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

£&PE#% Unlimited Appetisers
~}~SERVED UPON ARRIVAL =~ s ChefRecommended
D B R Pork knuckle with wasabi | FAFAFEZESS (v) Deep fried bean curd with black truffle (v) D
D 4EE] (v) Picked turnip with soya sauce (v) [ 2271 £ /KT Thai style wood ear mushrooms salad D
D AESZFEEETT (v) Bean curd sheet and Chinese chives salad (v)

FEELr Unlimited Dim Sum

[] K S ] AR L [] &2
Traditional har gau Barbecue pork bao Katsuobushi turmp cake
] IS N e ] B e [ &= semsmpmeamn
White pepper consommé Chicken cartilage Turnip & shrimp dumphnq
xiao long bao siumai
EFEHBR ()
[] PAEZLEE (v) ] S BIAFRTE () L] Chiu Chao
Matsutake mushroom bao (v) Blde truffle mushroom vegetable dumpling (v)
dumpling (v)
HAERREIRRAE (0
D Conpoy glutirqnous rice )roll D RS D DI L tXI ?Hﬁ .
rith i Barbecue pork cheung fun eep-iried wonton
with green onion (n) ' P 5 with sliced BBQ porkin
FEIBEAEAE (7 B 438 Shanzha sauce
THSE . P e
D “Racing crab” dumplings o pes D AN +{)$38
steamed black cod and egg white Black truffle har gau =P
+$58

Wagyu and black pepper pufts Iokkaido scallop and winter melon

dumpling in a porcini broth
*Preparation time approx. 20minutes

$£= Sharing Dishes

(] CCossRsesm [ #kicsses [ wsoms
Braised wagyu beef with radish Snow swallow, popcorn Seasonal vegetables
chicken with egg soup
[ L e R +5888 RS +98
Sakura shrimp noodles D Roasted 45-day imperial D BBQ pork loin glazed
inseaweed chicken broth Peking duck with le Zcaland manuka

. *Please check availability .

gy 5168 ’ | honey

Sichuan garoupa with glass
noodles in chilli broth

F3 Main

BN EEE—Z0 52 Choose 1 main course per person

[] POE T8 [ errsemeies (1 aswmses
Hand shredded chicken ¥ 1sh maw served Tofuwith pork belly
with ginger and soy sauce with chicken liver and Sichuan chilli
EHinBfEE Dessert Platter

Jl‘l:uu}

SEFT{E4SH Jasmine tea panna cotta | it 0552 ER Sweet potato lava orb

M EE 7Kk Yuzu jelly with coconut milk | 8 [Z (£ Coconut thousand-layer cake

Subject to 10% service charge

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

(v) Vegetarian (n) Contain nuts



Unlimited Dim Sum Brunch

11:00 - 15:30 (120 minutes)

Every Saturday, Sunday & Special Public Holiday

HK$488 per person for food package

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

FEIRIGEX

Free Flow

PROSECCO
+ HK$200 PER PERSON

CHAMPAGNE VEUVE CLICQUOT ‘YELLOW LABEL’
+ HK$350 PER PERSON

RUINART BLANC DE BLANCS
+ HK$600 PER PERSON

Above packages include red and white wine, beer and Aperol Spritz

X
Drinks

PROSECCO | WINE | BEER | APEROL

SPRITZ
HK$68/GLS

VEUVE CLICQUOT YELLOW LABEL
HK$88/GLS

1[5 5% Tea Selection
W17 Fi (For 2 person)

e B i FET (BE4MT
PUER SHOUMEI WHITE PEONY SUPREME

BIRALAR LS S

ROSE BLACK  OSMANTHUS TI KUAN YIN OOLONG

FEST KFIESR
GREEN LONGJING  JASMINE
NS SHER

GINSENG OOLONG

ALLTEA $68

10% SERVICE CHARGE



