i

$268

$268

$248

$238

$198

$198

$198

$188

$188

$128

$128

$98

AUG 2024

158 ¥ 5 Rice and Noodles

= TIRIKIR R (SUERR =1+ 718)
Baked e-fu noodles with shrimp balls and cheese
(preparation time: 30 minutes)

BN R BTERELE

Inaniwa udon with garoupa fillets in fish soup

BT AR (BUERR=1+21)
Steamed rice with shrimp, conpoy, mushroom in
abalone sauce wrapped with lotus leaf
(preparation time: 30 minutes)

AEFRLE KD ER

Fried rice with conpoy and spring onion in casserole

s JI\ B A R R K A
Pan-fried crispg/
black bean and garlic sauce

ATV g S DIl

Wok-fried rice noodles with sirloin beef

T R G E IR0
Braised egg noodles tossed with barbecued pork,
shrimp roe, ginger and scallion in abalone sauce

ERRMHIR S

Stewed noodles with chicken and Yunnan ham

EABENER

Fried rice with egg white and assorted mushrooms

BERIEISE BN (S1)

Golden roasted goose noodles in soup (per person)

RSN R W (S

Congee with sliced garoupa and conpoy (per person)

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

® EFETiE A Chef's Recommendation

vermicelli with bitter melon and pork in

$78

$78

$68

$68

® $58

® $58

$58

$58

$58

$58

® 348

1 B5 Steamed Buns

ElTTIE AN
Deep-fried wagyu beef pie

TR )

Steamed barbecued pork buns (three pieces)

R EE B
Steamed sponge cake

HIRGNEE G

Steamed pandan custard buns (three pieces)

& am K #E 7K Desserts and Sweet Soups

BN R HE ) (RIFER+ R
Baked egg tarts with bird's nest (three pieces)
(preparation time: 15 minutes)

PREB IS R4y (4543
Double-boiled milk with peach gum in coconut water
(per person)

B TR (511)

Chilled mango pudding (per person)

B HE (81)

Nectar of mango, pomelo and sago (per person)

TARMEERNGH)

Sweet egg twists (three pieces)

F /N 2 VR E )

Deep-fried pumpkin dumplings with custard (three pieces)

FEBH (G)
Housemade cream of almond (per person)

FESPE (&)
Housemade cream of walnut (per person)
LS IDEF ()

Deep-fried Chinese yam and red bean paste cake
(three pieces)

SRR (31%)
Glutinous sticky rice rolls with egg custard filling
(three pieces)

EERERE %)

Steamed red date puddings with coconut milk (three pieces)

FRAEB RIS S R 5 W — AR5 2

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

f“fﬂ]

BARTEBFHE
Hong Kong Gold Coast Hotel

i /0N A7) $8 3K 5
DIM SUM MENU

Z 75K EAth Chinese Tea And Others

KEREE-FE SRS BEH HTE S $25 per person
Water, jasmine, pu-erh, shoumei, teh kuan yin, loong cheng and
chrysanthemum

ANZEHE Ginseng oolong
INEEZEIL Tea charge for children (aged 3-112%)

£111$42 per person
FF11$15 per child

X.0.2 X.0. chilli sauce =S40 each
B3 Pre-meal snacks FHE$20 each
$5RHI Chopped chilli FHE$30 each
H &R Steamed rice £ H58$25 each
HI515 Congee SH5$25 each
AT H&EEBHRE Corkage (red and white wine) £F#R$300 per bottle

BB ZLERHRE Corkage (champagne / hard liquor) EFfi$800 per bottle
YIBHE Cake cutting fee (FIEEEE min. 2 pounds) HES75 per pound
SNEIR{RE Biodegradable takeaway container EE$5 each

| TS



$98

® 378

$72

® 368

$68

$68

$68

$58

$58

$58

$58

$48

$48

=l

7z Bh Steamed Dim Sum

EBBEE 5 (§1)
Double-boiled dumpling with seafood and fish maw in
superior broth (per person)

B TURFIRER (415)

Steamed shrimp dumplings (four pieces)

BHIRESR (46

Steamed pork dumplings with crab roe (four pieces)

[RE MR EE

Steamed glutinous rice with whole abalone and chicken

PAI T R EFEHBBEEIRZE 1)
Steamed pork dumplings with Spanish iberico ham and
quail eggs (three p|eces§

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

FAEZERIER (31)

Steamed matsutake mushroom dumplings with chicken
(three pieces)

TR/ VEERL (3
Steamed pork dumplings in Shanghainese style
(three pieces)

BIEFRER (Gf)

Steamed lamb dumplings with fennel (three pieces)

18FE NEHEE

Steamed pork ribs with tofu puffs and pickled plums

RETTAEAIEK (314)

Steamed beef balls with bean curd sheet (three pieces)

FIMR (315)
Steamed pork dumplings with Chinese yam and peanuts
(three pieces)

EE2ZEM

Steamed chicken feet with housemade sauce

$68

$88

$78

$68

® 358

$58

$52

® 352

% 72 Rice Rolls

He B2 Pk

Crispy rice rolls with shredded scallops

xn ¥EEXHE *9

Steamed rice rolls with shrimps

= B (4O~ ¥R R XU

Steamed rice rolls with beef, shrimps and barbecued pork
X.O.EHpG#

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

B Xt

Steamed rice rolls with barbecued pork and coriander

[k B2 P B i

Steamed rice rolls with minced beef and mandarin peel

5% Gold Coast Starlight
BRIBE - BEZOFH -  MESHRK

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

ZRZRAE - [ROEEE]
Best of the Best Culinary Awards -
[Gold Award in Dim Sum Category]

#h Deep-Fried Dim Sum

MeE BRI AR 3)
Deep-fried wagyu beef dumplings with black truffle
(three pieces)

FLNFRE 34

Deep-fried spring rolls with shrimps and taro
(three plecesg)

PR XIEEE Q)
Baked barbecued pork and apple puffs (three pieces)

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

ERIEREEEE 1)

Pan fried turnip cakes with preserved meats (three pieces)

BELREEE 448K 3)

Deep-fried turnip puffs (three pieces)

® E7efi A Chef's Recommendation

® 328

$198

$138

$138

$138

$118

$118
$118

$108

$108

® 398

$88

$78
$78
$78
$78

$48

R NE

Snacks

BT REBRAXE
Honey glazed barbecued pork

He 52 szl
Crispy roasted pork belly

Y525+ e Bl S AL

Fried beef cubes and mushroom with
barbecued sauce

R | ZHIEREE

X =

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

IREEBEFIFER (611)
Deep-fried wontons with assorted seafood in sweet
and sour sauce (six pieces)

TREERREE HAAN R
Greenbean noodles with shredded chicken in sesame
dressing

ALGERE R 2 6F
Roasted whole baby pigeon

BKIEER

Marinated goose webs and wings with soy sauce

EEHER A

Deep-fried whitebait with spicy salt

SABRIGEES (61F)
Pan-fried lotus roots with minced pork patties
(six pieces)

hEMER
Spicy deep-fried squids
JHE R B ER

Poached seasonal vegetables

oL L

i

Ch0| sum Cabbage Chmese Iettuce
tIRIEEE

Crispy bean curds with spicy salt

A RS i T

Chilled roasted eggplants with sesame sauce

IKSEEEHEIR I

Chilled preserved plums with bitter melon

BIOREFEE
Preserved eggs with pickled ginger
MR NEE

Crispy marinated bean curd



