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B NABE—PI Y D ZH4E / One portion per person.
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Seasonal salad with lychee dressing (w)
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Jellyfish and red core radish (w)
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Steamed chicken with mustard sauce,
and decorative chrysanthemum (w)
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Smoked abalone with oil confit
and truffle mushroom (e,w)

T — b / Dessert
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Apple chiboust (e,w,d)
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Black sesame pudding (e,w,d)

> / Dim Sum Selections

FRER SRBEHRARAR
Steamed shrimp dumpling
with chives (w,s) with mini scallop,

squid and fish (e,w)
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Pumpkin tart (e,w,d)
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Awkeotsung jelly

Steamed purple dumpling
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Scallop and ginkgo with seared butter
and oyster sauce
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Fried chicken with asparagus
and salmon (e,w)

L
HEE DR

Shrimp marinated in rice wine (€)
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Mini tart with simmered sweet potato
with Japanese pepper and lemon
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Seafood dumpling (e,w,s)
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Grapes

LT
Meat ball coated
with sticky rice (e,s)
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Purple sweet potato soup

with bird’s nest and walnut paste
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Steamed glutinous rice with pork,
dried shrimp

and Shiitake mushroom (w,s)
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Cantonese style
pork shao mai (e,w,s)
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Wekedets RN BRI BREGAE
Deep-fried spring roll (w) Fried shrimp, Deep-fried ricepaper roll Sautéed
chicken and pork puff (w,s) with scallop (w,c) chicken bun (w,d)
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Shrimp toast (e,w,d,s)
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Prices inclusive of taxes and 13% service charge.

v ¥ %7 / Drinks

J ¢ TIHlva—)v7i 77 )V / Non-alcohol cocktail V7 FVY ¥ 7 /soft drinks

MISHER Black oolong tea ¥1,200
ERRANY 754 E—VER—F ¥1,000 i
Butterfly pea lemonade non-alcohol cocktail Y AT Sunraysia five star Apple juice ¥1,400
CRSVASRICTE RS 2~ oLl % V¥ 3 Sunraysia five star Orange juice ¥1,400
RE SO HBORRPRD LI ICHZZ LD 92—k — Coffee ( Hot or Iced ¥1.400
RHOHI BT, A5 T - Oy TE offee ({gotgy lced ) '
B L7z —fF. VEYRITE ARZRE, %L Tea (Hot or Iced ) ¥1,400

HEPODHBDOELD BIEBBLAL ZE W,
T i%F13 % / Chinese tea

TAAFAFIXYAI VT4 — ¥1,200 BROME FoFavonrzEyy ¥2,000
Iced lychee jasmine tea Hot Baimutang tea
WHENE bPodsoeEdy v ¥2,400

Hot Oriental Beauty tea
AIN—=2 ) VT T A ¥ /Sparkling wine

Yx¥ Y FY TYav b ¥1,800 o ;
Chandon Brut Yarra Valley, Victoria, Australia THER RS 0E / Al you can drink tea ¥2,000
BINBE 905l / Per person limited to 90 minutes

¥ — )l / Beer FAAI—OQVER/ TAATIXYAIVE/
# B ¥ — )L Tsingtao Beer (330ml) ¥1,500 7= TR/ /R

Iced oolong tea / Iced jasmin tea /
Pu-erh tea / Baimutang tea / Lotus tea
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This plan is exclusively offered to guests who choose the Dim Sum lunch.



