Dim Sum Buffet
WO K ]5 $38++ (Adult), $19++ (Child)

KITCHEN Top up $38++ for freeflow prosecco

I3 APPETIZERS it )& 20 BAKED DIM SUM #Z #2h0 STEAMED DIM SUM
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Deep-fried Whitebait with Salt and Pepper Mini Egg Tarts Steamed Shrimp Dumplings (Ha Kau)
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Deep-fried Fish Skin with Salted Egg Yolk Baked Barbecued Pork Buns Steamed Pork Dumplings (Siew Mai)
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Chilled Cucumber with Garlic ;m 'k/ﬁ" ‘ll-i’L:\ FRIED DlM SUM Steamed Barbecued Pork Buns
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Deep-fried Crispy Eggplant with Chicken Floss Vegetarian Spring Rolls Soup Dumplings (Xiao Long Bao)
FRRE BT % RN
Deep-fried Lingzhi Mushrooms with Wasabi Sauce Deepfried Beancurd Skin Rolls with Shrimps Steamed Chicken Feet with Black Bean Sauce
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Century Egg with Ginger Deepfried Shrimp Fritters with Emmental Cheese Steamed Glutinous Rice with Chicken
. and Almond Flakes |
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Deep-fried Baby Squid B 58 1 2 £ Pork Dumplings in Chilli Vinaigrette
Deep-fried Yam Dumplings e
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R Steamed Pork Ribs with Black Bean Sauce
Pan-fried Chive Dumplings N
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ERIE N Rice Rolls with Shrimps
Pan-fried Carrot Cake with Preserved Meat §
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XO SBAREF IS Nt Rice Rolls with Barbecued Pork
Sautéed Carrot Cake with Bean Sprouts in
XO Sauce BARRBIEREHH
R|ce Rolls with Charcoal Chinese Rice Crullers
and Otah
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Sautéed Pork with Sweet and Sour Sauce Barbecued Pork with Honey Chicken and Mushroom Congee
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Pan-fried Egg with Whitebait Roasted Duck Lean Meat with Century Egg Congee
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Stewed Eggplant with Spicy Sauce Soya Sauce Chicken Sliced Fish Congee
served in Claypot
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Braised Beancurd with Mushrooms and Vegetables o = o
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Braised Baby Abalone with Diced Chicken and M kbR B EE
Beancurd served in Claypot Yang Zhou Fried Rice Mango with Sago and Pomelo
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Sauteéd Seasonal Vegetables with Sliced Fish Fried Rice with Diced Chicken Mango Pudding
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Souteed Sliced Chicken with Spring Onion Fried Rice with Diced Vegetables and Walnuts Red Bean Soup
and Ginger
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Diced Chicken with Dried Chilli and Cashew Nuts Braised Eefu Noodles with Chives Glufinous Dumplings with Grated Nuts
and Sesame
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ZQ%'&,JI’JHE_:FW ) Braised Ee-fu Noodles with Live Prawns, Rt
Sautéed Sliced Beef with Honey Beans and . . : . .
; : Spring Onion and Ginger Coconut Milk Pudding
Lingzhi Mushrooms
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somegd French Beans with Minced Meat and Shrfrled Hor Fun with New Zealand Sliced Beef Osmanthus Pudding
Preserved Vegetables
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Sauteéd Seasonal Vegetables with Minced Garlic
e TERMS & CONDITIONS: s TERMAMEARA, ExALE.
EIREL TR e All menu items are valid for dine-in only and are only available while stocks last. o FEMRBEERY, FAREWIEUSEMITERZE.
Poached Chinese Spinoch with Trio of Eggs * To reduce food wastages, unconsumed food may be chargeable at & la carte prices. o A EEHE RS B I,
e Not valid with other promotions and discounts. o FU10%AR %5 %% R 7%;H BBt

e All prices stated are subject to 10% service charge and prevailing GST.



