#3£ Table No.  A#t No. of Pax ## A Handled By

% %0504 Opening Hour
4 % Daily 8:30am - 4:30pm

A $118 B $168

255 (3K ) Dim Sum (2 items) 8 (Z3K) Dim Sum (3 items)

W ok (%) ) Roasted Meat (Half Portion) Mok (¥4 ) B iR (—1%)
Roasted Meat OR Rice/Noodl

2Ofin | | A Mk (Half Portion) @ itemy

Daily Soup OR pessert Soup

R OH5 & AR

Daily Soup OR Dessert Soup

C $218

28 (W) # & Dessert X #% 7K Dessert Soup

OR
Dim Sum (4 items) o - o 2o ;
A AR T B IERHE 2R

s + Chrysanthemum and Goji Berry Jelly Steamed Red Dates Cake
'J‘%ﬁ (—#%) o = 5 3

N . EFIRAALE Y 2 GBI F A
Main Dish ( 1 item) Red Bean Sweet Soup with Dried Tangerine Peel ~ Sweet Egg Twists

: . AHE I

& B )% Daily Soup Jujube & Ginger Juice Steamed Cake

sk 26 S&K— Dim Sum served as ONE piece for each item sk

&b & EEIR AR FHAHE
Steamed Crystal Shrimp Dumplings Steamed Pork Ribs with Garlic
CEBF B It ZABIEH
. L Steamed Chicken with Fish Tripe & Whole Chinese
Siu Mai with Black Truffle Mushroom
Bt AN 5 8 B
Steamed Chicken Feet in Black Bean Sauce Black Truffle Wild Mushroom Dumplings
154 MK
Fresh Beef Balls with Tofu Sheet
B % ¢ @K
Steamed Mud Carp Fish Balls with Vegetables ﬁ ‘% @ ﬂ%*’r}
XO§¢§B .”.] *‘b\ﬂz Traditional Steamed Rice Rolls
Chaozhou Style Dumpling with XO Sauce .
T+
B :%‘9 L4 -3 Steamed Rice Rolls with BBQ Pork

Tomato Soup with Steamed Beancurd Roll

1% E Pk + AR5
fk E ’ ii%ﬁ Steamed Rice Rolls with Beef Meat
Steamed Mini Lotus Leaf Warp Glutinous Rice

LU S LA X0t A5 7

. Stir-fired Rice Rolls with XO Sauce
Black Pepper Sauce Beef Tripe

Vegetarian Chef’s recommendation
* BRI
% %412922 Chinese tea served at $22 per person 42X & L3 H All prices are in Hong Kong Dollars

% ne—iR4% 4% Plus 10% service charge @ A4 % Photos for reference only



1##3% Table No. A% No. of Pax #2F A Handled By

% %854 Opening Hour
4 X Daily 8:30am - 4:30pm

sk 25 S& 3K —1 Dim Sum served as ONE piece for each item sk

B Bowl
W AW KE B E TR P
Pan-fried Millet Cake Congee with Century Egg and Pork
Dt 4 0 QIKH

Crispy Fried Milk

A HE YE & A

Crispy Fried Spring Rolls

W It

Deep-fried Sesame Seed Balls

Congee with Dace Fish Balls and Lettuce

O 0000 od

‘ . ABURE []
ﬁ'{!ﬁ& ﬁ)f‘ Steamed Creamy Custard Bun
Beancurd Skin with Shrimp

s ¢ % ¥
YRR R Ak ok [

raditional Cantonese Sponge Cake
Deep-fried Prawn Dumpling with Mayonnaise
% B K A L mitre O

Pear-shaped Fried Dumplings Steamed BBQ Pork Bun
IR % & AR 75 F L mEama H
Stuffed Eggplant with Shunde Dace Fish Roast Pork Belly Bun
HIWE T A []

Deep-fried Shrimp Wontons

X & []

BBQ Pork

W% b 45 ]

Crispy Roast Pork Belly

- —
Vegetarian Chef’s recommendation
‘ * BRI
% %#12$22 Chinese tea served at $22 per person R #§9# A3 H All prices are in Hong Kong Dollars

% 7e—BR#5 & Plus 10% service charge B F Af%AA Photos for reference only



#3% Table No. A% No. of Pax #% A Handled By

% %0504 Opening Hour
4 % Daily 8:30am - 4:30pm

SRLHE B
Fried Bean Curd in Fujian Style

B &R Hokgm

Sweet and Sour Pork with Blueberries and Golden Peach

HMISAA

Stir-fried Pork Slices with Bitter Melon in Black Bean Sauce & Green Pepper
®_ow
Paper-Wrapped Short Ribs
> gr o .
1R E 7 AB B HE
Nostalgic Baked Pork Chop with Tomato Sauce
2R ] AR 2 F
31 08 5 R B 6B 1 BB AL
Pork Tripe with Pickled Mustard Green and Ginkgo Nuts and Tofu Sheets
202
Tsuen Fu Signature Stir-fry with Chive Flowers and Squid and Dried Shrimps
2 oy £Z S
BEmiEoss
Stir-fried String Beans with Minced Pork and Preserved Olive Vegetables
BRRE/B
Braised Tofu with Wild Mushroom
N O
LSHFRAE
Braised Spinach in Supreme Broth with Garlic
NCRE 74 3 A
LS FERZO S

Braised Chinese White Cabbage in Supreme Broth with Garlic and Conpoy

BENER

Crispy Seafood Omelette

N Y S Q )y %
YELAYRS

Stir-Fried Chinese Kale with Satay Beef
PYRpa

fAEa#

Steamed Chicken in Lotus Leaf

KEA K od b 0

Iced Caramelized Sweet and Sour Pork

K& (HEE/BKHHRE)

Rickshaw Man’s Casserole (Tofu & Roasted Pork Belly with Shrimp Paste)
BP9 it e iR

Baked Assorted Vegetables in Portuguese Sauce

& 2N ED

Scrambled Egg White with Assorted Seafood and Milk

N e e s 0 A O

% #412$22 Chinese tea served at $22 per person #&sX & A All prices are in Hong Kong Dollars
% ne—hR3% 4% Plus 10% service charge @ A& % Photos for reference only



#3£ Table No.  A#t No. of Pax ## A Handled By

# %050 Opening Hour
4 % Daily 8:30am - 4:30pm

%) 4.1 £a
Crispy Noodles with Shredded Pork

Braised Rice Noodle with Preserved Vegetable and Shredded Pork

LN BE R K

Pork Floss Rice Vermicelli with Bell Pepper

B A A 1Y 7T

Stir-fried Flat Rice Noodles with Chicken Fillet and Black Bean Sauce

BREmAREER

Pork Floss Rice Vermicelli with Bell Pepper and Bean Sauce

KAy hid

Stir-fried Yellow Noodles

+ 3R IAP BB

Carbonara E-fu Noodles

B E Y HEE T

Stir-fried Two-sidecrispy Noodles with Black Bean Sauce Pork Ribs

AW 2 SR

Supreme Stir-fried Noodles with Fish Floss and Soy Sauce

EHRIERFTONK

Dried Scallop and Egg White Fried Rice

WEENF AR

Stir-fried Beef Fried Rice with Shrimp Paste

% #%#12$22 Chinese tea served at $22 per person MHt§sX & A H All prices are in Hong Kong Dollars
% ne—hR3% 4% Plus 10% service charge @ A& % Photos for reference only



