KK
I N 6 .£
Steamed Dim Sum

ft 1B HE % B

Fish Maw Dumpling in Supreme Broth

&2 B AR

Steamed Traditional Prawn Dumpling

B BTN 81

River Shrimp Dumpling with Zucchini

W B R

Squid Dumpling with Capsicum

b

Steamed Sichuan Style Pork Xiaolongbao

fie o B

Fresh Steamed Pork Xiaolongbao

BHREHER

Steamed Prawn & Pork Dumpling with Crab Roe

AW EF AL

Beef Ball with Winter Melon in Broth

S il

Morel Mushroom Dumplings

fiE BE % %

Steamed Vegetarian Buns

fii £ per person $ 1 68

Z# 3pes $108

m g

=

4pcs $98

3pcs $98

3pcs $92

s $92

3pcs $88

il 4pcs $88

s $88

3pcs $78

o — MBS # - W E AR T R Y B S G R R B B R R BB

10% service charge «Please advise our associates if you have any allergies

DTIW9Z90920T

40LZ9lM
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Fried & Baked Dim Sum
Ji 6 6 f i

Whole Abalone Puff Pasty

30 3K B

Baked Barbecue Pork Puff with Apple Purée

5 F i A

Deep Fried Dumplings with Chicken Filling

ROCAT A R

Black Pepper Wagyu Puff

B B B

Baked Minced Pork Puffs

HE W M T 6

Crispy Fried Bamboo Rolls with Lobster Sauce

N

Deep-Fried Bombay Duck Spring Roll

A

Rice Roll
HEE LR

Steamed Rice Roll with Crab Meat and Mantis Shrimp

[ RO

Steamed Rice Roll with Scallops and Asparagus

RN

Steamed Rice Rolls with Pork Liver and Wolfberries

HHEBEER

Steamed Rice Rolled with Crispy Spring Roll

ZWERE®R

Steamed Rice Rolls with Assorted Mushrooms

A

— 1% 1pc $138

t e $98
e $98
5o $98
e $98
4 pes $92

[t 3pes $92

$148

$128

$108

$108

$68

JyOm = OB B - W E AT R YA B G R R RS BB A B R

10% service charge «Please advise our associates if you have any allergies

40LZ9LMDTIWIZI09Z0Z
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Executive Set Lunch Menu

E ﬁ‘[: $892 Iper person ( _ ﬁ‘i j}@ minimumzpersons)

Wi % & % Appetizer
WA X B R ORREER - KRR A R

Mian's Roasted Barbeque Pork | Applewood Smoked Bean Curd Sheet Rolls. Assorted Vegetables
Grilled Chili. Mantis Shrimp | White Asparagus. Chili Sauce

o or .0 ¥ % Dimsum
JEOE Ak EE OB RN EE

Whole Abalone Puff Pastry | River Shrimp Dumpling with Zucchini | Fresh Steamed Pork Xiaolongbao

KM BCESR o BRI N

Homestyle Fish Stew Double-boiled Pork Lung Soup Chinese Cabbage. Dried Tangerine Peel

. SEIX (FEEXSFEX—H)
3‘: % M aln Cours (S Sharing Plates (Please choose the same Sharing Plate each)
B T 3 AL AR 6 uh WE B #k

Deep-fried Crispy Chicken - Scallion Sauce

i o 1 Wi A i

(Please choose the same Main Course each)

N N Stir-fried Pepper Prawn in Casserole
K M F U L R R
ied Fri i A N N
Dried Fried Boston Lobster - Garlic £ b an

Osmanthus Honey Pork Belly

g

Chili Bean Paste Sauce

:@: ‘}ﬁ m *} ﬂﬁ }E % Kung Pao Beef Tongue
Braised Crispy Sea Cucumber § ﬁ g i *ﬁ % e @ ﬁ
wh » P
Shallot - Shrimp Roe Stir-fried Seafood in Clay Pot - Spicy Crab Sauce

8 17 05 5 RERTE
Steamed Yellow Fourfinger Threadfin Fried Lamb Meat « Nuts « Chili

Sichuan Pepper fiL 5 A M BN R R A R R

Seasonal Vegetables - Fish Soup - Beancurd Sheet

¥ T B 5 e % % %A B

Fish Maw Steak - Yellow Sauce Stir-fried Minced Wagyu - Spring Onion

6-9 {ﬁ 6-9 persons: ﬁi % (@ J: qﬁ (=) Complimentary Seafish (~goog)
10+ fi 8 Bh ko persons or above: L TR A Complimentary Seafish (~1.5kg)

F & Rice & Noodles
BB E R KR R R

Baked Kagoshima Pork Chop Rice

f W Dessert

GRHE g KB - SR - E N W & R

Pomegranate Sago Soup Hawthorn Cake | Black Sesame Roll | Baked Egg Tart with Baileys Liqueur

o — MBS - E AR R YA M G R R B B O R B OB

10% service charge «Please advise our associates if you have any allergies

40LZ9LMDTINIZI09Z0Z
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Rice & Noodles

PR fE B BN R

Braised Crab Meat . Steamed Rice Sheets

L% R i BEOK B

Braised Prawns . Crispy Rice Vermicelli . Chicken Broth

EANBEEERD BRI KR

Crab Meat . Conpoy. Fried Eggs. Fried Rice Vermicelli

% BA N BE

Beef Ribs . Wok Fried Rice Noodles

16 1B 3 2 3 i 8 A

Fish Maw . Chicken Sauce . Ginger & Spring Onion . Noodles

X0 i b B

Crispy Rice Rolls . XO Sauce

TR TR AR T RS

Beef Brisket & Tendon . Udon in Chili Pepper Broth

- (A W

Coriander. Preserved Egg. Mandarin Fish Fillets. Rice Vermicelli in Broth

$398

$398

$388

$298

# fii per person $2 68

$168

f§ fiL per person $ 1 68

# fii per person $ 1 08

o — MBS - W E AR R YA K G R R RS B R R BB

10% service charge «Please advise our associates if you have any allergies
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Dessert

7Iél< ‘21‘ ‘Eﬁ E ;ﬁ% i i per person $448

Double-boiled Bird's Nest in Almond Juice

AWEBIE sweonm W forpersons $1D8

Bean Curd Pudding 20 mins for preparation

ﬂ%%‘yﬁ A E 6pes $118

Crispy Fresh Milk Custard « Sweet Rose Jam

EE F?\ ﬂﬁ?‘\ W15 5y i = 3pes $98

Sweet Crispy Glutinous Rice Cake « Wild Green Vegetables 15 mins for preparation

4%]: *'% % - fif per person $98

Red Bean Soup « Walnut Sweet Soup

E El 7|£|< 'f: % - fii per person $98

Almond Soup with Egg White

E m H % - fiL per person $98

Guava Cream and Sago

Black Sesame Roll

" 3pes $98

[

[J-l *ﬁ ﬁé\ " 3pcs $98

Hawthorn Cake

[

[ERRLIRTE: & e $98

Baked egg Tart with Baileys Liqueur

[

%é H;E m " 3pcs $92

Baked Yunan Ham Puff

[

54 W #  Additional charges

it B % % House Chinese Tea $30 « 4L fii ¥ i #§ Signature Sauce $48
Tii 3% Pre-Meal Snacks $28 « [1 flt Steamed Rice $28 « Y] fif 7§ Cakage Fee $300

i B 0 B % % House Chinese Tea

& 4 % Premium Puer « 1§ # & Jv Spring Needle Jasmine « # Ji 2 ( 11 4L/} & ) Shoumei
FF A% B (J5 B S ) Tie Guan Yin « £ii Ml i 4§ Baby Chrysanthemum
#L B ¥ %% Mian Signature

o — MBS # - E AR R Y A S G R R B B O R B OB

10% service charge «Please advise our associates if you have any allergies

MOTINFZI0920Z

450291



