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Assorted Seafood Dumpling in Superior Soup $88 Pan Fried Turnip Cake with Dried Shrimp $68
& Preserved Sausage
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Shrimp Toast with Sesame $ : . . . 68
Steamed Traditional Glutinous Rice Rolls $
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38 Pan Fried Taro Cake with Glutinous Rice $58
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Braised Pomelo Peel in Abalone Sauce $58 68
Steamed Brown Sugar Sponge Cake $
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Steamed Beef Belly with Bean Sauce $68 . A X $48
Deep Fried Sesame Dumpling, Sugar Egg Yolk
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Steamed Chicken Roll with Fish Maw $68 ) $54
Longevity Bun
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Steamed Chicken Feet with Black Bean Sauce )
Osmanthus Pudding $48
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Poached Pork Dumpling in Szechuan Sauce .
Red Date Pudding $48
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Deep Fried Fresh Abalone with Salt and Braised Shredded Snake Soup, Baniboo Shoot & Lenton Leaves Marinated Pigeon in Hua Diao Wine
Pepper or and Soy Sauce
. Fish Maw, Baniboo Pith, Mushroom, and Vegetable Soup or Braised Shredded STEAT A0 f B
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Limited to on: serving per guest) Snake Soup, Bamboo Shoot & Lemon Leav Booking in advance, liimited to one
(B 2R 14} Limited to one serving per guest) serving for every 2 guests)
7:00AM - 10:00AM | 12:00PM - 3:00PM
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Reservation Additional 10% Service Charge & Tea Charge
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