i Guest Name Table No Beverages
S Food Allergies Pax No Server
Steamed Dim Sum 7K B3 PRICE | QTY | | Fried o Baked Dim Sum Y&, ¥, Yk | PRICE Beef and Pouliry R R &H | PRICE
AR EH A GH GF ESF 38 Tt Xe g A B 8 47 SF, G, 58, C F 28 EH 8L EMFITFE 5 EBSEG 128
Seafood Soup Dumpling Deep-fried Pastry, Dried Shrimp, Pickled Radish LPH ‘s Cubed Beef Tenderloin with Black Pepper
E& B ARTHR SEGCF 28 AHBIFEES DG 36 Elv9:-0:4: CS, G, SB E D, G 190
Squid Ink Dumpling, Scallop, Asparagus, Fish Roe Deep-fried ChicRen Wanton with Foie Gras Peking Duck wrapped with Pancakes
MR AR F, G, SF, SB 28 B B G SBSEGE F 28 ZEETRNFFHREA s8¢ 128
Beef Meat Balls with Bean Curd Stick, Deep-fried Bean Curd Roll with Shrimp Tea-smoked Australian Wagyu Beef Cheek,, Honey
HRREEREZ GFEGSF 28 BB A LIRA RS G S8 SF, G E, F 28 THE IR F, G, H; CS, S, SB, N 88
Crystal Jade Shrimp Dumpling (Har Kaw) Golden Fried Spring Roll with Mango and Prawn KungPo Chicken with Diced Chilies
4 R ABA- K C, G SF 28 R F AL G. S8 SE, F 22 o S F, G, H, CS SF, 5B 88
Steamed Shrimp Dumpling with Fish Roe (Siew Mai) Crispy Yam Puff with Minced Chicken Chicken with Basil Leaves and Sweet Soy Sauce
EREEHOLT D,E G VG 18 EX -3 2 TN G SE G F 28
Black Truffle Lava Bun with Custard Egg Yolk, Pan-fried Shrimp Dumpling with Vegetables Vegetables W 3 PRICE
Rk 6 G, SE, F, 5B 26 B AR 4 P BR G, SB, F, O, E, SF 32 o S AIPONF ) G N, S8, V, Vg 68
Chicken Soup Dumpling (Xiao Long Bao) Deep-fried Australian Wagyu Beef Puff Pastry Stir-fried Chinese Yam with Assorted Vegetables
HArug 2 AKX G SE G F 5B 22 REQIIBR G G S8 28 HAREHIRES CS, &, SF, S8, H 88
Bean Curd Roll filled with Prawn in Oyster Sauce Baked Honey Barbeque Chicken Bun Homemade Organic Bean Curd, Assorted Mushroom
Bl ATE RHR £ G VG 18 HBELEYE G G F SB, SF 28 #HTLELHFZBRNEXY o7 68
Steamed Assorted Mushroom with Bamboo Fungus Wok-fried Radish Cakg, Roast Meat, Bean Sprout Australian Spinach Shoots in Superior Broth
+ R AR RN G BSBF 18 ) XL EZ 13 G E SF 18 N ok e 8 % CS, C G, SE, 5B 68
Chicken Feet with Peanut and Shredded Chillies Swan Dumpling filled with DSuck Meat, Radish Szechuan-style Mapo Bean Curd with Chicken
BRESMAR CEEG 26 BHREWRGH CGF 22 . T
Black Truffle Chicken Glutinous Rice, Dried Scallop Panfried Radish Cake with Dried Skrimp Rice and Noodles $5 7 44 % PRICE
AXETRE T, G, S8 18 B XX RERAT G VG, E 18 %@%"@“rﬁ/’ﬁ G & ST, 5B /8
Fluffy Bun filled with Barbecue Chicken Baked Mini Portuguese Egg Tart Seafood Fried Rice with Extraordinary Sauce
. BAZLEEANK G SE 5B, CS 78
Congee and Rice Rolls R Ik Soup BRE PRICE Fried Rice, Crab Meat, Dried Scallop, Egg White
LRFEAERD T, G, H SF 32 E Y- &5 A 3 SE F H 128 BFREEELEBNAM 5 CFGSESB 88
Congee with Cod Fish and Dried Scallop Double-boiled Fish Bone Soup with Fish Maw Crispy Egg Noodles with Blue River Prawn
2 INBA ) K 3B E, F, G, H SF 32 TR BR G CS, CE SESB G 38 % F454 A s E G, SB 58
Congee with Millet, Pumpkin and Shrimp Imperial Szechuan-style Hot and Sour Soup Hand-pull Noodles with Beef in LanZhou-style
T & G G, S 5B 32 KBEARES CSEGN 58 = IE - T
Rice Roll filled with Scallop and Carrot Double-boiled Wanton Soup, Chicken and Vegetable G?_esserts i PRICE
B BMitwme G G SBYVG 22 BN REER CE E G SF 38 “3***%&/%%@ DY 18
Rice Roll filled with Asparagus and Broccoli Braised Seafood Soup with Crab Meat and Scallop Chilled Mango Purée with Vanilla Ice-cream
AL R S IBAE By G E G, 7 S8, SF 36 = 27 3 F AR E AL Y VG, H 18
Crispy Rice Roll filled with (Prawnimfﬁice Paper Si le ood ”ﬁ' é# % PRICE Double-boiled Snow Pear with Dried Apricot
BT8R EE & CS, E, S8, F, G, SE D 220 EOLEBEIE CS, & H 18
/cqgmgceﬁ”; iy C—C O = Duir E = Fars F = Fich Baked Cod Fish with Honey and Spinach Double-boiled Almond Cream with Egg White
= Chef s specialty C = Crustaceans = Dairy =Eggs = Fis pS Bl - e
® = Peanuts SF = Shellfish SB = Soybeans G = Gluten §=Sesame ﬁfﬁﬂ‘%?ﬁ}’/’ BR cog G, ST, 5B 128 ’i“i &f’?ﬁéﬁﬁ&'ﬁ' VG GV ] 18
N=Nuts M = Mustard SB = Soybeans V= Vegan VG = Vegetarian Wokfried Prawns with Peppers and Cauliflower Chilled Traditional Herbal Jelly served with Honey
o o . £ )\ iRk S, G D, G, SB, SF 128 $ 1 F A8 2 CS, &, G, VG, CS, D, SB 52
* ﬂ‘ ah M [ 4 d ¢ cd i d d » i i l ¢
S prics e i Rt Jaltyic and nchuive of prevaiin e Prawns with Oriental Pumpkin Butter Sauce Musang King Durian Pancake

* Please highlight any specific food allergies or intolerances to our colleagues before ordering.
* We endeavour to source for local and sustainable ingredients whi ible
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