5 3 ¥ &8 Rice and Noodles 1 Bk Steamed Buns
2L T ® 58 ETRIEE (3f) |
® 528 Inamwa udon with /garoupa fillets in fish soup Steamed barbecued pork buns (three pieces)
Y
REE B AR
P BT AR (R =+ D E) ® 558 Steamed sponge cake v
$248 Steamed rice with shrimp, conpoy, mushroom in E
abalone sauce wrapped with lotus leaf HEmEa (3
e e = )
(preparation time: 30 minutes) $58 Steamed pandan custard buns (three pieces)
® o | | ABEELE
=3 Fried rice with conpoy and spring onion in casserole
& am K #E 7K Desserts and Sweet Soups . "
$198 EZJ\,l\ q:l’ﬂﬂ*ﬁ é ;% ==] @ /,é = /E E
Wok- frled rice noodles with sirloin beef =
BERE R (3t (RIFER+ A58 Hong Kong Gold Coast Hotel
$78 Baked egg tarts with bird's nest (three pieces)
® 3188 EQELEWER (preparation time: 15 minutes)
- Fried rice with egg white and assorted mushrooms
PRZBIEE 24 (1) IJJ_ \ -H} T 52 é
g $78 Double-boiled milk with peach gum in coconut water n Ll Uy 7i< m] =]
$128 - %kr:it ﬁ/ﬁ/ﬁﬁ*ﬁ (ﬁﬁ) ( ) (per person)
olden roasted goose noodles in soup (per person
: P (perp .. DIM SUM MENU
o || BEBEHE 60
o HRIR BB R G (=) Nectar of mango, pomelo and sago (per person)
$ Congee with sliced garoupa and conpoy (per person)

® $58 BHMRERGCH)
Sweet egg twists (three pieces)
oo || BABE (B0)
Sweetened almond cream with egg white (per person)
® 548 ;%z%e% red#a‘;tc(fﬁzdd ngs with coconut milk (three pieces) R Chinese Tea S
i i i i S o i,
pUccings W ! P K EEEE B BTt 1L $25 per person
o EAHTFERE GH) Wa;t:t:1 fli-_erh' shoumei, teh I‘(uan yin and chrysanthemum/_ . .
Steamed ginger juice puddings (three pieces) /J\E/{R'fﬂ_ Tea charge for children (aged 3-11&) ‘§1_\L$15 per child
X.0.2 X.0. chilli sauce Sh£$40 each
B3 Pre-meal snacks Fh$20 each
F5RHY Chopped chilli FHE$30 each
HER Steamed rice SHE$25 each
H55 Congee =H5$25 each

ATH & BEBHHRE Corkage (red and white wine) HR$300 per bottle
EERZLERHRE Corkage (champagne / hard liquor) EHI$800 per bottle
YIBHE Cake cutting fee (FIEEEE min. 2 pounds) £HES75 per pound
SMNEBIR{RE Biodegradable takeaway container SE$5 each
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TR ey _




$98

® 378

$72

® $68

$58

$58

$58

$48

$48

# Bk Steamed Dim Sum

EBBEE 5 (811)
Double- b0|Ied dumpling with seafood and fish maw in
superior broth (per person)

B TUEFIRER (405)

Steamed shrimp dumplings (four pieces)

BIPBEES (415)

Steamed pork dumplings with crab roe (four pieces)

[RESRRIRRE

Steamed glutinous rice with whole abalone and chicken

R/NBERL (3
Steamed pork dumplings in Shanghainese style
(three pieces)

18FE NEHEE

Steamed pork ribs with tofu puffs and pickled plums

BT 3

Steamed beef balls with bean curd sheet (three pieces)

ERINFRER (34)
Steamed pork dumplings with Chinese yam and peanuts
(three pieces)

Steamed chicken feet with housemade sauce

$82

® 478

® 368

$68

$68

$88

$68

® 358

$58

$52

® $52

B5 ¥3 Rice Rolls

RE IR

Steamed rice rolls with shrimps

=B (R IR R )

Steamed rice rolls with beef, shrimps and barbecued pork
O LA

Pan-frled rice rolls with X.O. chilli sauce

Eva X ER

Steamed rice rolls with barbecued pork and coriander

BRI B 7

Steamed rice rolls with minced beef and mandarin peel

5= 25 Gold Coast Starlight

BRIBE - BEZOFH HESHERK
Fresh shrimp dumpling with bamboo shoot,
Deep-fried taro dumpling stuffed with cheese and seafood,

Baked pastry with egg custard filling

ERZRAE - [B0EEE]
Best of the Best Culinary Awards -
[Gold Award in Dim Sum Category]

#h Deep-Fried Dim Sum

FLNFRE 34)

Deep-fried spring rolls with shrimps and taro
(three p|eces§)

TAR X IEER (314)
Baked barbecued pork and apple puffs (three pieces)

LRI A 3F)
Deep-fried glutinous rice dumplings with dried shrimps
(three pieces)

ERERET R 31

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

RIREEEMAER G

Deep-fried turnip puffs (three pieces)

® E7efi A Chef's Recommendation

® $228

$198

$118

$118

$108

® 398

$88

$78

$78

$48

A&/ NE Snacks

2T RBAXIE
Honey glazed barbecued pork

W B2 SR 1
Crispy roasted pork belly

RIS R
Greenbean noodles with shredded chicken in sesame
dressing

TIsEhe s 2 FaF

Roasted whole baby pigeon

MWEEHER A

Deep-fried whitebait with spicy salt

jl:/l\\%
Splcy deep-frled squids

JHEE KRB iR

Poached seasonal vegetables

L] L) L]

Fily BXF  EEX
Ch0| sum  Cabbage Chinese lettuce
TSR

Crispy bean curds with spicy salt

AKSEEEHER I

Chilled preserved plums with bitter melon

MeR NE S

Crispy marinated bean curd



