FrEZHE51K e CNY STEAMED
DIM SUM

(A wskin] ot

Dim Sum Platter

GBf / BE /2R LR

(Shrimp Dumplings / Siu Mai /

Crab Claw and Spinach Dumplings / Char Siu Bao)

$168 (

(Fardg W] B s XA B E S98 (
Siu Mai with Dried Oyster,
Pork Tongue and Sea Moss

(e sk] #RAlHE $88 (
Xiao Long Bao

(xemR] BHBE $88 (
Siu Mai with Crab Roe

(=& E4#] & K AER $88 (
Shrimp Dumplings with Bamboo Shoot

(R A R] B % 4 sk $88 (
Steamed Beef Balls with Vegetable

(&R E] TRMBILE $88 (
Steamed Chicken Wrappd with Fish Maw
(Rrez2®M] BERE 5 $78 (
Steamed Chinese Preserved Sausage Rolls
[eAmFR] ST ZBORNSER $78 (
Chicken Feet and Spare Ribs with Black Bean Sauce
(#atst 5] B s $78 (
Steamed Pork Knuckle

[ez#z] 2K $78 (
Char Siu Bao

(1 prar] BANEFH 4 $78 (
Black Truffle and Wild Mushroom Dumplings
(EREH] i 44 $78 (

Braised Bean Curd Skin Rolls in Abalone Sauce

7% ¢SOUP

(R FEFE] BT XA % $68 (

Double-boiled Dried Oyster, Pork Tongue
with Sea Moss Soup

~

445 per person

FIXERE K oFRIED DIM SUM

#&F A Handled By :

(FeH k] F4A% $88 (
Crispy Taro Spring Roll
OlEaxg] RERS + $88 (

Crispy Shrimp Toast

EGES IR I ES $88 (

Crispy Seafood Taro Dumplings

[ERRA] REARKA $88 (

Crispy Purple Yam Glutinous Rice Dumplings
with Shrimp and Pork

%5 3 2EOPUDDINGS
FERARBEYH

Pan-fried Daikon Puddings

& MR F AR

Pan-fried Taro and Preserved Meat Puddings

F WA 2R F A

Pan-fried Glutinous Milk Coconut Puddings

& W F AL

Pan-fried Water Chestnut Puddings

vERRZE (K

Red Dates Puddings (steamed)

>A#%eCOLD DISH
SEEHTE

Diced Pork Knuckle with Spicy Garlic Sauce

R 8 7L

Chiense Yam with Sesame Sauce

F g

Chilled Jellyfish with Sesame Oil

G /N

Chilled Marinated Cucumber

EHET

Marinated Vegetarian Duck in Soy Sauce

$88 (

88 (

$68 (

$68 (

$68 (

$98 (

$98 (

$98 (

$98 (

$98 (

BR Y& )52k ¢ CHINESE BARBECUE

& B I 4 $248( )
Roast Goose
A EHE (1) $228 ( )
Marinated Chicken with Soy Sauce (half)
N & B AT $198( )
Crispy Roast Pork Belly
Tk Lk $198 ( )
Honey-glazed Char Siu
FEINVET SAPPETISER
H AR LR $128( )
Mini Casserole of Assorted Vegetables
with Fermented Red Bean Curd
* & 2 g $108( )
Crispy Cuttlefish Cakes
A A s108( )
Stir-fried Diced Beef Tenderloin with Garlic
AU & $108( )
Crispy Bombay Duck with Spicy Salt
WK 2B IR E $108( )
Marinated Tofu and Egg
O HUH o % B $98( )
Crispy Squid Tentacles with Spicy Salt
Fe BN 2 B $98( )
Japanese Style Crispy Tofu
H3E &4 ¢RICE FLOUR ROLL
SX.0.% 13 K B $98( )
Pan-fried Crispy Shrimp and Scallion Rice Flour Rolls with X.0. Sauce
Ex s98( )
Shrimps
AR R 4B $98( )
Crispy Shrimp Rice Flour Roll Wrapped
with Rice Paper, Charcoal Style
R 64 A S78( )
Minced Beef with Aged Tangerine Peel
X s78( )
Char Siu

8 5% Table No :

EH 25 eDESSERT
B oA 2 A6

Sily Smooth Tofu Pudding

& F PR

Glutinous Milk Coconut Puddings ‘Lo Hei’

B Z IR
Sweetened Black Sesame Rolls

RE R

Steamed Sponge Cake

BB AT

Baked Mini Egg Custard Tarts

NEXRGE

Glutinous Rice Dumplings in Ginger Soup

£ BEAHE

Sweetened Walnut Paste

SE¥EFHELELEY
Sweetened Red Bean Soup
with Lotus Seeds and Lily Bulbs

QB4

Almond Cream with Egg White

&

Sago Delight with Pomelo and Mango

FLERA G

Chilled Fresh Mango Pudding

& BFEFHES Chef's Recommendation
V & ¥ Vegetarian Dish

$98 (

S$78 (

$68 (

$68 (

$68 (

$68 (

$68 (

$68 (

$68 (

$68 (

$68 (
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