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DIM SUM LUNCH MENU

Saturday and Sunday
1,688+ per person

Signature dim sum (one piece per person)
HBRERO (BARL) | AlDLIM o (1919 1221
=&fkFIE Pan-fried bun, pork, shrimp®, Chinese chives
HX 27N IE E2 2UF
O BHFER Baked signature black pepper wagyu beef tart
2 AOLUN 523 o HE Ef2E

I EEAT S Steamed beetroot scallop and
O % shrimp™ dumpling % % 2

ZF2[H], AR Wk
HEEAERE  Steamed wild mushrooms,
O #HEER black truffle paste dumpling % »¢
SO|HAIHERE otF
O ERCHAE Pan-fried spicy chicken dumpling % * &

oi2x|Zlers

House made Chinese barbeque BBJF#EEK | =X &= HiH| 7

O WHIFX 42 Barbecued honey sauce glazed pork
B AAE HIE HX| 17| B 7
O BAZEKHEE Chilled marinated pork knuckle
34 1t Y 22
O FRFEHE Marinated shredded chicken, wasabi oil
OfAtH| 2 S 2S¢l 8 Mul &17|
O =RXTE Thai-style bean curd
Bi= 2B &5
O &p#fieAfEz Barbecued roasted pork belly, fresh cucumber
E

et 20|12 2S5 HHIF &

Soup and broth 5,2 | +X9 S
O SH:Z Daily soup
QE9| I
O Wy ety Shredded chicken and fish cake soup,
vegetable, toasted garlic
Mot 72 0lss 250 MM g7 o5 +1
O mh Iy Chinese seaweed soup, pork ball, tofu
HXnojet FRE G2 34 0/9=

O BEREDR Assorted meat dumplings in superior stock
YA pIop 17|RHE

Dim sum sl | 4

O BEEIFR Shrimp* dumpling with coriander
57t M DHERF D1

O tarREkEs Pork dumpling
A|Q Ofo| BX| 17| ots

O BB Steamed vegetable dumpling ¥ ¥ 2 ™
OFxH2HE

O BHAXIES Glazed fluffy barbecued pork bun
SHX| 07| Wil F

O BHEHE Pork ribs, black beans
A2 3 AA00 WL =X 2|

O mIEZERM Chicken feet, Sichuan sauce % % ©

Mzt 20l T S

Rice roll #5520~ =

O FRXUEZEAH  Steamed rice roll, barbecued pork and corn % % 2
HHHF EiX|2F S 4= 210[2 S

O BHEFITHH Steamed rice roll, shrimp™, coriander

Meet 15 J2 20|A B

O #X8%m  Steamed “Hong Kong-style” rice roll, mixed sauce % 2

o2 71X 2A S E5Q 83 AR W 20|& &




Deep-fried and baked FIVE=/0y | FlAQ2(9 H|0]Z Q2]

O ZLBITIEES
O BFIAXRRF
O BB

O BRIEEEK
ZME

O siplerss

Deep-fried cheese and prawn™ spring roll % ¥ 2
Me X= 2Z2g 5

Pan-fried “Jiao zi” pork dumpling, mango % %
S E=4 =X 17| grEet Y ofeuI=

Baked barbecued pork pastries #

TRl =X B F mo|AER2]

Pan-fried radish cake, preserved meat, scallops

3= 7telH|E 250l Ho| F2 g2 #Hlo|=2

Deep-fried wanton, pork shrimp™ and celery %
AL M M2 E g2 aE s

Main course E£3|0Ql ZA

O B

O BAREEK

O BFIFIRRG

O BIMBEBHEIG

O HEMIERA

O NIAERFTARA

O Bt#EHA

O Fahax

O $EHmA=1t

Crispy fried prawn™ salad

HEAISHA F2! A M2{=0f Ciefet B S

Deep-fried cuttlefish ball, wasabi mayonnaise * 2
SHAHH| OIQUIZE Z2E01 4230 = F2

Classic Cantonese fried chicken, orange sauce ¥

Q2% 222 POl HE BEA $2fo|= A2l

Stir-fried chicken and mushroom, oyster black truffle
sauce ¥
= 42 SEHA AAE ZEQ HII|A HARS

Sweet and sour pork 2
EIAD

oT =

Stir-fried beef, capsicum, Sichuan chili bean sauce ¥
AHA DFAAS ER2 AT Q2

Sichuan-style garoupa fillet, black bean, capsicum *
MEAELY - ARE AAE 0] Qo 7HR 0 MM A

Stir-fried “Bok choy”, garlic %

BULAS QS HAY B

Poached broccoli, oyster sauce %
= AAZ 20| 2ot H2 =2

Rice, noodles and congee ", B35

¥, 23t 27

; [

H

O BRARGERFET

O ftise
O REEBAIIR

Braised e-fu noodles, crab meat,

assorted mushrooms %

O|FETHIt AM, HAZ 20| F2 K2
Wok-fried noodles with assorted meat %
Cieket 07| /5™

Fried rice, chicken, salted egg yolk 2
X2l A3 At cEXH FSE

O 2a8 Congee of the day %
s9| FX|F
Dessert & | CIME
O pREE Chilled mango sago

O HHHRE
O LIvEvERE

O BEFkIE

Aot & Aot ZA2

Chilled coconut cake =

EEPEE]

Deep-fried glutinous rice ball, Chinese brown sugar

Si7 auED 54 Hugy

Kataifi roll with strawberry paste %
F217Efolm| £t OF 27 = TO|AE

O EESHE Sesame ball with lotus paste %
¥% HO|AES Eof 571 FH=
O HEREHA Baked egg tart %
T2 o2 ElZE
Few] y, 2.
New Gluten Nuts Seafood
E | Mo eHR | 2RE srg ANz st |ME
k “! )
Spicy Vegetarian Sustainably Sourced
I ma MAFR ARAN |R7)s

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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