HANDMADE DIM SUM
BREAKFAST MENU S R (AR RS

Available on Monday to Friday (execpt public holiday)
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Available until 11:00am, Monday to Friday (except public holiday) STEAMED DIM SUM CRISPY DIM SUM
RS E S () mEmam 39 () MishdaRER e 55

B 4 Steamed Shrimp Dumpli
Dineswand Ta.k.eaway v ailable Mr;mBeamboz'rS‘P mpangs Baked Whole Abalone Pastry (each)

@F LT 33 () BwEMMmE 36
N e e ool cued Pork Buns with Crystal Sugar
© FHEILANKE 42() o N
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Rice Vermicelli with Preserved Potherb Mustard and Vietamese Sausage in Soup O FUEEE 39 O Panried Turnip Cake with Dried Shrimp

O PSR 420) b () ewieEn 30

Macaroni with Preserved Vegetables and Shredded Barbecued Pork in Soup O T UG R 2o A R Bk 44 Deep-fried Squid Cake with Sweet Corn

S?eamedSquid o ) ) i 3 39
© RN —T with B Verniceli i Dried Shrimp Pass R
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Instant Noodles with Salt and Pepper Chicken Wings in Soup O Steamed Chicken Feet in Spicy Sauce O SR 39

By, = Ay Deep-fried Dumplin
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Rice Noodles with Pineapples and Sliced Beef in Satay Soup Steamed Beef Tripe O R 6 39
with Chinese Celery and Shredded Carrot Crispy Shrimp Spring Rolls

O BB IDH O wemmt M) mE 36

Macaroni with Pan-fried Chicken in Tomato Soup fﬁif”s’,iif;hﬁﬁf Stuted Pan e mmm
Mushrooms Dumplings (Vegetarian)

Q S N —T () BEVTAARR (rmem) 33 R

N . Steamed Beefl and Pork Balls
Instant Noodles with Fried Pork Chops in Soup with Bean Curd Sheet DESSERT
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Choose one : Fried Double Egg, Sausage, Luncheon Meat, Ham, Vietnamese Sausage, Steamed Pork Ribs with Marmalade Sauce O g&%ﬁg’sﬁ -

Pan-fried Assorted Mushrooms Dumplings, Pan-fried Turmp Cake with Dried Shrimp, eSS 39 Salted Egg Yolk Paste Buns

Steamed "Xiao Long Bao" with Wo]ﬂ:lerry, Steamed Barbecued Pork Buns or Steamed O Steamed "Xiao Long Bac'with Wolfberry O ZhihE )

Chicken and Mushroom Du.mp]ings Steamed Black Sesame Rolls (Vegetarian)
O E:(I):rim[)%n?hngs in Garlic and Chilli Sauce = O BRI SHE o

Steamed Ginger and
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Choose one : Rice Vermicelli, Rice Noodles, Macaroni, Instant Noodles O Sj:mifg ﬁd(fﬁuhmom Rolls (Vegetan'xl%3 O gE H ﬁedéhﬁh?‘[;:dﬁ(i)
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Complimentary Cold / Hot Drink : Milk Tea, Lemon Tea, Lemon Water, i i plings Sweet Soup with Mango and Pomelo

Ovaltine, Chocolate or Chinese tea (Pu-erh/ Tieguanyin / Jasmine) 7 ik

LOCAL FLAVOURS

4 8 53 o — MBS 4% + 36 BUBL 31 50 Al prices are subject to 10% service charge based on original prices- O T B4 25 B 59 O EHREL 3
AR IR $30 Minimum spend of $30 per person Steamed Rice with Chicken Feet and Pork Ribs Boiled Choi Sum (Vegetarian)
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Boiled Lettuce (Vegetarian)
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10% service charge on original price and tea charge apply for dine-in Minimum spend of $§30 per person
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Avaliable from 11am, Monday to Friday
(execpt public holiday)

() BT R 52
Steamed Rice
with Chicken Feet and Pork Ribs

O BT LA i i 68
Steamed Rice with Stewed Ox-Brisket
and Bean Curd Sheet

O B 0 Y AR 68
Steamed Rice with Sweet and
Sour Pork and Sliced Peach

O 1B vk W 4 B 68
Steamed Rice
with Sautéed Pork Ribs and Plum

HERARNECR 68
S d Rice with Sautéed String Beans,
Minced Pork and Preserved Olives

C)Eﬁﬁﬁﬁmﬁ 78

Steamed Rice with Sweet and
Sour Pork Chops and Onion

O Hei 7 i I R 2 B 78

Baked Fried Rice
with Taro, Pumpkin and Shredded Chicken

() XOMpBRAKM—T 68
Stir-fried Instant Noodles
with Boneless Chicken in Xo Sauce

() wEREmRD 68
Stir-fried Flat Rice Noodles

with Pork Neck in ShaCha Sauce
() HIIRH LitpaLR 78

Stir-fried Udon
with Pork Cutlet

() BRI RL 78
Stir-fried Udon
with Beef and Onion in Black Pepper

O st 78
Stir-fried Flat Rice Noodles
with Sliced Beef

@F FE5 E T 5 78

Baked Spaghetti
with Cheese, Scallops and Minced Beef
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Complimantary Cold / Hot Drink and Selected Dessert:
Milk Tea, Lemon Tea, Lemon Water, Ovaltine, Chocolate or

Chinese Tea(Pu-erh / Tieguanyin / Jasmine)

S OFPNE
- Seasonal Dishes :
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Available from 11am

() Bkt

Sautéed Pork Ribs with Plum

() gkt

Sweet and Sour Pork with Sliced Peach

O) FEHEBR

Sweet and Sour Pork Chops with Onion

() HIAHH

Pork Cutlet

() BRI
Sautéed Chinese Kale
with Squid in Belacan Sauce

() mEfaR

Deep-fried Squids with Salt and Pepper

O BXANRNZEE
Sautéed String Beans
with Minced Pork and Preserved Olives
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93

Stewed Ox-brisket with Bean Curd Sheet

() fENRIiT

Spicy Eggplant with Minced Pork

e S 7% R I i
Steamed Sole Fish Fillet
with Pumpkin in Marmalade Sauce

(O Ekmsss
Simmered Fish Fillet
with Pickled Mustard Green

O) &k

Crispy Prawns with Salted Egg Yolk

O) Wi

Sautéed Scallops with Vegetable

O Tl
Deep-fried Prawns
in Thousand Island Sauce

() HsEmk A # A

Beef in Hot Chilli Soup

() HlER &

Boiled Lettuce (Vegetarian)

O 1 (&)

Plain Rice (Bowl)
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10% service charge on original price and tea charge apply for dine-in
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Available all day
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STEAMED DIM SUM -

() e 39
Steamed Shrimp Dumpli
with Bamboo Shoots

() MAmRors 33
Steamed Pork Dumplings
with Leek and Peanuts

() Keme 39
Steamed Shrimp and Pork Dumplings
with Black Mushrooms

() Bt "
Steamed Squid
with Bean Vermicelli in Dried Shrimp Paste

() ERERN 33

Steamed Chicken Feet in Spicy Sauce

() LA 39
Steamed Beef Tripe
with Chinese Celery and Shredded Carrot

() EfeameL 44
Steamed Fish Maw Stuffed
with Shrimp Paste

() @rrmEk @mm) 33
Steamed Beef and Pork Balls
with Bean Curd Sheet

() #MiEUpt 33

Steamed Barbecued Pork Buns

OF:. = 30

Steamed Pork Ribs in Marmalade Sauce

O Rt 39

Steamed "Xiao Long Bao" with Wollberry

O EARIIEL = 44

Pork Dumplings in Garlic and Chilli Sauce

O LREETE @ 33

Steamed Assorted Mushroom Rolls (Vegetarian)

O A o A 5 36

Steamed Chicken and Mushroom Dumplings

- BHFEHEL
5 Homemade Dim Sum 3
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LOCAL FLAVOURS

() BMHH AR

Steamed Rice
with Chicken Feet and Pork Ribs

O HER #)

Boiled Lettuce (Vegetarian)

O BHREL &

Boiled Choi Sum (Vegetarian)
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DESSERT

52

58

55

O BEALBRE @ HR)
Steamed Red Dates Pudding
(Hot) (Vegetarian)

nmERE
Steamed Custard and
Salted Egg Yolk Paste Buns

Q ZHhE 2

Steamed Black Sesame Rolls (Vegetarian)

() HERBRHRE 6o
Steamed Ginger and
Almond Sponge Cake (Vegetarian)

O BHHABLE &

Sweetened Almond Soup

with Egg White and Lily Bulbs (Vegetarian)

() Bkl

Sweet Soup with Mango and Pomelo
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STEAMED FLOUR ROLLS
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5 22 G By 55
Steamed Rice Flour Rolls
with Fresh Shrimps and Vegetable

() smtXmEs 53
Steamed Rice Flour Rolls
with Barbecued pork

O Wi 59
Steamed Rice Flour Rolls
with Crispy Rice Nest and Shrimp

77 e % 51
CRISPY DIM SUM -
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Baked Whole Abalone Pastry (each)

OF: %131 36
Baked Barbecued Pork Buns with Crystal Sugar

O G R 39
Pan-fried Turnip Cake with Dried Shrimp

() ERIELM 39
Deep-fried Squid Cake with Sweet Corn

() mmokR 39
Egg-fried Glutinous Rice with Minced Chicken

() Sk s 39
Deep-fried Dumplings with Minced Pork,
Chicken and Dried Shrimp

OF 39
Crispy Shrimp Spring Rolls

() wHs: o 36
Pan-fried Assorted
Mushrooms Dumplings (Vegetarian)
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Dine-in and Takeaway available
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Photos are for reference anly
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- Recommended Rice and Noodles

E411:00#C {4t &
Awvailable from 11am

O 24 i 355 ) () 68

Flat Rice Noodles
with Ox-Brisket in Soup (Bowl)

C)ﬁﬂﬁﬂkﬁﬂ@ 78

Stir-fried Udon with Pork Cutlet

O mEAD R 88
Stir-fried Udon
with Beef and Onion in Black Pepper

() Hatbw 88
Stir-fried Flat Rice Noodles
with Sliced Beef

() PEBBEALH 88
Stir-fried Flat Rice Noodles
with Pork Neck in Shacha Sauce

<>$$ﬁﬁﬁ@%§ 98

Stir-fried Udon
with Seafood and Thai Basil

C)Hmﬁﬁﬁﬁ 52

Steamed Rice
with Chicken Feet and Pork Ribs

f‘i‘jﬁﬁﬁﬁﬁmﬁ 78
mﬁmmwmmmmum

O F Al e L D PR 88

Fried Rice with Tomato, Eggs, Shrimps and
Shredded Chicken

C)%E&E@ﬁ 88
Fried Rice

with Dried Scallops and Egg White
O SR 88

Fried Rice with Chicken, Shrimps,
Egg and Preserved Olives

()Emﬂﬁﬁ) 20

Plain Rice (Bowl)

TE¥

Seasonal Dishes

E411:00 it
Available from 1lam

() mfavkia 88

Sautéed Pork Ribs with Plum

O E Rk A 88

Sweet and Sour Pork with Sliced Peach

()ﬁﬂ#ﬁﬁﬁ 88

Sweet and Sour Pork Chops with Onion

()Eﬂﬁﬁﬁ 88

Pork Cutlet

B R RDTTH 88

Sautéed Chinese Kale
with Squid in Belacan Sauce

() et 88

Deep-fried Squids with Salt and Pepper

Q EXpBNEg 88

Sautéed String Beans
with Minced Pork and Preserved Olives

Q B B i 93

Stewed Ox-brisket with Bean Curd Sheet

C)ﬁﬁﬁ%ﬁ? 93

Spicy Eggplant with Minced Pork

()ﬁﬁﬁﬁﬁﬁﬁﬂ 98

Steamed Sole Fish Fillet
with Pumpkin in Marmalade Sauce

Q R L 98

Simmered Fish Fillet
with Pickled Mustard Green

O SRR 108

Crispy Prawns with Salted Egg Yolk

Q W 108

Sautéed Scallops with Vegetable

()%Eﬁmﬁ 108
Deep-fried Prawns
in Thousand Island Sauce

Rk A& H A 138

Beef in Hot Chilli Soup

() WRESE o 58

Boiled Lettuce (Vegetarian)
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Awvailable all day
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STEAMED DIM SUM

() mEwE 39
St d Shrimp Dumpling
with Bamboo Shoots

() g R @) 33
Steamed Pork Dumpli
with Leek and Peanuts

() Kigms 39

Steamed Shrimp and Pork Dumplings
with Black Mushrooms

() wimsRE R 44
Steamed Squid
with Bean Vermicelli in Dried Shrimp Paste

@F 33

Steamed Chicken Feet in Spicy Sauce
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() B 39
Steamed Beef Tripe
with Chinese Celery and Shredded Carrot

() mfezmR AL 44

Steamed Fish Maw Stuffed
with Shrimp Paste

() BRTERER (rmm) 33
Steamed Beef and Pork Balls
with Bean Curd Sheet

HE R 33

Steamed Barbecued Pork Buns

OF: 30

Steamed Pork Ribs with Marmalade Sauce

() mre 39

Steamed "Xiao Long Bao® with Wolfberry

() #mpF 44

Pork Dumplings in Garlic and Chilli Sauce

O EEEENE B 33

Steamed Assorted Mushroom Rolls (Vegetarian)

OF: [ 36

Steamed Chicken and Mushroom Dumplings

HHX RS

Homemade Dim Sum
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LOCAL FLAVOURS

() BT
Steamed Rice
with Chicken Feet and Pork Ribs

() #rER o

Boiled Lettuce (Vegetarian)
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DESSERT

() RTALARE MH)
Steamed Red Dates Pudding
(ch(:ta.r'ran)

O mawwa
Steamed Custard and
Salted Egg Yolk Paste Buns

() 2 &
Steamed Black Sesame Rolls
(Vegetarian)

HERRCRLE )

Steamed Ginger and
Almond Sponge Cake (Vegetarian)

O BaEAHCE @
Sweetened Almond Soup
with Egg White and Lily Bulbs (Vegetarian)

O) wHit®

Sweet Soup with Mango and Pomelo
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STEAMED FLOUR ROLLS
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Available in morning and afternoon sessions only

O BRAEEH 55
Steamed Rice Flour Rolls
with Fresh Shrimps and Vegetable

O B 53

Steamed Rice Flour Rolls
with Barbecued pork

() MR 2B 59

Steamed Rice Flour Rolls
with Crispy Rice Nest and Shrimp
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CRISPY DIM SUM
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Available in morning and afternoon sessions only

OF- L L) 55
Baked Whole Abalone Pastry (each)

() BxenUas 36
Baked Barbecued Pork Buns with Crystal Sugar

O TRAE WA A AR 39
Pan-fried Turnip Cake with Dried Shrimp

O & SRAE B 39
Deepﬁ‘i.ed Squid Cake with Sweet Corn

O S 39
Egg-fried Glutinous Rice with Minced Chicken
F ARGk £ 39
Deep-fried Dumplings with Minced Pork,
Chicken and Dried Shrimp

O W EE 39
Crispy Shrimp Spring Rolls

() BuREN o 36
Pan-fried Assorted
Mushrooms Dl.unp]ings (Vegetarian)
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10% service charge on original price and tea charge apply for dine-in
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Dine-in and Takeaway available
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