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Steamed Beef Rice Rol
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Coriander Rice Roll
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Pak Loh Chiu Chow Restaurant

il

A2 )3 B 11 SR IR 35 1018 1002553

EI© B 4% Pak Loh Chiu Chow

0
W
s

I
©
>
(5}
%)
©
£
b
w
o
ad
o
o
o
o
=
%)

s Crispy Shrimp & Taro Steamed Bean Curd Roll

Spring Roll with Oyster Sauce
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Beef Ball and Chinese
Lettuce Congree (per bowll
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Fish Ball & Sliced Fish Cake
with Seaweed in Soup
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Crispy Fish Skin with Soup
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Poached Cantonese Pork,
Shrimp & Pea Sproud Dumpling
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Crispy Roast Baby Pigeon
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Syrup-poached Sweet voJE & Taro

Q

Qﬁ%%%%ﬁbﬁ
© Honey-glazed Chicken Wings (smalll
BEREE (<

p-fried Bombil Duck Fish
Spiced Salt (smalll
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Crispy Fried Squid (small)
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¢ Soyed slow-cooked

Foie Gras (smal
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Soyed Cuttlefish & Tofu (small)
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Stir-fried Pork Ribs
with Fresh Orange Sauce(small)
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Braised Pork Trip with
Salt-pickled Cabbage
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Braised Pork Ribs with
Bitter Gourd and Soy Bean
in Pot (small)
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Poached Luffa & Mushroom

in Fish Soup tsmalll
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Pan-fried Glutinous Rice Rolls
with Five Spices (smalll
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Poached Beef Brisket &
Radish in Soup (small)
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Steamed Fish Maw
and Chicken with
Crab Stick in Soup
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Shark's Fin
<> Dumpling in Soup
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Steamed Dace Ball
and Peking Cabbage
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Cantonese Sponge Cake
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Steamed Glutinous Rice Roll
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Steamed Honey-glazed BBQ Bun

ARME

Steamed Sweet Custard Bun
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Steamed Shrimps and Conpoy
Dumpling with Sprout
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