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1% 9 %@ Rice and Noodles

e R ATEELE

Inamwa udon with garoupa fillets in fish soup

< TIRIKIG(ALE

Braised e-fu noodles with shrimp balls and cheese
BT IRIKRIME R D

Pan-fried crispy vermicelli with prawns in black
bean sauce

= =mH T EER
Fried rice with egg, preserved egg, salted egg and
scallop in clay pot

A BIRIEKER

Fried glutinous rice with preserved meat

MR IR i U

Braised noodles with conpoy and mushrooms in
abalone sauce

BZID P82 S AT

Wok-fried rice noodles with sirloin beef

it E S D MR AT A

Wok-fried noodles with seafood and shrimp roe

EABEMER

Fried rice with egg white and assorted mushrooms

=2 RIS 2580 (81)

Golden roasted goose noodles in soup (per person)

EREREN AW (50

Congee with sliced garoupa and conpoy (per person)

@ Eefist /) Chef’s Recommendation

£ B4 Steamed Buns

® $68 BXIES )

Steamed barbecued pork buns (three pieces)

$68 {ERBRAE (31%)

Steamed fish maw and pork buns (three pieces)

® 358 [RE BRIt

Steamed sponge cake

BRIV El (3
$58 Steam)ed pandan custard buns with egg yolk (three
pieces

i fm K #E 7K Desserts and Sweet Soups
Wil i e

BN S E ) (BUFRR+RDE)
$78 Baked egg tarts with bird's nest (three pieces)
(preparation time: 15 minutes)
BRI (5)
$78 Double-boiled milk pudding with gum tragacanth

(per person)

o E R (51
Chilled mango pudding (per person)

o | | BEBRHE &)

Nectar of mango, pomelo and sago (per person)

ﬁn\%\%%ﬁy(3{¢)

® 558 Sweet egg twists (three pieces)
- Deep-fried pumpkin dumplings with custard (three pieces)
- LEEEA (-5 (1)
Housemade cream of almond (per person)
$58 EEASHE (0

Housemade cream of walnut (per person)

$48 EHERWBE G

Steamed hawthron cakes (three pieces)

AR B SRAF (415)

$48 Marshmallow bunnies topped with shredded coconut
(four pieces)
® $48 EERERE GH)

FRrAEEBILBE SR 5 I —iR#S 2

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

f“@?]

Steamed red date puddings with coconut milk (three pieces)

BRmETBFREIE
Hong Kong Gold Coast Hotel

,@EL)#BQ_ﬁﬁﬁg
DIM SUM MENU

Z %R Efth Chinese Tea And Others
KBRNEEFEEERE REHHTE S $25 per person

Water, jasmine, pu-erh, shoumei, teh kuan yin, loong cheng and
chrysanthemum

A Z5HE Ginseng oolong
INEZI Tea charge for children (aged 3-115%)

F1$42 per person
FF{U$15 per child

X.0.£ X.O. chilli sauce =HE$40 each
B3 Pre-meal snacks FHE$20 each
F5RHY Chopped chilli HE$30 each
HER Steamed rice H51$25 each
55 Congee =HE$25 each
ATH&ARIRE Corkage (red and white wine) =HR$300 per bottle

B MIVERIRE Corkage (champagne / hard liquor) EHi$800 per bottle
HIE#E Cake cutting fee (FIREEE min. 2 pounds) £H%E$75 per pound
SMNEIRIRE Biodegradable takeaway container FFES$5 each

| SSMRSSSEEE



$98

® 378

$72

® 368

$68

$68

® 358

$58

$58

$58

$58

$48

$48

7 2h Steamed Dim Sum

{ERB B2 5 (1)
Double-boiled dumplings with seafood and fish maw in
superior broth (per person)

B EFIRER (415)

Steamed shrimp dumplings (four pieces)

BHIEES (4t

Steamed pork dumplings with crab roe (four pieces)

[RE SRIEREE

Steamed glutinous rice with whole abalone and chicken

NI REFREBEELRE (311
Steamed pork dumplings with Spanish iberico ham and
quail eggs (three pleces§

EEBMEL )

Steamed winter bamboo shoots, asparagus and Chinese
sausages rolls (two pieces)

IEERIR (31F)
Steamed pork dumplings with shrimps and mushroom
(three pieces)

SUR/VBEEL (31F)
Steamed pork dumplings in Shanghainese style
(three pieces)

BRI D2 S

Steamed Chencun rice sheets with pork ribs

FHEZHFITE G

Steamed bean curd sheet rolls with morel (three pieces)

RETTEABR 1)

Steamed beef balls with bean curd sheet (three pieces)

NI R G
Steamed pork dumplings with Chinese yam and peanuts
(three pieces)

Steamed chicken feet with housemade sauce

% #2 Rice Rolls

— S —

® $88
$82
® 378
$68
$68

$68

$88

$78

$68

® 358

$58

$52

® 552

FRSERMN

Steamed rice rolls with deep-fried spring rolls and shrimps
[R & fFtRB5 K

Steamed rice rolls with shrimps

= AHHRERD (4P~ BB R )

Steamed rice rolls with beef, shrimps and barbecued pork
X.O.ER MG

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

Bva XK

Steamed rice rolls with barbecued pork and coriander
PR B2 A A B

Steamed rice rolls with minced beef and mandarin peel

5= 25 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

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

#5 Deep-Fried Dim Sum

BERFRIEH GH)

Deep-fried taro dumplings with diced roasted goose
(three pieces)

e cFae ()

Deep-fried spring rolls with shrimps (three pieces)

FaR X IGER (31F)
Baked barbecued pork and apple puffs (three pieces)

LZIRMIK A (31F)

Deep-fried glutinous rice dumplings with dried shrimps
(three pieces)

ERIRKER R Gt

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

RO EAAER 31

Deep-fried turnip puffs (three pieces)

® EFEm#E /T Chef’s Recommendation

® 3228

$198

$138

® $138

$108

® 3$98

$88

$78

$78

$78

$78

&/ NE Snacks

BT R 5
Honey glazed barbecued pork

M B2 5 R (F
Crispy roasted pork belly

NS T

Fr|ed beef cubes with mushroom in truffle sauce

Rf) S HIERHE

/n\ﬁ

Poached fish head with gastrodia tuber, snidium roots
and angelica roots

B AR R

Deep-fried whitebait with spicy salt

hEMER
Spicy deep-fried squids
JHEE /KR iR

Poached seasonal vegetables

)

Fi

pa
Choi sum  Cabbage Chlnese Iettuce

BEWINE (414)

Deep-fried egg white rolls with milk (four pieces)

AR REE AN F
Eggplant with dried bonito flakes and black vinegar

BOREHEEE

Preserved eggs with pickled ginger

TIRMEEE

Crispy bean curds with spicy salt



