LFawad

Steamed Dim Sum

B EHFIRER ()

Har Gau ¢ Bamboo Shoot (4 Pcs)

EFREE (HH)

Siu Mai e Medlars (4 Pcs)

BZEXEE (=%)

Barbecued Pork Buns (3 Pcs)

WTTARIEK (=14)

Minced Beef Balls « Bean Curd Sheet (3 Pcs)

BERER (S

Mushrooms e Vegetable Dumplings (3 Pcs)

95 ERIE (=)

Pork & Shrimp Dumplings ¢ Vermicelli (3 Pcs)
1baEtR o

Fish Maw e Chicken ¢ Black Mushroom
EHESE (811)

Soup Filled Dumpling ¢ Conpoy e Seafood
(Per Person)

B ERR (Z”H) NEW
Crab Meat Dumplings e Diced Chicken
Coriander (2 Pcs)

RRFEFRIDIRER (=)

Glutinous Rice Dumplings e Chicken (3 Pcs)

AR (=)

Pork Dumplings e Chives ¢ Peanuts (3 Pcs)

B Azt —=
BEXAE
Steamed Fish Head e Pickled Olives

58

58

530

530

78

68

620

58

70O

550

126 O

YRR ERL

Pan-fried & Crispy

BXEEE (=H%) 5400
Barbecued Pork Buns (3 Pcs)
R AREE R (=H) 58 00

Turnip Pudding e Air-dried Meats (3 Pcs)

madiREE =H) 6000
Spring Rolls e Shrimps e Garlic (3 Pcs)
HRINFFE =% 530

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

KRB KAE (=) 530
Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)
REFEXER (=) 530
Barbecued Pork Pastry « Young Ginger o
Preserved Egg (3 Pcs)
BHIRRENE (=%)NEW  coO
Bean Curd Sheet Rolls e Shrimps (3 Pcs)
WELRERE (=H%) 65 00
Beef Buns e Satay Sauce (3 Pcs)

N =R 7AN
BRI
Cheong Fan
ALROR 4B 5 SR A5 #5 680
Shrimps ¢ Brown Rice
BIEX e 600
Barbecued Pork e Spring Onion
e A P 650
Minced Beef « Water Chestnut  Chinese Parsley
s ¥ 80
Plain
X.0.EB1iEhn 620

Wok-fried ¢ X.0. Chilli Sauce

RPHESR®

Food Stalls

8 — 21 October 2025

LS EIRKER

Shrimp & Pork Dumplings ¢ Supreme Broth
A FEIE L -
B S HR @o/mu/EER) 700

Poached Seasonal Vegetables
(Choy Sum/Kale/Chinese Lettuce)

Eia M=

Pig Trotters e Ginger » Dark Sweet Vinegar

R+ TEAE 2R M

Chicken Feet » Peanuts ¢ Abalone Sauce

RERBEZ T (HHE)

Crispy Tiger Prawn Toasts (4 Pcs)

g

Congee, Noodles & Rice

-+
SRRTEERBW 600
Congee ¢ Pork Bone ¢ Dried Stockfish e
Peanuts

WIEEEEIET S 1680

Fried Rice Noodles ¢ Shrimps ¢ Curry

PESOKEE 445 K1 178 00
Rice Vermicelli e Shredded Duck Meat
Pickled Vegetables

BEMASEA KR AT
Stir-fried Flat Rice Noodles ¢ Beef ¢
Soya Sauce

AT bR RN ER 245 O
Fried Rice » Abalone ¢ Minced Chicken
Conpoy « Mushroom

= == f&
EXRWARLAKER . 1580

Fried Rice e Five Grains « Red Rice ¢ Ginger

268 0

ss O =EEUERE

148 [

Crispy Softshell Crab e Salted Egg Yolk

BB BRI IEE TR

188 1

Braised Dried Mantis Shrimp e Kale ¢ Mushroom

Sauce e Clay Pot

g5 0 REVEHE

EIXKEHE

Spare Ribs ¢ Honey

go

2880

REBFE (BAI)

so

Fried Chicken Wings e Shrimp Paste

138

65

Mushrooms ¢ Shredded Chicken ¢ Fungus e
Bean Vermicelli Broth (Per Person)

EFERR

Vegetarian Corner

FiHFE

Lunch Combo

== ] j
BELmE Y/ 30
Stir-fried Cabbage e Chilli e Garlic  Vinegar

AN e *?%
ERMAETNE & 1380
Braised Hairy Gourd e Impossible Meat ¢
Rice Vermicelli « Clay Pot

E¥HEEEE

Baked Broccoli » Taro Sauce

gELEE

Simmered Eggs ¢ Yam ¢ Tomato
K H 2R

Desserts

1381

138

TR (B11) 530

Chilled Fresh Mango Pudding (Per Person)

ZINEREE (=) NEW s0O

Chilled Melon Pudding e Coconut Milk (3 Pcs)

4

j

METHTAEYEESR - EEEEARERSY If You Have Any Food Allergies, Please Inform Our Staff Vegetarian Item ~/ Spicy item

i
=
R

T+ 7K Tea, Water & Condiment Charge (i Per Person) 20

ThFEERMEHRR (HE)
Drunken Abalone e
15 Years Hua Diao Wine (4 Pcs)

+
A i B 420 5 =
Fried Rice Noodles ¢ Shrimps ¢ Curry
3380

EIREGHEE
Spare Ribs ¢ Honey
+

PESOKIG44IS KD

Rice Vermicelli e Shredded Duck Meat

Pickled Vegetables
288



