FHERERBELESR

“All-you-can-eat Dim Sum” Set Lunch

§E % Appetisers
EEERKAX R
Barbecued black pork with osmanthus honey sauce
2 om B ¥ 58 I Jellyfish with vegetables
it HE B 3% F Pig's knuckle marinated in yellow wine
$5 T BE /)N HE F Stewed spareribs with black vinegar

Bt L Dim Sum
iy B & i & Steamed shrimp dumplings
BB ¥F 7% B 5 Steamed pork dumplings with crab roe
BERINEAIM

Steamed chicken feet and fish maw with mixed sauce
P8 2 ¥ 4 A BR Steamed beef balls with watercress

F H{ ZE & ¥ Pan-fried turnip cake
ERX4 RNA

Steamed beef dumplings with shredded ginger and spring onion

iE 2 Y ¥ & Steamed barbecued pork buns
W& 88 At & ® A

Steamed pig’'s stomach and ox tripe with black pepper sauce

4L JH #> F Pork dumplings with chilli sauce
MEBEH®T &

Steamed black truffle and scallop dumplings
il |
Steamed minced shrimp and chive dumplings
B2 EEBETE

Steamed bean curd skin roll with mixed fungus

XO #& 7% HE & Steamed spareribs with homemade XO chilli sauce

Mo 57 B X 2 R Bt

Deep-fried cuttlefish cake with preserved olive

i LA XE AR T

Deep-fried minced Canton carp and eggplant with sweet and sour sauce

B & &EIRES

Deep-fried spring rolls with shrimp and asparagus

& Soup
& A ¥ & % Crabmeat dumpling in supreme stock
& ¥ # X & Daily homemade soup

& 3 Vegetables
H WX E
Stir-fried vegetables
EZN T

Poached kale in soup

g % Rice and Noodles
SV EBRYEKE
Fried rice with shrimps and mashed salted egg yolk
EERFRKIMKB
Pan-fried vermicelli with sliced pork, bean sprout and chive stem

BEERERAWN

Congee with conpoy, preserved egg and minced pork

i 5 Desserts
& ™ 45 4 Chilled fresh mango pudding
B 7 4 & b Sweetened red bean cream
¥ L & Chilled jelly with pineapple and osmanthus
fF & YF &8 UE Deep-fried coconut bun

H R A

W fir B HKD 3 % 536 T for 2 persons

MDEEEHASN-KRBE

All prices are subject to 10% service charge



