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To start Prawn crackers $F R Prawn o o v o]
a — q Barley A Milk
Small Eat Fried chilli squid %% &% e Squid v i v v v v v v
Small Eat Jasmine tea smoked rib &K aﬁ:‘z v 4 v v v v v Pork v
Small Eat Spicy soft shell crab #RUEHREE Wheat Pcr::n Almond 14 v v v Coriander
Hot and sour soup with shitake mushroom (vg) 7 v v 7 s v -
Soup ERREMR Wheat Chervil
Soup Seafood dumpling soup =Rk Wheat Crab Scallop v v v v v v 4 4
Soup & Salad Crispy duck salad FERHSHI Wheat Oyster mC v v v v v v v
Classic Steamed Dim Sum (8 pieces) v v 4 v 4 v v v v v 4 4 4 4
Dim Sum Steamed |Scallop shui mai # FEREESR Wheat Prawn Scallop E;l‘,’ii:? v v v v v v v
5 05 Lobster Tobiko
. . "
Dim Sum Steamed |Lobster dumpling $% % 4F & Fi% Wheat | o0 Caviar v v v v v 4
Dim Sum Steamed |Har gau $REIFR Wheat Prawn v v v v v v
Dim Sum Wild ing (vg) BHEHIZ Wheat v v v 4 4 4 Coriander
Classic Baked Dim Sum (8 Pieces) 4 v 4 4 4 v v v v v 4 4 4 4 4
fBriaek:dl Grilled/ Pan- Venison puff S#l EEPER Wheat Oyster v Butter v ' v v v v v v
Dim Sum Fried Sesame prawn toast EHREIF S+ Wheat Prawn Butter v v v v v Parsley
Dim Sum Fried Crispy duck roll EEFESE Wheat Oyster Milk v ' v v v v v v
Dim Sum Fried Mushroom spring roll (v) RE &% Wheat Milk v v v 4 4
Supreme Dim Sum (14 pieces) v v v v v v v v v v v 4 4 4 4 4 v 4
Dim Sum Steamed |Scallop shui mai ¥ FERIESR Wheat Prawn Scallop E‘;l:’iil;: v v ' v v v v
" " s Lobster Tobiko
3=
Dim Sum Steamed |Lobster dumpling #% % 4F & Fi% Wheat | o0 Caviar v v v v v 4
Dim Sum Steamed |Har gau $FAREfIFI% Wheat Prawn v ' v v v v
Dim Sum Wild ing (vg) BHERIZ Wheat v v v 4 4 4 Coriander
:::dl Grilled/ Pan-ly; ison puff RREPER Wheat Oyster v Butter v v v v v v v v
?r::dl Grilled/ Pan-/ ., chroom spring roll (v) REE#E Wheat Milk v v v 4 4 4
Bao Char siu bao 8 X156 a’ahr:{ Oyster MC v ' v v v v v v Pork
Vegan DimSum (8 pieces)
Dim Sum truffle ing (vg) IWEBEEIX Wheat Edamame v v 4 4
Dim Sum wild ing (vg) BB EMR Wheat v v v v v v Coriander
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Cheung fun Prawn and bean curd cheung fun BB IFER#3 Wheat Prawn v v v v v v v Coriander
Cheung fun Char siu REBFHH eval:ea): Oyster MC 14 v 4 v v v v v v Pork Coriander
Crispy wild mushroom and bean curd (vg) Soybean v v v v v N
Cheung fun BN Wheat Mungbean Coriander
Bao Char siu bao B2 X %8 aﬁ:’;{ Oyster mMc v v v v v v v v Pork
Dim Sum Steamed |Scallop shui mai % FER#ESE Wheat Prawn Scallop Yc:?"i:‘: v v v v v v v
Dim Sum Steamed |Lobster dumpling $% % 4F & Fi% Wheat | -obster Tobiko v v v v v 4
- Prawn Caviar
a Blue swimmer crab Shanghai siew long bao v v v v v
Dim Sum Steamed WS RS Wheat Crab Oyster v v Pork
Dim Sum Steamed |Har gau $ZRE£IFIX Wheat Prawn v v v v v 4
Dim Sum Steamed |Pork and prawn shui mai #P#FiEsE Wheat Prawn v v v v v v v Pork
Dim Sum Steamed |Sticky rice in lotus leaf #8333 Wheat Prawn Oyster v v v v v v 4 4 4
Dim Sum Steamed |Spicy pork Szechuan wonton #Lii#)F Wheat Oyster v v v v v v v v v v Pork v
" Drunken chicken and prawn wonton .
Dimsum Steamed BRBAFEE Wheat Prawn Oyster v Cashew nuts v v v v v v 4 4 4 v Chive
Dim Sum truffle ing (vg) BB TR Wheat Edamame v v v v
Dim Sum wild ing (vg) BEEMR Wheat v v v v v Coriander
Dim Sum Steamed |King crab roll ## Z&Ep# Wheat Crab Seabass v v 4 4 v Chive
:?e":d’ Grilled/ Pan-ly;e i on puff MRESEER Wheat Oyster v Butter v v v v v v v v
?r::dl Grilled/ Pan- Wagyu beef puff #iF° 48 H Wheat Oyster Butter v 4 v v v v v v
:iaekdedl Grilled/ Pan-| g came prawn toast R RS+ Wheat Prawn Butter v v v v v Parsley
fBria::dl Crillec/Ban Crispy duck roll HEEYES% Wheat Oyster MC Milk v v v v v 4 4 4
Saked! Grilled! Pan| y,shroom spring roll (v) MEEE%S Wheat Wik v v v v v | v
Baked/ Grilled/ Pan-| Shanghai chicken and prawn dumpling v v v v v v v v v Chives
fried LMISPYIF R e (e 7 Coriander#
Baked/ Grilled/ Pan-| i morel ing (vg) v v v v v v N
fried EMERER Wheat 4 Coriander
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Fish & Seafood | Pan-fried silver cod (g) BB EMTE Cod v si‘;’;‘r’:::p v v v 4 Coriander
Fish & Seafood Steamed seabass REMEFHRE Wheat ¥ Seabass v ™ v 4 Chervil
! Anchovy Coriander
Fish & Seafood Steamed chilli prawn RIH#IZEYF Wheat Prawn v v v v v v v Coriander
Cod
i i & v i v v v
Fish & Seafood Sweet and spicy cod curry FHEINIESEE (g) Anchovy Milk
Fish & Seafood Stir-fried scallop and prawn T3 & Wheat Prawn Scallop v v B?:Z::::n v v v v v v Parsley root
Fish & Seafood Sweet and sour prawn FEIE4F 3k Barley Prawn v v v v v
Meat & Poultry Crispy aromatic duck P9)I| SEFH& Wheat Oyster Mc v v v v v v v
Meat & Poultry |Stir-fried rib eye beef Bt#L-# Wheat v v D v v | v | Y ¥ | Parsley root
Meat & Poultry Szechuan spicy lamb A% Wheat M1 mMc v B?:Z::::n v [ 4 4 v
Meat & Poultry Classic sweet and sour pork HEZ I If P Barley v v v 4 4 Pork v
Meat & Poultry Kung pao chicken E{R38T a,a'::;{ Oyster Cashew nuts v v 4 v v v v v
Spicy aubergine, sato bean, okra and v Sato bean v v v v v
Tofu & Vegetable | o ch bean with peanut BRMAKE WIS | (R Congibsany v v v
Spicy aubergine, sato bean, okra and Sato bean
Tofu & Vegetable | French bean (va) SRIAXE Wheat v Long bean v Y v
5 Barl, Soyb
Tofu & Vegetable |Plant-based duck Btit¥%3 Wal:eeal: Eichnei v v v v v v v
Tofu & Vegetable |Vegan Mapo tofu HEREERET K vg Wheat v B?:Z::::n v v v v v
Tofu & Vegetable |Stir-fried morning glory B3R Wheat 1| Prawn v M v v v ™M v
Tofu & Veg Stir-fried (with garlic) (vg) Wheat i v v |
Tofu & Stir-fried (with ginger) (vg) Wheat &1 ™ v M
Tofu & Veg Stir-fried (plain stir-fry) (vg) Wheat ) v M
Tofu & Stir-fried (with oyster sauce) Wheat Oyster v v v v 4
Tofu & Veg Stir-fried (poach) (vg)
Tofu & Vegetable |Baby pak choi (with garlic) (vg) Wheat &I ™ v v
Tofu & Vegetable |Baby pak choi (with ginger) (vg) Wheat ™ v ™
Tofu & Vegetable |Baby pak choi (plain stir-fry) (vg) Wheat &1 ™ v
Tofu & Vegetable |Baby pak choi (with oyster sauce) Wheat Oyster v v v v v
Tofu & Vegetable |Baby pak choi (poach) (vg)
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Rice & Noodle Stir-fried Penang kwetio noodle B %= Wheat Prawn Scallop Anchovy v v v v v v v v v v Par‘s:reiyiool
Rice & Noodle Stir-fried beef ho fun noodles T4 IAH Wheat v Soybean v v v v
i . N . Soybean Chive
Rice & Noodle Singapore noodle ZiMHkH Wheat | Prawn Squid v v Broadbean v v 4 4 v v Parsley root
Rice & Noodle Singapore noodle (vg) £ Wheat B?ZZ::::n v v v v Chervil
Chive
Rice & Noodle Hand pulled noodle (v) %% A5 I E Wheat v v v v v Chervil
Barelow rant
Rice & Noodle Egg fried rice with spring onion (v, g) BIEZR v [ M
Tobiko
Rice & Noodle Asparagus Crab Fried Rice Sz E Sk iR Crab jardl v v
Caviarl
Rice & Noodle Jasmine rice (vg, g) EHEFHKIR
Sauces Duck Sauce Wheat Oyster MC v v v v v v
Sauces Shanghai Chilli Oil Wheat | Shrimp MC v v v v v v
Sauces Chilli Sauce (vg, g) v v v v
& |Can be removed
v" |Contain allergen
MC [May contain
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