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DIM SUM LUNCH MENU

Monday to Friday
1,288+ per person
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Barbecued pork glazed with honey sauce
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Chilled marinated sliced pork knuckle
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Marinated shredded chicken with wasabi
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Thai-style bean curd
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Sliced cucumber in hot and sour sauce
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Soup and broth 7,2 | +Z% |
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Chinese seaweed soup with tofu

=4 FR OGS

Assorted meat dumplings in superior stock
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Ha gao steamed shrimp dumplings

with coriander
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Siew mai steamed pork dumplings
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Steamed phoenix dumpling with celery
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Steamed seaweed roll with pork, shrimp,
asparagus, carrot, corn, capsicum
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Steamed glazed fluffy barbecued pork buns
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Steamed pork ribs with black beans
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Steamed chicken feet in Sichuan sauce ¥ ¥ ©
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Steamed rice roll with barbecued pork

and corn

SHX[227] B RQF S 2H0|A B

Steamed rice roll with shrimp and coriander
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Deep-fried and baked FIVEs0 | RlP 22|29 H[0]Z K2
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Deep-fried cheese and prawn spring roll
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Deep-fried mashed yam puff dumpling with diced
chicken and mushroom
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Deep-fried “Jiao Zi” pork dumpling

with mango mayo % ¥ 2
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Baked barbecued pork pastries #
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Pan-fried water chestnut cake
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Crispy fried prawn salad with mixed fruits
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Classic Cantonese fried chicken with orange sauce
QEURX AAS SR TE YA 22f0|E K2

Stir fried chicken and seasonal vegetables

with yellow bean paste %
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Sweet and sour pork %
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Stir-fried sliced beef and vegetables with Sichuan
peppercorn and chili sauce %
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Steamed garoupa fillet with soya sauce
and spring onion ¥
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Stir fried iceberg lettuce with garlic
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Rice, noodles, and congee iR&E | BH, 2X=
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Braised e-fu noodles with assorted mushroom %
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Wok-fried yellow noodle with fish ball,

bean sprout and green vegetables %

015, Sltzd D2l MAS 250 20l F2 E=® =5
Fried rice with chicken and salted egg yolk ¥
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O BRHER Chilled mango sago with pomelo
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O BHEEREE  Sweet milk and passion fruit jelly
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O BEELAE Kataifi roll with strawberry %
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New Gluten Nuts
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Seafood Spicy Vegetarian
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Price is in PHP, VAT-inclusive, and subject to 10% service charge.
Please advise our service team prior to ordering should you have any food allergies,
intolerances, or special dietary requirements.
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