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DIM SUM LUNCH MENU

Saturday and Sunday
1,688+ per person

Housemade Chinese barbeque BB} GIHE | &M 5= B F
O WHIEIX 2 Barbecued pork glazed with honey sauce
= AAZS HIE BiX| 17| bR
O BEKDE Chilled marinated sliced pork knuckle
SN Lget Xt =X oy
O FERFH Marinated shredded chicken with wasabi
QIAHIE EEQl giAl Ml 17|
O =XTE Thai-style bean curd
Bi= 2B &5
O 2 ieRfE  Barbecued roasted pork belly with fresh cucumber
EYA LAdet @012 25 |7 o

Soup and broth 7,25 | =22 S
O SR#Z Daily soup # 2
2s9 #1
O L@ty Shredded chicken and fish cake soup
with vegetable and toasted garlic
HAaet A2 0hs8 252 MM HJ|[ oS =1
O #5sxEess  Mixed mushroom soup, carrots, ginger,
chicken stock
g M2 S S5 92 67N A 1
O FHFREME SR Assorted meat dumplings with scallops stock

g eignblcl oy

Dim sum 240 | ©A

O BEEEEFR Ha gao steamed shrimp dumplings
with coriander
SI7tQR AR BHEQp
O ttaZies Siew mai steamed pork dumplings
Al Oto] &R 27| 2
O EERBER Steamed phoenix dumpling with celery
=g oot defg
O FRES: Steamed seaweed roll with pork, shrimp,
asparagus, carrot, corn, capsicum
W OIAER HXDT|, MR, OFAIEEAHA, |, S,
O BEAXEE Steamed glazed flufty barbecued pork buns
= PN Rl
O FHHzEHZ Steamed pork ribs with black beans
WXzt 423
O mIEZERM Steamed chicken feet in Sichuan sauce ¥ 7 &
AHAL AN I S
O fHAREEkig Steamed glutinous rice with pork, mushroom,
and dried shrimp

X7 A, R MRS Ee HEY

Rice roll f7#535 | 2I0|A &

O EXXIEZEPGYH Steamed rice roll with barbecued pork
and corn
SR 27| B RQF S 44 20| A B
O &EEETR7%  Steamed rice roll with shrimp and coriander

Moot 48 ge BlolA &

O Ik IERR7Y  Steamed rice roll with crispy bicho-bicho

W 2 =2fo[A St Hiatet TaHA] 27|

Deep-fried and baked FUVFm0y | FlIF Q[ HI0IF Q2]
O Zte#iFlEHR% Deep-fried cheese and prawn spring roll ¥ ¥ &=m
FlZ K =ef AR ATYE
O BEHEMA Deep-fried mashed yam puff dumpling with diced

chicken and mushroom
HRAFSHA| SIAY I HE (H17] & HA)




O EmpzERF  Deep-fried “Jiao Zi” pork dumpling
with mango mayo % % 2
FlZl A =X 27| Pt Y oteudl=
O E¥ENXEER Baked barbecued pork pastries %
T =X BT HO|AEZ
O ELEE Pan-fried water chestnut cake
FlZl 2 A0|1=

O BRERE Deep-fried bacon roll with enoki mushroom

S wWolHAlg Z2EQ 7 Hlo|H 2
Main course FHZ |0l A
O #ISIHEREF Crispy fried prawn salad with mixed fruits %

HFALSEA| F 21 A2 =2t Chekot ntd
O BxamEmig Deep-ried cuttlefish ball
with wasabi mayonnaise % ¥ 2
QtAtH| OtRU=E 250 2420 & F1E
O BFVEERS Classic Cantonese fried chicken with orange sauce

QK| 225 BSOI HE FSA F2tol A7l

O @S  Stir fried chicken and mushroom with oyster
black truffle sauce % * F=x
= A2 SEHMA AAE 20 HAV[} HARS
O BHEHER Sweet and sour pork ¥

AO
S

O NtEm4ary  Stir-fried sliced beef with capsicum and Sichuan
chili bean sauce *

I APHA 1% B AAS ZEQ 90 M 417 $3

O BHZEHE Sichuan-style garoupa fillet with black bean
and capsicum ¥
AR A ZhE dd i 230 2
OF:~IN=F Stir-fried pak choy with garlic ¢
ots 38 &8
O ZmEmiEmp  Poached broccoli with oyster
=7E black truffle sauce %
Hi 22229 =2 E3fE 42

=

Rice, noodles, and congee IR&ME | &M, 2X|=

O BAEEMFAE Braised e-fu noodles with crab meat
and assorted mushroom %
O|FEHI A Y, HAS 20| B2 =22

O Zes8ibE Wok-fried noodles with assorted meat %
Chefet no| #8H

O FimEwppbtg  Fried rice with chicken and salted egg yolk #
Xzl A3 AE cEXt £38
b= Congee of the day %

259 2xI5

O

Dessert &fdm | CIME

BREE Chilled mango sago with pomelo
Kb Y0 Atnet ZH=Z
e EEREIE Sweet milk and passion fruit jelly

EEREL S

Chilled ube halaya mochi %
A7t ]| TAH

BEEBNE Kataifi roll with strawberry %
GI|E €50 Jteto|n| £

O O O O O O
%
i
Ei
E

ERTHE Sesame ball with lotus paste % 2
HAE Ho|AES Fof F7ZI &=
B E A Baked egg tart %

T2 03 E=E

¥, 9
New Gluten Nuts
i | Mol 28R | 2RH szg AN
(| & )4
Seafood Spicy Vegetarian

aigst |SUE B |oi2st =8 | MAIZoR}

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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