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Selection of Dim Sum

Al ES & (Ffi/per person)
Shark’s Fin and Abalone Dumpling in Superior Soup

KRB AR (4 (F/pieces)

Steamed Shrimp Dumplings

BT AEIES (4 {F/pieces)

Steamed Minced Pork and Shrimp Dumplings with
Dried Flatfish Powder topped with Crab Roe

B EYEd (3 {f/pieces)

Steamed Barbecued Pork Buns

EE&M T4 (3 {f/pieces)

Deep-fried Rolls filled with Corn and Scallop

fERE U EEY (3 fF/pieces)

Steamed Dumplings filled with Crab meat, Spinach, Minced
Pork and Shrimp

ERERZIERE A (3 /pieces)
Pan-fried Crispy Dumplings filled with Chive, Minced Pork
and Shrimp

FHhE KA (3 ff/pieces)

Glutinous Rice Dumpling filled with Dried Shrimp and Pork

HK$

138.00

78.00

78.00

68.00

78.00

68.00

68.00

68.00
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Selection of Dim Sum

EN/NgER (3 ff/pieces)

Steamed Soup Dumpling filled with Minced Pork

D&z = WIN

Steamed Chicken Feet with Pomelo Skin

B B R

Steamed Pork Ribs with Rice Roll and Black Bean Sauce

SRR EE (3 ff/pieces)
Pan-fried Black Pepper Dumplings filled with Minced Pork Belly
and Onion

RETAENER (8 f/pieces)

Steamed Minced Beef Ball with Bean Curd Skin

EEEREBERE (4 {F/pieces)

Shanghai Vegetable and Pork Wonton

e HKIRESE (B & /pieces)

Deep-fried Spring Rolls filled with Shredded Chicken and Shrimp

FEMALEREE (2 (f/pieces)

Steamed Glutinous Rice and Abalone wrapped in Lotus Leaf

HK$ 68.00

68.00

68.00

68.00

68.00

68.00

78.00

78.00
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Selection of Dim Sum

M FERRE (3 {f/pieces)

Steamed Bamboo Fungus Vegetarian Dumplings

EERN4ERIA (8 {4/pieces)

Pan-fried Minced Pork Bun

A RiSERE (3 ff/pieces)

Pan-fried Dumpling filled with Minced Pork

B X g A (3 ff/pieces)

Baked Barbecued Pork Buns

<5 48 fE R 1

Steamed Rice Rolls with Crispy Shrimp Roulade

SR

Steamed Rice Rolls with Mushroom and Sea Cucumber

BT ABR

Steamed Rice Rolls with Minced Beef and Coriander Fillings

& X

Steamed Rice Rolls with Barbecued Pork Fillings

HK$ 68.00

68.00

68.00

68.00

98.00

78.00

78.00

78.00

TR R
Set Lunch Menu

BERLES

Dim Sum Combination

Steamed Shrimp Dumpling
Steamed Minced Pork Dumplings topped with Crab Roe
Spring Rolls filled with Shredded Chicken and Shrimp

EREXS

Soup of the Day

X0 & /@ iR 3K

Stir-fried Prawn with XO Sauce

ARC IRl E g =gt

Deep-fried Crispy Pigeon

LI AR Y\ RF 57

Braised Vegetable with Dried Seafood

RIC IR AR

Fried Rice with Sakura Shrimp and Crab Meat

fEI 0 /N R

Chinese Petits Fours

S /KRE

Seasonal Fresh Fruit Platter

i HK$390.00 per person
5B W A 8¢ BL_E= A Minimum order for 2 persons
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Business Set Menu

i1 3 5% Bk P /)N Bl

Appetizer Sampler

Roasted Suckling Pig , Barbequed Pork
Roasted Goose , Jelly Fish

IR AR SE

Braised Crab Meat with Minced Chicken in Soup

EEREEAN

Pan-fried Cod Fish Steak with Lemon Honey

B TE B R AR B

Poached Vegetables with Shredded Fish Maw in Fish Broth

Z HREERTEK

Pan-fried Crispy Rice with Lobster and Cheese

5% MG

Chinese Petits Fours

Rf < B SR 2

Seasonal Fresh Fruit Patter

HK$1,600.00 for 2 persons (Wifiz /)
HK$2,200.00 for 3 persons (=frH)
HK$ 3,000.00 for 4 persons (rufiz /)

¥ fe

Desserts

WARERE (3 ff/pieces)

Baked Egg Custard Tartlets

A= i ERE (3 f:/pieces)
Chilled Black Sesame Coconut Cream Pudding

R RN

Steamed Traditional Sponge Cake

EEEERE (3 {f/pieces)

Salted Egg Yolk and Lotus Seed Paste Pastry

RIPEERE (3 fF/pieces)

Steamed Red Date Puddings

HK$ 48.00

48.00

48.00

48.00

48.00

fi PER PERSON

TR ELED

Sweetened Red Bean Cream flavoured by Dried Tangerine Peel
BT RME

Chilled Mango Pudding

i R H B

Chilled Sago Cream with Mango and Pomelo

SR R T EACHEK

Sweetened Soup with Ginkgo, Dried Bean Stick and Egg

HRYUEZE E/H

Homemade Turtle Herbal Jelly (Hot/ Cold)

JKAEEUE #
Double-boiled Sweetened Supreme Bird’s Nest Soup

58.00

48.00

58.00

48.00

88.00

498.00



