Chinese Menu Handout #12 (Please note* all Romanization in this handout will utilize the Jyutping system as
recommended by the Linguistics Society of Hong Kong.)

Appetizers (continued)
Soy sauce chicken
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fermented beans  +  oil, fat, grease = soy sauce up, above, attend chicken

Boiled chicken
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white, clear, plain slice, carve up, above, superior chicken

Stewed beef brisket & tendon
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pillar, post, support wait, expect, period cow tender beef/boiled meat

Stewed beef tripe medle
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five fragrant, tasty, spice cow what, misc, mixed

Steamed seasonal vegetables with oyster sauce
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oyster oil, fat, grease seasonal vegetable



Steamed dumplings with oyster sauce (Shrimp& Pork)
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oyster oil, fat. grease water, liquid stuffed dumpling



