#OLDIM SUM #OLDIM SUM
- A 5 4 ¥ OUR RECOMMENDATION

# STEAMED BIYEXS FRIED AND BAKED S ML AFHER HE $428
Fb B EFLAS barbecued pigeon 1% pc138 SET LUNCH FOR 2

1 X JEH traditional barbecued pork bun 3 fpcs 45 BB A S crispy spring roll stuffed with shrimp 3 ffpcs 45
& 1% # B KW @aem king prawn served in bang sauce wih fred mantou) 1% pc138

BRI R black truffle vegetarian dumpling ydg {"3 3 #pes 45 EIRMIK A crispy glutinous rice dumpling 3 fpcs 48

LB HFER seasonal vegetables in soup 168 A IRES shrimp dumpling

4B F poached pork dumpling with chili oil 5 #Fpes 45 i TEEFABR crispy cod samosa ydg 3 pes 52

1 & E BT A8 pan fried minced pork with mashed salty fish ZEMEZEM R black truffle vegetarian dumpling \r:}

£ BT steamed chicken feet with black bean sauce 52 WY EFIHESF custard sesame ball @ 3 #4pcs 52

ALY B ZRBK A stir-fried pork with Hunan pepper 228 B85 double-boiled soup

92 79 RS AL crabmeat & shrimp dumpling 3 #Fpes 52 — ORI AR B8 beef cake with black pepper 3 ffpcs 58

R ERYERH shark’s fin soup in clay pot, Nanhai style 1 i person 298 EMETRE I A ZEDTIR steamed grouper brisket with garlic & bean vermicelli in yellow pepper sauce

£/ “Xiao Long Bao” pork dumpling 4 #Fpes 52 4 RIZEZE A pan-fried vegetables bun {:} 3 fpcs 58

fiE B2 # &2 crispy chicken with fried garlic 4 ££ half 308 U3 48 barbecued pigeon

15 2 8 47% steamed bean curd roll with oyster sauce 1d§ 3 fpcs 52 gE#8 STARTERS

4 ine wi 52 JIZ R EE double-boiled fish with Chinese herbs 2 i persons 298 e hed .
E &Rt steamed honey comb tripe with black pepper sauce BEHETE A 2544 crispy shredded taro with peanuts 108 583 B poached seasonal vegetables in soup

_ o ) S R i ) "
BB BB EIEE pork dumpling with quail egg 3 fpcs 58 ST guava in plum flavor 1de o 555H 2 F stir-fried prawns with soy sauce 338 25 Pk 38R steamed rice with diced chicken

BB fish maw dumpling in soup 18 pess s 1B 3 38 crispy bean curd skin roulade 128 ZEEARHETK roasted eel glazed with honey 368

JE——— L 3 fpcs 58 sons
#fRJ5= B 2 pork dumpling with mini abalone SR E AR fish maw with sand ginger 198

EIRFRFZ I T £ steamed razor clam with garlic 4 %8 pcs 448 p;qﬁ‘“&ﬁ ﬁ}%%% S $828
BUSINESS SET LUNCH FOR 4

BB B & shrimp dumpling with bamboo shoot ydg 4 ffpcs 55 EE T REYEIRE stewed grouper brisket with huadiao flavor 488

Ik$EH fresh chilled baby abalone with sour garlic sauce 188 3 £pcs 168

FiB 5K # mango mochi 3 #pcs 45 ”
@ Hﬂﬁgﬁuﬂi BARBECUED ITEMS *ﬁgﬁﬁﬁ L — i /VBEHL “Xiao Long Bao” steamed pork dumpling

EHEBRLEE sugar cane sponge cake 45 .
. ) ) A BRIZR AR steamed rice with diced chicken 1 {iL person 58
4 #pcs 52 K FERIF marinated pork knuckle fiE R 7€ 5 E#8 crispy bean curd skin roll {:}

s ) ) ) . XO#& $RZF 2 44 D3 fried noodles with chicken, bean sprout with XO chili sauce 208
% RICE ROLLS 7 el= ] el e O AT RS double-boiled soup

., )15k 07K Z spicy chick il £ kYK #53 Singaporean stir-fried rice vermicelli 208 ) )
HKABT 44 Bz R RS minced pork crispy rice roll spicy chicken FRERIRIRH T ECEAE stir-fried prawns and scallop, crispy rice

B &R B EHE jellyfish head in scallion and sesame oil G5 W £ 77 stir-fried flat noodles with sliced beef 228

SibBEIEA sticky rice stuffed with red bean paste

T SERB S “char siu” rice roll

EEEFIRAG D chives & shrimp rice roll XO#HE T duck’s tongue tossed with XO chili sauce SEARFN L FRHVER fried rice with minced Wagyu beef 228

AR HUED B ARBR A stir-fried pork with Hunan pepper

S IREEET AR MUZET sautéed string beans with bamboo shoots and minced pork

XA S pork & preserved vegetables rice roll ffs FZ £  crispy pork belly served with English mustard nds = % K BB AR AT e-fu noodles with shredded duck 228
= 7!:)\ = i - N
LYY A stir-fried rice noodles with sliced beef

O @ dessert
' B vegetarian




QECF?EE% OPTIONAL SET LUNCH ¢§E1j$228 PER PERSON

M7 A (Bhols/E 3R + 5 + IR + M 11)
LA (BRD/E @3 + 05 + £33+ HH51.517)
J\GLF (BhO/ERE3TN + 5 + E R4 + HH217)

250 DIM SUM

B2 A I8 ST E B crabmeat & shrimp dumpling
BT EM R black truffle vegetarian dumpling 1de C
EJEH pork dumpling with quail egg
BT EE & ER crispy cod samosa
P4 I3 steamed beef ball with bamboo fungus
FrEEFIRES crispy spring roll stuffed with shrimp
SR ER shrimp dumpling with bamboo shoot il
SRR KA crispy glutinous rice dumpling

L ig/\EEE “Xiao Long Bao” steamed pork dumpling

& am DESSERTS

B ¥ K # mango mochi

&4 BERRTE honey glazed crispy egg ribbon
SiPBEEE A sticky rice stuffed with red bean paste
FIE E 24 sweet jujube jello 1dE

ERFHEK sweetened soup
. ____________________________________________________________________________________|

L

For 4 Persons: 3 dim sum/dessert + soup + 2 mains + 1 rice/noodles
For 6 Persons: 3 dim sum/dessert + soup + 3 mains + 1.5 rice/noodles
For 8 Persons: 3 dim sum/dessert + soup + 4 mains + 2 rice/noodles

F 3 MAINS
B ERF 2 “la zi” chicken
AR E AR 43 2 sautéed chopped black pork with lettuce cups 148
SIS T2 B sautéed clams in black bean sauce
## pan-fried oyster cake 1dg
B8 AR IS TE sautéed cauliflower with dried Italian tomato and minced pork

2 A3)\BFER seasonal vegetables with crabmeat

i\
B F E R A B pan-fried minced pork with mashed salty fish

HE{= kDB scrambled egg with shrimps
# %0 RICE/NOODLES

TEEE AR E B 1P AR fried rice with minced pork

E kb A H5 Singaporean stir-fried rice vermicelli e
g2k 25T stir-fried rice noodles with sliced beef
= SOUP

RS double-boiled soup

U EREEEFTRAMEERKZM
SM—RBEE « WEEH - BAETEA

Special set menu cannot be used in conjunction with
any other special offers * Subject to 10% service charge

All prices and items are subject to change without prior notice
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