Dim Sum ...
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Pickled pepper har gau
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Wagyu beef < black truffle siu mai
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Pan-fried spiced shrimp < scallop potsticRer
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Poached chicken I black garlic spicy wonton

every order 2 pieces
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Pan-fried lamb bamboo charcoal bao
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;%,_ Crispy bean-curd sheet roll

with agaricus blazei I wild mushroom
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Steamed garoupa fillet 7

Pickled chilli dumpling + § 88 /2 pieces

Small plate
[ & de 4 5 -+ 2 pieces [ I%HF
Black truffle scented sliced abalone Cﬁia{en marinated in Sichuan chili
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Seared scallop with Termite mushroom paste
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Sliced beef and pho marinated
in chilli oil and coriander
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1. Cucumber salad

with aged vinegar and sesame oil

Main course — choose one per person ... All serve with steam rice

D = ’}"ﬁ % ‘f_-x—_ 1“‘
Mandarin fish fz[[ets in salted eqq yolR broth

with sizzling red & green pepper oil
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Sichuan chilli peppered chicken
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Fried prawns with salted egg yolk,
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Angus beef tenderloin with Ma La spicy sauce
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Chilli fried lotus root with bell peppers
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Spicy termite mushroom

With lettuce e pine nuts
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"I Mapo tofu braised Mapo tofu eI chilli sauce

[ & A <~ +$88/per person
Stir-fried tiger prawn
with salty fish, Chilli T broad bean sauce

Chef recommendation dessert

-,%,_ Vegetarian



Dim Sum Wonderland: Holiday Edition .@

Free-flow of dim sum and small plate 7 i
75 Minutes ...$488 / 120 Minutes ...$588 @
Additional

A (A ST +HK$488 (serves 3-4 guests)

Aromatic Peking duck

served with cucumber, scallion, duck sauce & Chinese pancake

60 Minutes SOft Arinks Fre@-FIOW.....cccovviceiviereieeee et e e et eeve e +$148/person
60 MINUEES WINE FIre@-FIOW....o.veeieeeeeeee ettt et se et e +5298/person

120 Minutes SOft drinkS Fre@-FIOW.......cocveouveeeeeeeieeeee ettt et e eeaveseeeeenaes +$228/person
120 Minutes WiINe Fre@-FIOW.......ocuvvvieeeeieeeeee et eee et sae e eer e +$378/person

Wine package including

Veuve Clicquot Yellow Label NV Champagne,
Sommeliers Selection of white & red wine,
sake, Chinese wine, seasonal cocktails,
mocktail, beer, sparkling tea, soft drink & juices
Soft drinks package including

Sparkling tea, mocktail, soft drink & juices

*The package requires participation of the whole table
*All menus are subject to price and seasonal change
*Food is for consumption in the restaurant and cannot be taken away
*Free-flow does not include still and sparkling water, coffee and tea
Subject to 10% service charge



