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 table number total amount
桌号zhuō háo : 合计hé jì：

 item name price quantity
品名 pǐn míng 单价dān jià 数量shùliàng 

猪肉大葱 zhūròu dà cōng 
猪肉韭菜 zhūròu jiǔ cài 
猪肉芹菜 zhūròu qíncài 
猪肉茴香 zhūròu huí xiāng 
猪肉尖椒 zhūròu jiān jiāo 
猪肉香菜 zhūròu xiāngcài 
猪肉扁豆 zhūròu biǎndòu 
猪肉野菜 zhūròu yě cài 
猪肉香菇 zhūròu xiāng gū 
猪肉青椒 zhūròu qīng jiāo 
猪肉冬瓜 zhūròu dōngguā 
猪肉茄子 zhūròu qiézi 
猪肉酸菜 zhūròu suān cài 
猪肉菠菜 zhūròu bōcài 
猪肉白菜 zhūròu báicài 
猪肉小白菜 zhūròu xiǎo báicài 
猪肉胡萝卜 zhūròu hú luóbo 
猪肉金针菇 zhūròu jīn zhēn gū 
猪肉西红柿 zhūròu xīhóngshì 

纯牛肉 chún niúròu 
牛肉大葱 niúròu dà cōng 
牛肉韭菜 niúròu jiǔ cài 
牛肉白萝卜 niúròu bái luóbo 
牛肉胡萝卜 niúròu hú luóbo 
牛肉西葫芦 niúròu xī húlú 
牛肉金针菇 niúròu jīn zhēn gū 

鸡蛋韭菜 jīdàn jiǔ cài 
鸡蛋黄瓜 jīdàn huángguā 
鸡蛋虾仁 jīdàn xiā rén 
鸡蛋茴香 jīdàn huí xiāng 
鸡蛋菠菜 jīdàn bōcài 
虾皮菠菜 xiā pí bōcài 
鸡蛋西红柿 jīdàn xīhóngshì 
鸡蛋小白菜 jīdàn xiǎo báicài 
鸡蛋金针菇 jīdàn jīn zhēn gū 

纯羊肉 chún yángròu 
羊肉大葱 yángròu dà cōng 
羊肉韭菜 yángròu jiǔ cài 
羊肉白萝卜 yángròu bái luóbo 
羊肉胡萝卜 yángròu hú luóbo 
羊肉西葫芦 yángròu xī húlú 
羊肉金针菇 yángròu jīn zhēn gū 

Beef & 'golden needle' mushroom

service person
服务员：fúwùyuán 

Beef & carrot
Beef & courgette

素馅类  sù xiàn lèi [vegetarian category]

羊肉类 yángròu lèi [Lamb category]

Egg & Chinese chive
Egg & cucumber
Egg & shrimps
Egg & fennel

Beef & chive
Beef & radish

Egg & spinach
Whole baby shrimps w spinach
Egg & tomato
Egg & pak choy (Chinese white cabbage)
Egg & 'golden needle' mushroom

pure lamb
Lamb & onion

王大娘饺子馆
 Wáng Dàniáng jiǎozi guǎn

 [Aunt Wang Dumpling Restaurant]

Pork & tomato

Pork & carrot
Pork & 'golded needle' mushroom

Lamb & courgette

Pork & pickled mustard
Pork & spinach

Lamb & Chinese chive
Lamb & radish

Pork & Chinese cabbage
Pork & pak choy (Chinese white cabbage)

pure beef
Beef & onion

牛肉类 niúròu lèi  [Beef category]

Pork & wild vegetable
Pork & Chinese mushroom
Pork & green bell pepper

Lamb & 'golden needle' mushroom

Pork & winter melon
Pork & egg plant

Lamb & carrot

Pork & celery
Pork & fennel
Pork & chillie
Pork & coriander
Pork & Lablab beans

猪肉类 zhūròu lèi [Pork category]
Pork & Spring onion
Pork & Chinese chive
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品名 单价 数量

猪肉三鲜 zhūròu sān xiān 
海三鲜 hǎi sān xiān 
素三鲜 sù sān xiān 
韭菜鱿鱼 jiǔ cài yóu yú 

酱腔骨 jiàng qiāng gǔ 
老虎菜 lǎohǔ cài 
炸春卷 zhá chūn juǎn 
干炸小黄鱼 gān zhá xiǎo huángyú
夫妻肺片 fūqī fèi piān 
重庆口水鸡 chóngqìng kǒu shuǐ jī 
山椒凤爪 shān jiāo fèng zhuǎ 
酱牛肉 jiàng niúròu 
川北凉粉 chuān běi liáng fěn 
老醋蜇头 lǎo cù zhē tóu 
雪梨拌苦瓜 xuě lí bàn kǔ guā 
拍黄瓜 pāi huángguā 
大丰收 dà fēngshōu 
生拌萝卜皮 shēng bàn luóbo pí 
爽口萝卜丝 shuǎng kǒu luóbo sī 
老醋花生 lǎo cù huāshēng 
小葱豆腐 xiǎo cōng dòufu 
乡村泡菜 xiāngcūn pāo cài 
香油豆腐丝 xiāng yóu dòufu sī 
菠菜拌粉丝 bōcài bàn fěn sī 
红油耳片 hóng yóu ěr piān 
五香猪蹄 wǔ xiāng zhū tí 
凉拌肚丝 liáng bàn dǔ sī 
麻辣豆腐干 má là dòufu gān 
酱肘子 jiàng zhǒu zǐ 
萝卜干毛豆 luóbo gān máo dòu 
凉面 liáng miàn 
香油金针菇 xiāng yóu jīn zhēn gū 
水果沙拉 shuǐguǒ shālā 
红油百叶 hóng yóu bǎi yè 
芥末百叶 jièmo bǎi yè 
芥末鸭掌 jièmo yā zhǎng 

Tripe flavoured with spicy red oil
Tripe flavoured with mustard
Duck feet flavoured with mustard

凉菜 liáng cài [Cold dishes]

Dried radish with fresh soya beans.
Cold noodle
Golden needle' mushroom with sesame oil
Fruit salad

Five spice pig's hoof
Shredded pig's stomach salad
Hot and numb tofu
Pig's upper leg in soya sauce

Village style pickled vegetables
Tofu strips with sesame oil
Spinach & bean noodle salad
Pig's ear flavoured with spicy red oil

Carrot peel salad
Crunchy carrot strips
peanuts with aged vinegar
Tofu with spring onion

Jelly fish with aged vinegar
Chinese pear & bitter melon salad
Beaten cucumber salad
Big harvest?

三鲜类 sān xiān lèi [3-ingredient category]

3-ingredient seafood
3-ingredient vegetarian

3-ingredient pork

Beef & stomach slices with spicy sauce

Salad with shredded vegetables
Fried spsring roll

Chinese chive & squid

Spinal joints in soya sauce

Beef in soya sauce
Northern Sichuan style fresh bean noodle

"Chongqing" boiled chiken with spicy sauce
Spicy chicken feet

Crispy fried little yellow croaker (fish)


