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| {52 % W 0 STEAMED ITEMS

191 5% WL A

Traditional shrimp dumplings

v HFRE PPk | 4 pieces  $50

Steamed pork dumplings with crab roe

fiE A 2k A B

Steamed minced beef dumplings

5 vE 7 BUR $39

Steamed chicken feet in black bean sauce

P %HX*}%@» =113 pieces $50
Steamed barbecue pork buns
PR
Steamed pork belly buns with taro
p R B E G R —fF|1piece  $78

Steamed pork and shrimp dumpling in young coconut

ek | 4 pieces  $50

={F |3 pieces $43

WifF | 2 pieces $50

F Hi 1% ¥ RICE FLOUR ROLLS

v 2GR o mm g w $65
Steamed assorted rice rolls barbecue pork | shrimp | beef
fik g2 5 Hy $65
Steamed rice rolls with shrimps

P B UBE NG K $50
Steamed rice rolls with barbecue pork

=4 W8 $50

Steamed rice rolls with beef and coriander

Y 5L ALK e 1 R $65

Seafood spring roll wrapped in steamed red rice rolls

EEEEW $43

Steamed rice rolls with deep-fried dough stick
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fat e & %% VEGETARIAN

VR R BRI M $50 [ |
Steamed rice rolls with deep-fried bean curd and morel
mushrooms

vs " U 2R R % B2 IR =113 pieces  $60 D
Baked assorted mushrooms puffs with sarcodon mushrooms
and pickled pepper

v "k A SR AR =Pk |3 pieces  $50 D

Steamed seasonal vegetable dumplings with cordyceps flowers

v*@?ﬁﬁ@ﬁﬁﬁéﬁ? =3 pieces $43 D

Steamed wild mushroom dumplings with string beans and celery

v P E BB =Pk |3 pieces  $43 D
Steamed vegetable dumplings with mushrooms and
bamboo pith

VE %%*)ﬁﬁg P4t | 4 pieces $39 D

Steamed assorted vegetable and mushroom dumplings

I [ WF 3% VEGETABLES

Tk f kD o 2 K $106 [ |
Stir-fried Chinese lettuce with dace fish and black bean sauce
P LR R AR $138 | |

Seasonal vegetables with lily bulbs and wild mushrooms

in superior broth
it B K 9 3K BT B $106 | |

Poached kale with preserved vegetables in salted broth
S S O §138 | |

Poached seasonal vegetables with dace fish mousse and
wild mushrooms in fish broth

¥ 3 /N B SNACKS

E*%*A%Eﬁ?%ﬁﬁ# =fF|3 pieces $88 D

Pan-fried cuttlefish cakes with water chestnuts
and sweet corn

e Kz e I+
Roasted crispy pork belly

RN

Marinated duck tongues

" R B
Crispy shrimps with mashed taro
“BE BE A T =4k |3 pieces  $78 D
Pan-fried eggplant stuffed with minced dace fish
and barbecue sauce

es MU S 0 £ SR
Deep-fried crispy squid with spicy salt
v BA & &
Deep-fried vegetable spring rolls
P MEAKRNFEE
Sautéed green beans with minced pork
and preserved vegetables

ps XOH W K18
Pan-fried rice rolls with minced pork
and homemade XO sauce

$88 | |
$78 | |

=1k 3 pieces $88 D

-

$88 | |
$68 | |
$88 | |

$88 | |

7 Bk # 4 DEEP-FRIED & BAKED

 FHREREL
Crispy spring rolls with pork, chicken,
shrimps, black mushrooms and shredded taro

pr T B =PF|3 pieces  $48 D

e Baked barbecue pork buns

5 9 W K £4 =P |3 pieces  $48 D

Deep-fried glutinous rice dumplings with diced chicken

P*éﬁﬁgﬁﬁé =fF |3 pieces $39 D

Pan-fried turnip pudding

=3 pieces $39 D
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:;\ Firer
TN A T $68

Steamed scallop dumplings with
celtuce and black truffle

=3 pieces D

nes  RE DB AESAE R $58
Spicy baked beef chuck puffs with
purple potato and satay sauce

=13 pieces

E Tl J
TR EE UK AR $58

Steamed shrimp dumplings
with purple yam

=M |3 pieces D

HIERGHALE $58

Crispy shrimp mousse rolls with
chrysanthemum tea jelly

=13 pieces
= BFA
Table no. Staff

| 5t 4 ¥~ % ~ fl NOODLES & RICE
e WHEHBEFRPELRX $188 | |

Wok-fried udon with Angus beef and wild mushrooms

pe” B ABL Wk S 2K W 2k b §178 | |
Fried egg noodles with shredded roasted duck,
preserved vegetables, bell peppers and black beans

P SR HE B $178 | |

Sautéed flat rice noodles with pork ribs in black bean

and chilli sauce
$178 | |

ve 1 3 UK 9 R
Fried rice with minced pork, egg white and
preserved vegetables

ve T P M 4 0 O $18SD

Braised e-fu noodles with crabmeat and straw mushrooms

v AV M o0 2 BT R £ 5 Ok B 4 | per person $122 D

Rice vermicelli with garoupa fillet, tomato and
parsley in fish broth

A 3 5 CONGEE

U W2 AE 7 R 4z | per person $98 D

Chicken fillet congee with black mushrooms and
dried shrimps

e’ WE K 55 5 4 | per person $78 D

Pork bone congee with salty egg yolk

e MEEF W 4z | per person $78 D

Beef congee with preserved vegetables

AR g fa RO 4§ | per person $78 D

Silver dace fish ball congee with lettuce

P %%/ Pork
S BRUK / Spicy

V ER& / Vegetarian
N EZR /Nuts
* FBLL/ New item

D F&Mm / Dairy
E & /Eggs
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=13 pieces
Egg tart
AT G254 88 Please allow 25 minutes to prepare

P4 | 4 pieces
Glutinous sesame paste dumpling
coated with peanut powder

=M |3 pieces
Steamed buns with sesame paste and egg yolk

A5 A i 2 B

Baked traditional sweet egg twist

P4t | 4 pieces

=M |3 pieces
Baked winter melon and pine nut pastries

A A AR BR =M |3 pieces
Baked lotus pastries
e 7 A Bk P4t | 4 pieces

Chilled osmanthus and goji berry jelly

=3 pieces
Chilled black sesame roll

4L | per person
Double-boiled milk custard with ginger
WAETFHE2550 8 Please allow 25 minutes to prepare

4% | per person
Baked sago and lotus seed paste pudding
BT F254 88 Please allow 25 minutes to prepare

4% | per person
Chilled sago cream with fresh mango, melon,
pomelo, coconut milk and mango juice

#4L | per person
Chilled mango pudding

$55 | |

$55 | |

$58 | |

$55
$55
$52

$52

$55

$55

$55
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