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New items
IERSNIT $52

“Ong Lai” pineapple tarts

MFENreRel ()
Deep-fried shrimp and pork wonton with honey
pomelo sauce (5 pieces)

SHEREIRES $48
Deep-fried shrimp spring roll with garlic and purple
cabbage

TR RER
Steamed mushroom dumpling with bamboo pith

KPEFE
Weekly sepcial

A B ke N

Steamed sponge cake with brown sugar

I L505 SE 345
Deep-fried taro dumpling with seafood

$50 [ |

]

50 [ ]

I

BIRE oA $45

Steamed chicken with fish maw and Chinese
Mushroom

PEAEREIK AR $46

Steamed stuffed hairy melon with minced pork and
conpoy

s E YN $45

Steamed pork intestine with taro and black pepper sauce

S ELL AR $46

Simmered fish maw with Chinese yam in bouillon

LR N EHE IR U E -

Please inform your server of any food related allergies as your well-being and comfort are our greatest
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Selection of Dim Sum

7 GUHAD T OR 1) $50
Pork dumpling flavoured by spicy chilli sauce
(6 pieces)

7 XOEEZEEN

Steamed chicken feet with X.O. chili sauce

sa5 [ ]

i R R T sa6 [ |

Steamed pork rib with pumpkin, black bean and
preserved olive

e R AT (P $52 |:|

Steamed shrimp dumpling (4 pieces)

sEbr-IL R (TUPh) $52 [ |

Steamed pork and mushroom dumpling with crab roe(4 pieces)

sa5 ||

FE X (=)

Steamed barbecued pork bun (3 pieces)

B 7 LI PR sa5 [ |

Steamed minced beef ball with bean curd sheet

o/ N (TUER) $52
Xiao Long Bao - Steamed pork dumpling (4 pieces)

FIRAFIRKEN(TLE) $52
Shrimp dumpling in soup (5 pieces)

WS i J2E B K A $46

Deep-fried pork dumpling with duck breast and
Chinese celery

Handle by Table No
SRR AL
7RIk BV E e HE # Spicy

concern.

L)
Rice flour roll
[ BT A $50

Steamed rice flour roll with shrimp

Bk 57 4 ARG 9 $48
Steamed rice flour roll with minced beef and dried
tangerine peel

& = (A (P~ EE - JEIR) $52
Steamed rice flour roll with beef, barbecued

pork and shrimp

evg e DR G $50
Steamed rice flour roll with pork liver and

coriander

ETCIECR G $48
Steamed rice flour roll with dried shrimp and spring
onion

EiHf o
Dessert
TR A ) $50
Chilled mango pudding
fHlmE 2k (TUf) $48

Imperial red date pudding (4 pieces)

FEHEMS 42k N $46

Coconut pudding with red bean (6 pieces)

ANSEEYH $58

Chilled milk custard pudding flavoured with
ginseng and red date

Hnimianl

]




AR R &

Chef Lai's Speciality
J\IRXE IR $60

Deep-fried bean curd with spicy salt

# SRR $70

Simmered pork stomach with pepper and pickles

E=s VIS $58
Deep-fried bitter squash stick with salted yolk

fkT BB I $68

Braised mushroom sprinkled with dried shrimp roe

e FLVERE 3R $68

Deep-fried chicken wing with preserved bean curd sauce

7 TR O $55

Pan-fried chilli with garlic and black bean sauce

7 HEXERE HE A $68

Deep-fried crispy white bait tossed with spicy salt

T S8 HE R A $68

Deep-fried crispy beef brisket with thousand island sau

7 % EH $68
Deep-fried capelin with spicy salt
BRI G - B - AR - ) $55

Seasonal vegetable in soup (choi sum, chinese lettuce,
lettuce, spinach)

W N EHET BV A BB E -
Please inform your server of any food related allergies as your well-being and comfort are our greatest
concern.

ce
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Wy~ 4~ B
Noodle and Rice
M E—] $148

Fried flat rice noodles with shrimp and
barbecued pork flavoured by mild curry sauce

M A RIS B $138

Fried rice with minced beef in shrimp paste

SEFH A 4R ER 0%l $148

Fried noodle with shredded pork and bean sprout in soya
sauce

BB R AR D B AR BN $138

Fried rice with shredded chicken and salted fish

TAE AR T AE $138

Braised e-fu noodle with eggplant and minced pork
in chill sauce

feeht & RS R R $168

Rice noodle with Angus beef flat iron, celery and tomato in
soup

ARG (W) $78

Congee with yellow croaker and coriander (per bowl)

ARG () $68

Congee with pork blood (per bowl)

YRR 5 ] B AT B (115 $68

Flat rice or thin noodle in soup with barbecued meat (per bowl)

YRR AR (SO0 / ) (0E) $62

Steamed rice with barbecued meat (barbecued
pork / soya chicken) (per bowl)

s RIS B AEH 22 HE -

# Spicy
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Weekly Dim Sum Menu



