LFawad

Steamed Dim Sum

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

IEFREE (TH) 580
Siu Mai e Medlars (4 Pcs)

BHXES (=H%) 530
Barbecued Pork Buns (3 Pcs)

WIT4Ek (=) 530
Minced Beef Balls « Bean Curd Sheet (3 Pcs)
SREEIER CH) T o0

Morel Mushroom Dumplings ¢ Black Truffle (3 Pcs)

EFREANK (=) NEW o0
Crab Meat Dumplings ¢ Surf Clam ¢ Caviar ¢
Shrimp e Chinese Celery (3 Pcs)

JbEEtRIEEE 700
Fish Maw e Chicken e Black Mushroom
MEESE (B1) 700

Soup Filled Dumpling ¢ Seafood ¢ Matsutake
(Per Person)

EMETEEM 580
Beef Tripe  Turnip « Black Pepper
AEHEFFREIKRE (=) 700

Glutinous Rice Dumplings e Chicken (3 Pcs)

MR =H) 5501

Pork Dumplings e Chives ¢ Peanuts (3 Pcs)

BAE NEARE 1380

Steamed Fish Head ¢ Bean Curd Puffs ¢ Pickled Olives

ME N HE IR EESE -

Pan-frled & Crispy

EREXEE (=#) 540

Barbecued Pork Buns  Sweet Crust (3 Pcs)

RIRKIRET R (=) 600

Turnip Pudding e Air-dried Meats (3 Pcs)

maEREE (=f) 600

Spring Rolls ¢ Shrimps e Garlic (3 Pcs)

HRINFFE =% 5300

Taro Puffs e Diced Chicken  Minced Pork (3 Pcs)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

KREFEXER (=¢4) 530

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

VEESEHET (=) 58 0

Shrimp Wontons ¢ Sweet & Sour Sauce (3 Pcs)

lIIE1’h\nl m% (E#F) 60

Crispy Fresh Milk Rolls (4 Pcs)

BB

Cheong Fan
RCFARRREN 650
Pork Liver « Medlars  Red Dates
B X G 60 00
Barbecued Pork e Preserved Vegetables
e A 650
Minced Beef « Water Chestnut « Chinese Parsley
-

fEH 7 480
Plain

Bt 620

Wok frled X.0. Chilli Sauce

-H— ++

RPHESR®

Food Stalls

10 - 23 June 2026

=Y P
LS B Rk ER s
Shrimp & Pork Dumplings e Supreme Broth

BWESEHERE @o/AE/EED) 700

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

ffe 2 &5 128 O0

Crispy Bean Curd Sheet Rolls ¢ Assorted Vegetables

BT BETEEN (1) 8g O

Steamed Eggplant e Shrimp Mousse
Black Bean Sauce (4 Pcs)

5B BB A ERER B 4% If You Have Any Food Allergies, Please Inform Our Staff

BEERE 850 maZLYERE R 148 O

Pig Trotters e Ginger ¢ Dark Sweet Vinegar Crispy Eel e Fermented Red Bean Curd Sauce

5+ T4 26 il 8o O RIFEXERBEIRE 1180

Chicken Feet » Peanuts * Abalone Sauce Minced Dace Fish e Chinese Lettuce  Bean Curd
Fish Soup e Clay Pot

ANEIBRZT (MHE) 2880

REBFE (B1I) 650

Mushrooms e Shredded Chicken e Fungus

1@%%‘% Bean Vermicelli Broth (Per Person)
Vegetarian Corner ﬁlr‘l_']:‘l‘ﬁ%

Lunch Combo

Crispy Tiger Prawn Toasts (4 Pcs)

Congee, Noodles & Rice

SRRTCERB W o0 SREEEFET 158 I
Congee  Pork Bone ¢ Dried Stockfish ®  simmered Chinese Spinach s Salted Eggs o

Peanuts Preserved Eggs

o u..ﬂ: :t A
AESEE¥IRZIRETD  15e0 ZAMLE RS Y 1580 AEIRSL (M)

Crispy Tiger Prawn Toast (2 Pcs)

Silver Needle Noodles ¢ Shrimps Braised Hairy Gourd e Impossible Meat ¢ +
Cabbage Rice Vermicelli « Clay Pot
N N . fEiE 3F
-I--I-~ FHE N ) "4
BIBES TN 20 EIEREHT 13800 BEHNB ET I
Wok-fried Rice Noodles ¢ Scallops ¢ Vegetarian Pancake Wok-fried l::lce NToodles Scallops «
Egg » Tomato re—— == 7 gg » Tomato
iy N HERENFEIKEE T 1680 ses ]
7} EBI H % 7":%7? 228 0  sautéed Okra  Mushroom
Rice Vermicelli e Sabah Garoupa Fillets ¢ EH i {
Fish Soup u{n|

AR EIEEFEIEEER 2480 Desserts

Fried Rice  Five Grains  Shrimps e
Lotus Leaf

THFEHMEER (NE)

: Drunken Abalone e
- BEERE0 48] 15 Years Hua Diao Wine (4 P
1‘5" 3 |*.| E-#HEEX I\ﬁﬁ 158 0 Green Bean Soup e Kelp ears Hua iao Wine (4 Pes)
Frl('ed Rice Mm.ced Pork e *E;; "E“ ( {tl:) 48 1 +

String Beans e Pickled Vegetables

BREAREIIER

Fried Rice e Minced Pork e String Beans e
Pickled Vegetables

Red Dates Pudding ¢ Medlars (3 Pcs)

338

& h
Vegetarian Item 7 Spicy item

XK 7K Tea, Water & Condiment Charge (Sl Per Person) 20



