Saturday & Sunday Lunch : 11 AM - 2:30 PM | Daily Dinner : 5:30 PM - 10 PM  Jana1v3u 3uians - uanfag 1nan 11.00 u. - 14.30 u. | Gaiunn3u 1nan 17.30 u. - 22.00 u.

BARBECUE AND HORS D’'OEUVRES

@ vunsawruadav

Fish Maw and Chicken
in Brown Soup

21 pate 1t 5

@ uUiaooun:iald
Szechuan Seafood Soup

VU PR

@ U A soUKaLWY
Loong Foong Chicken
and Shrimp Wonton Soup

JEREEARXG P =5

@ suiEioln

Bamboo Mushroom Soup

11459

Bl 574 1

@ UaUnnv @ 'Jagvdovny
Peking Duck Hong Kong-Style
Jb s Roasted Duck

AN

@ ruyiavoutiRy @ nidikan
Barbecued Pork Drunken Chicken
with Honey Sauce [y ]
BT Xkt

STEAMED DIM SUM

PARR WAL

@ nvnovnswina @ s:urindvdvsounliisavou
Shrimp Dumplings Shrimp Dumplings with Bird's
with Black Mushroom Nest and Salmon Roe
and Truffle .

o . R = SCANFATI
PARR BT B 4%

@ o:iivinsnliuaaises @ Unsnidulridouseidy
Shrimp Dumplings with Beetroot with Chinese
Beetroot Topped Spinach Dumplings
Black Caviar SRR
AR T IR

@ vuusuynvlserkinlaiko @ vuuSuyriv

Crab Meat and Shrimp Crab Meat and Shrimp
Dumplings Topped Bonito Dumplings
B AT GE SERC SR A B8 PN pESE

@ runsouravv
Loong Foong Roasted
Pork Belly

T RN B2 P

@ wons:wsuthum
Cold Jellyfish with
Sesame Sauce

ZRAHHEE

@ 5:iAvdvisusunwonavAn
Shrimp Dumplings Topped
with Gold Leaf
EIEIRME

@ vuudulunv
Shrimp Dumplings with
Ebiko (Shrimp Siew Mai)

1 T AR

@ v Indvsoaiaadu
Chicken Feet
with Szechuan Sauce

PO AR ZE XUTC

@ vuuduryivkinluanmides @ rdeideokaoaryiavidagny @ nsiwiuaraalkakouuniao

Shrimp and Minced Pork Noodle Rolls with Roasted
Dumplings Topped Black Pork and Duck
Caviar SUJES ks
R A I S
@ tlnsorylvicng @ rivdvsoadwa
Pork Ribs with Black Shrimp with Lime
Bean Sauce Chili Sauce

Bt A
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@ nssideodlvsoanonsks @ vianualdasu

Crab Leg with Curry Creamy Buns
Sauce el
I i 7 A R

@ v aUwlpaldad iy @ Uains:wolowsnuzund |

Egg Yolk Custard Bamboo Steamed Sea Bass with
Charcoal Buns Lime Chili Sauce
Pz ib el PR PR 7 by £

@ 1Guorkavivky

Xiao Long Bao with
Pork

INFEELRE A

@ vuusuithdo

Prawn Dumplings with
Abalone Sauce

fif fE AR A
@ sravkyiav

Barbecued Pork Buns
g,

Steamed Fish Maw with
Shrimp and Mushroom
in Brown Sauce

AW R




DEEP-FRIED DIM SUM

4TS D

VAR

@ srauURu: @ rvnoarzuado
IS)nolzvg i Deep-Fried Sesame Prawns
H;or /jun with Cream Salad
e LI AR
@ nusenoa
Fried Chinese Chive "y @ | Gusoaliify
Dumpling _ v

AR

@ voiu:rvu:uoolelky R R e IR

Crispy Shrimp and :

Mango Spring Roll . @ rOngundvnaawsninds

F Mo RIS - Deep-Fried Squid with Salt and Chili
@ ansuivnoa ]

Deep-Fried Shrimp Ball
B KFURER

@ vovidhgonvnoa @ iRonnoaalaln
Deep-Fried Bean Curd  Crispy Taro Puff with

@ vuunnna
Fried Turnip Cake

Roll with Shrimp Chicken FHRIE MRS

& BN RN AR

| @ lvonduidon

‘mejana' @ Awzaidoynoa nouluiAy

Deep-Fried Sticky  peep-Fried Crab Wonton ~ Crispy Puff Taro
Rice With Chicken  (ith Cheese with Salted
(Hum Sui Gok) I T Egg Yolk
K £ IR SRR

@ HuiGuosraninla
Yang Chow

Fried Rice Duck in Gravy Sauce
IR 5 AT KO TT Ay

@ ~aukdoninsu @ u:xGouvdariodu

Fujian-Style Egg Noodle with
Wok-Fried Egg Duck Legs
Noodle 5 RIS
T

FRESH FROM THE

Wok-Fried Crispy Solf-Shell Crab
with Salted Egg Yolk Sauce

Fried Rice Noodles with

@ ns:wr:UaawanRo 49 wWawnygvlwiav
Wok-Fried Fish Maw Wok-Fried Morning Glory
with Scrambled Egg with Chili
S D

@ (Couawaicnided
Wok-Fried Fish with

@ runaiU3eoKou
Wok-Fried Pork with

Sweet and Sour Sauce Salted Soybean
Wi I P BT

@ ~:unsavoallndo
Sauteed Kale with
Abalone Sauce

it

@ 'ioi0awavoaianou

Wok-Fried Duck Meat
with Szechuan Sauce

VU1 RS P

| @ "nnmanmsiathiuros @ Wnniadovnusiathiukos

Sauteed Iceberg Lettuce =~ Wok-Fried Bok Choy with
with Oyster Sauce Oyster Sauce

HEMOT £ HEMID Y 15

@ Uouiavwans:ngy

Wok-Fried Chinese
Spinach with Garlic

— \\ll~4|%!/—
TRIDIE SR

@ mren
Braised Pork Belly with
Preserved Vegetables

XA

IDJONNIDINYA
A

@ wodvu:iov
Mango Pudding
TRAT

@ uvoa0uuTv
Double-Boiled Sesame Rice
Dumplings in Ginger Syrup

LI BRI

@ oAnsunisau

Durian Ice Cream
WYKL

@ vada:lndsurvosd @ =au:ovaulo

Lemongrass Jelly with Aloe Vera Chilled Tapioca with
b Mango and Pomelo
P2 A
B3 )7 =UR .

s H &

@ oidredovny
Hong Kong-Style Grass Jelly

TR0

@ u:AHuuTY
Gingko Nuts in Ginger Syrup
ZHTAR

@ choouwdaaaan
Sweetened Bean Curd with
Fruit Salad

HRETE




