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AT ERLESR Dim Sum Set Lunch

ZH—ZHHE Available on Monday to Sunday)

IR 4%

(10 June -

23 June 2026)

258 per person/&1iI

fiI(2 persons up ML)

Please select four Dim Sum

/E %%ﬁlﬁ\ g %E-x (1pc per person SiI—f)

Har Gau * Bamboo Shoot

EES LN

Siu Mai « Medlars

EFEEE

Minced Beef Balls * Young Ginger
FEFRIK

Pork Dumplings ¢ Chives * Peanuts
AN SR

Morel Mushroom Dumplings ¢ Black Truffle

FENEFHER

in

Barbecued Pork Buns « Sweet Crust
R 7E N EE

Spring Rolls * Shrimps * Garlic
IR ES

Taro Puffs « Diced Chicken * Minced Pork
HREF A

Glutinous Dumplings ¢ Pork « Dried Shrimps

EX Y=

Barbecued Pork Pastry « Young Ginger * Preserved Egg

HETEXER

Selection of Barbecued Meat EHE MK (select two kinds T/

Barbecued Pork * Honey Soya Beans
T TR
Simmered Chicken ¢ Soya Sauce

Roasted Pork Belly
hEHe G

Roasted Chicken Livers

BORBOMH

REERAT

Selection of Main Course,
(MAIZEMAEERT - AMZE)

for two to four persons please select two Main Co
nine to twelve

BT EE 3=
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Rice & Noodle BiE X X K eR%lE

\IE= - LUE+(UEMR)

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

persons select four

Wok-baked Shrimps ¢ Dried Curry
2 IMNE & & 4

Pan-fried Australian Beef Fillets « Onions ¢ Chinese Style
RT3 OB M A=)
Sautéed Okra « Mushroom

fEEEM FEARAER

Simmered Chinese Spinach « Salted Eggs * Preserved Eggs
EEZE

Vegetarian Pancake
++

e = T2 AY
RBIRXSFEH
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Wok-fried Noodles « Assorted Vegetables « Soy Sauce
BOH 2SI

Wok-fried Rice Noodles ¢« Scallops ¢ Egg * Tomato
fEnnBETS K0

Silver Needle Noodles * Shrimps « Cabbage

RESEEF MR = IR EH D

Rice Vermicelli + Sabah Garoupa Fillets ¢ Fish Soup
W R IS IRAR
Fried Rice « Minced Pork « String Beans ¢ Pickled Vegetables
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Dessert & an (2m add 20)

Apple Puffs « Egg Custard (3 Pcs)

Red Dates Pudding * Medlars (3 Pcs)

SARENETER (=) RFEER (=)
Red Bean Soup ¢ Lotus Seeds * Tangerine Peel Green Bean Soup * Kelp
PREZEF 4L )0 BEER D

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




