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BR Y& %% =k ¢ CHINESE BARBECUE ZLE5 1K ¢STEAMED DIM SUM &A% ¥ ¢RICE FLOUR ROLL 25 ¢DESSERT
BA Y8 % 48 $248 ()M OEIFHETE $88( ) TR S R A $108( ) & TR 2R A $98( )
Roast Goose Siu Mai with Crab Roe Pan-fried Rice Flour Rolls Silky Smooth Tofu Pudding
with Scrambled Egg and Char Siu
SAEZHBE (FE) $228( ) CELE T $88( ) X.0.3 AR B $98( ) Bl SEFEFZIRE $68( )
Marinated Chicken with Soy Sauce (half) Shrimp Dumplings with Bamboo Shoots Pan-fried Rice Flour Rolls with X.0. Sauce Sweetened Black Sesame Rolls
We . W 4 s108( ) | S FE AR Seg( ) (B SAREEAME 0 598( ) W B $68( )
Crispy Roast Pork Belly Beef Balls with Seasonal Vegetables w:ltshpyRicerll:’?genI%iar(():z; Sc,)tyle rappe Steamed Sponge Cake
OER LA s108( ) MOEANRE $88( ) i $98( ) B A A $68( )
Honey-glazed Char Siu Xiao Long Bao Shrimps Brown Sugar Honeycomb Cake
N S B 33 8 X ¥ HE 78 F)fl}i’} Aﬁi:"i] 78 Fo
I(llg 7]({—’;{%]( ;}ﬁ_é% 7K§ $98 ( ) Chicgn F:j'cg:rm)(z\spi}ieiibs s ( ) Minced B:e/f‘?/vith Aged Tangerine Peel S ( ) % %"“f‘:’*jﬁ éj . $68 ( )
arinated Tofu and Egg with Black Bean Sauce X}’,% $78 ( ) Chilled Fresh Mango Pudding
SEMEF $78( ) charsiu A $68( )

V Mixed Vegetables Dumplings

Sago Delight with Pomelo and Mango
A A% e¢COLD DISH with Black Truffle FTXEES5 1K ¢FRIED DIM SUM "

5 4 * % H $68( )
3 7 ] ZE R 98 = a
é {;‘,fj'; ViR ]tj ;é\ $108 ( ) ﬁ%‘éﬂ )” 7*5}% . $78 ( ) é’ Assorted Turnip Puddings s ( ) Glutinous Rice Dumplings in Ginger Soup
Sliced Pork with Garlic Sauce Chiu Chow Style Dumplings (X.0.% - 33 20 E T3
ﬁﬁ’ & g & @ (X.0. Sauce, Sweet & Sour Sauce and in Salted Egg Paste) i E‘é\ﬁkg $68 ( )
\Y f/‘f;?]‘g:ﬂﬁ HE/E ;]@ $98 ( ) C/ZQLS y;}m $78 ( ) ']%% ﬂi% —_']:‘ $88 ( ) Sweetened Walnut Paste
Marinated Guajava in Preserved Plum Sauce ar-iubao Crispy Shrimp Toast
S OEE R $68( )
< \" 7 > <
é‘:%ﬁ%% 7{‘1 $98 ( ) g:_ /5;7%;5'{\;& tarian B $78 ( ) % Fgf(}i X}:}% % 588 ( ) Almond Cream with Egg White
Diced Pork Knuckle with Spicy Garlic Sauce anghal >tyle vegetarian bun Char Siu Puff Pastries with Aged Tangerine Peel
- 413 W S68 ( )
s B E B A $88( ) PRA 4L 27
v %‘%’ﬂ-ﬁ $98 ( Crispy Purple Yam Glutinous Rice Dumplings Sweetened Red Bean Soup
Chilled Jellyfish with Sesame Oil % @/J\’E“QAPPET ISER with Shrimp and Pork with Aged Tangerine Peel
v ¥ Rk L $98( ) F 4 3 G Ht $108( ) N1k B ARAT $68 (
Chinese Yam with Sesame Sauce Crispy Cuttlefish Cakes % ﬁﬁﬁ‘RICE AND NOODLES Deep Fried Sesame Glutinous Balls
N éﬁ}f\,@ﬁ*ﬁ_ % AR $188 ( ) with Pumpkin Lotus Paste
% 73'%:‘ %‘4—’ ﬁl”}i $108 ( ) Rice in Winter Melon Soup with Chicken N -
Stir-fried Diced Beef Tenderloin with Garlic oy S h: 4 &)3
< s N s % Hﬂ E] 9‘9‘@;‘ . . $188 ( ) C’fl'i.sp;g-l\ffk C:‘sfdé% $68 (
7%’SOUP # per casserole 4% per person ﬁ}ﬂ.% w %15 5108 ( ) Ming Yuen Signature Fried Rice
Assorted Platter with Garlic and Chilli /m. =k ) X
0 oo gk g o2 ssorted B4 W AR S $188( ) B R B AT $68 |
£ Gef > 2/ b F ) . ) NI . "
;ijpifﬁli? X 2 $188 ( ) $58 ( ) (:;gplant, Tofu Puf‘f,Zreen Pepper, Red Pepper) Crispy Rice Vermicelli with Sliced Beef and Fried Egg Baked Mini Egg Custard Tarts
. v Z AN E I AR fE $188( )
é/—‘-*ldiﬁ-ﬂfr et with Sand Gi . $98 ( ) Braised E-fu Noodles with Black Truffle BUN—ABIEE Subject to 10% Service Charge
raise icken Feet with Sand Ginger Sauce .
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V. E ¥ Vegetarian Dish

Crispy Squid Tentacles with Spicy Salt

(Fish / Beef / Chicken / Homemade Cuttlefish Balls and Meatballs)

and we will do our best to accommodate.
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