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Steamed Dim Sum
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Har Gau » Bamboo Shoot (4 Pcs)

HHRERHE (=H)

Siu Mai ¢ Quail Egg (3 Pcs)
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Barbecued Pork Buns (3 Pcs)

FE4HRAKX (=H%)

Minced Beef Balls ¢ Young Ginger (3 Pcs)
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Vegetarian Dumplings (3 Pcs)

FEEERE (=H)

Crab Meat Dumplings ¢ Egg White (3 Pcs)
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Fish Maw e Chicken ¢ Black Mushroom
REESK (81I)

Soup Filled Dumpling e Seafood » Matsutake
(Per Person)
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Hairy Gourd « Conpoy (3 Pcs)

RESEEZ UK (=14) NEW
Minced Dace Fish Dumplings
Air-dried Meats » Vegetable (3 Pcs)
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Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)
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Steamed Fish Head e Pickled Olives
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Pan-fried & Crispy
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Barbecued Pork Buns  Sweet Crust (3 Pcs)
R AREE R (=H)

Turnip Pudding e Air-dried Meats (3 Pcs)
ATHEEE =H) 600
Spring Rolls e Shrimps ¢ Portuguese Sauce (3 Pcs)
HRINFFE =% 530

Taro Puffs e Diced Chicken ¢ Minced Pork (3 Pcs)
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KRB KAE (=) 530
Glutinous Dumplings ¢ Pork e

Dried Shrimps (3 Pcs)

REFEXER (=) 53 0
Barbecued Pork Pastry e Young Ginger o
Preserved Egg (3 Pcs)

BT ERREABLE (RE) 1380
Portobello Mushrooms e Crab Meat o

Cream Sauce (2 Pcs)

VEESEHET =6) 580

Shrimp Wontons e Sweet & Sour Sauce (3 Pcs)
A

Cheong Fan

SESHFIRAE I 630

Shrimps e Yellow Chives
BIEX et
Barbecued Pork e Spring Onion
Lk EZBgH 7
Mushroom ¢ Brown Rice
BREZ At

Minced Beef « Tangerine Peel
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Wok-fried ¢ X.0. Chilli Sauce
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Food Stalls

24 September - 7 October 2025
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Shrimp & Pork Dumplings ¢ Supreme Broth
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Poached Seasonal Vegetables
(Choy Sum/Kale/Chinese Lettuce)
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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
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Simmered Salty Duck e Aromatic Ginger

mFFLIFEE R

Crispy Eel « Red Bean Curd Sauce

REBFE (BAI)
Mushrooms e Shredded Chicken ¢ Fungus
Bean Vermicelli Broth (Per Person)
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Crispy Fish Skin e Salted Egg Yolk
BNERSFHE 1480

Poached Beef Omasum Tripe ¢ Ginger ¢ Spring Onion
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Lunch Combo
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Vegetarian Corner
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Congee  Pork « Preserved Eggs
B2 X0 B A M 44T 238 00
Stir-fried Rice Noodles

Shredded Beef ¢ Black Pepper

BME SF B KD EE 188 O
Wok-fried Noodles ¢ Squid e Soy Sauce
EXRBIRGEKY 1780
Braised Rice & Glass Vermicelli ¢ Shredded
Pork ¢ Preserved Vegetables
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Rice ¢ Conpoy ¢ Minced Pork e

Supreme Soup

fiE K EEPMBTEIRIDER 23800

Fried Rice e Crab Meat ¢ Dried Shrimps
Crispy Rice
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Simmered Mustard Greens ¢ Mushroom e Simmered Salty Duck ¢ Aromatic Ginger
Baby Carrots +
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Steamed Cucumber ¢ Impossible Meat ¢
Fried Rice » Crab Meat ¢ Dried Shrimps
Preserved Vegetable . .
Crispy Rice
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Stewed Bean Curd ¢ Soyabean e
Mushroom e Preserved Vegetable
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ZWAREER T 128 00
Sautéed Lotus Root ¢ Fungus ¢ Carrot
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Desserts +
EXANHAIRARIRED

Crispy Rice Vermicelli e Prawns e
Supreme Broth
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Crispy Eel e Red Bean Curd Sauce
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Chilled Strawberry Cream Soup ¢ Sago « Aloe
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Chilled Pea Coconut Pudding (3 Pcs)
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METHTAEYEESR - EEEEARERSY If You Have Any Food Allergies, Please Inform Our Staff Vegetarian Item ~/ Spicy item
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T+ 7K Tea, Water & Condiment Charge (i Per Person) 20



