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Available until 3pm

BPHi s Steamed Rice Rolls

@ 18 W3 A oy 2 5
Signature rice rolls filled with shrimp spring roll

T AR 2 0% 04 7 v

Steamed rice rolls with Angus beef

1€ 2% fF 562 W B

Steamed rice rolls with prawns and chives

BB R

Steamed rice rolls with barbecued pork

W AT BB

Steamed plain rice rolls

BR Bz 2F PY I B

Steamed rice rolls with minced beef &
preserved tangerine peel

i3 Veg_etable
1% H %

Poached vegetables
Fi IFH [LES EoR ]
Choi sum Chinese kale Lettuce Pea sprout

RIS R0k R ]
Poached pea sprouts with tofu sheets in soy bean soup

KA 7B RE

Poached vegetables with wolfberries in rice soup

P 22 50 1 B &

Sautéed assorted vegetables & bamboo pith

EWFHEHR

Poached tofu with dried shrimps, assorted mushrooms
& vegetables

A6 %5 4L B8 2

Braised deep-fried tofu with mushrooms and vegetables

fiF AT R % 35 W

Stir-fried mushrooms, bean sprouts & pea sprouts

B 5 Uk P B IS A2 3R r

Romaine lettuce & eggplant with sesame dressing

{5 E T4 =8 Available until 3pm

LIRS £
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55 mF A 8 ~ W8 B — LB £
plus tea charge, pre-meal snacks charge and 10% service charge
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F & Rice & Noodle

— kR R

Braised rice with diced scallops, roasted duck, conpoy
and mushrooms

58 Th & A AR R
Fried rice with Ang_us beef

AR a0

Braised e-fu noodles with crabmeat and crab roe

BAX R
Noodles with barbecued pork,
ginger & scallion

i BF 95 M 7w

Braised noodles with assorted seafood in soup

LR AR

Stir-fried flat rice noodles
with beef

P &% % Ji
Stir-fried noodles with pork

R 15 il 41

Fried rice in mini wooden pot

E 3% 91 &% AN

Egg noodles with chives in soup

15 Wk 5 0 K ke

Siu mei with rice or noodles
ﬁﬁf One item &ﬂf Two itemns

@ EWM—ZFhPFX

4 Afternoon Tea Offer

¥—ik 1 seletion B’ ks Wik | selection / 2 selections

8 flat rice noodles X 8 barbecued pork
K¥ rice vermicelli T B soy sauce chicken
#EI rice noodles #E8E roasted goose

i rice F W& poached chicken
A: %8 noodles BEWifF roasted pork belly

T F8YERE 20% Off Afternoon Tea

F R — 2 1 (AR BN BRAP) Z T P2 2 3 3043 (VA B I ]
AL o BRI E - BT E Kom— IRB & (LLREA) « BEZAW
sk S A AU #I3R. Only valid from Monday to Friday (exclude Public Holiday)
and from 2pm to 3:30pm (valid for table seated after 2pm )-Plus tea charge,
pre-meal snacks charge & 10% service charge (based on original price)- Terms &
conditions apply.

| BEME Siu Mei
W% B Wi X B
Honey-glazed barbecue Angus beef
BR A7 16 M % 7L o6
Drunken pigeon
J5e Bk B2 B
Two assortments of siu mei specialties
@REEBR
Roasted goose
I 5 BE RS 2
Boneless roasted goose
O EH X B
Honey-glazed barbecue pork
@R LH
Poached chicken in conpoy sauce
SH il 38 fiw 2
Marinated chicken in soy sauce
e e 5% i 7
Crispy marinated soy chicken

BEHE R F2=#F Available until 3pm

By A ok Congee
Ji M 75 18 RE A7 O

Congee with seafood, peanuts and pork

SEOK £ JH: 35 B 36

Congee with fish tripe and conpoy

V4 ¥ 3K B SO

Congee with duck gizzard, pork bone and watercress

G VD 5 15 3

Congee with pig's liver and chitterlings

A 3% BE Bz % £ 3R

Congee with mud carp fish balls and lettuce
346 0 FE 9 B — ¢ Served with deep-fried dough fritter

#H i Dessert
Bk H 2

Chilled sago cream with mango purée and pomelo

A 12 B A )
Chilled mango pudding

SRR S
Ground almond purée with egg white

PR 4 2 M

Deep-fried egg yolk and lotus seed paste buns

it i % 17 45
Steamed double skin milk

— ki &% A6
Tofu pudding_

i 58 B e i A
Deep-fried egg cracker

1 9 e BZ X6 W

Crispy water chestnut sticks

R 25 59 7 AR

Deep-fried banana & red bean paste balls

B 110 R Available after 11am
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B8 A8 Classic Cantonese Dim Sum
48 #1080

(RSP AR 20 SR 00 7SR WL, I PR S, — D JE Mt g,

TR AR SRR F ) (FaE2ft)

Dim sum in the cage (2 pieces of each)

(Steamed shrimp dumplings, Steamed vegetable & scallop
dumplings, Staemed pork dumplings with scallop, Baked South
African abalone tarts, Barbecued pork puff’ pastries, Deep-fried
taro & shrimp dumplings)

@ 2B 5N R

Crispy minced shrimp and vegetable dumplings
(served with soup)

Aif 16 4 D B AR
Braised pig's knuckle and egg with ginger & vinegar

16 B ML B B £ SR
Deep-fried squid with pepper & salt

0 B2 Bl £ - BURUR

Braised chicken feet in abalone sauce

BRIt R ER =
Pan-fried chilli pepper, tofu & eggplant coated with
minced mud carp, shrimp & pork paste

@ = 8l FOK B

Pan-fried glutinous rice stuffed with chicken,
barbecued pork & mushroom

R 5 I Dt fe fo ok
Deep-fried mud carp balls

O % 5 fF 5 7 B R
Steamed shrimp & vegetable dumplings

D e Bz E R BB

Spring roll with shrimp, chicken, carrot & mushroom

BENASE [ ) X TR, o AR
F i E E AR AR R O - B R IILR
PRI E - TR Bk 2 s B iRy S el !
" Indulge in delightful company, delectable
um, and a pot of tea brewed to perfection -
all part of the quintessential Cantonese
yum cha experience. Come pick your
favourite Chinese tea!

- HfEE - BEWVUA
- TR A R

@ “um” HEER

RER B Signature Dim Sum
Fr 251K 56 K 45 8%

Steamed prawn dumpling

9K Bz il B 55 9f 35 A
Deep-fried garlic rolls with lobster broth

L E S B8

Baked South African abalone tarts

BEEE A

Steamed matsutake & mushroom buns

RE 9 AL 2 7 IR
Deep-fried taro & shrimp dumplings

RERVDE
Steamed egg custard black buns

@ “HB” EHRA
Baked pineapple buns

E BH—ZhTFF%E

Afternoon Tea Offer

R ES Dim Sum

R EE
Shredded chicken spring rolls

VY £ 3 R 4L

Steamed chicken & fish maw wrapped in tofu sheet rolls

A B
Steamed pork, flat fish & shrimp dumplings

s RER

Steamed spare ribs with preserved olive & black bean sauce

At 2 i 16 H

Steamed chicken with fish tripe & chinese mushroom

HERW TR

Steamed vegetable & scallop dumplings

ER(A. 5y
Steamed fish tripe stuffed with minced pork & shrimp

T N 78 B R

Steamed dumplings stuffed with peanut & dried shrimp

BE Bz 4 A 2R
Steamed minced beef balls

WG

Steamed seaweed seafood rolls

GES 38

Steamed shrimp dumplings

O REYABEE
(BARE, W R, BITRR, HEMBIRE) (Fxa1)
Steamed pork dumplings
(Topped with abalone, scallop, goose liver and shrimp)
(1 piece of each)

16 1B 35 A 3 B 1

Fish maw & conpoy dumpling in soup

K 9 Bl s 7 o B8 it
Deep-fried Alaska crab claws

7 i X % B
Barbecued pork puff’ pastries

ﬁ BH—FEhPFE

v Afternoon Tea Offer

R I IEE Dim Sum
il Bz 78 BE ¥ BUR

Steamed chicken feet with pomelo skin

BT XBRA

Steamed barbecued pork buns

Ui 380 36 A 2

Steamed mock shark's fin and conpoy dumplings

B fa i X T8

Braised layered tofu sheets with abalone sauce

FHPE A

Steamed egg custard buns

o & 2 2% B

Steamed glutinous rice wrapped in lotus leaf

BEB2EE S

Deep-fried shrimp wontons

A JY 9EOBE

Pan-fried taro cakes

¥ 35 b B

Deep-fried minced pork, shrimp and tofu sheet rolls

A T3 A B

Pan-fried turnip cakes

Hif 3¢ Appetizer

B~ R~ TV (I~ B Ll 35 R)
Jellyfish with sesame oil, Tian Qi with vinegar,
pan-fried beef dices

We Bz . J& A
Roasted pork belly

IE] B % £ T

Marinated pork knuckle
M HIRHFEER

Cucumber and fungus with garlic

LN e %
Deep-fried tofu with spiced salt

2 3K WS 5

Marinated bean curd sheets

U HF U HIR R
Shredded jellyfish and sliced whelk

3R Jifc ¥y T 9R

Jellyfish with sesame oil

#0888 Dim Sum Combo
BAER

Dim Sum Duo

BITHER F MEBEGQ

Steamed pork dumpling with goose liver,

Steamed matsutake & mushroom bun

MIFET PF MWD A

Steamed pork dumpling with abalone, Steamed egg
custard black bun

=EH
Dim Sum Trio

@) HARE - RERDE - BEMEFEH

Steamed pork dumpling with abalone, Steamed egg custard
black bun, Deep-fried taro & shrimp dumpling

W Besy - MEASEE A - KRN B AR St
Steamed pork dumpling with scallop, Steamed matsutake

& mushroom bun, Deep-fried Alaska crab claw
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plus tea charge, pre-meal snacks charge and 10% service charge e e




