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Sweet & Sour Pork with Pineapple

*115

D BEEE R
Stir-fried Hunan Cured Meat
with Celtuce & Black Fungus

*118



Sizzling Beef with Pineapple
in Black Pepper Sauce

*08

ARk

Braised Beef Tenderloin Cubes in
Red Wine Sauce

JIK 52 52 & HUR 4 B

Sautéed Beef with Tiger Skin Peppers

LPlIpiak A & A

Sichuan Boiled Beef with
Pickled Mustard Greens & Chili

BREANET
Stir-fried Beef with String Beans
& Pickled Mustard Tuber

*06

*06

*148

*08

o BB

Crispy Pork Ribs

*99

REMTR *06

Braised Spicy Eggplant with Minced Pork
& Salted Fish in Clay Pot

TERADHNE

Crispy Pork Ribs with
Mango Mayonnaise Dressing

ERRAH

Pan-fried Pork Patty with Lotus Root

FmEZET

Sautéed String Beans with Minced Pork

*99

*08

*89

HRRH2E

Photo for reference only
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TEEHE
Assorted Seafood & Conpoy
Thick Soup

$1 20/% tureen




‘R BPRE R 1B A BB
2 RSB A R
SRR o N o

“Slow-simmered with classic ingredients,

creating a rich and comforting broth.”

iy R SNk

West Lake Beef Soup

o0 FRWER B

Mustard Green with Salted Egg & Sliced Pork Soup

ERERE

Crab Meat & Sweet Corn Thick Soup

BHHEERRE

Tomato with Tofu & Sliced Fish Soup

$1 20/% tureen

$9 7/ﬁ tureen

$1 1 8/ﬁ tureen

$1 1 8/% tureen

HRRH2E

Photo for reference only
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“Fresh seasonal vegetables thoughtfully
prepared to highlight their natural flavours.”

ERBERRE *89

Stir-fried Vegetarian Chicken with Vegetables & Cashew Nuts

= HEASEEHDNE 70

Stir-fried Lotus Root with Black Fungus & Fresh Lily Bulbs
o SSRBHRAREE *79
Braised Tofu with Wild Mushrooms & Vegetables

WARILBEXRBEX *70

Stir-fried Chinese Lettuce / Water Spinach with Fermented Beancurd
& Shredded Chili

TRESERTEX *70

Poached Amaranth | Spinach with Century & Salted Eggs in Broth

AP RR 48

Stir-fried Seasonal Vegetable with Garlic

HRRH2E

Photo for reference only
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‘A selectlon of comforting rice and noodle favourites
inspired by classic Hong Kong and regional flavours.”

O BERFEARRERRER *100

Rice Vermicelli with Sliced Fish, Century Egg &
Preserved Vegetables in Broth

&M ER *92

Yangzhou Fried Rice

BRYET *69

"Char Kway Teow" Malaysian Style Stir-fried Flat Rice Noodles

B *69

Hong Kong Style Stir-fried Flat Rice Noodles with Beef

BRI *92

Fujian Fried Rice

&0 FTERBADCRYER *08

Fried Red Rice with Conpoy & Egg White

HEBSREAXBEE *9.5

Steamed Rice / Rice Porridge

HRRH2E

Photo for reference only
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Coffee Layer Pudding

AL S K

Red Bean Crystal Pudding

#\\%E ﬁg(Gﬁipcs)

Assorted Pudding Platter

B

Fresh Fruit Platter

-

17

17 RFEER 17
Osmanthus Pudding with Wolfberries
26 WEREK 17

Sweet Soup of the Day

$43/‘£H] small
$65/7< large

HRRESE

Photo for reference only




ALB $45/ﬂ\ glass

Australia Red Kalamanda

=] $45/ﬂ‘ glass

Australia White Kalamanda

-1 $15/?FT\glass

Orange Juice

%ﬁuﬂﬁ $24/% can

B8/ #A
Tsing Tao / Asahi

FRITK *14.5/% can
TRISRTE B

Soft Drinks
Coca-Cola / Coke Light | Sprite

-3 $7/1_\7. per person
B¥EH/BEHIBE

Chinese Tea
Pu'er | Jasmine | Shoumei

$1 55/3'2 bottle

$1 55/§ bottle

42/ ar



{ MEHEA SteamedBun }

] sLHuE

Steamed Custard Cantonese
Sponge Cake

26
Steamed Salted Egg Yolk
Custard Buns

G

Steamed BBQ Pork Buns

EAE

Steamed Lotus Seed Paste Buns

Eaalr
Steamed Chicken Buns with
Ginger Sauce

IS
Steamed Pork & Vegetable Buns

mIHRRE

Steamed Vegetable Buns

FHENE

Steamed Red Bean Paste Buns

SESEAS#Y Steamed Rice Roll J e

® [ wXfriEeg

Steamed Rice Rolls with
Deep-fried Crispy Shrimp Roll

i+ AR

(v
af,

Steamed Rice Rolls with BBQ Pork

=== B\
BEAETREH
Steamed Rice Rolls with
Minced Beef and Coriander

JRE B iR D

Steamed Rice Rolls with Shrimp

ZF A CONTACT:

& 9% TABLE NO-: AEX NO. OF PEOPLE:

FUE (BFRRFEK) B(s7 - BRRHES
Tea charge (tea or hot water) at $7 per person . Photo for reference only

EH—%75:11:00—16:00; 28R &
Monday — Saturday: 11:00 —16:00 ; Sunday and Public Holiday: 10:30

RHA:10:30—16:00




§{ 7&K EBh.C Steamed Dim Sum  Fgdb#E ST Chef’s Recommendations J
TOP2 : \/

EusEg b “ BRI SA

[ Bt s s23 [ BiriEE $26 [ BEEZEBEM $22

Steamed Pork Ribs with Flat Steamed Minced Pork Steamed Chicken Feet with
Rice Noodles in Black Bean Sauce Dumplings with Crab Roe Black Bean Sauce

O s R s19 @] ERDBSHA 25 [Jtemns 523
Steamed Dumplings Steamed Beef Tripe Steamed Beancurd Sheet Rolls
in Chiu Chow Style with Satay Sauce in Abalone Sauce

L] Bk s22 [ BFIRAERAR $23 [ %2 nz $23
Steamed Dace Fish Balls Steamed Shrimp & Steamed Mini Glutinous Rice
with Vegetables Chive Dumplings with Chicken Wrapped in Lotus Leaf

O Z=8R @) s17 [ WHERRk 520 @ (] Ex B 526
Steamed Vegetarian Steamed Minced Beef Balls Steamed Shrimp Dumplings
Dumplings (V) with Beancurd Skin

I RLES = $23

Steamed Curry Squid

. & 0% D% Baked & Fried

®[] s $38 @[] 4w F s42 @ [] HFBFRITGHEEER $29

Steamed Minced Pork Spicy Wontons in Chili Oil Steamed Rice with Chicken Feet
Dumplings with Abalone & Pork Ribs in Mini Wooden Pot
A (] s+ 2R s42 @[] BERLZERR 643 [ KIFEEAHIIER 529
SRIEEH Steamed Chicken Feet Cordyceps Flower & Mini Steamed Rice with Diced
with Abalone Sauce Dumpling in Supreme Soup Chicken & Preserved Vegetables
®[] £%E&E s20 [ MFEF $22 @[] &F/FIgeH s22 @[ Merrerfass s43 [ tAzEmF s42 [ 2RWE-IEREK  $23
Deep-fried Vegetarian Deep-fried Wonton Deep-fried Corn & Deep-fried Squid with Spicy Salt Steamed Dumplings Congee of the Day with
Spring Rolls Shrimp Patties Chinese Fried Dough Stick
O &ames: s19 [ RiBEKS 520 @ [ EMAUE(T 20 @[O0 wAES 30 @O KREBHN 528 [ BXWBIE 17
Pan-fried Turnip Cakes Deep-fried Glutinous Rice Deep-fried Mini Sesame Balls Korean Style Steamed Dumplings Steamed Milk Pudding Homemade Silky Tofu Pudding

Dumplings with Dried Shrimp
ZHiIDHERE Signature Dim Sum
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