25T BECS Dim Sum Menu

&)Eﬁ' Eﬂi‘%ﬁ Chef’s Recommendation (R

SEEA RS fAT = 3 pieces 88
Seafood Puff with Sesame and Fruit

LA ) 138
Scallops Rice Flour Rolls with Cordyceps Flowers
PR PN = 3 pieces 88

Baked Australia Lamb Buns with Cumin
L B By U A o N

Steamed Alaskan King Crab Meat with Secret Shrimp
Paste Soup Dumpling

A 1 piece 58

%%&E%%K%M A 3 pieces 98
Baked Barbecued Pork Puff with Century Fgg and &
Pickled Ginger

SRR AR AR S Ry = 3 pieces 68
Pan-fried Pork Dumpling with Yunnan Ham,

Conpoy and Chinese Chives

ﬁl H E’Zﬂfﬁi WiF 2 pieces 98
Steamed Spotted Garoupa Dumpling with Caviar
Mi’ﬂ’ﬁ%ﬁ\ ﬁ A %ﬁ{éﬁ WiF 2 pieces 68
Deep-fried Dace Fish Cake with Dry Shrimp

and Sliced Lotus Root served with Clam Mustard
ORI LR A DK R 128
Diced Spotted Garoupa with Fine-Grained Yam

in Fish Broth

7%1 Dﬁ%%%%@gcg Wit 2 pleces 68

Steamed Pork Dumplings with Sofi-boiled Quail Fgg

29 ME Deep-fried~ KU B Pan- fried R
WA R R AT 98
Deep-fried Shrimp Wonton with Sweet and Sour Sauce

LA £ ks S per piece 68
Baked Whole Abalone T art with Diced Chicken
FENTF K A S 3 pieces 68
Deep-fried Dumplings with Foie Gras
T ERGIR 0 3 pies 68
Baked Taro Cake with Goose

&5 PR IRIR ARG 68

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

(o¥

&

¥ 7% Steamed R

SR TR AR FEE 2 pices 108
Steamed Lobster Dumplings with

Black Truffle and Gold Foil

FEIE02 PA)  1f WALE 2 pieces 78
Steamed Crab Meat and Figg White Dumplings

with Aged Vinegar

(RN T PYPE 4 picces 72
Steamed Shrimp and Bamboo Shoot Dumplings

AT R R VUG 4 picces 68
Steamed Pork Dumplings with Porcini Mushroom
O 2k R = 3 pieces 58

Steamed Dumplings with Dried Shrimps and Yam Bean
WP R 2R A 58
Steamed Mushroom Dumplings with Bamboo Piths
NS

Steamed Barbecued Pork Buns
Shrimp and Conpoy Dumpling in Superior Broth

ZAF 3 pieces

=1 3 pieces 68

ﬁﬁi per person 7 8

39} E’Eﬁ*ﬁj\ Rice Flour Roll &R

X0 BT

Pan-fried Rice Flour Rolls with XO Sauce
Jife 35 ko

Crispy Shrimp Rice Flour Rolls

T K A Sl by

Barbecued Kagoshima Pork Rice Flour Rolls
with Celery

BRI R )

Beef Rice Flour Rolls with Morel Mushroom
Az bk

Traditional Rice Flour Rolls

KK

ABOVE & BEYOND

£ G}

O

8
& (G

G TPk

wo M B2 A2 TR Noodles &

KRGS LA 5 T8y
Wok-fried Fgg Noodles or Flat Rice Noodles

oS
with Soy Sauce

B

Tossed Fgg Noodles with Minced Pork Sauce
(&

Spotted Garoupa Congee

with Coriander and Century Fgg

BT 54
Inaniwa Udon with Roasted Goose in Soup

WRER L
L-fu Noodles with Pravens in Superior Soup

& TR MMAREE K

Braised Vermicelli with Minced Duck
and Preserved Vegetables

i O A AR TTE iy

Wok-fried Flat Rice Noodles with Beef

2 Eﬁ IIII:llJ Desserts R

Red Date Pudding with Coconut Milk
JEUTERE B F R

Cantonese Style Steamed Broven Sugar

Sponge Cake

ﬁ??ﬁ%ﬁ%ﬁ (%q:ﬁﬂ%:+§3\§%) A 3 pieces
Fresh Milk Fgg Tarts

(Please allow 20 minutes for preparation)
A

Chilled Mango Pudding, Pomelo and Sago
Bl H i

Chilled Mango Cream with Sago and Pomelo
A3 pieces

Steamed Sweetened Sesame Roll

G RANK Bl 5 Signature Dish

A8 H S A R S e w2 Au prices are in HED and subject to 10% service charge

& Congee R

168

98

128

148

168

208

258

50

18

18

98

88

18

ST TS
1ﬁ 38 Per Person

303 A%ﬁg§ Oolong Tea R
X L WIEIN

Taiwan Oriental Beauty
PSS TER

Taiwan High Mountain Tea
LRI

Anxi Red Heart Iron Buddha

Premuum Chinese Tea

T f\?‘: Black Tea R

TR
20-year Vintage Pu-erh

&)A%%%‘?& E% Green Tea & White Tea
W i e

Lion Peak Dragon Well, Ming Qian

SE=Fi kg

Stlver Needle

SpawEL
White Peony

=) ?/E;El&/y\: Scented Tea R

TR HEBR

Jasmine Dragon Pearls

VIS EEZ S

Hangzhou Chrysanthemum Tea
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Weekend Dim Sum Menu

&JE}: Eﬂﬂ%% Chef Recommendation &R

[NI[D] PR Z R “HF
Seafood Puff with Sesame and Fruil 3 preces
[N Pk AR T

Scallops Rice Flour Rolls with Cordyceps

Flower

[N DFBCER T LB A
Baked Australia Lamb Bun with Cumin 3 pieces
[N D] PP TR A
/N 1 piece
Steamed Alaskan King Crab Meat with

Secret Shrimp Paste Soup Dumpling
NPy R X AT
Baked Barbecued Pork Puff with Century 3 preces
Fgg and Pickled Ginger

(NP BRSO G A
Pan-fried Pork Dumpling with Yunnan 3 pieces
Ham, Conpoy and Chinese Chives
[NID][PERSOKS S Wi
Steamed Spotted Garoupa Dumpling 2 preces
with Caviar

[NIDJPIRKE I A e E AT
Deep-fried Dace Fish Cake with 2 pieces

Clam and Sliced Lotus Root
(NP LI AR DK HEAL

Diced Spotted Garoupa with Fine- per
Grained Yam in Fish Broth person
[N D[P OSH AE Wit
Steamed Pork Dumpling with 2 pieces
Sofi-boiled Quail Fgg

) i Steamed R

[N (D[P TR T B £ Wit
St d Lobster Dumpling with Black 2 pieces
Truffle and Gold Foil

[NT[D] PRSI A 8 1 £ Wt
Steamed Crab Meat and Fgg While 2 pieces
Dumpling with Aged Vinegar

INIDI[PART RAF IR PygE
Steamed Shrimp and 1 pieces
Bamboo Shoot Dumpling

NI D[PV HFRBER PagE
Steamed Pork Dumpling with Porcini 1 pieces
Moushroom

[N DR SIBOR ZH A
Steamed Dumpling with 3 pieces
Dried Shrimps and Yam Bean

NIV VRATT AR A —fF
Steamed Mushroom Dumpling with 3 pieces
Bamboo Pii

[N D] PR SUBEA =t
Steamed Barbecued Pork Bun 3 pieces
NI D] PTHERE RER FS2iA
Shrimp and Conpoy Dumpling in per
Superior Broth person

B — Contains Beef &A1 D — Contain Dairy products & 455 5%
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6801
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¢
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5801

5801

6811

7801

[N]SR

KK

ABOVE & BEYOND

&

b:5) %% Rice Flour Roll =

[D][PIXO0 FETT LY

Pan-fried Rice Flour Roll with XO Sauce
[NTHSE S

Crispy Shrimps Rice Flour Roll
(BN PF IR A Y
Steamed Beef Rice Flour Roll with
Morel Mushroom
(DB

Traditional Rice Roll
NPT R SCBE
Barbecued Kagoshima Pork

Rice Flour Roll with Celery

B Pan-fried o=

9] ME Deep-fried *

o [N [PTIERS B p AR

Deep-fried Shrimp Wonton

with Sweel and Sour Sauce

4k
per
person
= ﬂ:

3 preces

Baked Whole Abalone Tart with Diced
Chicken

(NP BERF K AT

Deep-fried Dumpling with

Foie Gras

(NI D] PV R IR R
Pan-fried Chinese Turnip Cake with
Assorted Preserved Meat and Pork Floss
[NI[D] BRI

Baked Taro Cake with Goose

NI DIBE SR

Deep-fried Squids with Spiced Salt
[NI[D] [P FTRET AL
Deep-fried Green Pepper stuffed with

Fish Mousse

=t

3 preces

w /N Coud Appetiser &

[NI[D][P]SR FERSUY: B 4

Century Fggs with Chilli and Garlic in

Black Bean Sauce

[D][PHEBFE T

Braised Pig Knuckles with Preserved Plum Sauce

w BB/ N Hot Appetiser

NI [D] P |- SCREIR

Braised Chicken Feet with Abalone Sauce
(DI G

Crispy-fried Bean Curd Cubes with Spiced Salt
NPT KA

Shrimp and Pork Dumpling in Soup
(VIR

Poached Seasonal Vegetable

& KAYNKETETAG S Signature Dish

98]

98]

820]

5801

8201

681

68L]

681

820]

681

68L]

881

820

7200

9201

7801

j:0) %ﬁ Noodles R
NI PR A

Tossed Fgg Noodles with Minced Pork Sauce
[NIID][PHEERE R KA

Inaniwa Udon with Roasted Goose in Soup

[N DL RHERE B S 1 Ry
Wok-fried Iigg Noodles or Flat Rice Noodles with
Soy Sauce

[NID]PIEER |5l

E-fu Noodles with Prawn in Superior Soup

[BI[N] DI NEA- AT 53

Wok-fried Flat Rice Noodles with Beef
NPT e KGR AR 5K

Braised Vermicelli with fulienne Duck and Preserved
Vegetables

b:5) ﬁiﬁ%@ Congee R

[D][PE VY S BE 13K
Spotted Garoupa Congee with
Coriander and Century Iigg
[D][P]7 B EA £33

Mixed Meat and Peanut Congee
(D[P T Bt
Chicken Congee
[B][D][PFFHE WK

Beef Congee with Poached Fgg

35 ﬁ%ﬁ Dessert ®

(D] VIRB T

Chilled Mango Sago Cream with Pomelo

(D] VIR VR A1)

Baked Sago Pudding with Chestnut Purée

[D]VRl T PR A i

Chilled Mango Pudding with Pomelo and Sago
[VIPRAT AT SRR =AE
Red Date Pudding with 3 preces
Coconut Milk

(DAY RELf - {“-_
(%ﬁ_‘ﬂ“ﬁﬁ) 3 pieces
Fresh Milk Fgg Tarts

(please allow 20 minutes for

preparation)

=

Steamed Sweelened Sesame Roll 3 pieces

[N D SRR RS BrRG
Cantonese Style Steamed
Brown Sugar Sponge Cake

N - Contains Nuts S575 P — Contains Pork &54A V — Vegelarian Z3%

FE(E g DR R T S U —BRAS & Al prices are in HKD and subject to 10% service charge

WRAIREFLE B -

SHE RIS N B Please make your server aware of any food allergies
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