D RBOBHERE) s [
Traditional Steamed Rice Rolls (Mix Sauce)

% it X LR [ ]
Steamed Rice Rolls with BBQ Pork

4 BB Lk [ |
Steamed Rice Rolls with Beef Meat

XO% M LA [ ]

Stir-fired Rice Rolls with XO Sauce

B 32 5 S D# [ |

Steamed Rice Rolls with Whole Shrimp

$AE LB M %[
Tomato with Osmanthus

B A+ % B /8 D4 [ ]
Fried Tofu with Salt & Pepper

ER A D# [ ]

Deep-fried Squid Tentacles in Salted Egg Yolk

JBL N 3k - R PTA [ |
Steamed Rice with Chicken Feet & Spareribs
22it2HHR P 18
Steamed Rice with Chicken & Black Mushrooms

Z 6 A B P 1A

Steamed Rice with Jellyfish and Minced Pork Patty

% Bowl & Pot

% E T Lo B

Congee with Century Egg and Pork I:I l:’

o .
£ BIKH I:l
Congee with Dace Fish Balls and Lettuce I:I

LPARARTHICRE (31F) S ) D

Chrysanthemum and Goji Berry Jelly (3 pcs)

D EFRALEY s []
Red Bean Sweet Soup with Dried Tangerine Peel
© A B (34) M %[ ]
Jujube & Ginger Juice Steamed Cake (3 pcs)

LEH (31) M [
Steamed Red Dates Cake (3 pcs)

£ HHRBAEE R (31) LA [ ]

Sweet Egg Twists (3 pcs)

2k AR #& (& 12 3F) Price (per item)

PE P K 15T AL
S M L D P

$35 $42 $48 $56 $68

¥ %85k Opening Hours
4 & Daily 7:30am - 4:30pm

#£%£ Table No.

A¥ No. of Pax # ¥ A Handled By

DORSETT

TSUEN WAN HONG KONG
EREEMTRER



*ﬁ ft ?& S @im (Sa/m

db & S YA (314)

Steamed Crystal Shrimp Dumplings (3 pcs)

ENFEHRE (314)
Siu Mai with Black Truffle (8 pcs)

Bt A RN

Steamed Chicken Feet in Black Bean Sauce

HEAT 4K (21F)

M % D
Fresh Beef Balls with Tofu Sheet (2 pcs)

F 58 83K (21%) M &

Steamed Mud Carp Fish Balls with Vegetables (2 pcs)

XOB WM (314) M &

Chaozhou Style Dumpling with XO Sauce (3 pcs)

Hie BB A (3F) M ¥

Tomato Soup with Steamed Beancurd Roll (3 pcs)

RELHRHB (214) L K D

Steamed Mini Lotus Leaf Warp Glutinous Rice (2 pcs)

E AR S AL LK [

Black Pepper Sauce Beef Tripe

L R[]
LR | |
M%[ |

B HEMB L& [
Steamed Pork Ribs with Garlic
B It@Asic L K

Steamed Chicken with Fish Tripe & Whole Chinese Mushroom

ENEBHK (36) Lk [

Black Truffle Wild Mushroom Dumplings (3 pcs)

HWERBW (80F) PIA[ |

Nourishing Herbal Chicken Feet Soup (8 pcs)

Pan-fried Millet Cake

W AWereds  (31%)

Crispy Fried Milk (3 pcs)

BAerEHA (34F)

Crispy Fried Spring Rolls (3 pcs)

WO R (31F)

Deep-fried Sesame Seed Balls (3 pcs)

WA (34)

M %[ |
Beancurd Skin with Shrimp (3 pcs)

SHEREA (314) M %

Deep-fried Prawn Dumpling with Mayonnaise (3 pcs)

M %[ |
M % |

B RBAKRB (3F)

M|
Pear-shaped Fried Dumplings (3 pcs)

gz e &g F (314) L K

Stuffed Eggplant with Shunde Dace Fish (3 pcs)

HENEE A (314) L R[]

Deep-fried Shrimp Wontons (3 pcs)
LA [

ERTERFER (344)

Pan-fried Shredded Taro Cake with Caviar Sauce (3 pcs)

AEwwre (34)

Steamed Creamy Custard Bun (3 pcs)

TEBRL BILEE

Traditional Cantonese Sponge Cake

EFXke (31F)

Steamed BBQ Pork Bun (3 pcs)

12 & Bhb & (21F)

Roast Pork Belly Bun (2 pcs)

BEDHEE (3F)

Apple-shaped Golden Bun (38 pcs)

SN
M % |
M %[ |

A7 412$15 tea and condiment served as $15 per person
B 1e—pRF%5 % Plus 10% service charge

BB A E All prices are in Hong Kong Dollars
B A Rt % £ Photos for reference only

Chef’s recommendation

B3 ER IR

Vegetarian
%\ -

-



