LFawad

Steamed Dim Sum

an 22 BFIRER (IU) 58 1
Har Gau ¢ Bamboo Shoot (4 Pcs)

IFEEE (MUH) s8]
Siu Mai e Medlars (4 Pcs)

IBENIEE (=) 530
Barbecued Pork Buns (3 Pcs)

W AEK (=) 530
Minced Beef Balls « Bean Curd Sheet (3 Pcs)
BEERZR (=56 T 550
Mushrooms e Vegetable Dumplings (3 Pcs)
AR (=) 5501
Pork Dumplings ¢ Chives  Peanuts (3 Pcs)

5% _FRIER (=) 7801
Pork & Shrimp Dumplings ¢ Vermicelli (3 Pcs)

IbEEtR TS 680
Fish Maw e Chicken ¢ Black Mushroom
EHESR (BI) 620
Soup Filled Dumpling « Conpoy e Seafood

(Per Person)

BEERNER (CH) 5801
Crab Meat Dumplings e Diced Chicken

Coriander (2 Pcs)

ARHITKREIKRE (=6) 700
Glutinous Rice Dumplings e Chicken (3 Pcs)
BAREE 126 00

Steamed Fish Head « Pickled Olives

ME N HE IR EESE -

Pan-frled & Crispy

BXEEE (=H%) 5400
Barbecued Pork Buns (3 Pcs)
R AREE R (=H) 5801

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)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

REFEXER (=H%)
Barbecued Pork Pastry « Young Ginger o
Preserved Egg (3 Pcs)

BIBEREE (=)

Bean Curd Sheet Rolls e Shrimps (3 Pcs)

WEFRERE (=6)

Beef Buns e Satay Sauce (3 Pcs)
BIEEN

Cheong Fan

530

\I\I

/ N/ \n-” m %ﬁﬂ%*ﬁ
Shrlmps * Brown Rice
BIEX Eimt)

Barbecued Pork e Spring Onion

B B4 AE 650

Minced Beef « Water Chestnut  Chinese Parsley

mhIgn 480

Plain

68

60

E1E

Wok frled ¢ X.0. Chilli Sauce

620

-H— ++

RPHESR®

Food Stalls

Gallop Dim Sum
4 - 26 March 2026

LIS IRKER

Shrimp & Pork Dumplings ¢ Supreme Broth
Ea-1 U -
B S ERR o/ /e

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)

Congee, Noodles & Rice

LRIEEREN 60 01

Congee ¢ Pork Bone ¢ Dried Stockfish e
Peanuts

TERENRZT 2280
Rice Noodles ¢ Garoupa Fillets ¢

Preserved Egg  Coriander

SO IS4 5 K 178 0

Rice Vermicelli « Shredded Duck Meat o
Pickled Vegetables

BRI A4 PO XY BR AT

Stir-fried Flat Rice Noodles « Beef ¢

Soya Sauce
bR R HIIE R 248 O
Fried Rice ¢ Abalone ¢ Minced Chicken ¢
Conpoy e Mushroom
e &

=7 ,k n %Kﬁﬁ /é‘ 158 O

Frled Rice F1ve Grains ¢ Red Rice » Ginger

178 O

5B B AR R S48 If You Have Any Food Allergies, Please Inform Our Staff &
XK 7K Tea, Water & Condiment Charge (Sl Per Person) 20

ss O =EEUERE

y 700 BE

148 [

Crispy Softshell Crab e Salted Egg Yolk

HEERIRFZIEIE TR

188 1

Braised Dried Mantis Shrimp e Kale ¢ Mushroom

Sauce e Clay Pot

g5 0] REIEHE
Fried Chicken Wings e Shrimp Paste
go O EIREHES
Spare Ribs ¢ Honey
28801 REB{FR (B1)

so

138

65

Mushrooms ¢ Shredded Chicken ¢ Fungus e

Bean Vermicelli Broth (Per Person)

EFERR

Vegetarian Corner

FiHFE

Lunch Combo

e )f
I8 %0 6 OMEREE 7 138 0
Stir-fried Cabbage e Chilli e Garlic  Vinegar

3] #‘%'
ERMAETNE & 138 1
Braised Hairy Gourd e Impossible Meat ¢
Rice Vermicelli « Clay Pot

B HEEREE S
Baked Broccoli » Taro Sauce

gELEE

Simmered Eggs ¢ Yam ¢ Tomato
i
an

Desserts

1381

138

Mgt e 53
BEERE
Green Bean Soup e Kelp

EBINRE (=) 500

Chllled Melon Pudding e Coconut Milk (3 Pcs)

48[

Vegetarian Item 7 Spicy item

BESROKIS445

Rice Vermicelli e Shredded Duck Meat

THEEHERR (IE)

Drunken Abalone

15 Years Hua Diao Wine (4 Pcs)

+

B ARAKIR
(T3kER |

Fried Rice Five Grains

Red Rice ¢ Ginger
3380

RGNS
Spare Ribs ¢ Honey
+

Pickled Vegetables
288 O



