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m Sum Set Lunch
ble on Monday to Sunday)

258 per person/&1iI

fiI(2 persons up ML)

BEE/CUF | Please select

four Dim Sum (BfI—% 1pc per person)

EE B IRER

Har Gau * Asparagus

EtEEE

Siu Mai » Conpoy

B F AKX

Minced Beef Balls « Chinese Parsley

MM ERKR

SKEX
Vegetable Dumplings * Blaze Mushrooms

BREFER

R EE N e

Barbecued Pork Buns ¢ Sweet Crust

BREES

Spring Rolls * Cuttlefish « Shrimps
ZRIFF A

Taro Puffs « Diced Chicken « Minced Pork
ER Y=

Glutinous Dumplings ¢« Pork « Dried Shrimps
METE VSR

Dried Seafood Dumplings ¢ Pork * Carrot « Celery

Barbecued Pork Pastry « Young Ginger * Preserved Egg

ecued Meat (@i=izx select two kinds )

BHiEENRX Selection of Barb
RES T B
Barbecued Pork

IR B M 2

Simmered Chicken * Soya Sauce

e e
Roasted Pork Belly
TR R

TG
Roasted Chicken Livers

D
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BiE X K 8R4 Selection of Main Course, Rice & Noodle

(MO ENERR - AflZE)

for two to four persons please select two Main Co

\IE= - AMUIE+IENR)

urse, Rice or Noodle, five to eight persons select three,

nine to twelve
&7 INNE & &l 4
Wok-baked Shrimps ¢ Dried Curry

P R RN A

/TGN /ZR /)\|\
Pan-fried Australian Beef Fillets « Onions ¢ Chinese Style

SRABG REER

-
Simmered Maitake Mushrooms « Kidney Beans « Soya Milk

HEERARBER

Steamed Tofu ¢ Impossible Meat « Carrot Soup
e =N =)y a

Sautéed Eggplant « Green Bean ¢ Perilla

persons select four

R =0y

Wok-fried Noodles * Assorted Vegetables « Soy Sauce
= 2= hpa Sk A 3

SRR 5HE

Braised Shrimp Roe Noodles  Barbecued Pork « Ginger * Spring Onion
72 2 —— Az
ERETTIEFH

Wok-baked E-fu Noodles * Crab Meat « Conpoy

SR IR AR PR KD

= T
Braised Rice & Glass Vermicelli « Shredded Pork « Preserved Vegetables

S
BEBEHIER
Fried Rice  Seafood * Fujian Style

—++

idGn Dessert (21 add 20)

SAREINETREER (=)
Apple Puffs « Egg Custard (3 Pcs)

NI

D5 (=)
Sugar Egg Puffs (3 Pcs)

fREET4IE D

MIIUTIZIRSAN,

Red Bean Soup ¢ Lotus Seeds * Tangerine Peel

Pumpkin Cream Soup * Sago ¢ Glutinous Rice Dumplings

METHETEMEESR  FEEEFBEMENE -
If you have any food allergies, please inform our staff.




