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DE m$ ;ZB ﬁ% 'f_jl' =f/3 pieces $57
Egg tart
BUEFERF2508E Please allow 25 minutes to prepare

VN E;:I‘ 79\ 7E . Ma{/4 pieces $57
Glutinous sesame paste dumplings
coated with peanut powder

N ] 1 R % FAN=) Ttt =1/3 pieces $60
Baked red bean and pistachio puffs

E IEE %_ E\ ﬁﬁ % E& M{/4 pieces $57
Baked traditional sweet egg twists

N ’é? 4:/2)\\ % % E ﬁ}lf =1F/3 pieces $57
Baked winter melon and pine nut pastries

D *H—L 1?% E'E'E- Fog /J\ El % =#/3 pieces $54
Chilled little white rabbit puddings

\% *%ﬁ 5% % % */\\i“ =1/3 pieces $54
Steamed red date puddings

\% ’T?E %_ E JIT"JTl 7_& =1/3 pieces $60
Chilled black sesame rolls

DE % -I_ & & ;ZE &1u/Per person $57
Double-boiled milk custard with ginger
BUEEIF25018 Please allow 25 minutes to prepare

DE ”Ej t g [rid) /—K Z'E /EE_, #1{/Per person $57
Baked sago pudding with lotus seed paste
BUEFRF2508F Please allow 25 minutes to prepare

D 1;‘2_ & -H— = #11/Per person $57
Chilled sago cream with fresh mango, melon,
pomelo, coconut milk and mango juice

D E /i Z'E /__, #1{/Per person $57
Chilled mango pudding
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