DIM SUM BRUNCH

18.80 net per person

Available every Saturday & Sunday from 10.30am-14.30pm

Har Gau Crystal
Skin Shrimp Dumplings
i

Siu Mai’ Pork

and Shrimp Dumplings
PRt

Crabmeat &
Asparagus Dumplings
SR L PR B2

"Steamed Scallops
and Shrimp Dumplings
IR

Xiao Long Bao’ Shanghai
Pork SouZ) Dumpling
ik A

Steamed Taro Cake
725k

Beef Balls
PR BZ A LA

Steamed B.B.Q Pork Buns
It X e

Steamed Village Chicken
with Mushrooms
B 1 25 TH XY

Hakka Pumpkin Skin Dumplings
with Vegetables

HERXFINE T

Steamed Chicken Feet
with Black Bean Sauce

BT RN

Steamed Pork Ribs
with Black Bean Sauce

BT A

Sichuan Style Poached Wonton
with Chili Ol
ARPOEE

Vegetarian Dumplings
with Mushroom

G TR B R

Steamed Fish Paste Wrapped
with Seaweed

- b S g
Eﬂs/%ﬂé

Steamed Custard Bun
ZRYGE A

Steamed Rice Roll Filled
with ‘Roasted Duck
RS Rk

Steamed Rice Roll Filled
with Shrimp

BT by

Steamed Rice Roll Filled
with Barbecued Pork

SCE Ry

Steamed Vegetarian Rice Rolls
E3x ok

Deep Fried Corn Cake
F KBk

Beancurd Rolls with Shrimp
J& S

Crispy Rice Dough
with Minced Pork & Cheese
Z L+ RUK M

Deep Fried Crispy Shrimp Wontons
Vem Ay

Taro Sweet Potato Pill
) TUAL

Crispy Fluffy Taro Puff
K5 H

Sesame Balls with Red Bean Filling
FETCZ IRER

Deep Fried Shrimp with Sugarcane
W

Taro Mousse Wrapped
in Rice Paper Rolls
THEAMG

Baked Babecued Pork in Pastry Pie
AR e IR

Traditional Baked Egg Tarts
Pk B A diE

Vegetarian Spring Rolls
MERHF

Deep Fried Pumkin
with Rei Bean Cake
IR

K
Deep Fried Spring Onion Cake

EEAHES

Minced Pork Congee
with Preserved Eggs

SR AR 58

Plain Congee
ELAlHES

Wonton Dumplings with Soup
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Sichuan Hot & Sour Soup
IEPITEZE <

Wild Mushroom Soup
with Vegetables
B e A

Sauteed Green Kale
with Garlic
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"Char Siu" BBQ Pork Belly
HI b

Barbecued Beef Ribs
HIT e

Braised Beef Shank with Jelly Fish
A

Wok Fried Snow Peas
with Celery and X. O Sauce
X. 0D & G P 7

Superior Watercress Soup

BV EER

Boiled Clams with Zucchin:
IR K

Fried Rice Noodles with Sliced Beef
Rz B A

Wok Fried Noodle with Shredded Duck
I 22 D 1H]

Fried Rice with Chicken
and Salted Fish
R FE X R D B

Fried Rice Crab Meat
with Dried Scallop & Egg White
BRI E AR

Steamed Dumplings
with Sesame and Peanut

TR IE

Mango Cream with Sago & Pomelo
MBcH #&

Chilled Taro Puree with Sago
FFIIKER

Seasonal Fresh Fruits
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