Yum Cha ~~ Yum Sik
4 {EEh all you can eat

HFERFER : ©X11:30 -13:00; 13:00 - 14:30
(ERRERKER/05 &)

250 Dim Sum

BE7J%E “siu mai” pork dumpling

EMERMR black truffle vegetarian dumpling

AR ERER “har gau” shrimp dumpling with bamboo shoot
EHZEE 40T beef tripe with turnip

XO E RN steamed chicken feet with XO sauce
#ZX B S H#R black eye beans and pork meat dumplings
BRI EMIRKE stir-fried rice roll with soya sauce
—O#ztk & steamed walnut bun

I TEERER crispy cod samosa

It 2 & &% vegetarian spring roll

E2A45LF pork knuckles and sea moss

ZEWEEHE ginger juice and honey jello

BHEBHITE @mm) sugar cane sponge cake (for 4 persons)
&5 BHT% steamed water chestnut cake

JioooouodooodoUe

WIRALEE 6100 /2 glasses

selected red/white wine

-SIN—AR#%ZE subject to 10% service charge
M LB EREE K RREREANZA menu for dine in only
EIEWE - PEIE /A FIK - E11$28 Chinese tea or hot water, $28/person
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EHN - BRARBE

=1u $228
AEZ! No. of person :
&35 Table no. :

153=523 Selected Dishes

BRESZEE fungus with aged vinegar

a8 A1 guava in plum flavor

## RILIEPY sweet and sour pork

%R poached seasonal vegetables

BEEIEEEWINFT sautéed string bean with black fungus

B & B# 1B scrambled egg with shrimps

7B ¥ B K E steamed seafood with egg

REWBARE R stir-fried sliced Japanese pork belly with scallion
FRFZEIK hot and spicy chicken

HEERAFREE pancake with minced pork meat

%ii - 8f Noodles & Rice
FABIYAKRD stir-fried rice vermicelli
B2 X0 B AR AYSAH fried rice noodles with Japanese pork
EFENMRAFE e-fu noodles with minced pork
BEEHXIEHNPER fried rice with “char siu”
PAESa{F 5 doggie’s noodles
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