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Deep Fried Dumplings Wrapped Peanut Powder Deep Fried Dumplings Wrapped Peanut Powder
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Sweet Brown Rice Soup with Lotus Seed Sweet Brown Rice Soup with Lotus Seed
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Seasonal Fruit Platter

Seasonal Fruit Platter
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Braised Pork Ribs in Red Wine Braised Pork Belly with Soy Sauce ;ﬁ*—&ﬂ P P g
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