BxR%E YAUATCHA

Infinite Yum Cha

49 per person
Friday — Saturday
from 12pm to 4pm

Welcome drink
WEIR &

Available alcoholic or non-alcoholic

Lychee Martini
Belvedere vodka, lychee,

lime, orange cream bitters

v - vegetarian

vg - vegan

g - made with ingredients nof containing gluten

@ - signature dish

Prices include VAT at the current rate.
A discretionary service charge of 13.5%

will be added to your bill.

Steamed Dim Sum

vy

unlimited

5 BT
F BT S
T B Jge 52
B3R ERR
MEETK
RWEEER

Har gau @

prawn, bamboo shoot

Pork and prawn shui mai
shiitake mushroom,

Thai spring onion

Scallop shui mai @

prawn, tobiko caviar

Wild mushroom dumpling v

shiitake, shimeji, oyster mushroom

Edamame truffle dumpling *o @

water chestnut, yam bean

Spinach tofu dumpling ¥

tofu puff, king oyster mushroom

Bao
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unlimited

HEEXEE Char siu bao

honey roasted pork

REMABE Cabbage bao v

winter cabbage,

fermented chilli bean paste

Fried & baked dim sum
Tk /e R

unlimited

R ERER Venison puff @
black pepper

BIEEEE  Mushroom spring roll ¥

black truffle, cloud ear,

yam bean

BEMBEBRELE  Mushroom bean curd roll ¥

cloud ear, yam bean

Add-ons
ke

BRHEIR Egg fried rice with
spring onion /9 42

BRI Ribeye beef fried rice

black garlic, asparagus

+6

Main %

served with jasmine rice

select one
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Dessert

Crispy duck salad @

pomegranate, pomelo, cress

Vegan mapo tofu *9
pickled mustard,

shiitake mushroom

Stirfried plant-based
chicken v

baby corn, spring onion

Sweet and sour prawn
pineapple, bell pepper, tomato

Black pepper cod

kai lan, shime]i mushroom

Stirfried ribeye beef

bell pepper, black bean sauce

Mango sorbet v9/9



