#3£ Table No. A¥ No. of Pax # 4 A Handled By

% %0504 Opening Hour
4 % Daily 11:30am - 4:30pm

A $118 (#&1z per person) []
DEEG (EBK, BFR—HL)

Dim Sum (choose 2; one piece per item)
)&k (FE—K, ¥ L)
Roasted Meat (choose 1, half portion)
X /& W B 15
BBQ Pork|:| Crispy Roast Pork Belly D
DR EFIS[ K MK [ |(—H)

Daily Soup OR Dessert Soup (one bowl)

B $168 (# 1% per person) D
DEES (E=ZK, #XK—4% L)

Dim Sum (choose 3; one piece per item)
ek (E—K, ¥ L) & HEK (—4)
Roasted Meat (choose 1, half portion)

X & % B 15 []

B}BQ% E‘;)Erk Crispsj Roast Pork Belly

1 %3 58 18R

Fried Noodle D Fried Rice D
AROFES (K MK [ (—HB)

Daily Soup OR Dessert Soup (one bowl)

C $218 (&1 per person) [ ]
DEE S GEw, #%K—4L)

Dim Sum (choose 3; one piece per item)
e S

2)I 9] 1;'1 t’% ('-Eﬂ?. )
Daily Soup (one bowl)

P E (E—K)

Main Dish (choose 1)

O (R—8) [ K K (=)

Dessert (choose 1) OR Dessert Soup (one bowl)

% % #12$22 Chinese tea served at $22 per person k461 & A3 All prices are in Hong Kong Dollars
% ne—AR3% 4% Plus 10% service charge @ A4 % Photos for reference only



A4

FHEECSER

Dim Sum Lunch Set

2t 8 Dim Sum
sk HIE O EEAHE Quantity based on selected set sk

# Steamed (—## one piece)

8b & YR B []

Steamed Crystal Shrimp Dumplings

Siu Mai with Black Truffle

45 4 P 3K

Fresh Beef Balls with Tofu Sheet

B 3 ok @K

Steamed Mud Carp Fish Balls with Vegetables

XO%E 2 1) # 4% []

Chaozhou Style Dumpling with XO Sauce

£ 2 i

Steamed Mini Lotus Leaf Warp Glutinous Rice

Engars ||

Black Truffle Wild Mushroom Dumplings

L]
[]
[ ]

©2.%2 Steamed Stuffed Bun
(—1% one piece)
ABWRE

Steamed Creamy Custard Bun

¥t ke

Steamed BBQ Pork Bun

12 % %% b A

Roast Pork Belly Bun

]

‘ Vegetarian

*
% % #12$22 Chinese tea served at $22 per person
% %e—AR35 A Plus 10% service charge

e Deep-fried (—# one piece)

Pan-fried Millet Cake

© AR

Crispy Fried Milk

A e Ve & A

Crispy Fried Spring Rolls

W G

Deep-fried Sesame Seed Balls

L]
]
[]
L]
[ ]

JIEPEA

Deep-fried Prawn Dumpling with Mayonnais:

v% B GgoK B

Pear-shaped Fried Dumplings

[]
IRfE sk & WEERF [ |

Stuffed Eggplant with Shunde Dace Fish

S T B

Deep-fried Shrimp Wontons

@

]

# & Congee (—# one bowl)

B % 2 ) o

Congee with Century Egg and Pork

$ok OIRH

Congee with Dace Fish Balls and Lettuce

Chef’s recommendation
BRI

44X & A3 All prices are in Hong Kong Dollars
@K R4 % Photos for reference only



K 1’/% @TSFUUEN FHULCER
3 v Dim Sum Lunch Set

¥y %0 Fried Noodle

SR

Stir-fried Noodles with Soy Sauce Supreme

EASR V& )

Braised Rice Noodle with Preserved Vegetable and Shredded Pork

2 My K

Singapore Style Fried Vermicelli

KL K

Home Style Fried Vermicelli

/2 P91y K

Xiamen Fried Vermicelli

@1 ¥ @ PR

Braised e-fu noodle with mushroom in Abalone Sauce

I T N e 0 A e I

%8 Fried Rice

15 1) 45 80 ]

Yangzhou Fried Rice

R EL R ]

Fried Rice with Minced Beef

% %#12$22 Chinese tea served at $22 per person RA&sx & LI All prices are in Hong Kong Dollars
% ne—AR#5 4% Plus 10% service charge @K R A% Photos for reference only



A’/é ﬁ'nuw ﬁ[—?}‘f?bﬁ@fé}
v Dim Sum Lunch Set
J»# Main Dish

HHEE B []

Braised Tofu with Mushrooms

BEARKRDEE

Stirfried Green Beans with Minced Pork and Preserved Olive Vegetables

o ok 7F 15 % ]

Sizzling Chinese Broccoli Pot

1% % A 3 ]

Pork Chop in Sweet & Sour Sauce

i &% Dessert
(—#%é one bowl)

2% & BAALF B AL IRAE

Chrysanthemum and Goji Berry Jelly

BFMRALLLEY

Red Bean Sweet Soup with Dried Tangerine Peel

I ED
© AH#METH
Jujube & Ginger Juice Steamed Cake
Steamed Red Dates Cake

T HRRIEE K

Sweet Egg Twists

OO O O

% #412$22 Chinese tea served at $22 per person k#6430 Al prices are in Hong Kong Dollars
% ne—RRF5 % Plus 10% service charge ®F A4 A Photos for reference only



