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BA Xl X522k ¢ CHINESE BARBECUE ZRE5 1K ¢STEAMED DIM SUM &35 5 ¥ *RICE FLOUR ROLLS # 25 ¢DESSERT
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Roast Goose Siu Mai with Crab Roe Pan-fried Crispy Shrimp and Scallion Rice Flour Rolls Silky Smooth Tofu Pudding

with X.0. Sauce

B (FE) $228 () Bp A KA $88( ) - e e R

Marinated Chicken with Soy Sauce (half) Shrimp Dumplings with Bamboo Shoots ﬁ%ﬁfﬁiﬁﬁo“ Wraooed $98 ( ) iﬁ;ﬁiesame ol $68 ( )

%)i }}%ﬂ%’f% $198 ( ) ;ﬁ;ﬁ% S8% $88 ( ) witr:néice Pager, Charcoal Style PP L .

Crispy Roast Pork Belly Crab Claw and Spinach Dumplings #E I8 $98 ) RE B S68 ( )
é '&; *i}»ﬁ $198 ( ) H%:;T{;r_ 3| ;;T{ $88 ( ) Shrimps Steamed Sponge Cake

BN Steamed Beef Balls with Vegetables

ney-glazed Char Siu . . SREZEF A $78 HHREH 68

Honey glj] e? chars ’%’ k#% Z)Z%fi o $88 ( ) Minced BLéef with Aged Tangerine Peel ( ) Red I:]atflf(;ding s ( )

/g 7J(3_}§ ,-}#_/g 7](% 598 ( ) Steamed Chicken with Fish Maw X}’,% $78 ( ) o

Marinated Tofu and Egg SEERNE G $88 ( ) Char Siu SHIE B S68 ( )

Xiao Long Bao Osmanthus and Coconut Split Pea Pudding
A A% A KA B G A 78 .
~ m‘COLD DISH Steamed Daikon Puddings S ( ) %élJ\ﬁ’AppETISERS f?n:j;iﬁnigo Pudding 568 ( )

SERHTE $98( ) MM EAWMMBR $78 ® 6 7

Diced Pork Knuckle with Spicy Garlic Sauce Chiu Chow Style Dumplings ( ) é C%sfc‘ilgi\sfrzakes $108 ( ) *%&.H—g $68 ( )

%Q/Eﬁ-i /ﬁ:’ﬁ' $98 ( ) v ,f!i ﬁ'}ﬁgﬁ" %/éi . $78 ( ) %%%‘4"7]‘9]77},1 $108 ( ) Sago Delight with Pomelo and Mango

Chilled Jellyfish with Sesame Oil B""‘C'f Trifﬂe and Wild Mushroom Dumplings Stir-fried Diced Beef Tenderloin with Garlic é 21."‘{,;% £ $68 ( )
v éﬂﬁﬁ‘#l&lj—l $98 ( ) ﬁif]‘ 7&@1&;}3]@’%’ $78 ( ) #ﬁ%ﬁiibﬂi,@" 5108 ( ) Glutinous Rice Dumplings in Ginger Soup

Chicken Feet and Spare Ribs with Black Bean Sauce

Chinese Yam with Sesame Sauce Crispy Bombay Duck with Spicy Salt

AP E S68 ( )
H Aok 78( ) B mmsna s S
Vv ﬁ’;"riﬁ ‘ﬁ% 598 ( ) Steamed Mini Glutinous Rice Dumpling with Chicken fi;;ﬁsfﬁé‘;it}ripicy salt 598 ( ) Sweetened Walnut Paste
Marinated Vegetarian Duck in Soy Sauce oh ok &2 - .
L S $78( ) Fa B 2 $98( ) SEEH=K $68( )
Braised Bean Curd Skin Rolls in Abalone Sauce Japanese Style Crispy Tofu Almond Cream with Egg White
B X BF 3R ¢STEAMED VEGETABLES 3 58X $78( ) W & $98( ) Bk 4 g $68
N Char Siu Bao Chicken Feet with Sand Ginger Sauce T ( )
R S78 ( ) . s Sweetened Red Bean Soup
Choi Sum vk fﬁ‘% R $78 ( ) & %iﬁﬁzg r%' ;‘{éxﬁj’t 588 ( ) with Aged Tangerine Peel
2{ % 578 ( ) Shanghai Style Vegetarian Bun Pan-fried Emperor Vegetables Dumplings ﬁ;ﬁ)}l%;}é/ﬁ’— S
i s : 68( )
Chinese Kale é B}%d;j; lfjs‘h;}jlgt F?:) 8 $88 ( ) Baked Mini Egg Custard Tarts
AR ¢78 R & B AR ¢STEAMED POT RICE raised Beet Snort b Buns
R ) o WEHES L $88( )
Chinese Lettuce = @ P A $S98 ( ) Crispy Shrimp Toast & BT/ Chef's Recommendation
Minced Pork Patty with Dried Octopus %5: é‘% ﬂ(’ﬁf;f\ $88 ( ) v £ Vegetarian Dish
<5 ¢SOUP # 41‘)%(4)7\55]5'%' $98 ( ) Crispy Taro Spring Rolls S —RESE Subi ) )
Chicken Feet and Pork Ribs with Black Bean Sauce e S Y — Bk Subject to 10% Service Charge
REAREXH S188( ) $58( ) W e so8 RERKA ~os88( ) NBTHEARNES  FEORBE  AREATEIRA -
Soup of the Day A ( ) Crispy Purple Yam Glutinous Rice Dumplings If you have any food allergies, please let our restaurant staff know

& per casserole 4% per person Black Mushroom with Chicken with Shrimp and Pork and we will do our best to accommodate.
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