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A T 386

CONGEE

BAERE i

Congee with Dried Scallop and
Boneless Chicken

HERERR ol

Congee with Salty Shredded Pork
and Thousand-year Egg

DESSERTS

BHEER I

Baked Egg Tart

%HHE (%) ir\ring

Chilled Sago Cream with Fresh
Mango Juice and Pomelo

(Vegetarian)
3
SR (8) s
Steamed Black Sesame Rolls
(Vegetarian)
3 1
ﬁ%ﬁﬁ@ (%) serving

Mangeo Pudding (Vegetarian)

3 1
EJ-I-.:% }ﬂﬁ (E€) serving
Steamed Ginger Sponge Cake
(Vegetarian)

BRRRC-RERH e

Macadamia and Cashew Cookies

=By o] 3
m = :’E i-j" @ 3 pieces
Steamed Custard and Salted Egg
Yolk Paste Buns

# M|

STEAMED RICE

ﬂ%ﬁﬁﬁ%ﬁ ??er\ring

Steomed Rice with Red Dates,
Black Mushroom and Boneless
Chicken

Emﬁ%%ﬁﬁ ?;n.ring

Steamed Rice with Chicken Feet
and Pork Ribs

B

Complimentary

¥ oy A
B W L
Every 2 persons

Bh EFLE (s

Stewed Pigeon with Soy Sauce
(1 piece)

ﬁ{)f
B

I 4 TR 1

Baked Abalone and
Chicken Pastry (1 piece)

ERER
S 2%t Ry

Complimentary Chinese Tea
(Pu-Erh, Tieguanyin and Jasmine)

i AC A o 8%

R F

Half Price for any add-on drinks

B As$188

Adult (per person)

NE (s $168
Child fper persan)
3-108% years-old

R
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FREGEY
Senior Citizen Card
Holder (per person)

5 W — R R

10% service charge applies

FRE{E R bl R
All prices are in Hong Kong Dollar
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Photos are for reference only
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Please do not waste food. Dim Sum Bar reserves
the right to charge unconsumed items.




BP 7% B O

STEAMED
DIM SUM

BMBReaitE)

Steamed Pork Dumplings with
Leek and Peanuts

ErHBRE

Steamed Shrimp and Pork
Dumplings with Wolfberries

=

iR 5B R

Steamed Shrimp Dumplings with
Bamboo Shoots

2ZEM
Steamed Chicken Feet in Spicy
Sauce

A2 (A

Chicken Buns with Dried Scallops,
Ginger and Chinese Parsley

AAtRIEE

Steamed Fish Maw and Chicken

BTHEAR 2RAKS)

Steamed Beef and Pork Balls with
Bean Curd Sheet

HMEN RS

Steamed Barbecued Pork Buns

ot 2=

BmRHE

Steamed Pork Ribs with Fermented
Black Soybeans and Garlic

A

Steamed Pork Belly with
Black Pepper

% TABLE NO.

3

3 pieces

|3#

3 pieces

3F

3 pieces

1

sernving

3t

3 pieces

b

serving

el

3 pieces

3t

3 pieces

#

serving

b

serving

%g%d\ﬁ@ gtfieces

Steamed "Xioo Long Bao' with
Black Crab Roe

t%,ﬁﬁ% (F) grving

Steamed Assorted Mushroom Rolls
(Vegetarian)

fﬁ#{m?ilﬁﬁ {i) gtfieces

Stearned Roselle Dumplings with
Vegetarian Meat (Vegetarian)

ﬂ,ﬂﬂ@ﬁﬁﬁﬁ zrving

Curry Squid and Fish Ball

7l % 5

CRISPY

DIM SUM

s #
g% ﬁ'ﬁ R ﬁ @ each
Baked Barbecued Pork Buns with

Crystal Sugar

EEEBBELE o

Pan-fried Turnip Cake with Eel

% ﬂjk TE & gf S S?}:ieces

Pan-fried Squid Paste with
Sweet Corn

Al
17
E Eﬂﬁyk ﬁ serving
Egg-fried Glutinous Rice with
Minced Chicken and Barbecued
Pork Sauce

| 2
;é %7. ﬁyj( ﬁ 2 pieces
Deep-fried Dumplings with Minced
Porle, Chicken, Pear and Dried Shrimp

BB E S A

Crispy Shrimp Spring Rolls

ERENBE &) o e

Pan-fried Vegetarion Meat
Dumplings (Vegetarian)

INE

SNACKS

] 1
] \#Eﬁ serving

Cold Lettuce in Vinegar Sauce

FEBIE e

Deep-fried Shrimps with Thousand
Island Sauce

= 1
*ﬁﬂ 2 rﬁ serving
Deep-fried Tofu with Garlic and
Salt & Pepper

1
H -ﬁ fﬁ % serving
Deep-fried Eggplant with Saolt &
Pepper
ﬁ’-‘ H ikEZF %‘ 2r\ring

Stewed Ox-Brisket

ESNEE s

Sautéed Chinese Kale with
Minced Ginger



