26/8/2026 - 8/9/2026
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Table No.
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B IEEE Steamed Dim Sum
[] BIREFIRER ()

Har Gau ¢ Asparagus (4 Pcs)
[] BIEE me)
Siu Mai * Crab Roe (4 Pcs)
[ BEXEE(=H
Steamed Barbecued Pork Bun (3 Pcs)
] FE4FAKEH
Minced Beef Ball ¢ Young Ginger (3 Pcs)
(] BEMREe ¥ vew
Vegetable Dumpling ® Mixed Mushroom (3 Pcs)
[] RERERE=H) NVew
Vegetable Dumpling ® Shrimp e Coriander (3 Pcs)

J\EFBE 0B A
] WHEZR @0
Soup Dumpling * Seafood

Matsutake Mushroom (Per Person)
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B 7ERE Steamed Dim Sum

ER4MHE

Poached Beef Omasum Tripe ® Ginger * Spring Onion
N::: N = 1) S o

=iz ¥ ﬂ'ﬁ(:#)

Bean Curd Sheet Roll « Mixed Vegetable ¢ Pork e
Supreme Broth (3 Pcs)

BT EBEE

Steamed Pork Spare Rib ¢ Black Bean Sauce
1bEEtRIEE

Fish Maw e Chicken e Black Mushroom

AR E

SN NANWZX

Steamed Fish Head ¢ Black Bean Sauce

YERUYERE Pan-fried & Crispy

WX EEE =)

Baked Barbecued Pork Bun (3 Pcs)

BEIE RIRZET R =)

Turnip Pudding e Air-dried Meat (3 Pcs)
BITHIRES=H

Spring Roll e Shrimp e Portuguese Sauce (3 Pcs)
HREFAEH

Taro Puff e Diced Chicken ¢ Minced Pork (3 Pcs)

KEDER K B (=)

Glutinous Rice Dumpling ® Pork ¢ Dried Shrimp (3 Pcs)

BEZ G (=) New

Pork Pastry e Spring Onion ¢ Sesame (3 Pcs)

WELRNERIE(=H)

Pan-fried Beef Bun e Satay Sauce (3 Pcs)

WESHIE (—#) NEW

Deep-fried Turnip ¢ Dry Shrimp e Spring Onion (1 pc)

METHTOUEYELSE - BEEARNERE S B4 If You Have Any Food Allergies, Please Inform Our Staff
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& EE Cheong Fan

ESHIREN
Shrimp e Yellow Chive

B X EE
Barbecued Pork ¢ Coriander

43k EEISH T

Mixed Mushroom e Brown Rice

bR 52 S N B i
Minced Beef e Tangerine Zest
X.O.EWiZty
Wok-fried « X.0. Chilli Sauce

AHEFEZE R Food Stalls
BEBRFE Nvew

Shrimp & Pork Dumpling e Ginger ¢ Soy Sause
REBF8 (=
Mushroom e Shredded Chicken e Fungus e

Bean Vermicelli Broth (Per Person)

T AT . e -
BXIF LR R/ H/EER)
Poached Seasonal Vegetable
(Choy Sum/Kale/Chinese Lettuce)

BTRIEE=8

Pan-fried Stuffed Bell Pepper ¢ Dace Fish
RS+ TE L ZE A

Chicken Feet ¢ Peanut ¢ Abalone Sauce
BiEFERE

Pig Trotter  Ginger ¢ Dark Sweet Vinegar

WEENA New

Marinated Pork Knuckle e Aromatic Ginger

HEEE R SR vew

Deep-fried Squid e Spicy Salt

FEFLIEEE /

Crispy Eel e Fermented Red Bean Curd Sauce

BNEERMYGTEE vew

Poached Beef Chuck Flap ¢ Ginger ¢ Spring Onion

65

62

65

65

65

65

68

70

78

80

85
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148

228
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KEE/\WP Family Feast

Sl A/ ke ARt
REEREBSERY

A3

Dried Euryale Seed ¢ Barley ¢ Choko

o — e
LHIADIT T vew
Sautéed Eggplant ¢ Green Bean e Perilla

—— e —

REGRERIER
Wok-fried Slice Pork Neck e Black Bean ¢ Leek

EFRBREXRE

Simmered Fish Mousse ¢ Baby Spinach e
Wolfberry e Fish Broth

BE T ERSH

Braised Duck e Young Ginger ¢ Pineapple

o 053 LR A=A

Pan-fried Australian Beef Fillet « Onion e Chinese Style

Glivag 1N

Congee, Noodle & Rice
RETCERESWN
Congee ¢ Pork Bone e Dried Stockfish ¢-Peanut

WEMREBEEMW vew

Congee ¢ Abalone e Chicken ¢ Claypot

SHEIEARFE

Braised E-fu Noodle ¢ Conpoy ® Enoki Mushroom

ERAA IR KD

Braised Rice Vermicelli ® Shredded Pork

Preserved Vegetable
¥ 3 S, A At )3
BB EE I
Wok-fried Rice Noodle ¢ Scallop ¢ Egg ¢ Tomato

BSHEJIRIEER vew

Duck Leg ® Melon Soup & Rice

KR BEEE vew

Fried Rice e Five Grain ¢ Seasfood e Lotus Leaf

138

138

168

198

268

298

60

198

188

178

228

178

248



FHFE

Lunch Combo

WEEHA

Marinated Pork Knuckle e Aromatic Ginger

+

BSHE /IR B R

Duck Leg ® Melon Soup & Rice

[] 268

* %k ¥

WEEH S
Barbecued Pork

+

fEpnBET I

Wok-fried Rice Noodle ¢ Scallop ¢ Egg ¢ Tomato

[] 398

* k¥

k- ey ed
Roasted Pork Belly
+

EEEET R A

Braised E-fu Noodle ¢ Conpoy ® Enoki Mushroom

[] 328

O 0O o0o0ddooboofbofboddoaonon

FHBLER
Dim Sum Set Lunch

{3 268 / per person {3 person
(2 fAZ#C For 2 persons or more)

SjE MU
Selection of Dim Sum
(PSR, Bhi—1H)
(Select four, 1pc per person)

BIREFIRER

Har Gau ® Asparagus

Siu Mai ¢ Crab Roe
BEXEE
Barbecued Pork Bun
FELAIK

Minced Beef Ball * Young Ginger

AR ¥ vew

Vegetable Dumpling ® Mixed Mushroom

REZWER(=H) NEW

Vegetable Dumpling ® Shrimp e Coriander

RS

Bean Curd Sheet Roll ¢ Mixed Vegetable ¢ Supreme Broth
B IEEE

Baked Barbecued Pork Bun(3 Pcs)

BRI RIRZEE R CH)

Turnip Pudding ¢ Air-dried Meat (3 Pcs)
BITEHBEECEH

Spring Roll e Shrimp ¢ Portuguese Sauce(3 Pcs)
HMNEF A

Taro Puff e Diced Chicken ¢ Minced Pork

ZX SR Rl 7K £

Glutinous Rice Dumpling ® Pork ¢ Dried Shrimp

BEZ S vew

Pork Pastry e Spring Onion e Sesame

WELRERE

Beef Bun e Satay Sauce

METHTOUEYELSE - BEEARNERE S B4 If You Have Any Food Allergies, Please Inform Our Staff
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SRS
Selection of Chinese Barbecue
(WK Select two)

O fREET RS

Barbecued Pork

(] BEEEm

Roasted Pork Belly

(] EEEET

Roasted Chicken Liver

[ BORECHEE

Simmered Chicken e Soy Sauce

E%Ii Selection of Main Course

REAMEMF 5 ZE 8 ANE=FK « 9 & 12 nEMFN)
(2-4 persons select 2 » 5-8 persons select 3 ¢ 9-12 persons select 4)

RETIEIRA

Wok-fried Slice Pork Neck e Black Bean ¢ Leek

o 033 UM A=A
B FERMESG

Braised Duck ¢ Young Ginger ¢ Pineapple
el RN V] A iEn )
RERKBESER Y
Dried Euryale Seed ¢ Barley ¢ Choko
= \
LHEANHF Y

Sautéed Eggplant ¢ Green Bean e Perilla

EHEETMFE

Braised E-fu Noodle ¢ Conpoy ® Enoki Mushroom

ERAFA IR KD

Braised Rice Vermicelli ® Shredded Pork

Preserved Vegetable
3 - N, A it \ 2
e o i ey |
Wok-fried Rice Noodle e Scallop ¢ Egg ¢ Tomato

BS MBIV R Bl vEw

Duck Leg ¢ Melon Soup & Rice

O 0O Oooofbdno

Pan-fried Australian Beef Fillet ® Onions ¢ Chinese Style

it i

Dessert

BT HENODEZR BN 22 ZARLAMEE—FKEH &

(Add 22 to enjoy any one of the below desserts with the Dim Sum Set Lunch)

O O O 0O O O

MEMER =#)

Egg Custard Puff e« Coconut Flavor (3 Pieces)

MR EE =n)

Baked Egg Tartlet (3 Pieces)

R BHIRE

Steamed Sponge Cake ¢ Almond

BEAREND

Mung Bean Soup ¢ Seaweed

BESREaB%E
Double-boiled Papaya e Lily Bulb ® Peach Gum
BEEHE

Mango Cream ¢ Pomelo ¢ Sago

B 3

Low Sugar Dessert

TS HTER =)

Tokachi Red Bean Pudding ® Osmanthus (3 pieces)

ZIRERE

Sweetened Winter Melon Soup ¢ Sago

58

50

65

48

58

58

58

52



