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R TEHEARYEL B - FEERENERBEHS -

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

Table No.

M & 2 2], Hot Selections
B 5R BFIRER (E4F) s45 () BLUXEHEE (Z4) s41

Steamed shrimp dumplings * (4 pcs) Baked barbecued pork buns ¢ (3 pcs)
Bamboo shoot Sweet crust
FITHAR (FH) $48 () BMERIRERE (S#) $35

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

NEER (=#) s55 O =8 B (PB4F) $58

“Chef Wah” steamed sponge cake (4 pcs)

Baked egg tartlets (3 pes)

Steamed pork dumplings (3 pcs)

¥ =2} & Steamed Dim Sum
BHEEER (T94) $45 O AEEZNR (=4) $36

Pork dumplings * Shrimps ¢ (4 pes) Chinese zucchini dumplings ° (3 pes)
Crab roe “Cha shu” mushrooms

BT XEE (E#) s41 Q B4 FeE $49
Barbecued pork buns (3 pcs) Beef short ribs * Teriyaki sauce
MEBEESR (1) $60 () RHEKEE 548
Seafood dumpling ¢ (per person) Pig intestine * Black pepper

Bamboo fungus ¢ Superior sou —

Bus * Superior soup O FABHAA (=) 545
Eﬂ%%%?&i?jﬁ $38 Homemade pork balls * (3 pcs)
Squid ¢ Turnip * “Chu hou” sauce Black mushrooms

3 =+ —_ =+ 3
B E R =y s () LEWEE (FtE) 538
Diced chicken dumplings  Celery (3 pcs) Steamed chicken ¢ Fish maw e (2 pes)

Ham ¢ Black mushrooms
&6 - FE - & Baked - Deep-fried - Pan-fried Dim Sum
F PR IS A BR (=#) $36 () =Rt (=#) s40

Baked duck meat puffs ¢ (3 pcs) Baked pork pastries * Ham ¢ (3 pcs)
Tangerine peel * Cinnamon Sesame

THEBEESE (E#) 548 Q EX: ] T = (E#) 539
Deep-fried kataifi coated (3 pcs) Deep-fried glutinous rice dumplings *(3 pcs)
crabmeat balls * Shrimp mousse © Dried shrimps ¢ Pork ¢ Chicken

Celery ¢ Carrot » Water chestnuts

. O NEBESRBEEE (=) s
ERUIEX (=) $38 Pan-fried beancurd sheets * (3 pes)
Pan-fried Chinese chive cakes * (3 pcs) Shrimps ¢ Thai basil
Mung bean vermicelli

B 5 & 8 I3 #8 Homemade Steamed Rice Flour
RKERGBHEBH $47 O ffE 52 BB B B ) 44 K 5 10 $40

Rice flour rolls * Shredded pork * Rice flour rolls * Shredded turnip *
Black fungus Water chestnut « Deep-fried dough fritter

EFFHIRKEH $49 O HFRERBY $54

Rice flour rolls ¢ Shrimps ¢ Chives Rice flour rolls  Scallops * Leek

Canz JEONA ==
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ﬂg 3 ﬂ% % Chef Patrick’s Delicacies

Table No.

IWERARE (— ) $32

Steamed giant bun * Egg * (1 pc)
Mung bean vermicelli « Chinese chives

O

() BBXOWBFY B 549
Fried rice flour rolls ¢
Bean sprouts ¢ XO sauce

Q BRI A (=#) $38

Pan-fried dace fish mousse cakes (3 pcs)

BEtReNE
Honey glazed pork spare ribs

RSN

Marinated pig intestine °
Chinese herbal soya sauce

RARE 1D FRER

Mini fried rice * Minced beef ¢ Lettuce

O
O

O

{5 m § & Traditional Dim Sum

() SBRIBAIFL (Ra#E) $38
Beancurd sheets * Duck webs * (2 pcs)
“Yunnan” ham

O EEEBR (=#) $38
Deep-fried shrimp dumplings * (3 pcs)

Shallots * Chinese celery ¢ Superior soup

Wiz WME
Stewed pig trotters ¢ Egg * Ginger *
Sweetened dark vinegar

BEFRER

Steamed rice ¢ Minced beef ¢
Egg

O
O

g aa w E % Congee in Casserole

() REIER & $110
Congee * Rabbit fish * Tangerine peel
() BESEHNE $82

Congee * Two ingredients

BREEERK

O

5 e RER

Additional ingredients charge at

() &

Minced beef

Q B

Chicken fillets

O @

Pumpkin

ﬂ% § iﬂ Eﬁ Moon Koon Desserts

O FBR Ly
Homemade shrimp balls Pig intestine

O At O mzm
Fish maw Pig liver
HAE P BR A5

O Fish head O Pork loin
B (Z#) $34
Steamed white sugar sponge cakes (3 pcs)
ERZ IR (=#) s34
Deep-fried sesame (3 pcs)

coated glutinous rice dumplings *
Red date puree

EBRFRRE (=#) s34
Chilled taro jelly * Blueberry (3 pcs)

BRI

Fresh fruit platter

(B1Y) $47

(per person)

O
O
O
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R TEHEARMEL B - FERENERBEHS -

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

Camxst §B6NR

FFHALEYD
Sweetened red bean soup *
Lotus seeds  Lily bulbs

BEEREY
Sweetened green bean soup * Rue

BREE

Chilled sago cream °
Pomelo ¢ Mango

TRERE

Chilled mango pudding * Mango puree

O

O
O

O

spicy dishes chef recommendations

Deep-fried homemade fish skin * Seaweed

$78

$50

$80

$70

(811) s60

(per person)

$42

$28

$34

$34

$34

$47

=
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