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Dim Sum
@ 71z 3w @ 5 Szt
Shrimp Dumpling Shrimp Dumpling with Truffle
A7 sl B4 SR SU7EER A7 sl HA
W 14,000 16,000
@ L5 e Atolagx ) R E vEagR
EHA 7] =4 ERA27) =4
Shanghai-style Shaolong-pao Shanghai-style Shaolong-pao with Hot Sauce
gstol 4] HiA 7] 94 257150 Hefd Astel4 A7) 94
18,000 18,000
@ xi A ek 2=
Shrimp and Korean Leek Dumpling (A7) 54D
NL-9F BT} o] om 7 gA Pork and Shrimp Dumpling
14,000 A 2712} A o227 B

14,000

zejo) ARSEE 988 92 ARt ARSI T
G4 Hloll AREEE EAlE WA ARSI T
Chef-Recommended

) Spicy Dish
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Dim Sum
R A B RAE B
Shrimp and Bok Choy Dumpling (M ] (B S = A)
Aok FAAZE o2 H A Shrimp and Kimchi Dumpling
14,000 A2} w177} of 3 WA

14,000

&) i 2AR [ RN
(A7) =AY 3 Kinds of Mushrooms and Celery Dumpling
Shrimp, Pork and Celery Dumpling ZIWA, FLoluAl, BIWALS YT
A, =21 aL7), A, A7t o2zl 94 Aol 1o 2 g2 gt g4
14,000 14,000

EEHR FaET RIREF AR 8305
Vegetables and Mushroom Dumpling (FA)|327] =&
FoluA, WA, WA, FoluHo] of¢-2F "4 Pork, Shrimp and Mushroom Dumpling
14,000 A7), A, BoluA, To] o} $EA YA
14,000

zejo) ARSEE 988 52 FUiARE ARSI T
G4 Hloll AREEE EAE WA ARSI T
Chef-Recommended

) Spicy Dish
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Dim Sum

TR R L FTRE
Shrimp and Korean Leek Dumpling
Aot Rrz E B4
14,000

@ SUTEHE T SEN Holu W Y
(B 327 ml=4h)
Hong Kong-style Black Bean ‘Baby’ Back Ribs
£ Hap) uhs o] 9]
AT EE A 52 EA

21,000

@ s As3d

Shrimp Rice Noodle Roll
A5 W7 R BE Bt

BEa}e 92 Yol 1 B4

22,000

@ 7k v
(SFT7] LAY, 2 hah)

Sticky Rice with Chicken and Mushroom in Lotus Leaf

1o WA, S F 233t
P72 Aoz & g

#12,000

@ X0# L a x0r29 2%
(REHA 7] = hAD)
BBQ Pork Bun
XO% 222 gk |l HHA7] 94

12,000

Z2)of| AR HE H5T8 82 Ui AR
A vl AMEe wXe Sttt AR

Chef-Recommended

) Spicy Dish
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Dim Sum
Wik &, ALEE W 13 0 TFEA
Custard Bun Sweet Red Bean Bun
9, o ALHE agoR FA BgFE g
%2 Ae gAE 94 HRoR 48 A& UAE YA
¥12,000 12,000

zejo] A B84E B Tt AT
A vl ARSEE =R FHARE AR T
Chef-Recommended
) Spicy Dish
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Dim Sum

[ P
(&A1 327 FuaD

Pork, Shrimp and Vegetables Spring Roll

HA27], A, BolHH, g2 Yol =dvE 4 "4

14,000

Al

@ sk zesna
Mayonnaise Shrimp Spring Roll
A¢et agaxg s nayza WEy

A2 ol WILRE U3 H YA
14,000

G T A BB BAFIRT
Sea Urchin Shaped Deep Fried Shrimp Ball
ohl A2 71 9

14,000

AT Aoz
Garlic Shrimp Spring Roll
A8 nhsE s detel 2UYR 4 YA

W14,000

& Auk s T2
Shrimp Spring Roll
A e e W2 Pob uhAbe Al7HE Al B4

14,000

Pl = A (i) T2
Deep Fried Shrimp Dumpling
REe FASE 2ANE A

ahataiA) B2 94

14,000

Z2of AR E= §5-8 §2 ikt AR
A Hlroll AREE =X S AR

Chef-Recommended
) Spicy Dish
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Dim Sum

@ Exx 343
Deep Fried Shrimp and Eggplant with Garlic Sauce
o A A A B EA

17,000

zZeof| AEEE B8 92 WA AR
94wl AREEE EA = FWHARE AR T
Chef-Recommended
) Spicy Dish
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Congee

bo.B i HNE= e
(AE UL, 22D Ca=ndiah
Congee with Abalone Congee with Seafood
30,000 16,000

R Hur|E MR S
(&|a7]: 24, A=A (Fa7] = A, 2=iih)
Congee with Beef Congee with Chicken
16,000 15,000

REH =
(& =i
Congee with Vegetables
14,000

ZF o AgEE H5-8 52 Ui ARy

Chef-Recommended
) Spicy Dish






