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DIMSUM

@ [i0 Siew Mai with Fish Roe Salted Egg Yolk Custard Bun
BFREE e
$ 6.50 3pcs $ 6.50 3pcs

N Prawn Dumpling Har Kau  Ei3 Steamed Pork Rib

7K SRR with Black Bean Sauce
TEANED $ 6.50 3pcs S

6.50
BBQ Pork Char Siew Bun ¥ _
S WiEa Steamed Chicken Feet
$ 4.80 2pcs with Black Bean Sauce

EER
@ Pork Rib & Black Bean gét,?bnm

Sauce with Rice Roll N )
Cheong Fun Traditional HK Rice Roll ~ CHOICE OF :

= A. HK Style Seafood  B.Traditional
?%%ﬁgﬁﬁg fgt%*ﬁ & Sestgr:e Se:uc::ce) S?yaltg;rl‘l?:e

BliRE 5%

[ Pan-fried Carrot Cake KN Deep-fried Wanton O £ Baked Egg Tart
ERIE MR with Mayonnaise Sauce 53840
$ 4.80 2pcs HEE $ 4.80 3pcs

. $ 7.80 5pcs
il Deep-fried Beancurd il Baked BBQ Pork

Skin with Shrimp Stir-fried Carrot Cake with with Sesame Pastry
TSR & Egg & Shrimp Chilli Sauce R EER
$ 7.80 3pcs “*E@E%? l\ﬁ $ 5.80 3pcs

ET% SIDES

@ 201 Shrimp Wanton in 203 Deep-fried Chicken 205 HK(;rl\sh Balls 208 Watercress Soup
Hot & Sour Vinaigrette with Shrimp Paste with Pork Skin with Pork Rib

$ 6.80 4pcs $ 8.80 4pcs $6.80 $ 780

Bl Soup ofthe Day 209 Pork Rib Soup

with Sweet Corn
$780 & Chinese Yam

207 Baby Kai Lan /
Poached Broccoli

$7.80

202 Shrimp Wanton Soup 204 |Luncheon Meat Fries

A. Soya Sauce
$ 9.80 spcs $ 5.80 B. Oyster Sauce

0 303

CHOICE OF COMBINATION :

CHOICE OF :

A. Traditional Soya Sauce
[RIREXH

B. Truffle Soya Sauce (+$0.80)
LN




A o
ROAST BOWL$ 10.80

STEP 1

A Fragrant White Rice
BXKIR

STEP 2

A Original B Mala C Truffle Soya Sauce
[RIREXH FRIR FABRESH (+$0.580)

A Soya Sauce Chicken C BBQ Pork Char Siew
1 mR XU
J | Add $2.80 change to Drumstick

B Roasted Duck D Crispy Pork Belly
KEHS (+81.20) KER (+$1.20)

Add $3.80 change to Drumstick

ADD-ONS

A. Soya Sauce Chicken ;¥ $2.50 D. Cripsy Pork Belly 55 $ 3.50
B. BBQ Pork Char Siew X% $ 2.50 E. Onsen Egg iR RE $1.50
C. Roasted Duck J5EH5 $3.50

M [0l Steamed Rice @ E Silky Scrambled Egg
with Chicken Feet with Luncheon Meat
& Pork Ribs Rice Bowl
$9.80 $8.80
6) E# Steamed Rice with EE Egg Fried Rice
Salted Fish Pork Patty with Shrimp
, $8.80 $13.80
W @ Steamed Rice with 1 Egg Fried Rice
Chicken, Chinese
Sausage & Mushrooms $7.80
$9.80 Fragrant White Rice
$1.50

EE Curry Chicken Cutlet Rice ELEl Yang Zhou Fried Rice 0 BBQ Pork Char Siew with
Silky Scrambled Egg Rice
$10.80 $12.80
$10.80



& Luncheon Meat with
ix Sunny Side-up Egg Noodle -A OOD l E
$9.80

STEP 1: CHOICE OF BASE .
Shrimp Wanton

@ INSTANT NOODLE 2 {FMm Noodle (bry/soup)

. NP ]
MACARONI 5& (2 $10.80

STEP 2: CHOICE OF SOUP

@ MUSHROOM CHICKEN E#E8i%

TOMATO WITH CORN EH#iE X%

HK Curry Fish Ball Char Siew Egg
Noodles with Noodles with
Pork Skin Crispy Pork Lard
B IUIE S B3 Z | R ¥ miEREER
$10.80 $10.80

6 701 Lean Meat Preserved

Egg Congee
$9.80
6 702 Signature Shredded 704 Handmade Pork
Chicken & Duck Meatball Congee
Congee
$9.80
$10:80 705 Plain Congee
6 703 Pumpkin &
Chinese Yam Congee $ 4.80

with Garoupa Fillet

$12.80 ADD-ONS
A. Dough Fritter ;25 $2.00

B. Century Egg 7= $1.50

BEVERAGE e Tl

el Signature HK Milk Tea B4 Water Chestnut

BIEERTE DD =% (o) &

$ 4.30 cold $ 3.20 cold / warm Bo@ Mango Purée
: with Pomelo & Sago
V7~ [ B2 Almond Drink 805 Chinese Tea == :

— o B H =
TE hER
$5.30
$ 4,30 cold / warm $ 1.50 hot
B08 Honey Lemon B08 Dasani Drinking Water BO8 Aloe Vera &
¥z ‘ DI ATER S E K - Lemongrass Jelly
$ 3.20 cold / warm $ 1.50 cold ;fgﬁoi’/ﬁ

CHEF'S RECOMMENDATION

: DULIE VI3 Nutri-Grade is based on default preparation
Pictures are for references only. D (before addition of ice)

Prices stated are subject to service charge and prevailing government taxes.



