A DS

Weekend Dum Sum Menu

% EIfliAY1% Chef Recommendation

[N][D][P] SR 2 FRIFEERT
Seafood Puff with Sesame and Fruit
[N][D] [P R AT AL

Steamed Codfish Dumplings

[N [P] BREEAE R VAT 1k
Scallops Rice Flour Rolls with
Cordyceps Flowers

[N][D] [P FMIR K e
Baked Crispy Chamiton Pork

Buns

[N][D] [P i
Steamed Alaskan King Crab
Dumplings

7% Steamed

[N][B][P] <At i HEMRAL
Steamed Lobster Dumplings with
Black Truffle and Gold Foil
[N][D][P]fa-¥-35 22742
Steamed Scallops Dumplings with
Salmon Roe

[PIHEAE R A R AL

Crab Meat and Conpoy Dumpling in
Superior Broth

IR P 2 P

Steamed Crab Meat and Fgg White
Dumplings with Aged Vinegar
(N[D] Lt 7L

LUE Rl

Steamed Fgg Custard Bun with
Hokkaido Milk

[PV RAFIE A

Steamed Shrimp and Bamboo Shoot
Dumplings

[P)F T ERE S

Steamed Pork Dumplings with Porcini

Mushroom

HIOK 2R R

PR3 pieces

W2 pieces

A3 pieces

W12 pieces

W2 pieces

W2 pieces

AL

per person

W2 pieces

=113 pieces

VA4 pieces

VA1t pieces

=3 pieces

Steamed Dumplings with Dried Shrimps

and Yam Bean

[VIEFEAT AL
Steamed Mushroom Dumplings with
Bamboo Piths

[PIEEIR SRR
Steamed Barbecued Pork Buns

B HE/NVE Cold Appetiser

BORRFEMRE  E

Century Fggs with Chulli and Garlic in Black Bean

Sauce

[PIREMHRFET

A3 pieces

=3 pieces

Braised Pig Knuckles with Preserved Plum Sauce

88 [

98 O

138

88 [

108 1

108 1

88 [

78

|

68 [

72

68 [

28

68 [

88 0O

% JETEMABIE Chef>s Recommendation

3 Baked Whole Abalone Tart with

[BIS 4 Contains Beef
[N]EHER Contains Nuts

/& Hot Appetiser

Lobpse il

Braised Chicken Feet with Abalone Sauce
BV

Crispy-fried Bean Curd Cubes with Spiced Salt
[P fEREER K AR

Shrimp and Pork Dumplings in Soup
(VIR

Poached Seasonal Vegetable

54 Rice Flour Roll

[PIXO¥E R

{% Pan-fried Rice Flour Rolls with XO Sauce

Jife B 365 St

Crispy Shrimps Rice Flour Rolls

[B)F AL A B4y

Steamed Beef Rice Flour Rolls with Morel
Mushroom

A b 1t

Traditional Rice Flour Rolls

(P& SR A SLJe by

Barbecued Kagoshima Pork Rice Flour Rolls with
Celery

JE Deep-fried + Rl Pan-fried

[N][D][P]# FRAL FENe SUERR
Baked BBQ Pork Puff with
Sesame and Matsutake

[N][D] (P MERHIE HIE B
Crispy Spring Roll with Tofu

and Sea-urchin

(D] Ji S fifo fe Hb b a1t

per person

=43 pieces

A3 pieces

Diced Chicken

[N][D][P] #EHFHIK
Deep-fried Dumplings with

Foie Gras

[P]AFZ IRPRAE RIS

Pan-fried Chinese Turnip Cake with

A3 pieces

% Assorted Preserved Meat and Pork Floss

(D175 e lEIE

Baked Taro Cake with Goose
[P A RIS

Pan-fried Pork Dumplings with

ZA3 pieces

A3 pieces

% Spring Onion

R

Deep-fried Squids with Spiced Salt
[P IR £ P BT

Deep-fried Shrimp Wontons with

% Sweet and Sour Sauce

A AR

Pan-fried Chinese Chives Pancake
with Dried Shrimps

ST R A

Deep~fried Green Peppers stuffed
With Fish Mousse

82

72

O

96 O

78 O

98 O

98 O

82

|

82 [

88 O

68 [

68 [

68 O

68 [

28 [

82 [

108 [

68 [

(D& WSS Contains Dairy Products
[PI&FE AN Contains Pork

&

¥ 4iiNoodles

[P REE K

Tossed Egg Noodles with Minced Pork Sauce
[PIEEIETE R

Inaniwa Udon with Roasted Goose in Soup
CHEREEE 5D 55 VT8

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

[PBER _F35 v

LE-fu Noodles with Prawns in Superior Soup

(B BT

Wok-fried Flat Rice Noodles with Beef
EEYIIC P

Braised Vermicelli with Julienne Duck and
Preserved Vegetables

43545 Congee

()& et

Spotted Garoupa Congee with Coriander and Century

Fge

[P13H L7345

Mixed Meat and Peanut Congee
AT A R

Chicken Congee

[B] B &4 A8

Beef Congee with Poached Egg

8 Dessert

[D][VIHHE H i

Chulled Mango Sago Cream with Pomelo

[D][V A VUK AR A ]

Baked Sago Pudding with Chestnut Purée

[D][V 7 PR A A ]

Chulled Mango Pudding with Pomelo and Sago

[V] MR AL e 3 pieces

% Red Date Pudding with Coconut Milk

[Dlﬁﬁﬁﬁﬁ?%f?(ﬁﬁ?iﬂ“ﬁﬁ) Eﬁa”/}ims
Fiesh Milk Egg Tarts

(please allow 20 minutes_for preparation)

(N R SRR

Cantonese Style Steamed Brown

Sugar Sponge Cake

WES2 Vegetarian

MRS U, RS HIRIBE N B Please make your server aware of any food allergies.
Fr a8 B Y DA RS TR AW — AR 2 All prices are in HKD and subject to 10% service charge
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ABOVE & BEYOND
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ABOVE & BEYOND

FTTBEL Dim Sum Menu

wSTHIKTBE Chef's Recommendation &R

mf I/|\l 2. M"Mﬁ {M T'/'] A 3 pieces 88
Seafood Puff with Sesame and Fruit

R i(!'nf‘fl ﬁﬁ WP 2 pieces 98
Steamed Codfish Dumplings

b AL R T 138
Scallops Rice Flour Rolls with Cordyceps Flowers

AT IR B M4 ¥ 3 pieces 88
Baked Crispy Chamiton Pork Buns
W?j,ﬁﬁﬂﬂﬁﬂ?ﬂ]gﬁf WA 2 pieces 108
Steamed Alaskan Ring Crab Dumplings

B 7§ Steamed R

ERIaL /N ﬁEﬂlEﬁﬁ WA 2 pieces 108

Steamed Lobster Dumplings with Black Truffle and Gold
Foil

,ﬁ\l‘?%g%%%@ W 2 pieces 98
Steamed Scallops Dumplings with Salmon Roe
Y Sty - &5
}%T}»% W {E {7;7 ﬁﬁ (a0 per person 889
Crab Meat and Conpoy Dumpling in Superior Broth
5 ﬁ@ﬁ%m%lﬂﬁﬁ WAE 2 pieces 78 ‘{)

Steamed Crab Meat and Fgg White Dumplings with
Aged Vinegar

JeigiE AP R = 3 pieces 68 ‘(_j
Steamed Fgg Custard Bun with Hokkaido Milk
%— %ﬁmﬁ@ VA{F: 4 pieces 72
Steamed Shrimp and Bamboo Shoot Dumplings

G ﬁ’:}ﬂ:'ﬁfing VA{F: 4 pieces 08
Steamed Pork Dumplings with Porcini Mushroom
IR 2 R ZAF 3 pieces 58
Steamed Dumplings with Dried Shrimps and Yam Bean
I—Uf #M/J él"{& 1 3 pieces 58
Steamed Mushroom Dumplings with Bamboo Piths
ﬁf ”/k M %’L@ 1 3 pieces 58

Steamed Barbecued Pork Buns

& RONFBHKY 3

AT H 2 I 50 883 5

® JLi¥) Rice Flour Roll R

XO BB 98
Pan-fried Rice Flour Rolls with XO Sauce

Mo B3t S by 98
Crispy Shrimp Rice Flour Rolls

Frr IR A SRy 82
Barbecued Kagoshima Pork Rice Flour Rolls

with Celery

LA B 82
Beef Rice Flour Rolls with Morel Mushroom

At By 58
Traditional Rice Flour Rolls

® X Deep-frieds W Pan-fried o2

B JRRAA T SBER ZAHE 3 pieces 88
Baked BBQ_Pork Puff with Sesame and Matsutake
E%ﬁgﬁlgﬁ*ﬁ% 0 per piece 68
Baked Whole Abalone Tart with Diced Chicken
%Hjﬁﬂ(% A 3 pieces 68
Deep-fried Dumplings with Foie Gras
Hﬁﬁ(ﬁﬂ%gﬁgﬁ% A 3 pieces 78
Crispy Spring Roll with 'L ofu and Sea-urchin

P RR R AR B 68
Pan-fried Chinese Turnip Cake

with Assorted Preserved Meat and Pork Floss
%E'}%%M A 3 pieces 68
Baked Taro Cake with Goose

B 20 RS A 3 pieces 28
Pan-fried Pork Dumplings with Spring Onion

Signature Dish

Wb 2%

All prices are in HRKD and subject to 10% service charge
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ABOVE & BEYOND

& FAF

ABOVE & BEYOND

B Dim Sum Menu BBEAS Premium Chinese Tea

BFSL 85 Per Person

O

0 A M A ¥ Noodles & Congee R

® FlHh Desserts o

w LTS Oolong Tea ®
ST SIEIN

RIS MIALE Green Tea & White Tea

W A P

DCHERE B 5L ol by 168 MEATRLAES 50 : : . .
A Tu WL AL TTH ) L o ) 7 Taiwan Oriental Beauty Lion Peak Dragon Well, Ming Qian
Wok-fried Egg Noodles or Flat Rice Noodles Red Date Pudding with Coconut Mulk
YT 2T A BT
with SLD/ Sauce )Hﬁﬁﬂﬂ*ﬁ%}i*}‘ 48 | I{'r){l/{\ll—ﬁmﬂm_’.ﬁ | [&jﬁ‘(il
- A AN BT AR Taiwan High Mountain Tea Silver Needle
9205 LR A 98 Cantonese Style Steamed Brown Sugar RS T
) o ' SR A B Sy
Tossed Fgg Noodles with Minced Pork Sauce Sponge Cake = (f . H SEwRS
- Anxi Red Heart Iron Buddha White Peony
r o SRR B8 128 SEYSEEAECL (Rl 1236 48
Spotted Garoupa Congee Fresh Milk Egg Tarts
with Coriander and Century Eg (Please allow 20 minutes for preparation) S I
1 Egg Jor prep ¥ IS Black Tea R 5 FEFHE Sconted Toa 62
g /'A“:\"é( &k TG e iy ) e
BERE TR IE K& 148 & M7 PR A ) 88 AR —
Inaniwa Udon with Roasted Goose in Soup Clulled Mango Pudding, Pomelo and Sago 20-year Vintage Pu-erh N H o
B ) © Fasmine Dragon Pearls
WEER YA 168 Ml 68 e
E-fuu Noodles with Prawns in Superior Soup Clulled Mango Cream with Sago and Pomelo BUrs ez
) ) Hangzhou Chrysanthemum Tea
ERFF G mp S 208

Braised Vermicelli with Minced Duck

and Preserved Vegetables

LD NE A Ay 228
Wok-fried Flat Rice Noodles with Beef

& ROMKIGHRS I Signature Dish
AT AR 2y LI i S A s e s
All prices are in HRD and subject to 10% service charge

I A R H 2 LURE R 50 Rt S5 dson— Ik B 2
Al prices are in HRD and subject to 10% service charge



