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

& 58 Unlimited Appetisers

+ SERVED UPON ARRIVAL +

|:| F7EE R H Pork knuckle with wasabi | BLFAZE284% (v) Dieep fried bean curd with black truffle (v) D
D Z=5 [ £ /K E Thai style wood ear mushrooms salad D

4$27575) (v) Picked turnip with soya sauce (v)

D JESEPEEETT (v) Bean curd sheet and Chinese chives salad (v)
{£&%Er) Unlimited Dim Sum

] 7K SRR ] B A, [] &2 KRETCEEEE
Traditional har gau Barbecue pork bao Katsuobushi turnip cake
I:I EHﬁZr/g;/ﬁ/J\ﬁt ) I:l 5_&41)\ 1= %T |:| é%@éiv %“23 éﬁé fﬁiﬁ"ﬁijA‘
White pepper consommé Chicken cartilage Turnip & shrimp dumpling
xiao long bao siumai
I EZBR W
FAHAER ) (] & sk [] Chiu Chao
Matsutake mushroom bao (v) Decep-fried glutinous rice with vegetable dumpling (v)
) o bamboo charcoal
HEAERERLE () ik WA
(,Onl.)oy glutino us rice roll D = X D Deep-fried wonton
with green onion (n) Barbecue pork cheung fun with sliced BBQ pork in
+$38 N, e Shanzha sauce
i gy I8 ,
“Racing crab” dumplmgs . Black truffle har gau ~ P |:| RS A +$58
steamed black cod and egg white +$58 Hokkaido scallop and
P —— D BRI 2 pes winter melon dumpling
& Kﬂﬁ%aafjﬁ%(\’) Wagyu and black pepper puffs in a porcini broth
I:‘ Becetroot dumplmg (V) * Preparation time approx. 20minutes
F£= Sharing Dishes
e i . i e o £ A
ST SRRSO s . e
Braised wagyu beef with radish Snow swallow, popcorn |:| Scasonal vegetables
chicken with egg soup
HE T B S e i I » "
el I FEIEILSORHS +$888 RSB s08
D . axuras rln}p noodles Roasted 45-day Imperial BBQ pork loin glazed
inseaweed chicken broth Peking duck with New Zealand manuka
*Please check availability hon ey
L o +$78 )
[] & ks (o 1L)r898 & sl (il e ] BisapEs  +5168
Seafood and duck soup VVllthl Salted chicken and onion Sichuan garoupa with glass
tangerine peel udon in chicken broth noodles in chilli broth

F 3 Main

N EEE—FU S Choose  main course per person

B h EH ] PTG RIS [] fFER A TS
Hand shredded chicken F"Sh masw SC“.’Cd Tofu with pork belly
with ginger and soy sauce with chicken liver and Sichuan chilli
EHEaEH#E Dessert Platter

Lk He

SEFT{E4S 8 Jasmine tea panna cotta | 7[5 2B Sweet potato lava orb

HEAES 7KK Yuzu jelly with coconut milk | ZFHfTfzZ % Coconut thousand-layer cake
é- O LA S5 Mango green tearoll

Subject to 10% service charge e
ubject to 10% service charge $ Festive Special

é;éf_é?; Chef Recommended

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

(v) Vegetarian (n) Contain nuts
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