LFawad

Steamed Dim Sum

B SRR (TH)

Har Gau e Asparagus (4 Pcs)

ERREEE (TH)

Siu Mai e Conpoy (4 Pcs)

152 B (=)

Barbecued Pork Buns (3 Pcs)

BHEFAK (=)

58

58

530

53[0

Pan-frled & Crispy

Minced Beef Balls ¢ Chinese Parsley (3 Pcs)

MEENIER =) ¥/

Tofu Dumplings e Impossible Meat (3 Pcs)

Finm 1 RIRER (=)

Scallop Dumplings e Black Garlic (3 Pcs)

IbEE4RTEEE

Chicken ¢ Fish Maw ¢ Mushroom
ERESR (81)

Soup Filled Dumpling ¢ Conpoy e Seafood
(Per Person)

%ﬂ'iﬁ‘ i[X o 2 :m -jﬁ

Squid e Vermicelli e Garlic

MESIBRAR (=H) 620

Vegetable Dumplings e Shrimps ¢ Yunnan Ham (3 Pcs)

55

78

7oO

68

so O

MR (=H) 550
Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)
Fﬁﬁa c nln\zf 138 D

Steamed Fish Head e Pork « Mushroom e
Tangerine Peel

ME N HE IR EESE -

SRIFEXEEE (=) 40

Barbecued Pork Buns  Sweet Crust (3 Pcs)

RIRKIRET R (=) 600

Turnip Pudding e Air-dried Meats (3 Pcs)

FRIBEE =%

Spring Rolls ¢ Cuttlefish ¢ Shrimps (3 Pcs)

HRINFFE =% 530

Taro Puffs e Diced Chicken ¢ Minced Pork (3 Pcs)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

B RIEE (Z1)
Barbecued Pork Pastry (3 Pcs)

BT ERNRABEE ()
Portobello Mushrooms e Crab Meat o
Cream Sauce (2 Pcs)

EBRZMEH (=6) 620
Pork Pastries ¢ Spring Onion e Sesame (3 Pcs)

Cheong Fan

60

530

1380

ALK R AR B 3R A5 680
Shrlmps * Brown Rice
BIEX e 600
Barbecued Pork e Spring Onion
TS s8]
Bamboo Shoot « Vegetable
BR B2 4 P9 B ) 650
Minced Beef ¢ Tangerine Peel

BIiEin 620

Wok frled X.0. Chilli Sauce

-H— ++

RPHESR®

Food Stalls

24 June - 15 July 2026

5 V3 A ey
LS8 IRKER gg O] M2 RHE © 128 0
Shrimp & Pork Dumplings ¢ Supreme Broth Crispy Bean Curd Sheet Rolls » Vegetables
BXRLERE co/srm/mER) 700 BT RIEE=E 78 O
Poached Seasonal Vegetables Pan-fried Stuffed Bell Peppers ¢ Dace Fish
(Cho;;Sum/{(zil_(i/Chinese Lettuce) m LX,E ﬂE{fF 148 00
§EE ;gﬂlﬁﬂg 85 Crispy Chicken Fillets ¢ Red Bean Curd Sauce
Pig Trotters ¢ Ginger ¢ Dark Sweet Vinegar E * ”4:*EI ﬁ 148 00
N - b I’y
fif 75 A 2 Bl go Poached Beef Omasum Tripe * Ginger e Spring Onion
Chicken F:eet e Peanuts * Abalone Sauce r& =S E;E{?L (Eﬁ[) 68 O
KEEFX%i (p;[”q:) 288 1 Mushrooms e Shredded Chicken e Fungus e

Crispy Tiger Prawn Toasts (4 Pcs)

Congee, Noodles & Rice

Bean Vermicelli Broth (Per Person)

EFERR

Vegetarian Corner

FiHFE

Lunch Combo

EIRE\EAW 6001
Congee ¢ Pork « Mussels  Salted Egg ¢
Preserved Egg

ZAERATENFET 280
Braised E-fu Noodles ¢ Crab Meat
Conpoy e Mushroom

M EsEE i 1880

Wok-fried Noodles ¢ Squid ¢ Soy Sauce

EEYEIRFEEE 550

Braised Shrimp Roe Noodles ¢
Barbecued Pork ¢ Ginger ¢ Spring Onion

eea K EN RS

Rice Noodles ¢ Garoupa Fillets ¢
Preserved Egg ¢ Coriander

e RER T FIVER

Fried Rice e Scallops ¢ Egg White

2280

2280

5B BB A ERER B 4% If You Have Any Food Allergies, Please Inform Our Staff
XK 7K Tea, Water & Condiment Charge (Sl Per Person) 20

. R
HESRAERT 1380
Simmered Red Spinach e Lily Bulbs

.
= BEREE Y
HSZARBER
Steamed Tofu e Impossible Meat ¢
Carrot Soup

oy w0 B
ERENERESNT  1s0
Pan-fried Lotus Root Cakes ¢ Black Truffle

e - e o B
AR\ B REH ¥ 1380
Preserved Vegetable ¢ Egg
Organic Bitter Squash

B

Desserts

EFEEREE

Double-boiled Snow Fungus
Medlars ¢ Aloe Vera

ERUBIRE (=) 480

Pan-fried Water Chestnut Pudding (3 Pcs)

1381

4801

& h
Vegetarian Item 7 Spicy item

FFLYEE A
Crispy Chicken Fillets
Red Bean Curd Sauce

+
EHERAFENFE

Braised E-fu Noodles ¢ Crab Meat
Conpoy ¢ Mushroom

338

ANEESFRE
Poached Beef Omasum Tripe ¢ Ginger ¢
Spring Onion
+

SR EN RS

Rice Noodles ¢ Garoupa Fillets o
Preserved Egg ¢ Coriander

358 [



