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The Menu is tailor-made by Michelin-starred Chef Team,
presenting you a series of exquisite and innovative Dim Sum
crafted with finest seasonal ingredients and traditional culinary technique.
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Handcrafted Dim Sum Chef's Recommendation

& iR R

Steamed Dumplings with Shrimp
in Goldfish Shape

TaEW FHRER

Steamed Pork Dumplings with Bamboo
Fungus and Scallops

B 5z 2 %5 /) B

Steamed Shanghainese Dumplings
with Tangerine Peel in Chicken Soup

B & ¥ R A

Steamed Spareribs and Taro Wlth Garlic Black

Bean Sauce

BEZRMN

Braised Chicken Feet
with Supreme Soy Sauce

A B OBR B A4 A ER

Steamed Minced Beef with Morel Mushroom

and Dried Tangerine Peel

BT K R

Steamed Dumping with Chestnut

A B B
Steamed Barbecued Pork Buns
with Aged Tangerine Peel

X O %K

Steamed Glutinous Rice with Chicken
and X.0 Sauce Wrapped in Lotus Leaf

F I R BT B

Braised Beancurd Sheet Rolls
with Morel Mushrooms

I K M fER

Steamed Minced Dace with Black Moss

BEESBMI

Steamed Beef Honeycomb Tripes
with Ginger and Spring Onion

O E &I A B

Steamed Beef Rolls with Enoki Mushroom
in Black Pepper Sauce

MOP6O ()/4fk (4 pieces)

MoP /7 8/3 (3 pieces)

MOP6 ()/4ft (4 pieces)

MoP4-8 /4 (portion)

Mop3 8/t (portion)

MOP4-8 /3¢ (3 pieces)

MOP4 5/31 (3 pieces)

MOP4-5/3# (3 pieces)

MoP46/3% (3 Whole)

MOP4-8 /3t (3 pieces)

MOP35/3k: (3 pieces)

MOPS2/# (portion)

MOP55/3#F (3 pieces)

All prices are subject to 10% service charge [EPYEE BIN10%ARHE &

{5 B AL 1 o136

Chilled Foie Gras in French
Red Wine Sauce

J vH FE P
WeEHEELRH
Boiled Wonton and Chicken
with Shark's Fin Soup in Claypot

fir W 2 88 &

Crisp Dumpling Filled with Minced Pork,
Crabmeat and Shrimp

e 5 2 ¥ 66

Crispy Pigeon

1T Rl W e [ £

Curry Beef with Potato

Bk & 2 1

Crab and Mango Salad

81 B &0 HE % IR

Boiled Vermicelli and Assorted Vegetable
with Fish Broth in Claypot

e B2 W & R 16

Deep-fried Beancurd Sheet Rolls
Stuffed with Mushrooms

¥ 57 LT

Spicy-flavored Chicken Feet

HEiEa sl

Sauteed Chinese Broccoli
and Fresh Lily Bulbs with Ginger Sauce

Al B8 4E R

Poached Tofu with Minced Fish
and Lettuce in Soup

H R E

Poached Seasonal Vegetable

MOP198/24 (half)

MoP1 88 /# (portion)

MOP3 8 /4 (each)

MOP9 8/# (each)

MoP148/# (portion)

MoP6 0/ (portion) 2501

MoP1 0&/#i (regular)

MOP 7 8/t (portion)

MOP5 2/t (portion)

MOP1 68/#i (regular)

MoP1 08/#i (regular)

MOPS S/#3 (portion)

All prices are subject to 10% service charge [EPHE EIN10%AR &
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Desserts
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Fried Dim Sum

ik 10 % |8

Sesame Glutinous Rice Balls

e =5 i Uy

Chllled Milk Pudding with Bird's Nest

& M7 R

Frappe Pomelo Pudding

BHAIT&EA

Sweetened Almond Cream with Egg White

R A -

Steamed Sponge Cake with Nuts

& P Bl

Pan-fried Glutinous Pancakes with Almond

7G5 KE S 95

Deep-fried Fresh Milk Custard with Almond

mity 2 a

Steamed Egg Custard Buns

AL 5 e

Double-boiled Apricot Kernels with Pear
and Snow Fungus

& IR e B8 R bE

Baked Milk Tarts Topped with Bird's Nest

MOP3 8 /31 (3 pieces)

MoP6 8 /4 (person)

MOP38/# (portion)

MOP4-5/ (person)

MOP3S/#} (portion)

MoP4S/#} (portion)

MOP36/31 (3 pieces)

MOP35/3#t (3 pieces)

MOP35/fx (portion)

MOPS 5/3#F (3 pieces)

All prices are subject to 10% service charge [EPYHE BIN10%ARHE &
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Deep-fried Spring Rolls with
Smoked Salmon and Fresh Shrimp

BB AN A

Deep-fried Dumplings with Kurobuta Pork
and Vegetables

6o U= (i I )

Pan-fried Wagyu Beef Buns with Scallion

B & WA KB

Black Truffle Puffs filled with Fungus
and Assorted Mushrooms in Swan Shape

BB & AL B FE

Pan-fried Glutinous Rice with Chicken

W B2 & =2 fa B

Deep-fried Cuttlefish Pie with Celery

EQUN R T

Baked Crispy Barbecued Pork Buns

ll—a‘%n\\%lﬁﬁﬁﬁjﬁ

Pan-fried Dumplings with Kurobuta Pork

MoP6 0/3fF (3 pieces)

MoP38/31F (3 pieces)

Mor60/31 (3 pieces)

MoPS /2 (2 pieces)

MoPS0/3fF (3 pieces)

Mor60/3¢F (3 pieces)

MOP3 2 /31 (3 pieces)

MOP36/3fk (3 pieces)

All prices are subject to 10% service charge [EPIHEEIN10%MREE
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Handmade Rice Flour Rolls and Congee

= =]

M 3K 2 X B

Steamed Rice Flour Rolls with Barbecued
Pork and Superior Preserved Vegetable

NS =]

i 5K #H W

Steamed Rice Flour Rolls with Scallop
and Shrimp

2 %5 5 AE B 4 I

Steamed Rice Flour Rolls
with Wagyu Beef and Asparagus

1k 3 fiF 0

Steamed Rice Flour Rolls with Shrimp
and Hotbed Chives

b R b

Steamed Vegetarian Rice Flour Rolls

EAE W2

Steamed Rice Flour Rolls with Scallions

& IR & E A

Boiled Pork Congee
with Salted and Preserved Eggs

=SB bpy = Ié
N R
Boiled Congee with Salted Pork Ribs
Dried Oysters and Black Moss

for F & T SRR 5
Boiled Corn Congee with Fresh Lily Bulbs
and Chinese Yam

Ty i o f 9
Boiled Congee with Sea Bream
and Bamboo Pith

MoP4-8/# (portion)

MoP6H 8/# (portion)

Mor60/# (portion)

MOPS 2 /8 (portion)

MoP4-8 /41 (portion)

MoP42 /4 (portion)

MOP45/t (portion)

MoP4-8/# (portion)

MoP42 /43 (portion)

MoP 7 8/# (portion)

All prices are subject to 10% service charge [EPYEEBIN10%ARHE &
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Rice and Noodles

JRL 5 MR R R Bl

Stir-fried Glutinous Rice with Preserved Pork

Jik o B O IR N 7K iR
Steamed Rice with Salted Threadfin
and Preserved Meat

fice W VY Tt L B
Poached Crisp and Plain Rice with Seafood
in Superior Broth

W 5 AE - R 4 iR

Fried Rice with Premium Beef in Claypot

Fr ¥ ¥ A AL oK &b R

Fried Red Rice with Pinenut and Conpoy

Pz \‘Ela =~

B AT 16 08 2k 2% R
Steamed Rice with Qingyuan Chicken and
Mushroom in Bamboo Basket

i Wi B2 OB A

Signature Crispy Noodles Topped
with Assorted Seafood

¥ AT 5 ) ok W A 3 oK

Braised Rice Vermicelli and Glass Noodles
with Shrimp, Shredded Radish and Conpoy

Wb & HE AL KD A A

Stir-fried Noodles with Conpoy in Claypot

XO0%E T84 Wk
Stir-fried Rice Noodles and Beef
with X.0 Sauce

G =G K&
Poached Rice Noodles
with Three Treasures in Fish Broth

MK Kk

Stir-fried Rice Noodles in Singapore Style

HE Wk 1 AR E N &

Poached Inaniwa Udon in Lobster Soup

Mor148/# (portion)

Mop1 68/ (portion)

MoP2 2 8 /4 (portion)

Mopr 1 8 8 /4 (portion)

Mor1 58/# (portion)

mor1 58/ (portion)

Mop2 2 8/ (portion)

MoP1 68/8r (portion)

Mor128/#r (portion)

Mop1 38/ (portion)

Mor148/# (portion)

MOPO 8 /i (bowl)

Mop1 28/ (portion)

Mor1 68/# (portion)
MOPO 8 /i (bowl)

All prices are subject to 10% service charge [EPSHEEIN10%MREE



