LFawad

Steamed Dim Sum

RESFIRER (T04) 5801
Har Gau » Bamboo Shoot (4 Pcs)

TFRES (IY) 580
Siu Mai e Medlars (4 Pcs)

Bt XEE (=%) 530
Barbecued Pork Buns (3 Pcs)

LT 4 PREK (=) 530
Minced Beef Balls ¢ Bean Curd Sheet (3 Pcs)
ENEEHER (58 ) 78 00

Morel Mushroom Dumplings e Black Truffle (3 Pcs)

IEFRENE (=%)
Crab Meat Dumplings ¢ Surf Clam e Caviar e
Shrimp e Chinese Celery (3 Pcs)

B2 (CH)
Chicken Feet ¢ Fish Maw e Pork ¢ Mushroom e
Bean curd Sheet (2 Pcs)

78 O

68

REESR (81I) 620

Soup Filled Dumpling e Seafood » Matsutake
(Per Person)

Beef Tripe ¢ Turnip e Black Pepper

IDIEZE L L NEwW
Squid e Satay

AN R (=H)

Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)

54

70

55

-

Steamed Fish Head e Pickled Olives

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) 600
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)

KREFEXER (=64)

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

BICIRET AR (=)

Turnip Puffs e Dried Shrimps (3 Pcs)

IEfEa % (TUH)
Crispy Fresh Milk Rolls (4 Pcs)
BIEEN
Cheong Fan
RCFARRREN

Pork Liver  Medlars « Red Dates

R X BEi5 i

Barbecued Pork e Preserved Vegetables

& B AT 650

Minced Beef « Water Chestnut « Chinese Parsley

530

78 O

60

65

60

s ¥ 480
Plain
X.O.EBi5tn 620

Wok-fried ¢ X.0. Chilli Sauce

RPHESR®

Food Stalls

27 August — 9 September2025

LS8 IRKER

Shrimp & Pork Dumplings e Supreme Broth
A e .
BXR LR @o/srm/mEs) 700

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

BERERE

Pig Trotters ¢ Ginger ¢ Dark Sweet Vinegar

it 3+ TE S 2 A

Chicken Feet « Peanuts ¢ Abalone Sauce

REBZL (HHF)

Crispy Tiger Prawn Toasts (4 Pcs)

SR KL AR

Congee, Noodles & Rice

gs O s

98

Crispy Bean Curd Sheet Rolls ¢ Assorted Vegetables

=4 == TEs
Bt EEEN T (TUH) 78 0
Steamed Eggplant « Shrimp Mousse
Black Bean Sauce (4 Pcs)
850 BNEESESH 2280
Poached Chuck Flap Tail Beef  Ginger ¢ Spring Onion
so O RZEXRABERE 8g O
Minced Dace Fish e Chinese Lettuce ¢ Bean Curd ¢
288 O Fish Soup e Clay Pot

=HEIGHRE

148 O

Crispy Softshell Crab e Salted Egg Yolk

EFERR

Vegetarian Corner

FiHFE

Lunch Combo

-+
SRRTCERB W 600
Congee ¢ Pork Bone ¢ Dried Stockfish e
Peanuts

BESREFIRFIRETD 15800

Silver Needle Noodles ¢ Shrimps
Cabbage

33 it :
EIBET A 2280
Wok-fried Rice Noodles e Scallops

Egg ¢ Tomato

WENMARRSKE 2280
Rice Vermicelli e Sabah Garoupa Fillets ¢
Fish Soup
=n -3 =T g

KT BRI EEER 2480
Fried Rice  Five Grains  Shrimps e
Lotus Leaf

. e — 1 A
BRARLEE IR
Fried Rice e« Minced Pork
String Beans e Pickled Vegetables

158 O

ySeres
ERFREIR 1330
Simmered Chinese Spinach e Salted Eggs
Preserved Eggs

[T 7AN Yy ) '8
?Wﬂwﬁ%ﬂﬂfﬂ‘y‘%? 1380
Braised Hairy Gourd e Impossible Meat ¢
Rice Vermicelli « Clay Pot

-
== T e B?
RIEFEZH

Vegetarian Pancake

BEEERFEDKE T 1350

Sautéed Okra ¢ Mushroom
EH o
mim

Desserts

138

REBZL (MH)

Crispy Tiger Prawn Toast (2 Pcs)

+

R ET IO

Wok-fried Rice Noodles e Scallops

Egg ¢ Tomato
3280

THECHERR (HE)

Drunken Abalone

15 Years Hua Diao Wine (4 Pcs)

BEEREN 480

Green Bean Soup e Kelp

+
ERABE SR

Fried Rice  Minced Pork e String Beans e

EWKA (=) New ssO

Custard Dumplings e Sago (3 Pcs)

4

j

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

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

Pickled Vegetables
3380



