& RHF

ABOVE & BEYOND

BRI OB Weekend Dim Sum Menu

o BIETHER Chef Recommendation & [NI/D)/PRE B R 514 7600 Crisyfied Bean Curd Cubes ith Spced Sl
Shrimp and Conpoy Dumpling in Superior Broth per person [NI[P] BHRIF KR 9201

[N][D]/PI5% R FRE R =% 8801 Shrimp and Pork Dumpling in Soup
Seafood Puff with Sesame and Fruit 3 pieces . [VIB R 7801
N PR TR 13801 5 % Rice Flour Roll &2 Poached Seasonal Vegetable
Scallops Rice Flour Rolls with Cordyceps Flower
D PR R A = 2600 [DI[PIX0 RS 9600 & 180 Noodles ®
Baked Crispy Chamiton Pork Bun 3 pieces Panc 7tedf3tﬁ;Fiau7 Roll with XO Sauce __
[NI[D) /P4 ST 0 — 5803 [NTBR BB 2 B 9800 (NI [D)PHRE K 980
Eh N 1 piece Crispy Shrimps Rice Flour Roll Tossed Igg Noodles with Minced Pork Sauce

R [B]IN)[P]FERL B4 ARG 820 IND][PIIRIBREERE 14800

Steamed Alaskan King Crab Meat with Secret

- . N Steamed Beef Rice Flour Roll with Inaniwa Udon with Roasted Goose in Soup
Shrimp Paste Soup Dumpling Morel Mushroom P
Morel Mus N 5 o £ 3
[NI[D][PTERE SR TR it =t 9801 [Ny iy : ﬁJ} _ 1680
Baked Duck and Shrimp Pie 3 pieces [D/FHLE BB 5800 Wok-fried Egg Ar}r}({l;&' or Flat Rice Noodles with Soy Sauce
with Almond Traditional Rice Roll [INJ[D][P]$BEK £ fFHE 1680)
[N)[D)/P/& BR AT TE SRR Y =% 6801 INPIRE BERAR GRS 8201 Ffu Noodles with Prawn in Superior Soup
Pan-fried Pork Dumpling with Yunnan Ham, 3 pieces Barbecued Kagoshima Pork [BJ[N][D]E2 45 B4 AT ¥ 25800
Conpoy and Chinese Chives Rice Flour Roll with Celery Wok-fried Flat Rice Noodles with Beef
[NJ/D]/P|BRFFEHIER i 9801 [NJ/PJE X TR SR K 20800
Steamed Spotted Garoupa Dumpling 2 pieces Braised Vermicelli with Julienne Duck and Preserved Vegetables
with Caviar
NI D] PTBRAE L3078 1k S mtt 680 ® ¥ Deep-fried ¢ B Pan-fried o= w0 £ RW Congee o=
Deep-fried Dace Fish Cake with 2 pieces
Clam and Sliced Lotus Root
[NI[PIR AL B E B K (53 1280 [DiFrEREE R % 1280]
J / L5 INPIRERNES 9801 Spotted Garoupa Congee with
i‘);:/j(lg f{])trzted Garoupa with Fine-Grained Yam in per person O Deep-frid Shrimp Wonton Coriander and Century Egg
: _ with Sweet and Sour Sauce [D][P]% BT 7801
[NID][PI=X AT RIER M 980 o e — se o0 Viived Meat and Peant G
Steamed King Crab Dumpling 2 peces & PIR= o e
s lmuzé e o Baked Whole Abalone Tart with Diced Chicken per person [DI/PIERD BB BE 8801
Chicken Congee
N [DJE B+ AL B =t 880]
/q [7/ ks o ] [B][D]/P/EEH M 7601
Salted Fgg Yolk Custard Bun 3 pieces £ [NI/D]/P]PY BRI R R R 6801 R
N - _ L Cr B ~ Beef Congee with Poached Fgg
[N/[VIRAEINE LR = 7801 Pan-fried Chinese Turnip Cake with
Steamed Vegetable Dumpling 3 pieces Assorted Preserved Meat and Pork Floss
with Matsutake Mushroom L2 (N)[D) B E B ER =% 6801
and Yellow Fungus 2 o . ‘ & BB Dessert =
Baked Taro Cake with Goose 3 pieces
[NJ/D/HEERE & 8201 ]
Deep-fried Squids with Spiced Salt mjraEER o0
® & Steamed ® . - Chulled Mango Sago Cream with Pomelo
INJ/D]PTET BURR T #R 6801 DV EEE IR 6800
Decp-fried Green Pepper stuffed with
&5 [N/D)[P/&SEH BRI W 10801 F:’,{'@f o hper stuffed with Baked Sago Pudding with Chestnut Purée
Steamed Labsm Dumpling with Black Truffle and 2 pieces DIV FEREERE 9801
Gold Foil Chilled Mango Pudding with Pomelo and Sago
& (/D) PREEEAR Elé?{v ‘ ‘ WfF 7800 . VBB =% 5000
Steamed Crab Meat and Egg White Dumpling 2 pieces /IR Cold Appetiser cr Red Date Pudding with 3 pieces
with Aged Vinegar Coconut Milk
INI[D][PIERE B ¢ 7200 DI IERAT =t 40
Steamed Shrimp and 4 preces INID)[P/E R RS 6801 ==k — 3 bieces
Bamboo Shoot Dumpling § I B ) ¢ (BR=1+2 ) P
Century Eggs with Chilli and Garlic in Black Bean Sauce Fresh Milk Eoo Tarts
INIIDJPIAE R EiE P ¢ 6801 = & L )
5 " . o ] [D][PIRENGEFETF 8801 (please allow 20 minutes _for preparation)
Steamed Pork Dumpling with Porcini Mushroom 4 preces Buaised Pig Kuckles with Preserved Plum Sauce O NS RS =4 4601
7y sk = - sed g {5 INIR#R =
[NID]RRIBR RS R =t 9801 Steamed Sweetened Sesame Roll 3 pieces
Steamed Dumpling with 3 pieces w BIINE Hot Appetiser &
Dried Shrimps and Yam Bean
v = 5 N IN)/D]REE BRE BRI K 480
[NV R E R =t Za INI/D)/ P REE R 8201 PR R
Steamed Mushroom Dumpling with Bamboo Pith 3 pieces Braised Chicken Feet with Abalone S Cantonese Style Steamed
_ ) raised Clacken Feet with Abalone Sauce Brown Sugar Sponge Cake
[NI[D][P/E%®RR B =% 6801 DEPRETR 790]
Steamed Barbecued Pork Bun 3 pieces

& RYNF BT Signature Dish
B — Contains Beef 44 D — Contain Dairy products ZHyEL 5 N - Contains Nuts SHZH: P — Contains Pork ZFEIA V — Vegelarian 5%
FiAE B3 LB E R FE SN —IRIEE: Al prices are in HKD and subject to 10% service charge
YNSRAIRE AL EYIRUEY - 35 HIBRTE AN & Please make your server aware of any food allergies



X A4 R Weekday Dim Sum Menu

o FEER Chef’s Recommendation R

BRT B = 3 pieces 88
Seafood Puff with Sesame and Fruit

BERHTEY 138
Scallops Rice Flour Roll with Cordyceps Flower
REBBREBEES =B 3 pieces 88

Baked Crispy Chamiton Pork Bun
BEBTHNMENNED —F [ pice 58

Steamed Alaskan King Crab Meat with Secret Shrimp Paste Soup
Dumpling

AR R = 3 pieces 98
Baked Duck and Shrimp Pie with Almond
SEREEAT IE S RUSRAL = 3 pieces 68

Pan-fried Pork Dumpling with Yunnan Ham,
Conpoy and Chinese Chives

RANERSR A 2 pieces 98
Steamed Spotted Garoupa Dumpling with Caviar
BRAFIRMN BB AR W 2 pieces 68

Deep-fiied Dace Fish Cake with Dry Shrimp
and Sliced Lotus Root served with Clam Mustard

REMILEEBRKE 128
Diced Spotted Garoupa with Fine-Grained Yam

in Fish Broth

ENATRIER A 2 pieces 98
Steamed King Crab Dumpling with Salmon Roe
BRLFIRDS =1 3 pieces 88
Salted Egg Yolk Custard Bun

WMEWNE LRK =1 3 pieces 78

Steamed Vegetable Dumpling with
Matsutake Mushroom and Yellow Fungus

& 88 Rice Flowr Roll &

X0 ERUBEH 98
Pan-fried Rice Flour Roll with XO Sauce

ife 52 2 B ¥ 98
Crispy Shrimp Rice Flour Roll

FERBEARGEEY 82
Barbecued Kagoshima Pork Rice Flour Roll with Celery
FHEFAEY 82
Beef Rice Flour Rolls with Morel Mushroom

AR ABY 58
Traditional Rice Roll

& FNE

ABOVE & BEYOND

8 ¥ Decp-fried, R Pan-fried @

O HERNES 98

Deep-fried Shrimp Wonton

with Sweet and Sour Sauce

REMARNEE B per piece 68
Baked Whole Abalone Tart with Diced Chicken
BITRIKA =1 3 pieces 68
Deep-fiied Dumplings with Foie Gras

HERIRER =1 3 pieces 68
Baked Taro Cake with Goose

D RBREREER

68
Pan-fried Chinese Turnip Cake with
Assorted Preserved Meat and Pork Floss

0 FE Steamed R

G SENRERR Pt 2 pieces 108
Steamed Lobster Dumpling with Black Truffle and Gold Fotl
REZERNEAR R 2 pieces 78

Steamed Crab Meat and Fgg White Dumpling
with Aged Vinegar

B R EHIREK TS 4 pieces 72
Steamed Shrimp and Bamboo Shoot Dumpling

4 RARE 4 pieces 68
Steamed Pork Dumpling with Porcini Mushroom
BMRBREGR =1 3 pieces 28
Steamed Dumpling with Dried Shrimps and Yam Bean
HEMER =1 3 pieces 28
Steamed Mushroom Dumpling with Bamboo Pith
BRRED =1 3 pieces 68
Steamed Barbecued Pork Bun

REESH B per person 78

Shrimp and Conpoy Dumpling in Superior Broth Buns

o R ERM® Noodles & Congee R

REETOMEWE 3 TH 168
Wok-fried Egg Noodles or Flat Rice Noodleswith Soy Sauce
REFERE 98
Tossed Egg Noodles with Minced Pork Sauce
BEREEWNAN 128

Spotted Garoupa Congee with Coriander and Century Fgg
BRBRERS 148
Inaniwa Udon with Roasted Goose in Soup

WREK LS R 168
E-fu Noodles with Prawns in Superior Soup

I ERABHBEREER 208

Braised Vermicelli with Minced Duck and Preserved Vegetables
R4 BT 258

Wok-fried Flat Rice Noodles with Beef

& B Desserts
MEALER 50
Red Date Pudding with Coconut Mulk

REERNEF AR 18

Cantonese Style Steamed Brown Sugar Sponge Cake
HNMBERF(ER=T28E) =4 3 pices 48
Fresh Milk Egg Tart

(Please allow 20 minutes for preparation)

WFEREERE 98

Chilled Mango Pudding, Pomelo and Sago

BRHE

Chilled Mango Cream with Sago and Pomelo
 BRREZHE =1 3 pieces 18

Steamed Sweetened Sesame Roll

O RAKEIERER Signatuwre Dish

FREER BT ERES W —RIEE Al prices are in HEKD and subject to 10% service charge

Rk EBIR Premium Chinese Tea
4EL $35 Per Person

w0 BEER Oolong Tea
AERERER

Taiwan High Mountain Tea
TRIOCHB T

Anxi Red Heart Iron Buddha

& B3 Black Tea R

T EREEE

20-year Vintage Pu-erh

SR 3K Green Tea & White Tea

BRI IE REH
Lion Peak Dragon Well, Ming Qian

RERE
Silver Needle

B4t
White Peony

w BB Scented Tea R
(A= 23

Jasmine Dragon Pearls

mARLE
Hangzhou Chrysanthemum Tea

w0 BIBE Coffee oo
R 55
Espresso

EanL3 55

Americano
-3l 1513 65
Latte

YRR 65
Cappuccino

2B AT Cold Brew Tea R

mIBEEHR 48
Cold Brew Longjing Tea

RARER 48
Cold Brew OolongTea



