LFawad

Steamed Dim Sum

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

IEFREE (TH) 58 01
Siu Mai e Medlars (4 Pcs)

IBEXEE (=H) 5300
Barbecued Pork Buns (3 Pcs)

EE4AR (=H) NEW 530
Minced Beef Dumplings e Spring Onion ¢ Ginger (3 Pcs)
BERER CH) T 5501
Mushrooms e Vegetable Dumplings (3 Pcs)

959% FHIER (=) 7801
Pork & Shrimp Dumplings ¢ Vermicelli (3 Pcs)
1bEEARTE SR 680
Fish Maw e Chicken ¢ Black Mushroom
ERESR (81) 620
Soup Filled Dumpling ¢ Conpoy e Seafood

(Per Person)

KREHR (=H) 78 00

Coral Mussels Dumplings ¢ Short Necked Clam (3 Pcs)

RRHERIDIRER (=) 7000

Glutinous Rice Dumplings e Chicken (3 Pcs)

MR (=H) 550
Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)
BAT MEARE 126 0

Steamed Fish Head e Bean Curd Puffs e Pickled Olives

ME N HE IR EESE -

YRRLKERS

Pan-fried & 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 e Young Ginger o
Preserved Egg (3 Pcs)

FRIZERKRR (= 145)

Crab Meat Dumplings (3 Pcs)
WESLRERE (=H)
Beef Buns e Satay Sauce (3 Pcs)

N =R /AN
BRI
Cheong Fan

ALK A ¥ SR Bk
Shrlmps * Brown Rice

BEX RS

Barbecued Pork e Spring Onion

B B4 AE 650

Minced Beef « Water Chestnut  Chinese Parsley

wHsH ¥ 480
Plain
B st

Wok frled ¢ X.0. Chilli Sauce

530

68

60

620

-H— ++

RPHESR®

Food Stalls

17 - 29 July 2025

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)

S0 R AR

Congee, Noodles & Rice

LRIEEREN 6001

Congee ¢ Pork Bone ¢ Dried Stockfish e
Peanuts

T = 1680

Fried Rice Noodles ¢ Shrimps ¢ Curry

PESOK IS 44I5 KD 1780

Rice Vermicelli e Shredded Duck Meat
Pickled Vegetables

BEH A KD BR AT
Stir-fried Flat Rice Noodles ¢ Beef ¢
Soya Sauce

AL iR A RIS R 24 O
Fried Rice » Abalone ¢ Minced Chicken
Conpoy « Mushroom

= =+ |4
EXRODARAKEIR . 1580

Fried Rice e Five Grains « Red Rice ¢ Ginger

178 O

5B BB A ERER B 4% If You Have Any Food Allergies, Please Inform Our Staff
XK 7K Tea, Water & Condiment Charge (Sl Per Person) 20

gs O EEIRE 148 O
Crispy Softshell Crab e Salted Egg Yolk
) 700 BIEEMHERIREZIEEITEE 1880

Braised Dried Mantis Shrimp e Kale ¢ Mushroom
Sauce e Clay Pot

850 IREIEHE 80 O
Fried Chicken Wings e Shrimp Paste
80 O BIREHS 1380
Spare Ribs ¢ Honey
2880 REBIFE (B11) 650

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

FiHFE

Lunch Combo

EFERR

Vegetarian Corner

++)/
IBEOMBE T/ 1380
Stir-fried Cabbage e Chilli e Garlic  Vinegar

SARGETRE Y 1380

Braised Hairy Gourd e Impossible Meat ¢ +
Rice Vermicelli « Clay Pot u}]u HE ﬁ¥ EESJ(*I/I‘% 3

THECHERR (IE)

Drunken Abalone
15 Years Hua Diao Wine (4 Pcs)

XN e e

BFTIEARIE S ¥ 1380 Fried Rice Noodles ¢ Shrimps  Curry
Baked Broccoli  Taro Sauce

PRURU = 33801
EhELESE 1380
Simmered Eggs ¢ Yam ¢ Tomato
EH
- RIS

esserts Spare Ribs ¢ Honey
“+4 +
TRTE 530

SO IR #45K 1D
Rice Vermicelli e Shredded Duck Meat
Pickled Vegetables

Chilled Fresh Mango Pudding

MEMEZHRER (=) s00

Deep-fried Egg Fritters e Floss Coconut e

Milk (3 Pcs) 288 [

& h
Vegetarian Item 7 Spicy item



