21/10/2026 - 3/11/2026

%ﬁf@g%ﬁ Steamed Dim Sum

[] GaEE S IRER ()
Har Gau (4 Pcs)

[] BHREEE=H
Siu Mai » Quail Egg (3 Pcs)

[] B TXEE(=H
Barbecued Pork Bun (3 Pcs)

O W4k

Minced Beef Ball ® Bean Curd Sheet (3 Pcs)

[ TELEEREH O

Vegetable Dumpling « Bamboo Fungus (3 Pcs)

[] #%9% EwieR(=m)

Pork & Shrimp Dumpling ¢ Vermicelli (3 Pcs)

[] BHESZREN

Soup Dumpling ¢ Conpoy ¢ Seafood (Per Person)
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60
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55
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68

68

B ZERE Steamed Dim Sum

BWFFE 2 vew

Beef Short Rib ¢ Black Pepper Sauce

[]

[] ALEERS F R IRER (=) vew
Scallop e Shrimp Dumpling ¢ Beetroot (3 Pcs)

[]

[]

N N\ —

A R (=)

Pork Dumpling ® Chive ® Peanut (3 Pcs)
~ < - o LY
WEFELTH

Steamed Squid e Satay Sauce

(] BAT NERE

Steamed Fish Head * Bean Curd Puff ¢ Pickled Olive

YFRUVERE Pan-fried & Crispy

AY
[] WEEXIEE(=H)
Barbecued Pork Bun e Sweet Crust (3 Pcs)
[] BERARETECEH
Turnip Pudding e Air-dried Meat (3 Pcs)
[] mE#BREECEH
Spring Roll e Shrimp e Garlic (3 Pcs)
[] #MIEFBE=H)
Taro Puff e Diced Chicken ¢ Minced Pork (3 Pcs)

[] REBEHKB =)

Glutinous Rice Dumpling ¢ Pork e Dried Shrimp (3 Pcs)

[] YR A @) NEw

Crispy Shrimp Dumpling ¢ Mayonnaise (4 Pcs)

O BiZERREABEEme)

Portobello Mushroom e Crab Meat ¢ Cream Sauce (2 Pcs)

[ =R IR & (=#) NEW

Bean Curd Sheet Roll e Shrimp e Black Garlic (3 Pcs)

Vegetarian Item } Spicy item ZIT KRR E | SADEES 22 JT Tea, Water & Condiments Charge: HKD22 per person

METHTORYEESE - BEBEARNEBRE R4S If You Have Any Food Allergies, Please Inform Our Staff
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138

60

& aE) Cheong Fan
[ ALKRAA S 9 A5 10

Shrimp ¢ Brown Rice

e == OB \/\
[] BIEXEE
Barbecued Pork e Spring Onion

MELRBY @

Bamboo Shoot ¢ Vegetable

O
(] EEEHEREH
O

Minced Beef  Water Chestnut ¢ Coriander
X.0.EZ IS

Wok-fried e X.0. Chilli Sauce
REEESER Food Stalls

REB(FE (s

Mushroom e Shredded Chicken e Fungus e

[

Bean Vermicelli Broth (Per Person

T ONFEEE o S e
B B SR GEd/ 7/ EER)
Poached Seasonal Vegetable
(Choy Sum/Kale/Chinese Lettuce)

[

SERFEALEE

Braised Pig Blood Curd e Turnip e Chive

BRI+ TE S 2R A

Chicken Feet ® Peanut ¢ Abalone Sauce
IREVFEE vew

Fried Chicken Wing e Shrimp Paste

)
Chicken Feet e Aromatic Ginger
[ ERENE

Pig Trotter e Ginger * Dark Sweet Vinegar
] LSEEURKER

Shrimp & Pork Dumpling ¢ Supreme Broth
(] FEEETEERE

n

Pan-fried Bean Curd ® Shrimp Mousse

O O o 0O

O BNEESRE

Poached Beef Omasum Tripe ® Ginger ® Spring Onion

68

62

62

65

65

68

78

80

80

68

85

88

88

148

K& /\)p Family Feast
[ TclEEXEIMERE

Stewed Bean Curd ¢ Soyabean ¢ Mushroom e

Preserved Vegetable
=¥ £ 1=
[ EERRRAME
Braised Fish Maw e Grass Carp Belly ¢ Ginger
Spring Onion

(] SEXHHE

Braised Bean Curd e Pork Belly  Clay Pot

] AP

Simmered Pomelo Zest ¢ Shrimp Roe

NI 2 = N N

[ s M A 4

Pan-fried Australian Beef Fillet ® Onion e Chinese Style

[ BN EEh4E

Shrimp e Scallop * Rice Vermicelli  Crab Paste ¢ Clay Pot

Y 3 B
Congee, Noodle & Rice

(] SRERTEEFRB W

Congee ¢ Pork Bone ¢ Dried Stockfish e-Peanut

BRESL Y p]

Rice Vermicelli ¢ Shredded Duck Meat e Pickled Vegetable
b b k% A

Braised Thick Noodle e Shredded Fish Maw e Ginger e

Spring Onion

[] BEHMAPAXDBRFT A
Stir-fried Flat Rice Noodle ¢ Beef ¢ Premium Soy Sauce
(] REEERA ST
Rice Noodle e Garoupa Fillet  Preserved Egg ¢ Coriander
[] £3E8AE vew
Fried Rice ¢ Diced Seafood ¢ Crispy Garlic
(] SKEZ4 R ER
Fried Rice ® Minced Beef ¢ Aged Pickled Vegetable
Dried Turnip

138

228

198

288

298

358

60

178

198

188

228

238

238



FHAFE
Lunch Combo

IR AFHE vew

Fried Chicken Wing e Shrimp Paste

+

kY &
BB IVER vew
Fried Rice e Diced Seafood e Crispy Garlic

|:| 288
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WEET R

Barbecued Pork

+

ESCKIS A5 R

Rice Vermicelli « Shredded Duck Meat e Pickled Vegetable

[]
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388

h & e ke

Roasted Pork Belly
+

BRI A PY XD BR AT

Stir-fried Flat Rice Noodle * Beef ® Premium Soy Sauce

[]

328

O 0O 000do0o0f0f0fddauoonono .

ShE TN EN
Selection of Dim Sum
(2PUFR, BAI—H)

(Select four, 1pc per person)

e & B IR ER
Har Gau
WREES

Siu Mai ¢ Quail Egg

3t EE

Barbecued Pork Bun

LT 4= PIEk

Minced Beef Ball ® Bean Curd Sheet

MELRR

Vegetable Dumpling ® Bamboo Fungus

59 i ER

Pork & Shrimp Dumpling ® Vermicelli

ALSRBAT T EFIRER NVEw

Scallop e Shrimp Dumpling ¢ Beetroot

AN R

Pork Dumpling ¢ Chive ¢ Peanut

AR E X e

Barbecued Pork Bun e Sweet Crust

BRIR AR ZE SR

Turnip Pudding e Air-dried Meat

maFiRES

Spring Roll ® Shrimp e Garlic
HHMNEF A

Taro Puff e Diced Chicken ¢ Minced Pork

ZX SRR 7K £

Glutinous Rice Dumpling ® Pork e Dried Shrimp

YDREAY A vew

Crispy Shrimp Dumpling ¢ Mayonnaise

mrniFIRE R E vew

Bean Curd Sheet Roll ¢ Shrimp ¢ Black Garlic

Vegetarian Item } Spicy item ZIT KRR E | SADEES 22 JT Tea, Water & Condiments Charge: HKD22 per person

METHTORYEESE - BEBEARNEBRE R4S If You Have Any Food Allergies, Please Inform Our Staff

FHBLER
Dim Sum Set Lunch

{3 268 / per person {3 person
(2 fAZ#C For 2 persons or more)

[
[
[
[

O O O

0O O O 0o

EgI5EIR

Selection of Chinese Barbecue
(WK Select two)

BEET R
Barbecued Pork
k- ey ef
Roasted Pork Belly
{REEIZBIAT
Roasted Chicken Liver
BOR e M
Simmered Chicken e Soy Sauce
E@Ei Selection of Main Course

(2 = 4 OEWFR « 5 F 8 (IE=5K « 9 = 12 (iDRIUFR)

(2-4 persons select 2 » 5-8 persons select 3 ¢ 9-12 persons select 4)

ARE=T R i b=

Stir-fried Soft Bone Pork ¢ Garlic ® Typhoon Shelter Style

SEENLIEA

Sweet & Sour Pork e Pineapple

o 033 UM A= 40

Pan-fried Australian Beef Fillet ® Onion e Chinese Style

CHEEXETHIEO

Stewed Bean Curd * Soyabean ¢ Mushroom e

Preserved Vegetable
EXZALOEFEZ

Fried String Bean ¢ Impossible Meat e Pickled Vegetable

ESOK G425 KD

Rice Vermicelli ¢ Shredded Duck Meat e Pickled Vegetable
=1 \ L I7AN

BE 4 PY XY BR AT

Stir-fried Flat Rice Noodle ¢ Beef  Premium Soy Sauce
2o oy N=I

e ENRET

Rice Noodle  Garoupa Fillet » Preserved Egg ¢ Coriander

ErneiFER vew

Fried Rice ¢ Diced Seafood ¢ Crispy Garlic

it i

Dessert

BETFHEOEZ SN 22 =R MEI—FKEH &

(Add 22 to enjoy any one of the below desserts with the Dim Sum Set Lunch)

REZEC=H)

Black Sesame Roll (3 Pcs)

RAMEEEEY

Baked Egg Tartlet (3 Pcs)

JREETE{C BHIRE

Steamed Sponge Cake ¢ Almond

MEMEREZEL =M

Deep-fried Egg Fritter e Floss Coconut ® Condensed Milk (3 pcs)

BRIERE vew

Sweetened Cashew Cream ¢ Almond

BRHE

Mango Cream ¢ Pomelo ¢ Sago

B 3

Low Sugar Dessert

O O O o o O

ERERDNEESH) Nvew

Hawaii Papaya Pudding  Milk (3 pcs)

HREBER v

Sweetened Water Chestnut Soup  White Fungus

58

50

65

50

58

58

58

58



