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F5iE 20 Dim Sum Selections HEA Date: &35 Table No: AZ No. of Guests: BR#EE Service Stoff:
EIETHSIZEEN0 Chef Yu's Dim Sum Specials < B0 Seasonal Dim Sum Specials < B0 Seasonal Dim Sum Specials FRFEIEIVE Snacks 4+ 8R%E Rice and Noodles
* EEAFHR(14) 2l *ESBRFAR 34) ] REBEBBEY sl  wESR 7501 x BHRMEE R 1520 ]
Steamed scallop and shrimp dumpling Steamed minced beef in supreme broth Steamed rice flour rolls stuffed with Marinated beef shanks with jelly fish Stir-fried rice noodles with bitter gourd
(Ipc) Bpcs) prawns and sliced eels in black bean sauce
‘ K FL 55 47 I ss[]
BRF/NEER(11H) 22[] * BFIRZEEER (318) a8l ] HEXEEBY a8 ] Marinated piy’s frofters * ERTERR i A0 5T ) ]Q?D
sfeamed foie yras "Xiao Lony Bao Steamed shrimp and veyetables Steamed carrot rice flour rolls stuffed Braised flat noodles with fish maws, spring
soup dumpling (Tpc) dumplings (3pcs) with barbecued pork EHEILE (18) 128 ] onions and yinyger
. - Chilled marinated baby pigeon in wine —
LEGRIBE (41F) o | s 3 w[] *BESTBHH 8] (o e * B S R UR D BR 1620
Steamed shrimp dumplinys topped TvArta ( ) ) Steamed spinach rice flour rolls stuffed Fried rice with shrimps, Yunnan hams and
with gold leaf (4pcs) Chiu Chow-style steamed pork, shrimps with scallons e (] black fruffles
and yam bean dumplings (3pcs) [N] P RABEEE A 52
o Pan-fried minced lotus root cakes W
* ABEE (415) sl) 50 2 AUB 1 28] * BEEFHYEE el
Steamed minced pork dumplings with =z E1TE (314) 38l stirfried rice flour rolls with sesame 2 19 I R U5 T 15500 Fried udon noodles with beef fillet in
abalone (4pcs) Steamed bean curd sheet rolls with pork seeds, fried fresh red chili, chinese black pepper sauce
and prawns in supreme broth (3pcs) arsley and cele Barbecued crispy pork belly
P Y ry Th NP
* BRBHER (3¢) s8] i o KBREEOREK 7]
Steamed wild mushrooms with black FEEEFEZERA (314) 48] EFIEM 48] Eﬁ?ﬂ%drrﬁﬁced s cakes with 75 (Iirrlweigk\éirmlcelll with salted fish and diced
truffle dumplings (3pcs) [v] Crispy taro puffs with diced chicken Deep-fried dough sticks with dried scallops spring onions P
and foie yras (3pcs) S EmiEs ~
- ; " _—_— ESEASTFEFE 192 ]
X.O0. ERER KRR K ¢8] REMABRER (31F) 98] tIRIEIESE 78] E-fu noodles with cabbages and scallops
Pan-fried furnip cakes with Parma ham * HHEEES (34) 38 ] Chicken puff pastries with abalone (3pcs) Deep-fried bean curds with in soup
and prawns in X.O. sauce Crispy shredded taro spring rolls with . seven flavoured chili peppers
_ chicken and mushrooms (3pcs) BREERE (31) 520 ] BERBHEERE 152
IEEXIEM (31F) 38l ] Baked mini eyy tarts with bird’s nest (3pcs) miEBEAE 850 ] Rice noodles with assorted mushrooms
Steamed barbecued pork buns (3pcs) ) Paper-thin pork belly rolls served with and carp dumplings in fish stock
* SHBBAKE (315) s8] garlie and ehill sauce

* BIRERAT ) BB 48]
Steamed spare-ribs with rice noodles in
black bean sauce

* FEFRE 38l ]
Steamed tripes in fermented bean curd
* BHERRLE 38l ]

Cantonese-style steamed sponye cake
with black sugar

* BRESR (111) s8]
Crab meat with minced pork dumpling
served in supreme broth (per person)

Crispy ylutinous rice dumplings with diced
pork and goose (3pcs)

* BIINES (3¢4) 52[ ]

Baked barbecued pork buns with
crystal sugar (3pcs)

O.EBWEELE 48[ ]

Stir-fried turnip cake in X.O. sauce

HMEEELHRE (24 3]
Steamed ylutinous rice with chicken
and dried scallops wrapped in lotus

leaves (2pcs)

* B MG ES (21F) 70
Grilled Wayyu beef buns in barbecue
sauce (2pcs)

* BEIRIZ B EEAEAE (111) 8sl]
Crispy noodles with seafood in lobster
bisque (per person)

BAKRFLERBERA (111) 70l ]
Veyetarian abalone and pollock roe salad
(per person)

BATE® (161) 70l]
Conyee with fresh assorted mushrooms
(per person)

* FFAEETL New Dishes

FETE 8 Bfe B2 3K 1ol
Grilled eels in osmanthus sauce
FERF=HEE 75

Bean curd sheet rolls with burdock and
pine nuts

AR E RS 750 ]
Pork dumplings in chili sauce
REESAB (18) 128]

Roasted crispy baby pigeon (1pc)

[N] &FR{=ZET Dishes with Nuts

[V] ZERZER Veyetarian Dishes
S

T S 3 A 2 R I ER 1520 ]
Braised rice with diced chicken and
dried scallops

* EAREANE 172L]

Fried noodles with pork in barbecue
sauce

* BHENENENYER 1720
Fried rice with crab meat, pumpkin and
crab roe

R E BRI 1720
Fried noodles with assorted mushrooms,
prawns and shrimp roe sauce

Sn—RBE

Subject o a 10% service charye



