DIM SUM

=

s

STEAMED

EHTEESR
Seafood Dumpling with Crab Craw and Bamboo Pith
in Superior Soup

ERES5\ES

Shanghainese Dumplings with Pork and Langoustine
THRBERE

The Refinery Shrimp Dumplings with Avocado
EMERE

Pork and Shrimp Dumplings with Black Truffles

Emw S BIRE
Scallop and Shrimp Dumplings with Black Garlic

B ER

Steamed Shrimp Dumplings with Vegetable Sprouts
=2ETHTER

Steamed Cordyceps Flower and Wild Mushrooms Dumplings

EBOXKTERT il
Minced Pork Dumplings in Chongqging Style five pieces

B
per person

V = Vegetarian

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances.
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B

BUNS
$
RREXES 78
Baked Barbecued Pork and Pineapple Buns
RIREFHRES Mtk 78
Taro and Roasted Pork Belly Buns two pieces
V IRAIEE 68
Steamed Red Bean Buns with Rose Syrup
NETER 68
V' Pandan Coconut Cakes

V = Vegetarian

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances. A/0326



N
DEEP-FRIED, PAN-FRIED OR BAKED

$

72 HUA 4 BR 128
Deep-fried Pastries filled with Black Pepper Wagyu Beef
X O £5 55 1 71 5 47 98
Pan-fried Flour Rolls with XO Sauce and Supreme Soya Sauce
mERES 78
Shrimps Spring Rolls with Garlic
ERERERESRE 78
Pan-fried Turnip Cakes with Conpoy and Preserved Meats
8B BRI AL 78
Pan-fried Pork and Kimchi Dumplings
TR -
Deep-fried Pork and Dried Shrimp Dumplings

v HERES 75
Assorted Wild Mushrooms wrapped in a Beancurd Sheet
BRI R 68
Pan-Fried Chinese Chive and Pork Dumplings
=TaEe 68
Pan-Fried Spring Onion Lard Cake with Dried Shrimp
BI#I 4 HE S 68
Oven-baked A-la-minute Egg Tarts

V = Vegetarian

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances. A/0326



HENR
APPETISERS AND SNACKS

= B 5 A A AL

Wok-fried Beef Cubes with Garlic and Rock Salt
U B2 8 K2 4 37

Crispy Beef Brisket in Teriyaki Sauce
EHEA

Deep-fried Prawn Balls coated in Salty Egg
EREHEER

Deep-fried Anchovies in Teriyaki Sauce

A ES B L
“Typhoon Style” Squid with Salt and Pepper

BRIERERE

Pan-fried Dace Fish and Lotus Root Cakes

e BHA

Thinly Sliced Pork Belly with Garlic Sauce

XOEWEL G

Wok-fried Octopus in XO Sauce

EREERGFHSBMN

Squid in Spicy Sauce

EM—OMREHEEFIEFERE

Deep-fried Chicken Wings and Onion Rings in Black Pepper Sauce
V iEREEN T

“Typhoon Shelter” Deep-fried Eggplant with Garlic and Chilli
ViERIESEE I BN

Crispy Tofu Cubes with Garlic, Chilli and Sesame Seeds

V = Vegetarian

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances.
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&H &m
DESSERT

KBS R E

Double Boiled Bird’s Nest with Rock Sugar or Coconut Milk
TEEHECHE

Sweetened Fresh Almond Cream
with Egg Whites

BREHE
Chilled Mango Cream with Sago and Pomelo

ERERERE
Vanilla Creme Bralée

BE—COE
Baked Pineapple Puffs

EN=PAE SOl

Chocolate Mousse

BTIHR

Mango Panna Cotta

e Ty=F S

BIREE - BR-OK - - ETHERE

Dessert Platter

Chilled Mango Cream with Sago and Pomelo / Baked Pineapple Puff /
Mango Panna Cotta

BCZiE R

with Sesame Dumplings

UEAHTARMEEHNRE - SSRGS -

Please inform our staff if you have any food allergies and/or intolerances.
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