S

S

the chinese library

Unlimited Mid — Autumn Brunch
11:00 - 15:30 (120 minutes)

{EEFEH Unlimited Appetisers

] FHI R ] BIAERESL (V)
Pork Knuckle with Wasabi Deep fried bean curd with
black truftle (v)
] AESEREEETT (V) [] H ARG &
Bean Curd Sheet Crispy Aubergine with Pork

and Chinese Chives Salad (v)

F3 Main

N EEE—3 52 Choose 1 main course per person

B ] EHEEFEERBE [ BERAEE
D Iland shredded chicken Fish maw served Tofu with pork belly
with ginger and soy sauce with chicken liver and Sichuan chilli
'EE‘@%E/D Unlimited Dim Sum £ Chef Recommended
] K ] 5 FURE e ARICHERE
Traditional Ilar Gau Barbccue Pork Bao Katsuobushi Turnip Cake
] RS ] B4R S Qe ERIEN
White Pepper Consommé Chicken Cartilage Turnip & Shrimp Dumpling
Xiao Long Bao Siu Mai
] PR (1) SLBOBERRG) ] LEMRO
Matsutake Mushroom Bao (v) Black Truffle Mushroom Chiu Chao
Dumpling (v) Vegetable Dumpling (v)
EERERLAE () S,
D Conpoy Glutinous Rice Roll D BT RS D Dujl TE ﬁ%kﬁﬁ@zﬁt
with Green Onion (n) Barbecue Pork Cheung IFun cep-fricd wonton

with sliced BBQ pork
in Shanzha sauce

Subject to 10% service charge
Please inform our associate if have any food allergices or special dictary



the chinese library

BELy Signature Dim Sum

] FRIGHEAT BT +$38
“Racing crab” dumplings ~ 2pcs
steamed black cod and egg white

PRI BR +$58
Wagyu and black pepper puffs 2Pcs

[]

(] BN LR +$38
Black truffle har gau 2pes
+$58

FHFEESEL
Hokkaido scallop and winter melon dumpling

in aporcinibroth
* Preparation time approx. 20minutes

4= Sharing Dishes

] WL S JE +$98
BBQ pork loin glazed

with New Zealand manuka honey

] BC RS # 5 %R
Sakura shrimp noodles
in seaweed chicken broth

L] AT RTRE
Braised wagyu beet with radish
[] Bk
Snow swallow, popcorn chicken
with egg soup

[] MR R
Sichuan garoupa
with glass noodles in chilli broth

+$168

[] LS
Roasted 45-day Imperial Peking duck

*Please check availability

+$788

] S B
Seasonal Vegetables

FEE&EH S Unlimited Dessert

N EEESTE
D T EREEK
Sweet potato lava orb

M T TIBRE
Coconut thousand-layer cake
XA H Bk
Baked winter melon puff
(Mid - Autumn special)

e e

(] RAAEA
Jasmine tea panna cotta

[] HAEE K

Yuzu jelly with coconut milk

FE/NAR
Taro dumpling
(Mid - Autumn special)

Food is for consumption in the restaurant and cannot be taken away
(v) Vegetarian (n) Containnuts



| (;“m,

Unlimited Mid- Autumn Brunch (Vegetarian)

NSO AESEHE T
Matsutake mushroom bao Bean curd sheet and Chinese chives salad
LA Er ke D HIFEESL (V)

Three treasure vegetable roll Deep fried bean curd with black truffle (v)

EREK S =
Seasonal wild mushroom dumpling D Snow *W'IH‘)WW‘ th cggsoup
L = 3 A ass
A l/\ h==¥ [ / /T/Tﬁ/)%}: T"ﬂ}m?ﬁ
Fffjgbui an Luﬁzjﬁll D Stir-fried scasonal vegetables
with mushroom and black truffle with garlic or ginger
. R b P
SREEEARE R 5 L

Kumquat and wood car mushrooms D Noodles in vegetarian seaweed broth

with chilli & lime

ER AL EHNCRREIDE
Chiu Chao V(/g(/tdb](/ dumpling D Eggwhite crispy fried rice with vegetables  ¢gg

F3E Main

Sichuan ma po tofu (/hllled hand Shredded

vegetarian chicken with ginger

HK$488 per person for food package

+1IK$200 per person with free-flow Prosecco / Red & White Wine
%+ HK$350 per person with free-flow Champagne Veuve Cliequot Yellow Label
<+ 1HK$600 per person with free-flow Champagne Ruinart Blanc de Blanc
< Above alcohol free-flow options also include house Red & White Wine, Draft Beer

Still and sparkling water, coffec and tea are not included

+I1TK $48 a glass of Prosecco | Wine | Beer | Aperol spritz
+HK $88 a glass of Champagne Veuve Clicquot Yellow Label

+1IK$258

Dine complimentary for kids under 5 years; Aged 5 -12

Food is for consumption in the restaurant and cannot be taken away

Subject to 10% service charge



Unlimited Halloween Night Brunch
18:00 - 22:30 (120 minutes)

HK$588 per person for food package
+1IK$200 per person with free-flow Prosecco / Red & White Wine
@ +1IK$350 per person with free-tflow Champagne Veuve Clicquot Yellow Label
% + HK$600 per person with free-flow Champagne Ruinart Blane de Blane
< Above alcohol free-flow options also include house Red & White Wine, Draft Beer

Still and sparkling water, coffee and tea are not included

+11K $48 a glass of Prosecco | Wine | Beer | Aperol spritz

+1IK $88 a glass of Champagne Veuve Clicquot Yellow Label

+1IK$258

Dine complimentary for kids under 5 years; Aged 5 -12

128 45 Tea Selection
[ F (For 2 person)

KHRALR 68
Rose Black

NS SRR 68
Ginseng Oolong

RoEE 68
Pu’er

st 68
Green Longjing

FEEE (EEHFD 68
Shoumei White Peony Supreme

TGS 68
Osmanthus Ti Kuan Yin Oolong

HAEAR 68

TS 78

Chrysanthemum
Subject to 10% service charge




