FERREORE

Weekend Dim Sum Menu

&)Eﬁi Eﬂﬁ% i% Chef Recommendation (R

DPRRE RO
Seafood Puff with
Sesame and Fruit
[N] [PIBEACTH TR
Scallops Rice Flour Rolls with
Cordyceps Flowers
NIDPHEFEE IR =
Baked Crispy Chamiton Pork Buns ="
[N D] [P/ ST I s
pilil- SN -
Steamed Alaskan King Crab Meat
with Secret Shrimp Paste Soup
Dumpling
[N][P] BRERRES
Deep-fried Shrimp Wontons
with Sweet and Sour Sauce
(NI [D] [P ABH e
Shrimp and Conpoy Dumpling in person
Superior Broth
[ [D] PSSR e
Steamed Pork Dumplings with )
Pork Liver
INPSGEZ S =
Steamed Sweetened Sesame Rolls 4
[NJ[PTRE U R AR
Driced Spotted Garoupa with Fine-
Grained Yam in Fish Broth
:3) :7‘3‘ Steamed R
D[P ERE
Steamed Lobster Dumplings with ’
Black Truffle and Gold Foil e
[NDIPIRTFEEETE  2pies
Steamed Scallops Dumplings with
Salmon Roe

G VD) PREEAEL S
Steamed Crab Meat and Fgg White pre
Dumplings with Aged Vinegar
INID] PSR i
Steamed Shrimp and
Bamboo Shoot Dumplings

& INJ[D] P12 FFEE R me
Steamed Pork Dumplings with peces
Porcint Mushroom
[N/ [DPEREA IR =
Steamed Dumplings with 7 prece
Dried Shrimps and Yam Bean
NI VB =
Steamed Mushroom Dumplings with
Bamboo Piths
V][] [P X358 =

Steamed Barbecued Pork Buns

B — Contains Beef E4-A D — Contain Dairy products & 4554 5

8801

13801

881

5801

98]

7811

4801

98]

w BB Rice Flour Roll R

DJ[PIXO SR

Pan-fried Rice Flour Rolls with XO Sauce
[NMESZ g 2 Rk

Crispy Shrimps Rice Flour Rolls
[B][N][PFFERL B4 ARG
Steamed Beef Rice Flour Rolls with
Morel Mushroom

[DIAFHL AR

Traditional Rice Flour Rolls

[N [P E BRI A SSRGS
Barbecued Kagoshima Pork

Rice Flour Rolls with Celery

w0 YE Deep-fried ¢ F Pan-fried o2

[BIDINTERTRAS, 2
Baked Wagyu Beef Pies with 4

&5 Pickled Ginger and Pine Nuts
D PEEREeRES =
Crispy Spring Rolls with Seaweed, "
Stlver Cod, Squid and Spicy Salt
V][] S B e
Baked Whole Abalone Tart with zmon
Driced Chicken =t
[N][D][P] SERTBK A 3 preces
Deep-fried Dumplings with
Foie Gras

[N][D][PIRFIEIRFEEE

_ Pan-fried Chinese Turnip Cake with

5 Assorted Preserved Meat and Pork Floss

10801

98]

78]

7200

68

5801

5801

68

=#
3 pieces
=
3 pieces

[N] [DIEIRPE TR

Baked Taro Cake with Goose
[NI[D] [Pl FE MR ERT
EI

Pan-fried Shrimps Dumplings with
Conpoy and Chives

[N][DIFEBRESR

Deep-fried Squids with Spiced Salt
[N][D]& A FERRTHE

Pan-fried Chinese Chives Pancake
with Dried Shrimps

[N][D][PJET R
Deep-fried Green Peppers stuffed with
Fish Mousse

&)}%ﬁlj\ﬁ Cold Appetiser R

[N][D][PTGwr PR AE 575

Century Eggs with Chulli and Garlic in Black
Bean Sauce

[D][PIEEHEZFETF

Braised Pig Knuckles with Preserved Plum
Sauce

& KAYNKETETAG S Signature Dish

98]

9801

820]

5801

820]

9801

7801

68

68

68

68

68

820]

820]

68

68

8801

&

-0 ﬁ%d\ﬁ Hot Appetiser

[N][D] [P S ZER

Braised Chicken Feet with Abalone Sauce
[DIE/IE G R

Crispy-fried Bean Curd Cubes with
Spiced Salt

[N][PEEHRFKEX

Skrimp and Pork Dumplings in Soup
[VIERIRF

Poached Seasonal Vegetable

w MY Noodles R

[N][D][PHEE R
Tossed Egg Noodles with Minced Pork Sauce
[N][D][PIEREERE 4

Inaniwa Udon with Roasted Goose in Soup
[N][DIRBEAESOH 2 X% 51 T
Wok-fried Egg Noodles or Flat Rice Noodles
with Soy Sauce

[N][D][PEER L3574

E-fu Noodles with Prawns in Superior Soup
[B][N][DEZIPREA AT

Wok-fried Flat Rice Noodles with Beef

[N [PIEFEKIREHCRE K
Braised Vermicelly with Julienne Duck and
Preserved Vegetables

D) éfﬁ% Congee R

[D][PIEVEREEBER 5
Spotted Garoupa Congee with
Coriander and Century Egg

[D][ P[5 8821755

Mixed Meat and Peanut Congee
[D][PTAEFEY EHRERHS
Chicken Congee

[B][D][PIREEA-AH
Beef Congee with Poached Fgg

-9 E‘H%Jj Dessert R

[DI[VIGHHEE
Chilled Mango Sago Cream with Pomelo

[D][VERZETERIRAGE
Baked Sago Pudding with Chestnut Purée

S [D][VIEFERE AR

Chilled Mango Pudding with
Pomelo and Sago

Red Date Pudding with
Coconut Milk
[DIEIERFEE A
Fresh Milk Egg Tarts 7 prece
(please allow 20 minutes for

preparation)

[N][D]JFFERRERHLES

Cantonese Style Steamed

Brown Sugar Sponge Cake

=

3 pieces

N = Contains Nuls EEZ5- P~ Contains Pork SF4 V — Vegelarian Z3:

FTE {8 H 39 LUBMETE N T SN —H R All prices are in HED and subject to 10% service charge
ISR E L EWIURY - 35S HIRIE N8 Please make your server aware of any food allergies

K AKX

ABOVE & BEYOND

820]

72011

98]

78]

98]

14807

16801

1681

24801

208

12801

78]

880]

78]

7801

6801

8801

5001

4801

4801



& RAF

ABOVE & BEYOND

T B> Dim Sum Menu
&))% Eﬂjﬁﬁ Chef’s Recommendation &R 7 B RS TR =1 3 pieces 68
Baked Taro Cake with Goose

it 5 2 BRI 1) ZAF 3 pieces 88 LIRS AT AESERRE S 3 pieces 68
Seafood Puff with Sesame and Fruit Pan-fried Shrimps Dumplings with Conpoy and Chives
&AL TRk 138

Scallops Rice Flour Rolls with Cordyceps Flowers ) % Steamed R

A5 IR Bz ZAE 3 pleces 88

Baked Crispy Chamiton Pork Buns L= SERA R FE IR AR Wil 2 pieces 108

W L G R AT N R A/ NEE L — 1k 1 e 58 Steamed Lobster Dumplings with
Steamed Alaskan King Crab Meat with Secret Shrimp Black Truffle and Gold Foil
Paste Soup Dumpling

BN ER g9 TR T R 2 pices 98
Deepfried Shrimp Wontons Steamed Scallops Dumplings with Salmon Roe
with Sweet and Sour Sauce & BRI E AR Wit 2 pieces 78
1EEE R BERL per person 78 Steamed Crab Meat and Fgg White Dumplings
Shrimp and Conpoy Dumpling in Superior Broth with Aged Vinegar
LA E L 2 pieces 58 RREFURER VU4 4 pieces 72
Steamed Pork Dumplings with Steamed Shrimp and Bamboo Shoot Dumplings
Pork Liver & B REE DUEF: 4 pieces 68
{HAE R Z IR ZAE 3 pieces 18 Steamed Pork Dumplings with Porcini Mushroom
Steamed Sweetened Sesame Rolls T BRI TR ZA 3 pieces 58
HE M AETEK 98 Steamed Dumplings with Dried Shrimps and Yam Bean
Diced Spotted Garoupa with Fine-Grained Yam BT AR A 3 pieces 58
in Fish Broth Steamed Mushroom Dumplings with Bamboo Piths
R X R Ak 3 pieces 68

b9 Mf Deep-fried 'ﬁf{‘ Pan-fried R Steamed Barbecued Pork Buns
THER TR =AF 3 picces 98
Baked Wagyu Beef Pies with Pickled Ginger and 9} H%% Rice Flour Roll R
Pine Nuts
i i £ SR G per picce 68 XOWEHGK 98
Baked Whole Abalone I art with Diced Chicken Pan-fried Rice Flour Rolls with XO Sauce
TSI RUK A S 3 picce 68 WaRzi 2B 98
Deep-fried Dumplings with Foie Gras Crispy Shrimp Rice Flour Rolls

G HEIESAEE =1 3 pieces 78 TR RIRA B 82
Crispy Spring Rolls with Seaweed, Silver Cod, Barbecued Kagoshima Pork Rice Flour Rolls
Squid and Spicy Salt with Celery

&5 PIFRIRIR HE R RS 68 EIEFRBR 82
Pan-fried Chinese Turnip Cake Beef Rice Flour Rolls with Morel Mushroom
with Assorted Preserved Meat and Pork Floss ViTEvA=] 2 58

Traditional Rice Flour Rolls

& RAMNRIETRGIE Signature Dish
F1E B ¥ LS RS ST K g 53S0 — RS B AUl prices are in HKD and subject to 10% service charge
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ABOVE & BEYOND

ﬁF‘rh‘%E > Dim Sum Menu

- jB} %Zﬁi‘?ﬁ% Noodles & Congee R

P (2455 R O AR IR )

Wok-fried Egg Noodles or Flat Rice Noodles
with Soy Sauce

TR 98
Tossed Egg Noodles with Minced Pork Sauce
A I AR PR

Spotted Garoupa Congee

168

128

with Coriander and Century Egg

Inaniwa Udon with Roasted Goose in Soup
Ik b B

E-fu Noodles with Prawns i Superior Soup
EE NS N

Braised Vermicelli with Minced Duck

and Preserved Vegetables

HCIS LA PRI

Wok-fried Flat Rice Noodles with Beef

148

168

208

248

9] ﬁH |:'I:|':l Desserts R

WA LR

Red Date Pudding with Coconut Mulk
JiBE R R b ks

Cantonese Style Steamed Brown Sugar
Sponge Cake

ey AT (Ffs 120 80)

Fresh Milk Egg Tarts

(Please allow 20 minutes for preparation)

& W PR A

Clulled Mango Pudding, Pomelo and Sago
PR H 2

Chulled Mango Cream with Sago and Pomelo

& ROMRIEHHNEIE Signature Dish
A B H 3 DL WS S S5 Wi — Ak s
All prices are in HED and subject to 10% service charge

48

48

88

78

:9) ,%%E§ Oolong Tea ®

EX L WEIN

Taiwan Oriental Beauty

ERe AT S
Tawwan High Mountain Tea

PR AL S
Anxt Red Heart Iron Buddha

D) %% Black Tea R

T ERARE
20-year Vintage Pu-erh

KK

% ABOVE & BEYOND

ﬁ%&ﬁ%@ Premium Chinese Tea

ﬁ’fﬁ 35 Per Person

R HE S

Lion Peak Dragon Well, Ming Quan

HZERET
Stlver Needle

SEaR)
White Peony

2 ﬂ’:é% Scented Tea R

TEFHERR
Fasmine Dragon Pearls

UNSESEIZS

Hangzhou Chrysanthemum Tea

FrA B H 2 LU W S5 S5 Mo — Ak s 2
Al prices are in HRD and subject o 10% service charge

&)ﬁ%%& El§ Green Tea & While Tea



