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DIM SUM LUNCH MENU

Saturday and Sunday
1,688+ per person
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Glazed barbecued pork, honey sauce
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Chilled marinated sliced pork knuckles,

chili dressing ©
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Marinated shredded chicken, chili oil, Sichuan
pepper oil, chili sauce ¥ % & &4
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Marinated tofu, plum sauce
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Cucumber, garlic, coriander, vinegar dressing
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Soup and broth 7,28 | =X S
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Daily soup
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Hot and sour soup, shredded pork &
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Assorted meat dumplings in superior stock
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Tomato, fish cake soup, vegetable,

toasted garlic % ¥ &=

EOIE, 0% +I, Opff, 712 Ot=

Dim sum U0 | B4

O REBIFR

O tatezks

O FRRRZR

O ZHkmeEE

O BAXIRE

O BtEEE

O \mHnERM

“Ha gao” shrimp™ dumpling, coriander
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“Siu mai” pork dumpling
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Phoenix dumpling, celery
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Walnut, coffee bun ¥ 2 =4
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Fluffy glazed barbecued pork bun
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Pork ribs, black beans
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Chicken feet, Sichuan sauce % % &
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Steamed rice roll, barbecued pork, water chestnut
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Steamed rice roll, shrimp™, coriander
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Steamed rice roll, minced beef, white onions ¥ F=4
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Deep-fried cheese and prawn", spring roll
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Deep-fried “Jiao zi” pork dumpling
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O EBHX AR Baked barbecued pork pastry %
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O thEmZt Deep-fried custard toast % 2
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O BRIEFREKR  Pan-fried radish cake, preserved meat, scallops *
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O +TMsk Braised chicken, potato, oyster sauce ¥
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O BB B Wok-fried pork, seasonal vegetables, spicy sauce %
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O ZEIDES Stir-fried beef, ginger, onions ¥ Ew
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O TEIEBIA Sweet and sour fish
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Rice, noodles and congee fx, EAIH5 | &, B3t 2XI=
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O FAKK IR Fried rice with minced beef %
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O ZB#H Congee of the day %
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= Chilled mango sago
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O EPBEERMEIE  Sweet milk, passion fruit jelly
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O LIHERIE Deep-fried glutinous rice ball,

Chinese brown sugar £
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O BRRTE Kataifi roll with avocado paste % 2
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O EBZME Sesame ball with lotus paste % 2
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O HEEEHk Baked egg" tart %
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New Gluten Nuts Seafood
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Spicy Vegetarian Sustainably Sourced
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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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