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Selection of Dim Sum

it ARG (Ffiz/per person) HK$ 138.00
Shark’s Fin and Abalone Dumpling in Superior Soup

o /KRt 8% (4 {f/pieces) 78.00

Steamed Shrimp Dumplings

e BT AURIEE (4 {F/pieces) 78.00

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

e IBEYEER (3 {f/pieces) 68.00

Steamed Barbecued Pork Buns

e T-44ZEE Bk (3 {4/pieces) 68.00

Baked Shredded Radish Puff

o BART B (3 fF/pieces) 68.00
Steamed Dumpling filled with Minced Pork, Shrimp
and Pea Sprouts

o ERHEREAR (3 {f/pieces) 68.00

Steamed Dumpling filled with Minced Pork,
Shrimp, Crab Meat and Morel

o XYTw/KA (3 {F/pieces) 68.00

Glutinous Rice Dumpling filled with Dried Shrimp and Pork
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Selection of Dim Sum

e EEH/NEER (3 ff/pieces)

Steamed Soup Dumpling filled with Minced Pork

i DY =W\

Steamed Chicken Feet with Pomelo Skin

cHBAEH

Steamed Fish Meat Dumplings with Assorted Cured Sausage,
Radish, Dried Shrimp, Coriander and Scallion

HEEUESF (2 ff/pieces)

Chinese Scallion Pancake

e LT AER (3 F/pieces)

Steamed Minced Beef Ball with Bean Curd Skin

e MIEFEAEE (4 {f/pieces)

Shanghai Vegetable and Pork Wonton

e dESE H L (3 & /pieces)
Deep-fried Spring Rolls filled with Black Mushroom,
Bean Sprouts, Chive, Minced Pork and Shrimp

FEMARERE (2 {F/pieces)

Steamed Glutinous Rice and Abalone wrapped in Lotus Leaf

HKS$ 68.00

68.00

68.00

68.00

68.00

68.00

78.00

78.00
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Selection of Dim Sum

e WTEE EEME (3 ff/pieces)

Steamed Bamboo Fungus Vegetarian Dumplings

o RE N4 R (3 f/pieces)

Pan-fried Minced Pork Bun

o = RiSHEE (3 {f/pieces)

Pan-fried Dumpling filled with Minced Pork

e B IXEEMA (3 {f/pieces)

Baked Barbecued Pork Buns topped with Buttered Crust

< 48 ek U B 1

Steamed Rice Rolls with Crispy Shrimp Roulade

ST Ny i

Steamed Rice Rolls with Preserved Vegetable
Osmanthus and Sliced Mandarin Fish

BT ABY

Steamed Rice Rolls with Minced Beef and Coriander Fillings

BT X BB

Steamed Rice Rolls with Barbecued Pork Fillings

HK$ 68.00

68.00

68.00

68.00

98.00

98.00

78.00

78.00
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Set Lunch Menu
HEBLES
Dim Sum Combination
KRS ~ B R E AR RS
Steamed Shrimp Dumpling

Steamed Minced Pork Dumplings topped with Crab Roe
Deep-fried Spring Rolls filled with Black Mushroom,
Bean Sprouts, Chive, Minced Pork and Shrimp

S XS
Soup of the Day

X0 & 5 3K

Stir-fried Prawn with XO Sauce

&L 5% o OS2 K B 6

Deep-fried Crispy Pigeon

LB A R I\ I R

Braised Vegetable with Dried Seafood

BRI E R

Fried Rice with Sakura Shrimp and Crab Meat

fEI3E /Nt R

Chinese Petits Fours

RF 7K R

Seasonal Fresh Fruit Platter

& fiI HK$390.00 per person
B W Az 2k 2L _E=H Minimum order for 2 persons
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Business Set Menu

(IR0 QUIDANY S

Appetizer Sampler
AF XBE. B EH

Roasted Suckling Pig , Barbequed Pork
Roasted Goose , Jelly Fish

EFERNENE

Braised Crab Meat with Minced Chicken in Soup

EERREAN

Pan-fried Cod Fish Steak with Lemon Honey

ARG &R AR R

Poached Vegetables with Shredded Fish Maw in Fish Broth

< T RE SR TR K

Pan-fried Crispy Rice with Lobster and Cheese

5% BB

Chinese Petits Fours

Rf < 8E R A

Seasonal Fresh Fruit Patter

HK$1,600.00 for 2 persons (W)
HK$2,200.00 for 3 persons (=ArF)
HK$3,000.00 for 4 persons (Pufizfl)

¥ &

Desserts

PR ERE (3 (f/pieces) HK$ 48.00
Baked Egg Custard Tartlets
O FREERE (3 fi/pieces) 48.00
Chilled Osmanthus and Wolfberry Pudding
HUE S AR 48.00
Steamed Traditional Sponge Cake
TE4 fie SZ RUHE (3 fF/pieces) 48.00
Deep-fried Sesame Balls with Peanut Filling
REEERE (B fF/pieces) 48.00
Steamed Red Date Puddings

fiz PER PERSON
TR KL E D 58.00
Sweetened Red Bean Cream flavoured by Dried Tangerine Peel
&R 48.00
Chilled Mango Pudding
EREHE 48.00
Sweetened Walnut Soup
BRZMEN 48.00
Sweetened Ginger Soup with Sesame Dumpling
/J.K?.bﬁk'gﬁg 498.00

Double-boiled Sweetened Supreme Bird’s Nest Soup
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