FERREORE

Weekend Dim Sum Menu

&

&)Eﬁi Eﬂﬁ% i% Chef Recommendation (R -9 H?Ei*ﬁ Rice Flour Roll R -0 ﬁ%/]\ﬁ Hot Appetiser
[N][D] (PR Z RRASHREE s 880 [DIPIXOERUEY 9801 [NI[D][PIRTIHEM Braised Chicken
Seafood Puff with Pan-fried Rice Flour Rolls with XO Sauce Feet with Abalone Sauce
Sesame and Fruit [NMESZ g 2 Rk 9801 [DIEIWHETEIE
[N][D] [P]ﬁ%ﬁ%ﬂg@ }f{?;a’r 1081  Crispy Shrimps Rice Flour Rolls Crispy-fried Bean Curd Cubes with
Stf:amed Sea 'W'helk Dumplings preee [B][N][PTEREE IR o]  Sticed Salt .
with Grenadine Sauce Steamed Beef Rice Flour Rolls with [N][PIEESEFKER
[N [PIEEACRE B TRt 1380  Morel Mushroom Skrimp and Pork Dumplings in Soup
Scallops Rice Flour Rolls with [DHAGRLE SR 5801 [VIEKIRFiER
Cordyceps Flowers " Traditional Rice Flour Rolls Poached Seasonal Vegetable
PRFIRER R =t P 2 ARk
IDIPFERESIRRE 8 g (PFEREASR o0
a nispy Gramilon Pork Buns Barbecued Kagoshima Pork -0} *ﬁ%@ Noodles R
[N][D] [Pl E &R R A l‘[fj‘_m 5801 Rice Flour Rolls with Celery
/e, _ [DIFFFREREDEEY 11801 [N][D][P/EEEEY UGS Tossed Fgg
Stf:amed Alaska.n King Crab Meat Steamed Flour Rolls with Spotted Garoupa Noodles with Minced Pork Sauce
Dol b Laste Soup [NI[D][PIRRSRE R
. Bt . Inaniwa Udon with Roasted Goose in Soup
25} ME Deep-fried ® B Pan-fried R . g
’ INI[DIA SR 2 08 =, 7k
. = Wok-fried Egg Noodles or Flat Rice Noodl
20 F& Steamed o2 [BIDINTFERTRGH S8 ggry o it Mol or Ha fice Noodles
Baked Wagyu Beef Pies with N
DIDIPIEEHERER T 0 Pk Gigrand v Nt DI B capoior S
Steamed Lobster Dumplings. with [N]D][PEEBEERAES ?;}tm 7801 BN [DEE PR P 4 p
Black Truffle and Gold Foil it Crispy Spring Rolls with Seaweed, . : .
[N][D][P/fa FIEEHTR 2 pieces Sitver Cod, Squid and Spicy Salt Wok-fried Flat Rice Noodles with Beef
Steamed Scallops Dumplings with 981 DSBS E AR =2 [N][PIESEKIRSACR B
b biing (NP IR per 68L] Braised Vermicelli with Julienne Duck and
Salmon Roe Baked Whole Abalone Tart with person P d Veoetabl
[N1[D][PFEERE H AR B ”[iﬂ 981  Diced Chicken =t reserved Vegetables
igi%%\é person [-N] [D] [P ] %H:F F!bﬁﬁ 3 pisces
Fapanese Crab Meat and Conpoy Deep-fried Dumplings with 6611w é;ﬁ% Congee &2
Dumpling in Superior Broth Foie Gras
NI[DIPREREEAEER: W e /D) PR R 6501 [DIPFEEETERIEH
Steamed Crab Meat and Egg While pre Pan-fried Chinese Turnip Cake with Spotted Garoupa Congee with Coriander and
Dumplings with Aged Vinegar = Assorted Preserved Meat and Pork Floss Century Fgg
[NI[DIABESAITEFIVE 3 pieces sor)  INIDEHESIEER o 6801  [DI[PTHEREFH
Steamed Egg Custard Buns with Baked Taro Cake with Goose preces Mixed Meat and Peanut Congee
Hokkaido Milk [N][D] [P &3 4RERT = s [DIPIEFCOHRIRH
[NI[D][P] %ﬁ% CItEEFERER ?;tm 7o FEEM ’ Chicken Congee
Steamed Shrimp and Pan fried Shrimps Dumplings with [B][D][PEEAAH
Bamboo Shoot Dumplings - Conpoy and Chives Beef Congee with Poached Fgg
[N][D][PIAERTEREE s 6800 [NI[DIRERRESR
3 . 1 820
Steamed Pork Dumplings with preces Deep-fried Squids with Spiced Salt 2o FHBE Dessert ar
Porcini Mushroom P =
INIDPRRIEHK IR =# Dot S o 108 -
TN 3 pisees D81 Deep-fried Shrimp Wonions [D][VIASHEE Chilled Mango Sago
f)tﬂ_lt;l?h Dumplznis;)zthB with Sweet and Stiir Sauce Cream with Pomelo
ried Shrimps and Yam Bean SRS -
[N] [V]ﬁﬂ;ﬁ%}ﬁ?@ =g [NI[D, ]ﬁ@iﬁiar{%ﬁ 8200  [D]/VEEERFERE
Steamed M }'l bu I b 3 pieces 5801 P ‘f"’f ne.d Chmt:‘se Chuves Pancake Baked Sago Pudding with Chestnut Purée
amed Mushroom Dumplings wi Aok
e pn wih Dred Shris D]V TR E A
S - [N [D] [P TR _ 681 Chilled Mango Pudding with
éft\?[ ]d[ B] . d‘P g 3 pisces 681 ID?ffe;lb}‘)Zzed Green Peppers stuffed with Pomelo and Sago
eamed Barbecued Pork Buns 1sh Mousse [VIER 4L 2k
=] = = /I
{qp @?’fﬁﬂﬁﬁf’i 5 ps 0801 [NI[D][P] ARG 680)  Red Date Pudding with
Ptmmf , ;”5 with Ciinese Pan-fried Oyster Pancake Coconut Milk
o, DB F (R — i)
Eﬁ: N . [ ] i N — 3
E]ﬁﬂ;j;ﬂﬁfr’{l 7’% i P 35 5800 2 BR8/INB Cold Appetiser R Fresh Milk Fgg Tarts
t;arg; Dean Curd Rolls with For (please allow 20 minutes for preparation)
and Shrimps 2 : \ \
e o NI D] [P PeRE 6501 [NIDIFREER R
ol . . 6801 Century Eggs with Chilli and Garlic in Black Cantonese Style Steamed
Steamed pork-knuckle with Dried
Black M Bean Sauce Brown Sugar Sponge Cake
Ao [D][PIERGRFET 881
Braised Pig Knuckles with Preserved Plum
Sauce
& RANKJETERE e Signature Dish
B — Contains Beef &A1 D — Contain Dairy products S4935: N - Contains Nuts Z5759: P — Contains Pork ZFEIA V — Vegetarian 25
BT 8 B DUER B R T S Uin— IS8 Al 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
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http://sweetheartkitchen.com/recipes/german-pork-knuckle/
http://sweetheartkitchen.com/recipes/german-pork-knuckle/
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2715 B Uy Dim Sum Men

8:))% Eﬂj*% % Chef’s Recommendation R oo %% Rice Flour Roll R
i SR 2R A £ =AF 3 pices 88 X0ty 98
Seafood Puff with Sesame and Fruit Pan-fried Rice Flour Rolls with XO Sauce
il%él%ﬂl%lﬁi Wit 2 pieces 108 Hﬁ&{ﬁﬁﬂ%% 98
Steamed Sea Whelk Dumplings with Grenadine Sauce Crispy Shrimp Rice Flour Rolls
v 138 JTEERIKIABE A 82
Scallops Rice Flour Rolls with Cordyceps Flowers Barbecued Kagoshima Pork Rice Flour Rolls
FEEIRIR L R a S 3 piocs 98 with Celery
Baked Crispy Chamiton Pork Buns BRIk 82
5L Ty 7 P PR /INBEAL — 1 pie 58  Beef Rice Flowr Rolls with Morel Mushroom
Steamed Alaskan King Crab Meat with Secret Shrimp i F1ER 98
Paste Soup Dumpling Traditional Rice Flour Rolls

A RN 118

Steamed Flour Rolls with Spotted Garoupa
w0 78 Steamed = ® B Deep-fried. B Pan-fried =
ﬁ?ﬁ*ﬁ;’gﬁﬁﬂﬁﬁi P 2 pieces 108 ?gﬁ%ﬂ] tF?Hi A 3 pieces 98
Steamed Lobster Dumplings with Baked Wagyu Beef Pies with Pickled Ginger and
Black Truffle and Gold Foil Pine Nuts
TR TR WifF 2 pieces 98 00 % 4 il Fe i BEF per piece 68
Steamed Scallops Dumplings with Salmon Roe Baked Whole Abalone Tart with Diced Chicken
FERE A AR SEBEREG L 01 per person 98 HEHIFRIKA S Spies 68
Japanese Crab Meat and Deep-fried Dumplings with Foie Gras
Conpoy Dumpling in Superior Broth & HeRBEaES =4 3 pieces 78

5 BRI PR R WL 2 pieces 78 Crispy Spring Rolls with Seaweed, Silver Cod,

Steamed Crab Meat and Fgg White Dumplings with Squid and Spicy Salt
Aged Vinegar & BRERE S ko 68
ACHFTE TG RIRID L =45 3 pieces 68 Pan-fried Chinese Turnip Cake
Steamed Fgg Custard Buns with Hokkaido Milk with Assorted Preserved Meat and Pork Floss
KRG AR AR B VUAE 4 pieces 72 Fom=w 2T S A 3 pieces 68
Steamed Shrimp and Bamboo Shoot Dumplings Baked Taro Cake with Goose
T EER PRt 4 pies 68 SUEHEEHENR =t 08
Steamed Pork Dumplings with Porcini Mushroom Pan-fried Shrimps Dumplings with Conpoy and Chives
i 2R ZE 0 R ZAE 3 pieces 58 STkt 69
Steamed Dumplings with Dried Shrimps and Yam Bean Pan-fried Oyster Pancake
FAIA IR R &R =AF 3 pieces 58
Steamed Mushroom Dumplings with Bamboo Piths
I E B X ={F 3 pieces 608
Steamed Barbecued Pork Buns
HXBEREE ZHE 3 picces 58
Steamed Buns with Chinese Preserved Sausage
I 1 KRN 45 ={F 3 pieces 58
Steamed Bean Curd Rolls with Pork and Shrimps
B LT 68

Steamed pork-knuckle with Dried Black Moss
& RAKBERRERE  Signature Dish
BEBHUBNETERTEBWIN—RIEE All prices are in HED and subject to 10% service charge
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ﬁF”rh‘%E > Dim Sum Menu

- jB} %Zii‘?ﬁ% Noodles & Congee R

ORHARE B AP B R 168
Wok-fried Egg Noodles or Flat Rice Noodles
with Soy Sauce

TR E S 98
Tossed Egg Noodles with Minced Pork Sauce
7 v Sz SR B ok 128

Spotted Garoupa Congee
with Coriander and Century Egg

PG TERE A 148
Inaniwa Udon with Roasted Goose in Soup
HRER L35 168
E-fu Noodles with Prawns i Superior Soup
EE NS N 208

Braised Vermucell with Minced Duck

and Preserved Vegetables

HCIS LA PRI 248
Wok-fried Flat Rice Noodles with Beef

b9} ﬁH |:'I:|':l Desserts R

B AL E

Red Date Pudding with Coconut Mulk

JRE SR RS b kE

Cantonese Style Steamed Brown Sugar

Sponge Cake

gy B BEAT (Tl 2 4)
Fresh Milk Egg Tarts

(Please allow 20 minutes for preparation)
& W PR A
Clulled Mango Pudding, Pomelo and Sago

PR H 2

Clulled Mango Cream with Sago and Pomelo

& RAXREBEEE Signature Dish
FIEER BN ERES WN—REE
All prices are in HRD and subject to 10% service charge

48

48

88

78

S9) ,%ﬁg§ Oolong Tea ®

ERC L SN

Taiwan Oriental Beauty

ERe BT RS
Taiwan High Mountain Tea

LRALN S
Anxt Red Heart Iron Buddha

T %% Black Tea R

T ERARE
20-year Vintage Pu-erh

&5 FAF

ABOVE & BEYOND

ﬁ‘%&§§ Premium Chinese Tea
ﬁ'ﬁi 35 Per Person

I R HE S

Lion Peak Dragon Well, Ming Quan

HZRET
Stlver Needle

Sk 0R)
White Peony

T %é% Scented Tea R

HEHEER

Fasmine Dragon Pearls

NSRRI

Hangzhou Chrysanthemum Tea

FREERELBRHERE S KIN—REE

Al prices are in HRD and subject to 10% service charge

&)ﬁ%& El§ Green Tea & While Tea
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