LFawad

Steamed Dim Sum

EEHIRER (TUH) s8]
Har Gau e Asparagus (4 Pcs)

ERREEE (TH) 5801

Siu Mai e Conpoy (4 Pcs)

BZEXEE (=%) 530

Barbecued Pork Buns (3 Pcs)

BEFAK =H) 530

Minced Beef Balls ¢ Chinese Parsley (3 Pcs)

MEENIEE CH) Y/ 0O

Tofu Dumplings ¢ Impossible Meat (3 Pcs)

HMER (=) 5500

Pork Dumplings ¢ Chives ¢ Peanuts (3 Pcs)

IbEE4RTEEE 680

Chicken e Fish Maw ¢ Mushroom

ERESR (81) 620
Soup Filled Dumpling ¢ Conpoy e Seafood
(Per Person)

EF|IERIK (=H) NEW 78 00

Cuttlefish Balls « Shrimps e Sweet Corn (3 Pcs)
R A 2 S S 750

Squid e Vermicelli » Garlic

MEHEXER CH) 620
Vegetable Dumplings e Shrimps ¢ Yunnan Ham (3 Pcs)

BESEEAE 126 O

Steamed Fish Head e Pork « Mushroom e
Tangerine Peel

YRR ERL

Pan-fried & Crispy

SHFREXERE (=) 540
Barbecued Pork Buns  Sweet Crust (3 Pcs)
R AREE R (=H) 58 00
Turnip Pudding e Air-dried Meats (3 Pcs)
maFREE =% 6000
Spring Rolls e Shrimps e Garlic (3 Pcs)
HHIETFA (=H) 530
Taro Puffs e Diced Chicken  Minced Pork (3 Pcs)

KB KE (=) 530

Glutinous Dumplings ¢ Pork e
Dried Shrimps (3 Pcs)

KREFEXER (=64) 530

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

SERERNKER (=H) 78 00

Crab Meat Dumplings (3 Pcs)

BRIEEE (—H) 780
Barbecued Pork ¢ Ham e Preserved Vegetable ¢
Chives (1 Pc)

BB

Cheong Fan

ALK R 48 5 SR RS 68 00
Shrimps ¢ Brown Rice
BIEX e 600
Barbecued Pork e Spring Onion

&
MELrERN Y 5400

Bamboo Shoot « Vegetable

BREZ A5 7 6501

Minced Beef « Tangerine Peel

X.O.EIiEtn 620
Wok-fried e X.0. Chilli Sauce

RPHESR®

Food Stalls

Gallop Dim Sum
3 - 16 December 2025

LS IERKE gs 00

Shrimp & Pork Dumplings e Supreme Broth
A e .

BXRLERE co/srm/mER) 700

Poached Seasonal Vegetables

(Choy Sum/Kale/Chinese Lettuce)

BERERE 85 0]

Pig Trotters ¢ Ginger ¢ Dark Sweet Vinegar

it 3+ TE S 2 A goO

Chicken Feet « Peanuts ¢ Abalone Sauce

AEIEREZ T (M) 2880

Crispy Tiger Prawn Toasts (4 Pcs)

Congee, Noodles & Rice

EFERR

Vegetarian Corner

EIREHS 138 O
Spare Ribs ¢ Honey
BRI =5 7800

Pan-fried Stuffed Bell Peppers ¢ Dace Fish

BEEBEKIRGZIEEITEE 10
Braised Dried Mantis Shrimp ¢ Kale « Mushroom
Sauce e Clay Pot

ANEBRSHE 148 0
Poached Beef Omasum Tripe ¢ Ginger ¢ Spring Onion
HERIGATIMZES 7801

Braised Duck Blood Curd e Turnip ¢ Chives

FiHFE

Lunch Combo

_— _— e e e e %
SIRFBEANW 00 SRABESREEE " 1350
Simmered Maitake Mushrooms e
Kidney Beans ¢ Soya Milk

Congee ¢ Pork « Mussels  Salted Egg ¢
Preserved Egg

3 s s | = B
BMBET OO 220 HEZERABER . 1380
Steamed Tofu ¢ Impossible Meat ¢
Carrot Soup

Wok-fried Rice Noodles e Scallops
Egg ¢ Tomato

WERARSHKE 280 SASMERES T 10

EIXGEHS
Spare Ribs ¢« Honey
+
EEXERFHEE
Braised Shrimp Roe Noodles ¢
Barbecued Pork e Ginger ¢ Spring Onion

Rice Vermicelli e Sabah Garoupa Fillets ¢ Pan-fried Lotus Root Cakes ¢ Black Truffle 29801
Fish Sou AR T g e s: B
? EMRMEERES " 130

Braised Shrimp Roe Noodles e

Barbecued Pork e Ginger Sp’ring Onion 8 TR =
EHIEBATHI T 1sam < AL D
Desserts

Fried Rice e Five Grains « Red Rice
Ginger

55-5%?*%!5?}%*55@ 188 ] Preserved Vegetable « Egg

Organic Bitter Squash

BXNER4AEE
Poached Beef Omasum Tripe e Ginger ¢

Spring Onion

+

LR XD R SR Bl 2880 AF{ZEZLER (=) NEW 48O

Stir-fried Glutinous Rice

WEN R RISIRER

Fermented Bean Curd Puffs e Lotus Paste ¢ Rice Vermicelli e Sabah Garoupa Fillets ¢

Air-dried Meat Pine Nut (3 Pcs) Fish Soup
TEEE 2K NEW 480 358 0

Peanut Soup ¢ Pelted Wheat

4

j

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

i
=
R

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



