m B A& X

O BREER

shrimp dumplings
with bamboo shoot

BHREE
pork dumplings with shrimps
and crab roe

EITX&EE

barbecued pork buns

W 4 B9 ER

minced beef balls
with beancurd sheets

BRAEREEES
seafood dumpling
filled with crabmeat, seafood

and conpoy in superior soup

EEEZEYE

() s41
(4 pes)

(PafF) s41
(4 pes)

(=) $37
(3 pes)
(=#) $39

(3 pcs)

(B1x) $55

(per person)

$38

pork spare ribs with yellow bean paste

dumplings filled with scallops

and spinach

¥ EARAEERR

dumplings filled with duck meat,

(=) $42

(3 pes)

(=) $36

(3 pes)

air dried duck liver sausage, asparagus,

black mushroom and pine nuts

RERETS

beancurd sheets

(=#) s42

(3 pes)

wrapped with minced pork in “buk-kut-teh”

U EEB BT

beancurd sheet rolls

(M) $36

(2 pes)

wrapped with fish maw, chicken, ham

and black mushroom

B EEORE

(=) $32

rice cakes with black eyed beans (3 pcs)

O
O
O
O
O
O BFERB
O
O
O
O
O

KXEREN

(=#) s42

shrimp balls with water chestnuts (3 pcs)

and seaweed

Cagx JFBEMNA

spicy dishes

Table No.

i S
Chef Patrick’s Delicacies
O B#IES
steamed pork
and black mushroom dumplings

() RpBFERFE $88

mini braised e-fu noodles
with shrimp roe and chives

O EkBE ses

marinated goose webs
in Chinese herbal soya sauce

O DBEAZEZOBY 36
fried rice flour rolls with bean sprouts
and premium soya sauce in casserole

Q [=pS]:SFs $52

poached seasonal vegetables

E 5 fE R
Baked, Deep-fried or Pan-fried Dim Sum

(=) $52

(3 pes)

O BESURES (=#) 535
baked barbecued pork buns (3 pcs)
with sweet crust

Q - ha st AT (=) s42
baked sea conch puffs (3 pcs)
with abalone sauce

() *HEEREES ® (E4) 538
deep-fried spring rolls (3 pcs)

filled with procini and black mushrooms

() »EHBRA (=#) $36
deep-fried shrimp spring rolls (3 pcs)
with mayonnaise

@F. Lik-LilkL (=#) s42
pan-fried pork dumplings (3 pcs)
filled with “Tianjin” cabbage,
leek and foie gras paste

() BREMH (=#) 536
pan-fried shredded taro cakes (3 pcs)

2t >
® = xR
chef recommendations vegetarian dishes
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= JE jE Y
BXEBEBK
Homemade Steamed Rice Flour Rolls

O) RHERLEES sas

rice flour rolls
wrapped with mandarin fish fillet and leek

O EEBERBH 545

rice flour rolls wrapped with shrimps
and chives

O BXXBmBS 43
rice flour rolls wrapped with barbecued pork
and sweetcorn

O) LHBHBS 532

rice flour rolls wrapped with shredded chicken
and enoki mushrooms

ERWBE WK

Congee in Casserole

O R & $105

congee with rabbit fish and tangerine peel

O amEn® 580

congee with your choice of two ingredients

2RI ESENITE $25

additional ingredients charge at

Q FIEARA Q Y

homemade cuttlefish balls pig intestine

O?ﬁ;;ﬁ% OEF%

swamp eel pork spare ribs

O 81 O b3Sk

shrimps minced pork

Q B4 Q BE

sliced beef cordyceps flowers

) mgs BEy
shredded salted chicken pickled cabbage

& 5 % &

Traditional Dim Sum

() UREHE $65
stewed pig trotters with egg, ginger
and sweetened dark vinegar in casserole

BRAE SR S BR (Z#) $32

deep-fried dace fish balls (3 pcs)

O

BHES () $34
O
O

pork dumplings with pig stomach (2 pcs)

S PY AR A X R (B12) $50

steamed rice (per person)
with pork loin and preserved turnip

Table No.

F it & X

O REFTH L $58

ox-offal with chilli oil

O BRAZMA 575

sauteed mutton cubes
with cumin and fennel

O EIE BBt (=) $38
baked pork pastries (3 pcs)
with ham coated with sesame

Q RFE (E#) 32

pan-fried pork dumplings with leek (3 pcs)

N
[ Moon Koon Desserts )

() BRERIELR (=4 531

baked egg tartlets (3 pcs)

FEB BRI $50

steamed whole sponge cake with olive seeds

fie XE B ok (=#) $30
deep-fried almond fritters (3 pcs)
P Z TR (=4) $30
chilled osmanthus (3 pcs)

and split pea jelly

AP HRERE $30
sweetened black glutinous rice
and sago cream with coconut juice

BETHEAEY $30
sweetened red bean soup
with lotus seeds and lily bulbs

KIEEEHARR $30

double-boiled papaya and snow fungus soup

EREME $42

chilled mango pudding
served with mango puree

ETRUR (Z#) 530
pan-fried ginger (3 pcs)

and ginger juice cake

SEREERK (1) $45

o O OO0 O O O00O0

fresh fruit platter (per person)

CEasx REBEMNA ® == xA
spicy dishes chef recommendations vegetarian dishes
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