fungus



DHHfifHHe n{fi.
Casserole Scallion Largemouth Bass

H#.EMfrEEo
Stir Fried Sea Cucumber w. Scallion

6F 
^#i,Wfr#rtcEoStir Fried Sea Cucumber w. Fresh Garlic & Celery

4+8ffi+f& go

Crispy Whole Sweet & Sour Fish

ER€#,J'9 rs
Stir Fried Sea Clam w. Macadamia

#frUrIE)HBtPEss
Dungeness Crab w. Thai CurrY Sauce

Striped Bass & Eggplant w. Spicy Black Bean Sauce

ffi41'# +Jf$h ( inft.wh ) steamed soup

trRtfiFfi'XEftttL\E to
Steamed Herb Chicken Soup in Coconut

W*.AZTSUIB rss
Steamed Wild Chicken with Ganoderma Soup
g+^E EJUrtd#tIxB rzs
Steamed Wild Chicken with Fresh Ginsen Soup

Hjb6ruF9fi-9 ga

Steamed Partridge Soup with Almond

ItffiE'l'E-Er9 ss
Steamed Herbal Chicken Soup with Ginsen

Rfrf;'Tffi_ET9 Sg

Steamed Herbal Chicken Soup with Black Garlic

S,Hf[fdzKFB ss
Steamed Duck Soup with Cordyceps Flower

)D?Efif,tzjcT$ as
Steamed Duck Soup with Sand Ginsen

EE,!frnElgH 30 +R ss-R
Steamed Chicken SouP with Herbal



€Ef 4'*
Faff EIIttrg)\ ro
Jellyfish Head and Black Fungus with Cucumber in Black Rice Vinegar

)Hf+ZffifrEttL to
Jellyfish Salad with Sesame

fffl#lg affia
Salt & Pepper Capelin

ffns frtfr.a s

Salt & Pepper Rice Fish

ffiSEfOia g

Salt & Pepper Squid

itrIxt#TgErs
Marinated Duck Tongue

tr')l'lHIJFE ro
Sweet and Sour Crispy Spareribs

ffiElJFF g

Sesame Pork Ribs

HHI## g

Marinated Trotter

HfrFtft s
Marinated Chicken Finger

*e+
lbH,HET-9 48-R
Peking Duck

,f fiEEfF'ffilE zz#Rlqo-R
Roast Duck
,tf,F)rfiffiT-9 z2+R/qo-R
Braised Duck with Pickled Plum Sauce

Ginger & Scallion Chicken

)9#ffiExg 18+ R/Ez-R



Poached Chicken with Scallion Oil

trE&,ii6l9 rs# Rlzz-R
Crispy Oven Baked Garlic Chicken

\tTW+r-E ts#R /32- R
Deep-Fried Chicken with Chili Pepper

FxffiW.+l9 zo

Spicy Chicken in Chengdu StYle

P,ffix9 zo
Sesame Chicken

E'fRtgT rs
Kung Pao Chicken

ERxgTrg
Saut6ed Diced Chicken and Cashew Nuts

ffi)lfiffitgH rs
Fried Chicken with Chili and Fermented Soybean Sauce

E=fExg,H rs
Chicken Broccoli

frg+ seafood
g+RHEsTDfv ss
Lobster with Fresh Fruit Salad

EFHEfUI* go

Stir-Fried Fillet of Sole & Deep Fried Bones

6EATI* zs
Fried Shrimp Ball with Mango Mayonnaise

ffi#€)kET zz
Deep-Fried Shrimps with Spicy Salt

)F,I9.AT{: rs
Saut6ed Shrimp

Saut6ed Shrimp with Olive Pickles

Sfi€f+#4fi,H +s

Saut6ed Sliced Conch & Sweet Bean

+HSHtrEf)E$fi +z

Saut6ed Sliced Conch with Ginger & Wild Mushroom



)dtEiEHF*NEW +z

Saut6ed Yellow Chives & Sea Clams

xo€WHWqz
Saut6ed Sea Clams with XO Sauce

ffiffi.+frW zz
Steamed Sea Clam with Scallions

&rtWn!fr, za

Stir-fried Long Clams

6frE$fi zo
Stir-fried Snails

Eilftflfr, zo
Stir-fried Clams

AffifrfiRFaaIJ. t
Steamed Scallops with Vermicelli and Minced Garlic

xoER44€ s

Stir-fried Oysters with XO Sauce

ftl+*
i9*+fiIfraft.zo
Satay Beef with Vermicelli Noodles Casserole

sifiEE+ft zo
Enoki Mushroom Beef and Vermicelli Noodles Casserole

=ffiEXg ft. zs
Fried Chicken mushroom and Vermicelli Noodles Casserole

&tf +Ffrftzo
Chinese Braised Lamb Casserole, Hong-Kong Style

E,ffi}JIFHft.ZO
Fish Filet & Fried Tofu w. Casserole

tr-fi+F.ffift.zo
Seafood w. Tofu Casserole

)bffifr4ffi#ft qo

Braised Goose Web with Sea Cucumber and Mushroom in Casserole

E1hTtftuft.ze
Lobster and Vermicelli Noodles Casserole



WBffiefryt4tr ss
Braised Chicken in Bone & Abalone

Braised Oxtail in Red Wine Casserole

iA+ Main Dish
EA*& zo
Healthy Grains (Yam, Corn, Pumpkin, Purple Yam, Peanut)

Ihl\Wtfr. to
Yang Thou Fried Rice

s+RE,t .'ffr. to
Golden Fried Rice

zKFaWIfr. to
Crystal Fried Rice with Egg White, Dry Scallops, Bacon, Crab Meat &
Raisins

+.MffiXlfr.to
Stir-fried Sticky Rice

EE*!ffi,8
Chinese Yin Yang Fried Rice

tffgq4X rg
Stir-fried Vermicelli with Seafood and Pickle Vegetables

tffgfr'X*D rs
Stir-fried Vermicelli with Seafood & Vegetables

Ell'l WXItj rs
Singapore Fried Rice Noodles

Fffi+ffiFi{X ts
Pan Fried Vermicelli with Parsley

Tl|9'f)il to
Stir-Fried Rice Noodles with Beef
-dffitEfr'#)Ej to
Stir-Fried Rice Noodles with Beef and Green Peppers in Black Bean Sauce

fr6L'/}ffi zz
Seafood Chow Mein

+619ffi to
Beef Chow Mein



621Wffi ts
Shredded Pork Chow Mein

;86+Tffi,/.Fffi B
Stir Fry Seafood E-Fu Noodles

SffiTffiIFffi to
Stir Fry Mushroom E-Fu Noodles

Shredded Duck with Preserved Vegetables Vermicelli

f[EnffiIltHX ts
Clams with Loofah Noodle SouP

E6+F * zz
Seafood Vermicelli

E)AEEsTffi go

Lobster Congee

H{ffi# Vegetable
HE)!'H,J'W 18

Stir-fried Shredded Purple Yam & Yam Bean

TffiE#E ro
Dry-fried String Bean

Llhffi.l^tE)fittt zs
Boiled Yam & Loofah with Dried Scallop

)HSzJ<iE*'L'ro
Boiled Choy Sum in Salted Water

ffiV?ffi,aiE* zo
Water Spinach with Fermented Bean Curd Sauce

ZffiE#= t6
Saut6ed Chinese Broccoli in Wine Sauce

,tfi# E *{7 to
Pan Fried Vegetables with Garlic Recipe

bhfi*ts
Chinese Spinach Soup

ffi+Yr-E-H zs
Saut6ed Snow Pea Leaves with Chopped Garlic

EhEHzs



Snow Pea Leaves SouP

ttE+^E-H zs
Braised Bamboo & Snow Pea Leaves

g6r1EH zs
Braised Crab Meat & Snow Pea Leaves

a6ffiV ro
Saut6ed Eggplant with Spicy Garlic Sauce

fiW,Effi ro
Braised Tofu

VJrF*XltH rs
Sizzling Assorted M ushrooms

+ffiWF#.tt' to
Sir-fried Chinese Cauliflower

flHffifr'FF.lt zo

Sir-fried Chinese Cauliflower with Preserved Pork

WnTAEffirs
Grilled Japanese Tofu with Soy Sauce

ffi-ETEffi rs
Fried Japanese Tofu with Egg Yolk
-s{tf,€FitE.lH ts
Pan Fried Tofu with SoY Sauce

flE&Hf[EREffi re
Crispy Fried Stuffed Bean Curd

IffiItrgT

,#zJ<AT

tn€tFEAl
)EHlPE
Eg
E !*e
gFe

FfrA
d)LFfiA
HHE

Spot Prawn

Live Shrimp

American Lobster

Dungeness Crab

Green Crab

Eel

Striped Bass

Blue Cod

Golden Blue Cod

Big Mouth Bass



EHA
)ft'ERffI
LINE

ZIRXE
AENE

Barramundi

Grouper

Red-spotted Grouper

Brown Marbled Grouper

Coral Grouper

++#
HFi{gtttil# qs tl2TE
Pan Fried Japanese Marbled Beef (ln Front of You)

H+1ffi6 +EJrEl go

Steamed Marinated Long Beef Rib

Rffitf,W#l]Yvtz
Saut6ed Diced Beef with Black Pepper
*n$Wtftll* sz
Asparagus Bone Steak Balls

AfAFitrFf#F go

Grilled T-Bone Steak in Hong Kong Style

Saut6ed Diced Beef with Fruit Salad

F.E+th zo
Stir Fried Beef Brisket with Scallion Recipe

E =IEH FITE ZO

Japanese BBQ Beef Short Ribs

fttFRffiFllF zo
Sizzling Beef Short Ribs with Black Pepper

Fs,IIt|9.#6 zz
Saut6ed Beef with Bitter Melon

*Et'+6 zz
Saut6ed Beef with Green Vegetable

wllLw+6
Saut6ed Beef with Broccoli
grEittFi{#ffill so s'f+ )
Grilled Lamb Chops with Red Wine

6trFi{+*A go s'f+ )



Grilled Lamb Chops with Scallion

E rtHtt#{rtl so s'f+ )
Japanese Juicy Grilled Lamb ChoPs

IEA# Pork
ffifi+,tiF Ezo
Signature Fried Pork Ribs with Garlic

ffiFrf,trA ro
Pineapple Flavored Sweet and Sour Pork

H#F6#F tg
Sweet and Sour Ribs

ffflHllF€ ts
Fried Spare Ribs with Spiced Salt

+6HI,FE rs
Sweet & Sour Pork Ribs

IEHfR#'lrflttL ts
Stir-fried Garlic Chives with Pork

,F*rLt&.f;Hffi Dessert
ffiFL'ffi,E0
Crispy Roast Pork Bun Top w. Pineapple

EDffiIITff S

Snowflake Pumpkin Pie

Fl4!ffi o

Pineapple Cakes

F)XEB s

Spring Rolls

HfEAT* O

Crispy Shrimp Roll

HEAiffiEo
Roasted Mexican CreamY Bun

S)tLHffi o

Roasted Pork Turnover

6FitlE*tio



Pan-fried Leek Dumpling

7FffigT& 6

Crystal Shrimp Dumpling

ATFuT*ffi,* q

Shrimp Shumai with Pork

iffitHffio
Mango Pomelo Sago

)*frffiEt
Musang King Durian Cake

t'j,Vtr,*lLtHs
Wolfberry and Osmanthus Jelly


