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mi ;ZE %L 1} =f/3 pieces $55
Egg tart
BUEFERF250 48 Please allow 25 minutes to prepare
}EQ 5’J\ = . M4 /4 pieces $55
Glutinous sesame paste dumpling
coated with peanut powder
*E F-E\ JJT‘UTI :"Lg @ =f#/3 pieces $58
Steamed buns with sesame paste and egg yolk
’E"E %_ E\ J)TUTl % %5{ M{/4 pieces $55
Baked traditional sweet egg twist
’éF *’A % % E ﬁ}lf =1F/3 pieces $55
Baked winter melon and pine nut pastries
Eif E\ ‘Téj :fFE @[‘ =#/3 pieces $52
Baked Lotus pastries
*E % * */\E\E\ m14/4 pieces $52
Chilled osmanthus and goji berry jelly
|‘_‘_ =3 ++ i 7_5 =#/3 pieces $58
Chilled black sesame roll
*% 5-|_ &xﬁ & 1?}3 &1iz/Per person $55
Double-boiled milk custard with ginger
SUEFE K250 48 Please allow 25 minutes to prepare
J:E t g E 7K Z’E /@ &1fu/Per person $55
Baked sago pudding with lotus seed paste
BUEF G250 1E Please allow 25 minutes to prepare
1’2— *?Z -Er EE‘ &1{u/Per person $55
Chilled sago cream with fresh mango, melon,
pomelo, coconut milk and mango juice
E /i Z'E /j &1{u/Per person $55
Chilled mango pudding
R EAEEE Sugar-free available
ZR /Vegetarian D FL%m /Dairy N EB&/Nuts %/ Eggs



