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DIM SUM LUNCH MENU

Monday to Friday
1,288+ per person

House-made chinese bbq PA}FGER | =X S b F

O MEIEX k2 Glazed barbecued pork, honey sauce
= AAS HEE HiX[227) B R
O NtHEs Chilled marinated sliced pork knuckles,
chili dressing ©
AH FE S2t0l2 He| =iy
O RRESL Marinated shredded chicken, chili oil, Sichuan
pepper oil, chili sauce ¥ ©
7| MAA HPY HE MY 23 44
O BEIE Marinated tofu, plum sauce ¥ ==
SgFF LA
O miRiEE I Cucumber, garlic, coriander, vinegar dressing % F=4
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Soup and broth 77, % | +X2 |

(@R =1=1/37] Daily soup
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O FEFRSE Minced beef, mushroom, egg white",
coriander soup
CHY A0 7] WA, Agtelxf, a4 AT

O BREZHR Assorted meat dumplings in superior stock
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Dim sum g0 | 2H

O BEHIMR “Ha gao” shrimp™ dumpling, coriander
O W ML B
O tfeZkks “Siu mai” pork dumpling

“Al2 Oto|” W ={X| 07| gt

O BEBARR Chicken dumpling ¥ F=51
HI|EHE

O BANIES Fluffy glazed barbecued pork bun
SHX| 27| vl F

O BHEHS Pork ribs, black beans
e = aA0 Wl fX| ZH|

O DR Chicken feet, Sichuan sauce % ¥ &

APSA] 4200 W B

O FHkIMEE Walnut, coffee bun % %
S AT

Rice roll f7#735 |2t0|A =

O BRSHE% Steamed rice roll, minced beef, white onions ¥ F#
Weto|A S CHEl A 7|9 giofmt

O EHEEITHY Steamed rice roll, shrimp™, coriander

48 250 AR 2oL B

Deep-fried and baked FIVEs0 | FlA 22|29 H[0]Z K2

O ZLEiFIE Deep-fried cheese, prawn™ spring roll
&% WESEPS- 1T

O BEEEm Deep-fried mashed yam puff dumpling,
chicken™ mushroom
A HE H=- (5 17] & HA)

O BRAZIKF  Deep-fried “Jiao zi” pork dumpling
EIZ20|E WAtIHE

O h&Em%zt Deep-fried custard toast * =5

HAEHE EAE £



O BFUEMFE  Pan-fried radish cake, preserved meat, scallops %
ZME Heol nojet 7teld|S 252 2 0|2

Main course F ¥ |HQl A4

O s Crispy fried prawn” salad, mixed fruits

HEARSIA| §171 M MR{=9f Crorst TS

O B Chicken wings, black pepper sauce ¥
KZ1e, S HHEHA

O BS&EMIRE  Stirfried chicken, seasonal vegetables,
IEIK yellow bean paste ¥ ¥ &
S| & =Y

O REIEIER Sweet and sour pork 2
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O WRERE Stir-fried beef and vegetables,
Sichuan peppercorn, chili sauce %
207| ZE2f0[ALQF AFS AR Ltket H2jaA
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O RhMENHE Steamed garoupa fillet with soya sauce
and spring onion %
e AAS F0l Qelot 7h2 T MM A

O BE[E Stir-fried Chinese cabbage with garlic
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Rice, noodles and congee 1R mEE | &, H, 2X|5

O &R EBH Wok-fried yellow noodles, fish ball, bean sprout,
green vegetables
o5, SLiE2 32 *a

O BEEBAIIR Fried rice, chicken, salted egg yolk %
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O Z2PE8 Congee of the day %
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Dessert &im |CIME

O s Chilled coconut cake ¥ ==
A7t LD At THZ
O BEE Chilled mango sago
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Sesame ball with lotus paste ¥ 2
A% HO|AEE o FZ Pz
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fi

O ERHRE Kataifi roll with avocado paste ¥ %
OtE7t=E 92 JIEt] &
O hERER Baked egg" tart %
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New Gluten Nuts Seafood
x| Ao EHE | 2RH  szs |datg  AiEeE CiME

o ™ b
Spicy Vegetarian Sustainably Sourced
RIO2S A AR RSN |76

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.

MR ZR A, BEETHER, F5UK10%IRSSE,
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