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M B 2 ]| Hot Selections

N SN () 52
Steamed Shrimp Dumplings © (4 pcs)
Bamboo Shoot

FI AR (FH) 50
Homemade Beef Balls ¢ (2 pcs)
Beancurd Sheets

NEB (=#) 55
Steamed Pork Dumplings (3 pcs)

i 2 | & Steamed Dim Sum

BHEEE (4) 52
Pork Dumplings ¢ Shrimps * (4 pcs)
Crab Roe

ETXES (=#) 48
Barbecued Pork Buns 3 pcs)
NEEEES (B1f) 60

Seafood Dumpling « Conpoy *  (per person)
Matsutake Mushrooms ¢ Superior Soup

HEFREA 46
Pork Neck ¢ Gluten Puffs ¢ Yellow Bean Paste
WBEHR (=#) 42

Dumplings ¢ Pork ¢ Dried Shrimps * (3 pcs)
Preserved Turnip

& - ¥ - 8 Baked - Deep-fried « Pan-fried Dim Sum

- {SpER AT (Z#) o0
Baked Crabmeat Puffs ¢ Onion (3 pcs)
+HRBES (=#) s2
Deep-fried Shrimp Spring Rolls * (3 pcs)
Avocado

ARERRE (=) a2
Pan-fried Pork Buns ¢ Kimchi (3 pcs)

B & 8 8 B3 #d Homemade Steamed Rice Flour

BEXEERKY 56
Rice Flour Rolls * Barbecued Pork ¢
Green Peas

EFEBFIRXEGH 58

Rice Flour Rolls ¢ Shrimps ¢ Chives

HEEARRBEHAE -

if you have any food allergies, please inform our staff.

Table No.

Q RXEES (=) 48
Baked Barbecued Pork Buns (3 pcs)

() HERRER (=H) o
Baked Egg Tartlets (3 pes)

O ‘28 Bk () 60
“Chef wah” Steamed Sponge Cake (4 pcs)

O EEBER® (=#) 48
Yellow Fungus Dumplings ° (3 pcs)
Chinese Toon Sprouts

() EEMARGHIR (=#) 48
Hairy Ground Rings * Pork * (3 pcs)
Salted Egg Yolk

O RERE+W 5
Beef Brisket * Turnip ¢ “Chu Hau” Sauce

Q DEZF L 52
Dried Squid ¢ Potato * Satay

O BARHS a8
Pork Spare Ribs ° Pickled Olives

O R B L (=#) 42
Baked Chicken Puffs ¢ (3 pcs)
Black Pepper

() BREFA (=4) 48
Deep-fried Taro Puffs ¢ Pork * (3 pcs)
Shrimps ¢ Black Mushrooms

() LSRR (=) a5
Pan-fried Dace Fish Cakes * (3 pcs)
Chinese Chives

O =R EES 50
Rice Flour Rolls * Pig Liver ¢
Spring Onions * Ginger

Q HEETTEY 65

Rice FIour Rolls * Scallops * Lily Bulbs

LE xR Q%

Spicy Dishes
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ﬂE%}ﬂEﬁ Chef Patrick’s Delicacies Table No.

=y :c3:53:01] (E#) 68 Q BKERE
Poached Wontons ¢ Shrimps © (3 pcs) Marinated Pig Intestine
Sea Cucumber * Pork * Superior Soup Chinese Herbal Soya Sauce

WIBTOH 2R FY B H 2 () BEESER
Fried Rice Flour Rolls * Deep-fried Single Bone Chicken Wings *
Bean Sprouts * Premium Soya Sauce Shrimp Paste

AR * 0 (O RIFRARARIEER

Poached Seasonal Vegetables Mini Fried Rice * Pork ¢ Sweetcorn

EiN | Q S

OO0 O O

Kale “Tianjin” Cabbage
B BER
Choy Sum Chinese Lettuce

ﬁ m % s‘lj Traditional Dim Sum
BEEAM (Z#) 68 O WRENE

Steamed Fish Maw (3 pes) Stewed Pig Trotters * Egg * Ginger ¢
Shrimp Mousse Sweetened Dark Vinegar

O O

Pig Trotters * Peanuts ®
Fermented Red Beancurd Paste Black Mushrooms

ﬁ 53 w E % Congee in Casserole
RN B 116 () BRBEFAK

Congee * Rabbit Fish * Tangerine Peel

BESE B 88 S MmERER

Congee * Two Ingredients Additional Ingredients Charge At
FEAAN BT O) == O #m () B
Homemade Cuttlefish Balls Scallops Pig Kidney Beef Yam
U C)ﬁmﬁ (:)ﬁ%% C)ﬁﬁ%

Fish Belly Pork Pig Intestine Salted Chicken

ﬂE % iﬂ &) Moon Koon Desserts

REEEE (=#) 38 () BYHAAED
Steamed Sponge Cakes © (3 pcs) Sweetened Red Bean Soup *
Brown Sugar Lotus Seeds ° Lily Bulbs

B3R * (=) 38 BIEKZROB R
Honeydew Melon Milk Parfaits (3 pcs) Sweetened Almond Cream
ERSFR (=#) 38 Sesame Glutinous Rice Dumplings

Deep-fried Sesame (3 pcs) O ABWMFEHKRE

OO0 O 00 OO0

Coated Glutinous Rice Balls ® Chilled Sago Cream * Guava * Pomelo

Lotus Seed Puree S
TREME
O SRR (Bf) so Mango Pudding * Mango Puree

Fresh Fruit Platter (per person)
AT EE M RYIE £ UK - BFEEEAERERS B -

if you have any food allergies, please inform our staff.

LE xR R =xxR

Spicy Dishes Vegetarian Dishes

55

60

90

75

EARERETF 50 O b EE B H R (\1) 60

Steamed Rice ¢ Chicken ¢ (per person)

48

Deep-fried Homemade Fish Skin * Seaweed

30

38

38

38

52
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