#»%& Noodles
11:30am - 4:30pm

# 9% Roasted Meat
11:30am - 4:30pm

#2834 Table No.

A¥ No. of Pax # % A Handled By

Hib gty te $118 R Sk $188 [ | B3 (F) $118 % 3 (1) $178
Stir-fried Noodles with Soy Sauce Pan-fried Noodles with Prawns and &I‘él‘g:ullfr‘;‘ Seleated Mixed agith TWO Items
Assorted Vegetables
*i?é%*i f}‘ **3_ $118 fffﬁﬂ@ ﬁ" Crispy Roast Pork Belly O
L 5K IR & 188
Stir-fried Rice Vermicelli with Bra}?j’}iﬁfﬁ)is with $ L] X & BBQ Pork O
Dried Scall d E . . . -
PHEE SRS Ghel Bay Shrimp in Superior Broth €17 ¥ Poached Chicken O
E ¥ R SKD $128 ¥+BEILE A $198 |:| W# soy Sauce Chicken O
Braised Vermicelli with Preserved Braised Udon with Seafood in
Vegetable & Shredded Pork Cheese Sauce
JEok A Oame X G wi) $268
2 1) 45 47 %@ $198 I:l Mixed Roasted Meat Platter
N1 8 & % & 128 i = (Crispy Roasted Pork Belly, BBQ Pork, Poached Chicken, S
m‘ $I/ Ld R‘k $ D Yang Chow Braised E-fu Noodles Sarlizgycm%feg oric Pelly, BBQ Pork, Poache e, Sov
Fried Noodles with Shredded Pork in Chicken Broth
2 K $128 [ | FOHNERNGPLE $198 [ | BB KO 2% s20 [ |
Singapore Style Fried Vermicelli Braised E-Fu Noodles with Crab Meat Plain Congee Per Bowl
& E White g &
g2 R@ R 3% s20 | |
R ] $128 [ | % Ri © B £ KL 55 o8
Braised E-fu Noodle with Mushroom 1C€ Iﬁy - A Beggiondl |:|
in Abalone Sauce 11:30am - 4:30pm g ke 4 .
3% "'l'j f}ﬁﬁ $128 |:| Verm‘izu/ Fresh Noodle in Soup  Fer Bowl $28 I:l
S Yang Chow Fried Rice Q
Wy AN h ¥ ~
%I/ * m ‘EI $158 D \‘Iegetfz{gles E’?;si"im $45 D
Stir-fried Flat Rice Noodles with Beef _%. ’ﬂ‘ ,% 41 * »‘ R $1 58 I:‘ 3 g e
Vegetarian Mixed Grain Fried Rice with i ‘\)
}% ¢% iy A $168 D Red Rice
Fried Noodles with Mixed Vegetables m m
2RIEHRTONK $158 [ |
BHEWMFALE X $178 [ | Dried Scallop and Egg White Fried Rice
Stir-Fried Beef Udon With Basil .
and Black Pepper t&%%@i $168 D

DORSETT

TSUEN WAN HONG KONG
% te—ARF5 & Plus 10% service charge EAEW R

Tai Chi Yin Yang Fried Rice

A7 412$15 tea and condiment served as $15 per person

X0 & L]’ $168 D BB AHE All prices are in Hong Kong Dollars

Fried Rice with Seafood in XO Sauce B F R4 % Photos for reference only e 39966322
HFAERBERANR $198 D Vegetarian Chef’s recommendation ERNEERRESHE 2 EE BT ETEALE—E
Fried Rice with Fresh Crab Meat and ‘ % BHERIEN 1/F @ DORSETT TSUEN WAN, HONG KONG

. 28 KIN CHUEN STREET, KWAI CHUNG, KOWLOON, HONG KONG
Garlic




5 £25S Dim Sum
7:30am - 4:30pm
74 Steamed
5 & EE AL (31%)

Steamed Crystal Shrimp Dumplings (3 pcs)

BHEHRET (31F)

Quail Egg Siu Mai (3 pcs)

EnERE (314)
Siu Mai with Black Truffle (3 pcs)

ABwWwE (31F)

Steamed Creamy Custard Bun (3 pcs)

Bt A RN

Steamed Chicken Feet in Black Bean Sauce

M % D
HUF DK (214)

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

52 ok 03k (214) M %

Steamed Mud Carp Fish Balls with Vegetables (2 pcs)

Fit LRE (34) M % []

Steamed BBQ Pork Bun (3 pcs)

XOBE M #1% (344) M %

Chaozhou Style Dumpling with XO Sauce (3 pcs)

o RBEE (31F) M &

Tomato Soup with Steamed Beancurd Roll (3 pcs)

TH B M % D

Traditional Cantonese Sponge Cake
L& []

B3 NEE (34)
BELBKE (20F) L R[]

Apple-shaped Golden Bun (3 pcs)
Steamed Mini Lotus Leaf Warp Glutinous Rice (2 pcs)

L& [
L& [
L& [
s [ ]

& Steamed

Black Pepper Sauce Beef Tripe

REMA A (21F)

Steamed Chinese Sausage Buns (2 pcs)

L R[]
LR[]

HAMB L &[]
Steamed Pork Ribs with Garlic
B ItZAsic L K

Steamed Chicken with Fish Tripe & Whole Chinese Mushroom

#H 5 0 B% (31) L R[]

Vegetarian Shark Fin Dumplings with Shrimp (38 pcs)

B5# Steamed Rice Rolls
. RAOBBRE) s 0[]

Traditional Steamed Rice Rolls (Mix Sauce)

% i LA L K[ ]
Steamed Rice Rolls with BBQ Pork
+ 0 L K[ ]
Steamed Rice Rolls with Beef Meat
X0 7 i % L R[]

Stir-fired Rice Rolls with XO Sauce

REEKHEEIBH

Steamed Rice Rolls with Whole Shrimp

D # | |

&t Steamed Rice

4 A B R $56 D
Steamed Beef Patty with Rice

22t BHRE $68 | |
Steamed Rice with Chicken & Black Mushrooms

JEL N HE & R $68 D

Steamed Rice with Chicken Feet & Spareribs

t# Deep-fried

Pan-fried Millet
Cake

W A4 (31%)
Crispy Fried Milk (3
pcs)

EEBAE (31F)

Cheese and Shrimp Spring Rolls (3 pcs)

W At (344)

Deep-fried Sesame Seed Balls (3 pcs)

M %[ |
B A (31%)

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

SRR A (314) M ¥

Deep-fried Prawn Dumpling with Mayonnaise (3 pcs)

BRHKA (36) M %[

Pear-shaped Fried Dumplings (3 pcs)

NAf%E ek & EE i F (31+F) L X

Stuffed Eggplant with Shunde Dace Fish (3 pcs)

HIEIE R (34) L X[ ]

Deep-fried Shrimp Wontons (8 pcs)

R85 545 (36) L &[]

Shredded Radish Pastry (3 pcs)

S [ ]
S [ ]
M %[ |

ok B Appetizer

HIEDLE $42 [
Tomato with Osmanthus

T LEY: $56 | |
Golden Crispy Tofu

2o &% $56

Deep-fried Squid Tentacles in Salted Egg Yolk
H GRS (81) $68 [ |
Nourishing Herbal Chicken Feet Soup (8 pcs)

# & Congee

% Bowl & Pot

$48 $68

(1 [

B & LR

Congee with Century Egg and Pork

¥k 0KH

Congee with Dace Fish Balls and Lettuce I:I I:I

it & Desserts
ZHEARTHIERE (31F) S b D

Chrysanthemum and Goji Berry Jelly (8 pcs)
M # [ ]

W AHMETH (314)
M & D

Jujube & Ginger Juice Steamed Cake (3 pcs)
L& []

228 (3%4)

Steamed Red Dates Cake (3 pcs)

2 HFERIEARIE (31F)

Sweet Egg Twists (3 pcs)



