LFawad

Steamed Dim Sum

EEE R (HH) 5801

Har Gau e Asparagus (4 Pcs)

ERREE (IY) 58 01

Siu Mai e Conpoy (4 Pcs)

BN XEE (=% 530

Barbecued Pork Buns (3 Pcs)

BESHIK (=H)

Minced Beef Balls  Chinese Parsley (3 Pcs)

" — o
IBAE R (=6 7 620
Vegetable Dumplings ¢ Blaze Mushrooms (3 Pcs)

HMER (=H) 5501

Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)

AR TN = P

MEESR (Eﬁi) 620
Soup Filled Dumpling  Seafood ¢ Matsutake

(Per Person)

BGTERM 500

Chicken Feet « Black Bean Sauce

RERMIL (ZH) 680

Duck Feet ¢ Shrimps ¢ Pork ¢ Mushroom e Taro
Bean curd Sheet (2 Pcs)

BREFE =H%)
Dried Seafood Dumplings ¢ Pork e
Carrot e Celery (3 Pcs)

EriRAAEEM 750

Squid e Vermicelli » Garlic

53[0

78 1

ERMERE S 126 00
Steamed Fish Head ¢ Young Ginger ¢

Finely Chopped Chilli

YRR ERL

Pan-fried & Crispy

FEEXEE =% 54001
Barbecued Pork Buns e Sweet Crust (3 Pcs)
R AREE R (=H) 58 00
Turnip Pudding e Air-dried Meats (3 Pcs)
ERIBES (=H%)

Spring Rolls ¢ Cuttlefish ¢ Shrimps (3 Pcs)
HHIETFA (=H) 530
Taro Puffs e Diced Chicken ¢ Minced Pork (3 Pcs)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

KREFEXER (=64) 530

Barbecued Pork Pastry e Young Ginger o
Preserved Egg (3 Pcs)

ZHERBEABELE (M)
Portobello Mushrooms ¢ Crab Meat
Cheese (2 Pcs)

EHEEMAHH (—) 5501

Scallion Cake ¢ Yunnan Ham e Sesame (1 Pc)

60

138

Cheong Fan

SES IR 630
Shrimps ¢ Yellow Chives

BIEX Gt 600

Barbecued Pork e Spring Onion

&
MELRBY T 5401
Bamboo Shoot « Vegetable

TR 2] 650

Minced Beef « Water Chestnut « Chinese Parsley

X.O. Bzt 62 O
Wok-fried ¢ X.0. Chilli Sauce

RPHESR®

Food Stalls

Gallop Dim Sum
14 - 27 January 2026

3B g i Sl 85

LS ERKER

Shrimp & Pork Dumplings e Supreme Broth
A e .

BXRLERE co/srm/mER) 700

Poached Seasonal Vegetables

(Choy Sum/Kale/Chinese Lettuce)

s

BERENE 850
Pig Trotters ¢ Ginger ¢ Dark Sweet Vinegar

R IE A ZEM go O
Chicken Feet ¢ Peanuts ¢ Abalone Sauce
AEIEREZ T (M) 2880

i B 113 A

Jelly Fish e Sesame 0Oil

MEE R R AE

Deep-fried Squid e Spicy Salt

FT =1
SERREAEE
Braised Pig Blood Curd e Turnip e Chives

ANEBRSHE 148 0
Poached Beef Omasum Tripe ¢ Ginger ¢ Spring Onion

REB{FE (BI) 650

Mushrooms ¢ Shredded Chicken ¢ Fungus

108 1

88 [

78 1

Crispy Tiger Prawn Toasts (4 Pcs)

Congee, Noodles & Rice

Bean Vermicelli Broth (Per Person)

EFERR

Vegetarian Corner

FiHFE

Lunch Combo

EIRE\EAW 600
Congee ¢ Pork « Mussels  Salted Egg ¢
Preserved Egg

Y
SESRIVERASE 138 0
Pan-fried Noodles ¢ Dark Vinegar o
Yellow Chives

WENMARRSKE 2280
Rice Vermicelli e Sabah Garoupa Fillets ¢
Fish Soup

ERNEATEFRE 2280
Wok-baked E-fu Noodles ¢ Crab Meat o
Conpoy

BRAMAIRAMARED 1780

Braised Rice & Glass Vermicelli ¢
Shredded Pork e Preserved Vegetable

N G ML M frad b e
KT EEEEIEEER 2480
Fried Rice e Five Grains e Shrimps
Lotus Leaf

_ == e
SRaETEEEE M0
Simmered Maitake Mushrooms e

Kidney Beans ¢ Soya Milk

R [ fgf
LN FRZEE I 1380
Steamed Angled Luffa ¢ Glass Vermicelli

Pickled Vegetable

= N r;;r
HEERRBER
Steamed Tofu ¢ Impossible Meat ¢
Carrot Soup

— — +4 )’
sHRIANHTE Y 1380

Sautéed Eggplant e Green Bean e Perilla

B

1380

BNEEFHE

Poached Beef Omasum Tripe ¢ Ginger ¢

Spring Onion
+

ENEATRFAE

Wok-baked E-fu Noodles ¢ Crab Meat

Conpoy
3380

i 8 A

Desserts Jelly Fish e Sesame Oil
+
NS 58 O] ERAHAIRAR KD

Pumpkin Cream Soup e Sago e
Glutinous Rice Dumplings

LS (=) 5001
Sugar Egg Puffs (3 Pcs)

- - )i {
NE N HEORYEERK  BEEEARRERB SR 4 If You Have Any Food Allergies, Please Inform Our Staff .ﬁi Vegetarian Item ~/ Spicy item

i
=
R

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

Braised Rice & Glass Vermicelli «
Shredded Pork e Preserved Vegetable

268



