M & 2 2], Hot Selections

Table No.

() BRMER (EU#F) $45
Steamed shrimp dumplings * (4 pcs)
Bamboo shoot

FITH AR (FAHE) $48

Steamed homemade minced beef balls ¢ (2 pcs)
Beancurd sheets

NER (=#) $55

Steamed pork dumplings (3 pcs)

O O

Q EWXES (=4) sa1
Baked barbecued pork buns ¢ (3 pcs)
Sweet crust

BREZ KR EHE (=#) $35
O

Baked egg tartlets (3 pes)

Q ‘EER BHIRE (P94 $58

“Chef Wah” steamed sponge cake (4 pcs)

¥ =2} & Steamed Dim Sum

BHEEER (T94) $45
Pork dumplings ¢ Shrimps © (4 pes)
Crab roe

EITXES (=) s41
Barbecued pork buns (3 pcs)
EREEAES (B1L) $60

Seafood dumpling « Conpoy *  (per person)
Morel mushrooms * Superior soup

HEY RS (R $45

Glutinous rice * Conpoy * Pork * (2 pcs)
Chicken

BN Z DB (=) $36
Pork dumplings ¢ Preserved turnip * (3 pcs)
Dried shrimps ¢ Peanuts ¢ Chinese chives

O O OO0 O

() EEERR® (=#) 334
Tianjin cabbage dumplings ¢ (3 pcs)
Black fungus

BEEAN (=) s45

Pork meat balls ¢ Pork bone soup (3 pcs)

o0 0 1 F IR $38

Squid teneacles * Potatoes * Curry

O
O
() BAFRE $38
O

Ox-omasum * Fermented beancurd paste

% E30) 842

Pig tongue * Aromatic ginger

&6 - P - & Baked - Deep-fried - Pan-fried Dim Sum

O fsteen (=4 545
Baked sea conch puffs ¢ (3 pcs)
Abalone sauce

() BRRERBK A (Z#F) $39
Deep-fried glutinous rice dumplings * (3 pcs)
Minced pork ¢ Chestnuts

Q RERTE (E#) s34
Pan-fried pork buns * Leek (3 pcs)

() #+meaBk (=#) 530
Baked duck meat puffs ¢ (3 pcs)
“Portuguese” sauce

O JE ¥ YR AR 6 (=#) $52
Deep-fried shrimp wontons * (3 pcs)
Sweet and sour sauce

BERHEREEE®  (=#) s
O

Pan-fried beancurd sheets ¢ (3 pcs)
Cordyceps flowers ¢ Assorted mushrooms

B 5 & 8 I3 #8 Homemade Steamed Rice Flour

Q ERIEWBED $32

Rice flour rolls « Deep-fried dough fritter »
Spring onions

O EERERBD s49

Rice flour rolls * Shrimps * Chives

R TEHEARYEL B - FEERENERBEHS -

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

Camxst §B6NR

spicy dishes

BEXBTZBH $47
Rice flour rolls « Beef ¢
Ginger * Spring onions

O BREAREES 547

Rice flour rolls « Minced pork *
Preserved cabbage

=
vegetarian dishes
3FEBE

chef recommendations



ﬂg 3 ﬂ% % Chef Patrick’s Delicacies Table No.

Q FRKER (T944) $38 Q O7KE L $82

Poached mutton dumplings * (4 pcs) Shredded chicken ¢ Chilli oil ¢
Basil * Superior soup Dried chilli

() UBXOERF VI $49 () HKIBE $108
Fried rice flour rolls ¢ Marinated goose webs ¢
Bean sprouts ¢ XO sauce Chinese herbal soya sauce

() KIS =R hn (m4F) $38 () RrEZX RSB $90
Cherry tomatoes * Apricots ¢ (4 pes) Mini braised flat noodles * Barbecued pork °
Plum wine Bean sprouts * Ginger * Spring onions

f§ m § & Traditional Dim Sum
ERETEEM $45 O DBENE 570

g[eame;d ox-tripe * Turnip * Stewed pig trotters * Egg * Ginger *
ive spice Sweetened dark vinegar

Iy A $38 S
: . AR A ER (B12) $60
Steamed chicken * Fish maw « O Steamed rice * Pork loin ¢ (per person)
Ham ¢ Black mushrooms

Preserved mustard tuber

ﬁ aa w E % Congee in Casserole
Q R & $110 O BREEERAK $42

Congee * Rabbit fish * Tangerine peel Deep-fried homemade fish skin * Seaweed

Q BEE PN $82 2 hnig Rl E $28

O O

Congee * Two ingredients Additional ingredients charge at
O =785 O #s O 4

Homemade shrimp balls Pork spare ribs Minced beef
O it A O BEFENE O BEA

Grass carp fish belly Pig liver Chicken fillets
O=e O Onz

Conpoy Pig stomach Bamboo fungus

ﬁ% § %ﬂ nan Moon Koon Desserts

O e =t s () BFEALEY 34
Baked palmiers (3 pcs) Sweetened red bean soup ¢
- Sy _ Lotus seeds * Lily bulbs
() RAREHRTRK (=#) 534 N _
Chilled almond juice jelly * 3 pos) Q TCERBKRINE $34
Mountain begonia Chilled black sago cream * Peanuts
() BREZHMUE $48 (O R|RR () s34
Double-boiled peach resin soup © Steamed glutinous rice dumplings ¢ (3 pcs)
Rose petal Purple sweet potato puree
S R EHZS
O AREER s sy (O TREAE 547
Fresh fruit platter (per person) Chilled mango pudding * Mango puree
METHEARMELS FEERENERREBE - ez RB6GNR =

spicy dishes chef recommendations vegetarian dishes

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



