N

Unlimited Dim Sum Brunch
11:00 - 15:30 (120 minutes)
LEvery Saturday, Sunday & Special Public Ioliday

F&FE#E Welcome Bites <~
PURE 2% F- g (V)

Hand shredded vegetarian chicken with Sichuan pepper (v)
$2755] (v) Pickled turnip with soya sauce (v)

[

SERVED UPON ARRIVAL ——
AEZEREEENT (v)

Bean curd sheet and Chinese chives salad (v)

i

FrEdE R Pork knuckle with wasabi

Z=0H E/RH (v) Thai style wood car mushrooms salad (v)

FEZED Unlimited Dim Sum

7K SRR R ] BT B ] &L REATCHEERE
Traditional har gau Barbecue pork bao Katsuobushi turnip cake
ERREE S N ] R E ] EFBERW
‘White pepper consommé Black garlic siu mai with Chiuchow vegetable dumpling
xiao long bao prawn & pork W)

FAEEAGERL (v)
Matsutake mushroom
bao (v)

& B A

[

cheung fun

HERERLE ()
Conpoy glutinous riceroll
with green onion (n)

[

dumpling (v)

IR A
“Racing crab” dumplings
stcamed black cod and

cgg white
+$38/2 pes

BRARED P

[

+$68 per portion

L INZLEEN I:l SRR
Black truffle har gau Wagyu and black pepper puffs
+$38/2 pes +$68 /2pcs

Spring onion with pork

S BINFEZEIM (V)
Black truffle mushroom

Hokkaido scallop and
winter melon dumpling
in aporcini broth
*Preparation time approx. 20minutes

Turnip & shrimp dumpling

IANEBILEE &N
I'ried bean curd roll with
mushroom and black truffle (v)
FILF AR ZE AR
Steamed Cheneun noodles
with braised wagyu beef brisket

BT U

Barbecue pork cheung fun

[l

= Served for sharing

IRF < HRF iR

Seasonal vegetables

Snow swallow, popcorn chicken

B AP ER

Ilunan bacon fried rice

with egg soup

s

5% Signature

SRIPEF R FCRE I:l BHAE R I:l LA
Wok-fried fish maw with Poached beef chuck Roasted 45-day Imperial
mushroom 1$268 Peking duck

1$238 *Please check availability
+$888
L W fEE TR PR

[

BBQ pork loin glazed with
New Zealand manuka honey

+$288 +$238

Sichuan garoupa with
glass noodles in chilli broth

iS58 Dessert Platter

SEHI{E A5 A Jasmine tea panna cotta | i/ [ V2 Z EE Sweet potato lava orb

e e f

4Ty

B2 UKy Yuzu jelly with coconut milk

Subject to 10% service charge

IFood is for consumption in the restaurant and cannot be taken away

(v) Vegetarian (n) Contain nuts 2 Chef Recommended



Unlimited Dim Sum Brunch
11:00 - 15:30 (120 minutes)
Every Saturday, Sunday & Spccial Public Iloliday

HK$488 per person for food package

Dine complimentary for kids under 5 years; Aged 5 -12 | + HK$258

PROSECCO
+ HK$200 PER PERSON

CHAMPAGNE VEUVE CLICQUOT ‘YELLOW LABEL’

+HK$350 PER PERSON
RUINART BLANC DE BLANCS
&5
!ﬁ_]éﬁéq?lﬁéw + HK$600 PER PERSON

Above packages include of red & white wine, beer & aperol spritz

NON-ALCOHOL
+HK$128 PER PERSON

Includes Softdrinks (coke, coke zero, sprite, soda, tonic)
mmﬁamo Sparkling juice (flavours: aranciata, pompelmo & limonata)
Juices (orange, apple, cranberry)

PROSECCO | WINE | BEER | APEROL SPRITZ

HK$68/GLS

B

Drinks
VEUVE CLICQUOT YELLOW LABEL

HK$88/GLS

A FHEI (BT
PUER SHOUMEI WHITE PEONY SUPREME

37 KIS ELEE T
18525 Tea Selection  ROSEBLACK  OSMANTHUS TI KUAN YIN OOLONG

W17 F§ (For 2 person) e st
GREEN LONGJING JASMINE
ANSERER
GINSENG OOLONG
ALL TEA $68

10% SERVICE CHARGE
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