YE MAMA’S
KITCHEN
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EXPERIENCE THE FLAVOURS
OF GUIZHOU-MORE THAN
JUST A MEAL

Diverse multiethnic cuisines
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Naturally fermented sour flavors
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OPENING HOURS

11:30 AM - 22:.00 PM

172 VICTORIA AVE, CHATSWOOD, 2067
2N 1565

THE GUIZHOU FLAVOUR SYSTEM
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A signature ingredient in Guizhou cuisine, known for its
bright citrus aroma and refreshing, tingling tinish that litts

rich and savory dishes.

< BEST PAIRED WITH >

Sour soup / Grilled or braised meats
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A signature broth rooted in Miao.and Dong culinary traditions,

naturally termented with tresh chili, wild tomatoes, and

mountain peppet. Bright, tangy, and deeply aromatic.

< BEST PAIRED WITH >
Beet & Fish

< SIGNATURE DISHES >
Sour Soup Hot Pot
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Sour - Smoky - Fermentation - Tradition

Fresh red chilies finely chopped, then sealed and naturally
fermented with salt and rice wine. Its signature tangy depth is
the soul ot Guizhou home cooking — bright, appetizing, and

richly layered.

< BEST PAIRED WITH >
Fish & Meat & Vegetable

< SIGNATURE DISH >
Z.a0 Chili Fish
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Dried chilies slow-toasted until lightly charred, releasing

deep smoky aromas — the soul of Guizhou dipping sauces.

< SIGNATURE DISH >
Dipping Sauce (Guizhou-style) with Sour
Soup or the cold dishes

{ AR }
Crle Chils
HKMET AR, NREH. ERFE
Jit

ERGEAM, WAEFTEETRAMH, RHER, Wik
RA A, R

Premium chilies pounded with ginger and garlic in a traditional
mortar, creating a rich, smooth paste — a versatile base and

essential seasoning in Guizhou cuisine.

< BEST USED IN >
Spicy stir-fry dishes

< SIGNATURE DISHES >
Ciba Chili Chicken - Kung Pao Chicken / Pork

Sour + Smoky - Fermentation - Tradition



