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15 7 280 Rice and Noodles

= SUVER (MR E NIV ER)
Fried rice with abalone, wagyu beef, matsutake
mushroom, conpoy and egg white

B BfEET
Inaniwa udon with garoupa fillets in fish soup

2 TIRIKIGRLE

Braised e-fu noodles with shrimp balls and cheese

N I == A —

BT AR (RUEBR =12 18)
Steamed rice with shrimp, conpoy, mushroom in
abalone sauce wrapped with lotus leaf
(preparation time: 30 minutes)

i s AR
Crispy vermicelli with seafood in supreme
pumpkin soup

SRR DTN

Pan-fried grouper fillet with crispy noodles

B AR K A RIR D
Pan-fried crispy vermicelli with sliced pork in
black bean sauce

BZID 782 S AR

Wok-fried rice noodles with sirloin beef

BT IZE R T A
Braised egg noodles tossed with barbecued pork,
shrimp roe, ginger and scallion in abalone sauce

EABENR

Fried rice with egg white and assorted mushrooms

BB S 5B (&)

Golden roasted goose noodles in soup (per person)

EREAEDIA R (')

Congee with sliced garoupa and conpoy (per person)

R EREPY5H (1)
Congee with shredded pork and preserved egg
(per person)

® EieTis 1+ Chef's Recommendation

£1 2L Steamed Buns

2T XIEE Gf)

Steamed barbecued pork buns (three pieces)

$68 SR ERTES 3t

Pan-fried assorted mushroom buns (three pieces)

® $68

L
S Steamed sponge cake
BRI EL 3t
$58 Steamed pandan custard buns with egg yolk (three

pieces)

& da K i 7K Desserts and Sweet Soups

BINER S SR HE 1) (MIEER+H 71
$78 Baked egg tarts with bird's nest (three pieces)
(preparation time: 15 minutes)

ERHEL YD (E1)

$78 Double-boiled milk pudding with gum tragacanth
(per person)
$68 ETRME (B1)

Chilled mango pudding (per person)

$68 ECBEHE (80

Nectar of mango, pomelo and sago (per person)

ARG

Sweet egg twists (three pieces)

N 2 VF5E (3#)

® $58

® $58

$58 EEDIE (80
Housemade cream of almond (per person)

o || EEEHE &)

Housemade cream of walnut (per person)

BIELRTET (3¢
$58 Deep-fried glutinous rice dumplings with pineapple
(three pieces)

1 2 REARNE 35)
$58 Glutinous sticky rice rolls with egg custard filling
(three pieces)

EERERE %)

® 348

FRAE B I St E R 5 Wl — AR #5 2%

All prices are in HK dollars and subject to 10% service charge

f@j]

Deep-fried pumpkin dumplings with custard (three pieces)

Steamed red date puddings with coconut milk (three pieces)

BAETBEBRHEE
Hong Kong Gold Coast Hotel

i 10N 1) 5 S
DIM SUM MENU

1]'g

It
=]

Z 4K HEAth Chinese Tea And Others

KEFREE-FEHEBE BEH HIE S $25 per person
Water, jasmine, pu-erh, shoumei, teh kuan yin, loong cheng and
chrysanthemum

ANZEHE Ginseng oolong
INEZHI Tea charge for children (aged 3-115%)

£F111$42 per person
FF1$15 per child

X.0.2Z X.0. chilli sauce FHE$40 each
B3 Pre-meal snacks SH#$20 each
$§K MY Chopped chilli FH5$30 each
HER Steamed rice =H5$25 each
H55 Congee FH$25 each
AT & BERBIHRE Corkage (red and white wine) #R$300 per bottle

EB B ZUERIHRE Corkage (champagne / hard liquor) EFI$800 per bottle
IBHE Cake cutting fee (FiREEE min. 2 pounds) HES$75 per pound
SMNEIR{RE Biodegradable takeaway container E{E$5 each

T



$98
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$72

® 368

® 368
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$58

$58

$58

$58

$48

$48

# Bk Steamed Dim Sum

s-lh\E

TEBBEE G (8)
Double-boiled dumplmg with seafood and fish maw in
superior broth (per person)

B TUEFIRER (41F)

Steamed shrimp dumplings (four pieces)

BIHIEEE ()

Steamed pork dumplings with crab roe (four pieces)

[RE SRRIEREE

Steamed glutinous rice with whole abalone and chicken

NI REFRBEERE (311
Steamed pork dumplings with Spanlsh iberico ham and
quail eggs (three pleces§

RINBBINEER )
Steamed matsutake mushroom dumplings with black
truffle (three pieces)

mile/ ) BEEL (3F)
Steamed pork dumplings in Shanghainese style
(three pieces)

TR

Steamed beef tripe with Chu Hou paste

S NS

Steamed pork ribs with pumpkin in black bean sauce

FHREZEHFITE 3D

Steamed bean curd sheet rolls with morel (three pieces)

FETTHEABR 31

Steamed beef balls with bean curd sheet (three pieces)

ARINFRER (3tF)
Steamed pork dumplings with Chinese yam and peanuts
(three pieces)

Steamed chicken feet with housemade sauce

$68

$88

$78

$68

® 358

$58

$52

® 352

f5 #3 Rice Rolls

Mo RRIE Ltk R

Crispy rice rolls with shredded squid and shrimps

[RE IR R

Steamed rice rolls with shrimps

= T\BtIR D (4 P9~ B R X 1)

Steamed rice rolls with beef, shrimps and barbecued pork

X.OERI Gk

Pan-fried rice rolls with X.O. chilli sauce
Era X Ik

Steamed rice rolls with barbecued pork and coriander

PR B2 A R B

Steamed rice rolls with minced beef and mandarin peel

5z #h Gold Coast Starlight
BRIBE - BEZOFA - HESHEK

Fresh shrimp dumpling with bamboo shoot,
Deep-fried taro dumpling stuffed with cheese and seafood,
Baked pastry with egg custard filling

ERZBAE - [R0EEE]
Best of the Best Culinary Awards -
[Gold Award in Dim Sum Category]

#4 Deep-Fried Dim Sum

T HUBR T R (4¢F)
Deep-fried green peppers stuffed with squid and
shrimp paste in barbecued sauce (four pieces)

FAIFRE G

Deep-fried spring rolls with shrimps and taro
(three pleces§

FaR X EER (314)
Baked barbecued pork and apple puffs (three pieces)

BT BRI E (%)
Deep-fried glutinous rice dumplings with seafood in
Portuguese sauce (three pieces)

ERIEREE R G

Pan-fried turnip cakes with preserved meats (three pieces)

RIREEMAER )

Deep-fried turnip puffs (three pieces)

® EEmE ST Chef's Recommendation

® 3228

$198

$138

® 3138

$118

$118
$118
$118

$108

$108

® $98

$88

$78
$78
$78

$48

A/ NE Snacks

ETEBRAIX G
Honey glazed barbecued pork

M B2 5T
Crispy roasted pork belly
1R S B IR
Fried beef cubes with green pepper, black olive and
black bean sauce
++ = ==

%,ﬁ | | /E/n\%
Poached fish head with gastrodia tuber, snidium roots
and angelica roots

TR S B AR RE
Greenbean noodles with shredded chicken in sesame
dressing

AL J5ERe R 2 FaF

Roasted whole baby pigeon

MKIEER

Marmated goose webs and wings with soy sauce

HRHRE
Deep-fried soft shell crabs with salted egg yolk

HEE AR R

Deep-fried whitebait with spicy salt
KABRIFEES (614)

Pan-fried lotus roots with minced pork patties
(six pieces)

hEMASE
Spicy deep-fried squids
SHEENR R TR

Poached seasonal vegetables

L1 [ [

)Y H3fF N
Choisum  Cabbage Chinese lettuce

TSR

Crispy bean curds with spicy salt

IS EEESIIIN

Chilled preserved plums with bitter melon
BOREMHEE

Preserved eggs with pickled ginger

He R R E &

Crispy marinated bean curd



