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Jingtai Lan (Cloisonne), a famous traditional handicraft of Chinese,
with a history of more than 600 years. It is an ancient technique for de
corating metalwork objects. The decoration is formed by first adding
compartments to the metal object by soldering or affixing silver or gold
wires or thin strips placed on their edges. The Jingtai Lan technique was
mostly used for jewellery and small fittings for clothes, or small objects,

with thick Jingtai Lan walls. Jingtai Lan hot pot has a high artistic

appreciation value.
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[ % ¥ K Hot Pot Soup Base]

5 } J P

001 Mini Pot
L£uhan AED 31.00

urs

@ AED 51.00

Soup Base

Spicy /3
111 Spicy i
112 Green Peppers 5
113 Chinese Sauerkraut [

114 Spicy Cumin

002 Traditional Pot
1 Flavour
feg ks AED 51.00

“miii s AED 61.00

005 Sauce ‘M  AED 8.00

Non Spicy /A5l

115 Tomato B i
116 Mushroom P 1

117 Three Delicacy

QL4 o nghly Recommended ]

5 j J .

006 Meat Platter
LTt AED93.00
F30FF Boil for 30 Seconds

007 Fatty Beef Sliced 008 Beef Tongue
misEit  AED 72400 iibd{Fn  AED 49.00

E30FF Boil for 30 Seconds #15%F Boil for 15 Seconds
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-1'] Series

Beef Chuck
4= L AED 59.00
#£15%) Boil for 15 Seconds

011 Collagen Beef

Sl EIEAED 59.00
F 1580 Boil for 15 Seconds

013 Spicy Beef AED 37.00
IEEEE 1 #20%) Boil for 20 Seconds

PR R DR TR . — 35 Re2de
s, A#RE

FFEERNHEE | LI

The picturas of the manu are anly for your reference To prevail in kind!

010 Beef Leg Slices
KBl AED59.00
#1658k Boil for 15 Seconds

012 Premium Beef
P S4EE -AED 61.00
#F15FF Boil for 15 Seconds

015 High Calcium Mutton
MESTEA AED 49.00
F 1580 Boil for 15 Seconds

“ 13 4 2 1 Highly Recommended ]

z’, j'j Series

014 Inner Mongolian Mutton
WA AED61.00 Z30F) Boil for 30 Seconds
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016 Lamb Leg Slices 017 Cumin Lamb 018 Fresh Lamb
ity AED 59.00 FEBHCEE PR AED 48.00 FEEETEA AED 45.00
F165# Boil for 15 Seconds F20FF  Boil for 20 Seconds #F208F  Boil for 20 Seconds
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22 % 3 Classic Meat Dishes ]

019 Rose Beefball #5448 Boil for 5 Minutes
FrBR A AL o A e s s TR 0 S R O3 T

AED 51.00

020 Shrimp Ball AED 38.00 021 Cutdefish Ball AED 38.00
FHrURHT #5458 Boil for 3 Minutes FFIEfAT 3480 Boil for 3 Minutes

024 Fish Bean Curd
i AED 28.00
#2440 Boil for 2 Minutes

022 Beef Ball AED 37.00 023 Crab Sticks AED 28.00
il 14 L #5480 Boil for 5 Minutes S 14 s 2308 Boil for 30 Seconds

028 Crispy Sausages
JE0l AED 27.00
3438 Boil for 3 Minutes

118 Meat Ball Platter AED 45.00 119 Crab RoeBalls AED 28.00
WorHE #BAPF Boil for 5 Minutes T A ES A8 Boil 61 5 Mintiles, s
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[ 4 #% 3¢ Classic Meat Dishes ]
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031 Cheng Du Beef Tripe

kak#is Bl AED 70.00
%*f\?« Bm lnu h‘wf -onds

030 Rock Highly Recommend
( Beef tripe/Duck intestines/
Cattle's trachea ) AED 61.00
Rock =i ( BILAS 5= 20 )

033 C'le's Trachea
i AED 40,00
%1‘5}—## F nl] for 90 Seconds

ok e
1

032 Beef Tripe
*|’i|'1|1| T’J;J:”l'. AF)D 38.00
F 1480 Boil for 1 Minutes
O, BEHERE . ISF0FHE

035 Chicken's Gizzard
Rty EBIE
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é'[ ﬂﬁ Seafood Dishes ]
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043 Octopus 044 Fresh Shrimp
JURf AED 38.00 WEE 1 EE4R AED 40,00 -
F5440 Boil for 5 Minutes #3480 Boil for 3 Minutes g_
<D
wn

[

045 Pomfreb AED 52.00 046 Grouper AEh 61.00

040 Fresh Abalone AED 124.00 r : ' = - 3 e
. fififn 14080 Boil for 1 Minutes  {1Eff F15%F Boil for 15 Seconds
fifihaffn 458  Boil for 45 Seconds [ I

041 Seafood Platter ( Fresh Shrimp/Small 042 Small Cuttlefish
Squid/Abalone/Scallops/Mussel/Octopus) TR Mk £ AED 38.00

EEUEDEEE ( BEIS 1 S MRS oy ¥ . ks .
1 6/ I")Cﬂ:l:'f'HUR‘ﬂ_} AED 82.00 F348h Boil for 3 Minutes

&

I ibtn #1658 Boil for 15 Sec mﬁ
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[Tﬁﬁ ﬁTem Fresh Vegetables ] [?ﬁ it HTE;m Fresh Vegetables ]

053 White Raddish 054 Fresh Tofu
(1% b AED 16.00 SEvis AED 13.00

055 Frozen Tofu 056 sj’ldl“m I\’eﬂnnic(e]li
] o AED 13.00 pnEE AED 19.00
Mushroom Platter 050 Braised Tofu Skin

057 Vermicelli 058 Lotus Root
ey AED 19.00 iEgih AED 19.00

Beancurd Sheets

57T AED 19.00
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@ [ b 75 Fresh Vegetables ]
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059 Potato

- AED 14.00

060 Sweet Potato

R

AED 17.00

063 Bamboo Shoots

{5 v £ AED 19.00

120 Corriander

oty

AED 23.00

1 ’V;Lx' Gourd

I AED 14.00

Chinese Yam
5 AED 17.00

064 Cucumber

IR AED 19.00

Taro
R

AED 28.00

[%ﬁ i [I'T i Fresh Vegetables ]

065 Kungfu Potato Sliced 066 Shitake Vushroom
hltEh AED 19.00 itk AED 18.00

067 Gong Food 068 Chinese Cabbage
B AED 18.00 Krig AED 16 00

. "
069 Fungus 070 Kelp
AT AED 16.00 fEf AED 17,00

122 Fried Stuffed Bean Curd 123 Oyster Mushroom
iy AED 28.00 T4 AED 38.00




€ [ I 7% Fresh Vegetables ]
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080 Man Giuimuus Rice
firhioki AED 17.00

071 Asparagus 075 Crowndaisy 077 Bean Vermicelli :
'i% AED 16.00 Chrysanthemum ™~ —_ Je11#}2 AED17.00
i AED 19.00 e e

08] Bmwn Sugar Ice Flour 082 Brown Sugar Cake 083 Crisp Meat (Beef/ Chicken)
ks AED 9.00 kR AED 19.00 BUEA CEASAED 38.00

084 Crispy Tofu 085 Steamed Egg 088 Rock Egg Fried Rice

072 Spinach 073 Leaf Lettuce 074 Baby Chinese Cabbage ™ W% O AED 24.00 REKAED19.00  RockEHRAED 28.00
i % AED 16.00 i £AED 19.00 LEbk 5 AED 17.00 )
i
- - 086 Taro Sweet Potato Ball 087 Gold and Silver Steamed Roll
076 Sweet Corn 078 Enoki Mushroom 079 Konjac Vermicelli fERAL  WAED 38:00 @)k AED23.00
ﬁ“ E4 AED 20.00 S AED 16.00 2 AED 16.00 089 Dumplmgﬁ (BBEﬂCI‘anEII) 090 Handmade Noodles
= 2 FUFASE) AED 24.00 ] AED 13.00

091 Kungfu Noodle
IJ'JJ Wi AED 13.00
i AED9.00
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© [ 11X 5 Fashion drinks])
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Nh]k Tea
[ s esncssescnssesnnssncsnncncsnncsncssnsccsncsscsrsancancannns AED9.00
093 Fruit Tea
HUJE snssssusussusssemmuesusansiassassaiessnssanssasuvussues AED 9.00
094 Coconut Milk
BIEIPY eovsesnsesescasscesasnsesssse ARt aisaeEa SiERiR R AED 9.00
095 Plum Juice
EHgIG e vssesess DR & o aissssssnaninsisussiuavEssEsRSIELS AED 9.00
096 Green Bean Soup
BRI 5 e ceonsssecsssessasssrossrsassarsssssessassessasassssosee AED 9.00
097 Wang Lao Ji
o ‘:[;g‘-:g.(;(;(.);;l.) ............................................... AED 11.00
ater
I S K seeceaccaacssaccnccsassconnsacsssesssssssnncacscsancans AED 6.00/jff
125 Water(1.5L)
SR 7K seecenscsnscresancceccccenccscaccecsescnscacrcacscnacnes AED 13.00/jff
126 Lipton (Lemon/Peach)
P BRI T ) vssesevsvsavmensannsninvennnianssnnenmanits AEDS.00/)fi
099 Pepsi/Pepsi Diet(Bottle)
EI JFn]Is secccsccscasccaccanssscscsscscanscocsossssnecssssaces AEDS.00/jfl
100 Pepsi/Pepsi Diet(Can)
L T P R AED 9.00/ 5
101 Soda
JFT 7K sescenccancsseccanccsasscnsssacsasnsssssscancacnccancans AED 9.00/5
102 Tonic Water
)1 Keeessorsasnnccsssansencecccsccascsccccncascnccancanass AED 9.00/1#
103 Ginger Ale
FERTIK sooveeeerercrccnccsoccsossssscasssssssssssssscssennes AED 9.00/6#
104 Huangshan Maofeng
WL Eleesreerccasccarcans tesssssscsssresasesssssansenssnnas AED 38.00/
105 Taiping Houkui
TSRl ossrsssasssnssassisocsnsissasssensssnssssnsossasess
106 Guapian Tea
IndE)[\oesesccancsnccsescsescacccscscscsncesencacssscscsacasans
107 Qimen Red Tea
T JEI 25 sovesessscrecnncsscascssccnsarcsasssscsccnnsncosncscse
108 White Tea 2
B2 sesoss R R .% .
109 Gongju pra \
110 Kungfu Cup Tea = o il
I Kifessssssssesansescasnscsssissscssasssssscassss A .
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013
a4
017
021
118
{6
{65
072
T4
082
083
(88

Mini Pot 6

Sauce 6

Fatty Beef Scliced
Spicy Beel

Inner Mongolia Lamb
Cummin Lamb
Cuttlefish Ball

Meat Ball Platter
Grouper

Kungfu Potato Sliced
Spinach

Baby Chinese Cabbage
Brown Sugar Cale
Crisp Meat

Rock Egg Fried Rice
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Set Menu for Six
e NfE5 AED 598.00
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Ml Mini Pot 4 En s 4

05 Sauce 4 IV 4

007 Fatty Beef Scliced P i =
014 Inner Mongolia Lamb 457 JE0E 5
017 Cummin Lamh MR T

{1200 Shrimp Ball TR

063 Bamboo Shoots fest I E

1I;"‘ Spinach ik 4%

082" Brown & ng?r Cake R

089 Dulnplmgs %neeﬁrfh.mmrk T U )

Set Menu for Four
428 AED 398.00

001 Mini Pot 2 £l 2

05 Sauce 2 i 2

Sl dmoBe ity Set Menu for Two
015 High Calcium Lamb A

#25  Luncheon Meat A 2-)'»1;:%!? AED [98.““
172 Spinach 133

080 Mango Glutinous Rice 2 " FifliR 2




