EN s
Weekly sepcial

FERREIRAESEER (=)

(3 pieces)

R IK A ERET (ML)
Pork wonton with water chestnut and coriander
(5 pieces)

AHIREH RS (=) $52
Deep-fried shrimp spring roll with avocado (3
pieces)

SN PR RS $52

Deep-fried turnip roll

MAMERRE (=% $48

Steamed vegetarian bun (3 pieces)

TBRIEETA (=) $52

Deep-fried taro dumpling with seafood (3 pieces)

JEaEMR EEE $46
Steamed chicken with fish maw and Chinese
Mushroom

M5 L RENTE $45

Vegetarian bean curd sheet roll in oyster sauce

JFFE A SR $48

Steamed sponge cake with brown sugar

$56 |:|

Pan-fried pork dumpling with chive, crab meat and shrimp

ss2 [ |

]

NN NN

EBEE T KA (PP $52

Deep-fried pork dumpling with dried shrimp and parsley
(4 pieces)

Tai Pan Weekly Dim Sum Menu A BT FE BL VB S

FIEE
Selection of Dim Sum

HERMZEACLE (Z8) $48

Steamed sesame and peanut bun (3 pieces)

7/ XOBEHREN $45

Steamed chicken feet with X.O. chili sauce

1B Fe IR B AR $50
Steamed pork rib with pumpkin, black bean and
preserved olive

mm = IR AT (PO $55
Steamed shrimp dumpling (4 pieces)

BEAFALEEBEE (KU $55
Steamed pork and mushroom dumpling with crab roe
(4 pieces)

EOENEE (=) $48

Steamed barbecued pork bun (3 pieces)

PR EZ LT 2R AR $46

Steamed minced beef ball with bean curd sheet

FE/NEE (M) $52
Xiao Long Bao - Steamed pork dumpling (4 pieces)

FIERKEL (718) $52
Shrimp dumpling in soup (5 pieces)
AP\ R $50
Braised fish maw with conpoy
Handle by Table No
HFEA: ELT

W T EHEM EYIABEBIIE - BRI S IF T2 HF -

Please inform your server of any food related allergies as your well-being and comfort are our greatest
concern.
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# Spicy 5k

FERI

Rice flour roll

R &R $50
Steamed rice flour roll with shrimp

Bk K7 4 ARG A7) $48
Steamed rice flour roll with minced beef and dried
tangerine peel

Lo =5k (A~ X - TR $52
Steamed rice flour roll with beef, barbecued
pork and shrimp

HVEEF R $56

Steamed rice flour roll with grouper and coriander

RTCIRCR IS $48
Steamed rice flour roll with dried shrimp and spring
onion

FEELEHRE
Dessert
CERAT A $52
Chilled mango pudding
FEFCARIEKAE (i) $48

Flower shaped bean curd with brown sugar and
osmanthus

IEIEAT 4L kR (57 $48

Coconut pudding with red bean (6 pieces)

fElanae 2 (KU1 $50

Steamed red date cake (4 pieces)

HEHEEEEES (D) $32

Sweetened almond cream with egg white

oo

NN

]




HERINE
Small Plates
JURKEZ IS

Deep-fried bean curd with spicy salt

7 SRR SE T $70 |:|

Simmered pork stomach with pepper and pickles

LERERRT

Marinated chicken feet with Chinese herb

E=koaVlIN S
Deep-fried bitter squash coated with salted egg yolk

TR BRI ses | |
Frice rice cake with shredded pork and preserved
vegetable

7 BGRIE R ARH $58
Pan-fried chilli with garlic and black bean sauce
2 HaXFEHEE o $68

Deep-fried cuttllefish lips with spicy salt

FIFLAERE 3 68
Deep-fried chicken wing with preserved bean curd
sauce

2 )R 7K A $68

Marinated beef shank with brine and spicy

Hniminn

BN (R0~ FREYE - Pk
F BN - )

Seasonal vegetable in soup (choi sum, chinese
lettuce, lettuce, loofah, water spinch)

$55

Tai Pan Weekly Dim Sum Menu K HEE: EBE V&

Ry Bl

ERIETARI R $148

Fried rice with minced pork, pork floss and pineapple

BT EEER $168
Fried rice with assorted meat and scallop in abalone
saucel]

B EEAR PR LA $158
Fried noodle with shredded chicken and bean sprout in
soya sauce

22 M E ] $158
Fried flat noodle with shrimp and pork in mild curry
sauce

B R g 204K $148
Rice in soup with seafood, diced winter melon and
conpoy

g IR B S E B4 $188
Soup Japanese udon with prawn and loofah
4l A=A () $68

Congee with beef and loofah and Chinese mushroom
(per bowl)

VG R PR (50) $78
Congee with grouper head , flank, preserved egg and
parsley (per bowl)

WA 5] B4 (LI / S EE) (FRH50) $68
Flat rice or thin noodle in soup with barbecued meat
(barbecued pork / soya chicken) (per bowl)

Enird

o

Hni RN

H

W T EHEM EYIABEBIIE - FHEARES S 1FHZHF -

Please inform your server of any food related allergies as your well-being and comfort are our greatest
concern.

KA (U /i) (500 568
Steamed rice with barbecued meat
(barbecued pork / soya chicken) (per bowl)

# Spicy ¥
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Weekly Dim Sum Menu



