Unlimited Dim Sum Brunch
11:00 - 15:30 (120 minutes)
LEvery Saturday, Sunday & Special Public Ioliday

fF&FE# Unlimited Appetisers
~}~SERVED UPON ARRIVAL =~

D B R Pork knuckle with wasabi | FAFAFEZESS (v) Deep fried bean curd with black truffle (v) D
D TE4EE] (v) Picked turnip with soya sauce (v) |22 [ /A Thai style wood ear mushrooms salad D
D AESZFEEETT (v) Bean curd sheet and Chinese chives salad (v)

FEELLy Unlimited Dim Sum

] KR [] B [] &2 ket
Traditional har gau Barbecue pork bao Katsuobushi turnip cake
] GHRUHE S NG ] e e [ &= e
White pepper consommé Chicken cartilage Turnip & shrimp dumpling
xiao long bao siumai
. ZHER ()
[] FAEAGEE (v) ] e BIFET (V) L] (,hlu Chao
Matsutake mushroom bao (v) Bldck truftfle mushroom vegetable dumpling (v)
dumpling (v)
HAEEEIRRE ()
U - SR
D Conpoy glutinous rice roll D 1 X E D D[ Litls }k TSHTL .
with green onion (n Barbecue pork cheung fun eep-iried wonton
& m ' P 5 with sliced BBQ porkin
D FEERRAE (7 175 +$38 Shanzha sauce
“Racing crab” dumplings 2 pes D SEIATRIRET 938 I:l BFEHESAy +$58
steamed black cod and egg white Black truffle har gau 2Pcs .ﬁF T E L o
- Hokkaido scallop and winter
D PHEHIAR tﬁ;); melon dumpljing in a porcini
Wagyu and black pepper puffs broth
agyuan ack pepper pulls *Preparation time approx. 20minutes
$£= Sharing Dishes
AR D A2 e s I
(] g REBEST [ skitmwes [] BT
Sraised wagyu beefwith radis Snow swallow, popcorn Scasonal vegetables
chicken with egg soup
By % ) B ) - » N N
D 2 ST iyl AN ] FEEE SRS +$888 D L Y +$98
Sakura shrimp noodles - - - . - -
in scaweed chicken broth Roasted 45-day imperial BBQ porkloin glazed
seaweed eiere ‘ Peking duck with New Zealand manuka
*Please check availability »
\:I lEA=Es +$168 ‘ ease check availability honey
Sichuan garoupa with glass D & SEETRENL
noodles in chilli broth Chestnut pumpkin with

homemade vanilla sauce

F3E Main

N EEE U FESE Choose 1 main course per person

[] YOS T4 (] errssmems ] aswaes
Hand shredded chicken Fish maw served Tofu with pork belly
with ginger and soy sauce with chicken liver and Sichuan chilli

EH S HH% Dessert Platter

SEFT{EZS A Jasmine tea panna cotta | )i 5222 5L Sweet potato lava orb

TS UK Yuza jelly with coconut milk | FFHE-Z#E Coconut thousand-layer cake
9 4e5 Fd JILEF Pumpkin custard cake
9 Halloween Specials

Subject to 10% service charge &2 Chef Recommended
IFood is for consumption in the restaurant and cannot be taken away

(v) Vegetarian (n) Contain nuts



