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Macadamia and Cashew Cookies in
Original, Chocolate and Green Tea Flavors
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Mini Egg Tart
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Steamed Taro Bun with Custard and

Salted Egg Yolk Paste
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Steamed Rice with Chicken Feet s E(« ﬁg ,J\ Eﬁ i& piece

and Pork Ribs Deep-fried Dumplings

with Pineapple Paste
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Congee with Minced Pork and s % ﬁ % % ¥ *E 7“( b

Preserved Egg Taro Balls and Sweet Potato
in Sweet Ginger Soup
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Stir-fried Ancient Silver Needle s I;K & ‘%I L7 *'i“ gece

Noodles with Shrimp Steamed Red Bean Pudding
with Dried Mandarin Peel

serving
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Steamed Rice Flour Rolls

with Shredded Chicken

in Sichuan Chilli Sauce
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COMPLIMENTARY
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Snack Basket
Deep-fried Oyster
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Crispy Chicken with Sweet & Sour Sauce
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Deep-fried Tofu with Salt & Garlic
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Deep-fried Eggplant
with Crispy Garlic and Chilli

FHRER wu omns &8
Complimentary Chinese Tea
(Pu-Erh, Tieguanyin and Jasmine)
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Boiled Lettuce

One per table,
portion
according to
no. of diners
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Boiled Choi Sum
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Half Price for any add-on non-alcoholic drinks

%R Vegetarian
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Adult (per persom)
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Child (per persom)
Child3-105% years-old
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and
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Senior Citizen Card
Holder (per persom)
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10% service charge applies
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All prices are in Hong Kong Dollar
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Photos are for reference only

ANS WIA 1LV3I-NVI-NOA-IIV

=

\

\

"

HARE  ABRRWURHEKR

Please do not waste food. Dim Sum Bar reserves
the right to charge unconsumed items.
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STEAMED DIM SUM
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CRISPY DIM SUM
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Steamed Seafood Dumplings
with Conpoy
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Steamed Shrimp and Pork Dumplings
with Black Mushrooms
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Baked Barbecued Pork Buns

with Crystal Sugar
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Pan-fried Turnip Cake with Eel
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Steamed Shrimp Dumplings " A . - serving Deep-fried Shrimp Dumplings

with Bamboo Shoot Pork Dumplings in Garlic and Chilli Sauce with Salad Dressing
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Steamed Chicken Feet ?teamed Assor‘tfed Mushroom c };‘ied Glutimous Rice serving

in Homemade Sauce in Bean Curd Skin Rolls w?ti Mieod Chicker,
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Steamed Pork Dumplings Ste.amed SI'C?d Chicken and . P! Z\‘ T ﬁ piece

with Carrot, Shrimp and Leek Chinese Yam in Bean Curd Skin Rolls Deep-fried Taro Puffs
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Steamed Squid and Fish Balls 2 pieces

Steamed Fish Maw stuffed
with Shrimp Paste
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Steamed Beef and Pork Balls
with Bean Curd Sheet (Contains Pork)
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Steamed Barbecued Pork Buns
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Steamed Pork Ribs with Marmalade Sauce
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Steamed "Xiao Long Bao" with Wolfberry

# Spicy %R Vegetarian

in Curry Sauce

Crispy Shrimp Spring Rolls




