Appetizer

SRUURIRMNEER $ 380
LR

Classic Braised Shrimps

KRR EDE ¢ 280
N AN )

Eihodo Special Three assortments

BB $ 300

Braised Crucian Carp with charred Scallion

LA $300

Shanghai-Style Deep-Fried Fish (Cord Dish)

WU am) $400
Witz

Shaoxing Drunken Chicken

FUEIEE /) JIWKHEEC) $ 300

Chicken with scallion oil / Chicken in Chili Sauce

ZILREE T 3380
BRIEE © WER T ERQWIE

Braised beef tendon with spiced beef sauce

BB $ 260

NIRRT > 1R QU 27 P B i
Shanghai Style Sweet and Sour Pork FOEEL $190

Fli N e A $190 Cole slaw cabbage salad
R R BRENEGRE $190

Peanuts & Dried Fish with Crispy Sugar o
Century Eggs Tofu with Pickled Cabbage

SEERREIE Gren) ¢ 190

Mixed Peanuts

BILRERE $130

Century Eggs with spiced beef sauce

LipEBEE $130

Stewed Beancurd Cubes with Honey Sauce

wEEHEE
Fg o,

EIHODO Classic

'~

KLEA

—/ e A7 L
- HEAMADRERN RIUEERALEEA

Braised Pork with Braised Pork with

Bean-Curd-Farfalle Beancurd Cubes

$380 $380

SRR ]

A R » RISRSAD o SRS 0 BL TR T

TR CAUTERT  $ 520

Braised Beef Brisket with Egg plants

B
L SORBS R o R AR N -
A0k T EE AR o IR B A g

BRELREE 3380 RUEHEL 5360

Stewed chicken with Shiitake Pea Sprout with Shiitake
Mushrooms, Bamboo Shoots, and gingko Mushrooms, Bamboo Shoots

it
AN > BRANGE R 0 CUERARE - $B3E ~ Bz Rz Bl
270 TR 251 B2 FHTS RS

RETHINGG ) BRT AT A% T T AN /LR TR

Thinly Sliced Pork with Shredded Bean Curd/ Thinly Sliced Pork/ Beef with Hotbed Chives and
Thinly Sliced Beef with Shredded Bean Curd and cilantro Shredded Bean Curd

$280/$320 $280/$320

BB TN | REF RS S AceR(E

Thinly Sliced Pork with Pickled Cabbage and Shredded Spring pancake
Bean Curd / Shredded Beef with Green Pepper $18

$280/$320

Wi5-gH

TUMIFEAEL > WZV b > ATADBERT A - JUHES I 5705 51
TRITWRAE » DTHEFCFR

HELBM T2 $420 meis210/8

Stewed pork balls with Soup

BV TOE 2 JH $400 s $210/%

Braised pork balls with Crab Roe

ARHATENT T 5H 2 T $ 380 i $210/%

Braised pork balls in brown sauce

i

— BRI TR TR

RHALEE L $880 M= $100

Eihodo-Style Steamed Yellow Croaker in brown sauce
(with Tofu + $100)

IR TR ¢ 880 m=ns $100

Eihodo-Style Braised Yellow Croaker
(with Tofu + $100)




Reserved Dishes

R TFE R e i 51,880

LIESSRES SPSEES SE S

FEOFEBBARE $ 1,480

TR ORI R R

=PMEHTehi/fi b $1,580

ZB R TR B RO Rk R W R

KEJLFEREAEIALAR $ 880

WAL
LSRR AERE ¢ I WEFHHNAE $1,580
BRI LR P4 B - B AR QU A PRt 75 i

B RHREBEE ¢ 1,180

ok U A 9 ek

HEDKEAEES $ 1,880

RN U R A8 o O

RS $ 1,580
AL RS 2 R W f
FHEAS RO 103

ST $ 1,580

REUUT B & R IR AR WA I 0

SHIEFEES $1,880  AKUEREUTH $1,180

ok U A 0 35 5 9 ek W R =N A IO RO A B B2 QK
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Meat

TR IEAFASERE SR AR $ 330

TEBE T A B ROR A Sk

Stir-fried Spare Ribs / Chicken with Worcestershire Sauce

FESRBRURR R HEER AR+ 5 $ 330
R

Stir-fried Spare Ribs / Chicken with Cashew Nuts Sichuan Pepper and Chili

BREDIHE $330 BAERBDE 5400

FEBR BGER HHEERC A e 1
Stir-fried Spare Ribs with Salted Egg Yolk Eihodo Style Braised Short Ribs with Red Yeast

AR EFIA SH $420 HEHATHERE $ 25
RN et

Eihodo Style Braised Dongpo Pork Steamed two-layer Mandarin Pancakes

TR EMERRA- /NG 2Nk (ARVET) 448 $ 980
TN ¢ 245/€

TERE T A B ROR R Sk

Stir-fried Beef ribs/lamb chopswith Worcestershire Sauce

SERANE/ R NE (ARTET) 4% $ 980
TN ¢ 245/

HEEEA H M beer il

Stir-fried Beef ribs/lamb chopswith savory crisbean

JEEER/IE/ /R (AEPET) 442 5 980
B $245/8&

Stir-fried Beef ribs/lamb chops in Sichuan style

ZIERER A $380

Sautéed Beef in Soy Sauce

LisEEETA $380

Sautéed Beef with Lily Bulb

S MURR S 8 380

Tender Beef with Cashew Nuts and

Sichuan Pepper and Chili LIRS EIERA $ 420
) *Wﬁjﬁﬁﬁﬁﬁ@/ﬁﬁ $380 LSRG R 2R R 1 IR R DR

Matsusaka Pork with Pickled Cabbage
Tender Beef with Eihodo Chili Hot Sauce

BRSO $ 330

Sliced Pork Tripe with Pickled Cabbage

AT ERE $ 360

Stewed chicken with chestnuts - 1 /
) WK TR B 360 "

Stir-fried chicken with pickled peppers

FESREFE $330

General Tso’s chicken




Ik F T W% 84

Seafood

TBREUK SR 3660

Shanghai Style Shrimps

YEER (&1 /EE /T /S $ 560

Shrimps (Salted Egg Yolk / Lily Bulb / Sautéed /Pineapple)

BIREE $ 480

Eihodo style Scalded Shrimp

HEFERIE 5480

Steamed Shrimps with scallion oil

ISR 5480

Sautéed Minced Shrimp in Iceberg Lettuce

BCELE 4480

Stir-fried Shrimp with Egg

W= (FR-B2-80) $760

Sautéed Seafood Trio

S AEH A R $480
BB SO S8 ST B LSRN S

éed Eel with Hotbed Chives

Ninpo Style S:

AR $480

Braised Sliced Abalone and Mushrooms in Oyster Sauce

REAEEZ $480

Braised Black Sea Cucumber

TREBH N2/ EES2 $680
£ T

Braised Black Sea Cucumber with trotter /
Braised Blac Cucumber with Charred Scallion

HEf BB $420 WE & $580

i ) (N8 75 R/ 62 v / IR/ 181 / W ) (FERE/ 7 ¥/ 558 | S BE)
H AR B eh o SRR AR B SOl B & Fried Sliced White Fish Steamed White Fish
HIl B8 K AT 9 A E % R 5% R 6 R T (Sichuan Style/ Salted Egg Yolk/s (with Huadiao wine / scallion oil / savory

ﬁ b 1 crisbean/ Vinegar /Sweet and So crisbean/ fish sauce)
Aok B 5L G I T B L =

IEEBERS A 5880 HREMAE 51,180

Eihodo-Style Braised Yellow Croaker in Steamed Sea Bass in Oyster Sauce
Sweet and Sour Sauce

2ETHE

Vegetables & Tofu

SR A PRINER e whi- s $ 380

Steamed Mix Vegetables (broccoli, rubber brush, tomato)

B TR $ 360
s

Braised Sea Urchin and Eggs in Oyster Sauce

FEWREH (H2) $280

Sautéed Pea Sprout

TRDAKEE /ST R/ R/ K 8220
Stir-fried white water snowflake stems /
Chinese Kale / Cabbage / bok choy

EIPERTCHE 8280

Stir Fry broccoli with Salted Egg Yolk

PHET FUKE/STH $300 ;
Bamboo fungus with w{hire water snowflake ﬁ‘(,/l‘mm $ 280

Chinese Kale Stir-Fry Stir Fry Pumpkin with Salted Egg Yolk

PEFRBEERT/AEE/AR $320 HBREERE $280

Bamboo fungus with Eggs / Baby Cabbage/ LoofahStir-Fried Mapo Tofu

RKWEE $280

Braised Bean Curd

BEIEE SN $420

Seafood Tofu Stew

BB | MR $ 320

Crab Roe with Loofah/ Baby Cabbage

BREH $240

Preserved Cabbage with sliced beancurd

RIBIEAR 5280

Kaiyang Cabbage (Savory Stir-Fried Cabbage)




4T EHY -
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Soups

KRR 8580
LAY L B 0

Bamboo Shoot Soup With Fresh And Pickled Streaky Pork

BEREAH $560

Meat with pickled cabbage hot pot

#AELEEGEH $560

Chinese Yam with Spare Ribs hot pot

) kMR /B 5 560

Chicken with pickled peppers hot pot

) sk EA: /B $ 560
B R

Eihodo style Sichuan Boiled Beef

JE S BUEE RS 155 $ 100 / 3A3 $ 260

Hot and Sour Soup

fRINEEERLR % $ 260

Pork Stomach with Pickled CabbageSoup

FRMF SRS $260

Chinese Spinach, Whitebait& tofusoup

SEOKEEER TG $ 380
T

Salted Ham chicken boiled tofu

) BBRKIAGE [ B $ 380

Spicy Roast Pork Pot

BB $480
ERing

Scallion with Roast Beef Pot

WE R

Shanghai kungfu noodle soup

SRS ERE $ 260
HITAUR R RS

Stewed Noodle soup with Scallion

TR R SRS $ 320

Ml At AR S A A

Stewed Noodle soup with Bamboo Shoot Soup

TLREE R BRI $ 320
R AT

Stewed Noodle soup with Mushrooms and Vegetables

B Z AL $ 260

Stewed Noodle soup with Sliced pork and salted cabbage

pIot a4 TERAA
% $200 / wm $260 / FwkE $260 5 $200 / wm $ 260 | vk $ 260

S B S T R ST A R B 11K SR 00T B b S0 460 08 i R 1
T 2B A 0k

Steamed Chicken Soup (with/without Noodles)

Steamed Beef Soup (with/without Noodles)

ABPIARER

Sfried Rice / Noodles / Rice cake

Pk AR

201 $ 280 | 4At3 $ 380

TR 980 228 Y 5 508 31 G 56 R o2 il 5 2 W
Eihodo Style Fried Rice

Pk I R
2083 $ 280 / 4Atr $ 380

Eihodo Style Fried Rice for vegetarian

TRADERE/ M $ 260 HREIDER $ 260

L H Egg and Shrimp Fried Rice
Stir-fried Rice/ Noodles cake with Sliced pork and salted cabbage

BT Sk FERE /W8 8 300 BHDER $240

WA Hh OB il 11 55 L 5 4V
Stir-fried Rice Cake/ Noodles with Crab Roe, Shrimp, and scallop Sausage Fried Rice

ERHIFRIDGERE M $ 240

Stir-fried Rice Cake/ Noodles with Shiitake and Vegetables



AR NS

Shanghai Style Dim Sum

FAERRBIF

JE g R B e R/ R R S IR AT 2 R TR

P BCEBA/H 3 $150  EAFEHE/M SME 8 150

Shanghai-Style Crisp Pastry with lotus seed paste  Shanghai-Style Crisp Pastry with Scallion

FIRSBE/H 3 $150  SEELAERSE/E 318 ¢ 150

Shanghai-Style Crisp Pastry with Taro Paste Shanghai-Style Crisp Pastry with Shredded Radish

and Shelled Shrimps

1R 3 it
Loofah and Shrimp XiaoLongBao

HIBMR— 8% 518 $ 160

Steamed Shrimp and Pork Dumplings

TR AREE 51E $ 160

Steamed Vegetarian Dumplings

RIUROREEE 518 $ 160

g E R

Glutinous Rice Shao-mai

BEANIRIBEE 5TE 8 160

Steamed Shrimp and Pork Shiao-mai

RO RSB E off (FREIERE) $200

Mix Dumplings and Shiao-mai

WEF

Steamed Bun with Sesame Paste

T2 2 $100

Steamed Bun with lotus seed paste

FrEEHE LR (&)

M MR AR LM DRE RS AR
G HMR - BRFFH M 12:30pm/1:30pm/6:30pm/7:30pm

CHEE R 6 b $240 BHERAER 6 L $ 150
50 BB T B % Bihodo stean-fried baozi

Eihodo steam-fried baozi with Crab Roe

BHAHNBERT 4 K 8150

EESE
Eihodo steam-fried baozi with Loofah and Shrimp

Bzt

AN 4| $ 300
TR
Sea Urchin and Pork XiaoLongBao

BpNER 5T 200
W 44 B TR
Crab Roe and Pork XiaoLongBao

Pork XiaoLongBao

FHEL « BH 5 FEELAEIERE 116 $ 100

TR WY
Eihodo-Style Steamed Sponge Cake with Taro Paste

FrREME L 2] 380
Steamed Bun with Red Bean Paste gg&%ﬁ%ﬁ 2);'1 $ 80

BWE

TRV Z R 218 ¢80 Shanghai-Style Steamed Rice Cake with Red Beans

EEWEINESEE sk$100/10% $200

RBHHR

Pumpkin glutinous rice Cake

BBRRTEEIR sk 100 /10%: $200

Coconut Cookies

ZIMEIHBE $200

Red bean paste pancakes

HEAEZ S IE 3 L (12/84) $180

Sweet Sesame tangyuan

HETESRE S $120

F B R RE SR A B 1O R B R AR T 3  l E

Sweet Tremella Soup




HEEHRL - BE

Beverage

ST O

A% /zeron] #4330ml $50 MRS e $ 120 / k& $ 300

Cola / zero Cola orange juice
[ 330ml $50 ZIL RS g $ 120 / ki $ 300
Sprite B 5 1B R

plum juice

EVIAN 500ml $ 70

BERMARS

HH% e $120/ k& $ 200
FFRUE I

chamomile tea

WG AN $ 120/ k# $ 200
A A B AL

peppermint tea

{HBR4L%E /héi $ 120 / k% $ 200
PR NS TS E R

Earl Gray e
B SRR600m] $ 130 BALVENIE 12Y $2,000
D v e
HHEM500ml 120 GLENLIVET 12Y $980
Heineken
BREEGIBLTI600m] $ 580 SINGLETON 12Y $ 1,580
Shao-hing Wine
38°&MERE300ml $ 380 MOUTONCADET $ 1,080
Kinmen Kaoliang Liquor 38% YOO 5 40

58°&MERIE300ml ¢ 380

Kinmen Kaoliang Liquor58%

- RS A -

7K 02-27313177

[@%ﬁ 3 + 3K ETHODO $26 -HEEE Ll 2k BT TUE » AR TRN o
(= V*i « 5 RIERIH 300 7 12 FAL FRENE 200 7% o
: « SMATE RO IBNEE 300 TE o
« P SATIL 100 AHSE » PSR A b SIS S A B+ KRR o




