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ABOVE &« BEYOND

B BT B0 Weekday Dim Sum Menu

BRI Chef’s Recommendation GR
:iﬁﬁ ?jixﬁtgjsi%ﬁi WIT 2 pieces
Steamed Lobster Dumplings with Salmon Roe
D
Steamed Pork Dumplings
with Sofi-botled Quail Fgg
Jifs B2 A o S A
Deep-fried Shrimp Paste Roll with Truffle Sauce
RESE 1A TR

Deep-fried Scallop Puffs with Lily Bulb

wm Lobster Broth

S BRI AL

Baked Crab Meat Pie with Wild Mushroom

WifF 2 pieces

2 7% Steamed R

%F‘F%Z‘% W ig ?’;‘J—@ (5304 per person
Crab Meat and Conpoy Dumpling
wn Superior Broth

Wit 2 pieces

98

68 ¢

78

98

85

88 ¢

78

Steamed Crab Meat and Fgg White Dumplings with

Aged Vinegar

@?ﬁgmﬁi@ P 2 pieces

Steamed Lobster Dumplings with Fish Roe

EEN e

Steamed Shrimp and Bamboo Shoot Dumplings
& s

Steamed Pork Dumplings with Porcini Mushroom

TR ABOK R

Steamed Dumplings with Dried Shrimps
and Yam Bean

HY R A

Steamed Mushroom Dumplings

with Bamboo Piths

FR R

Steamed Barbecued Pork Buns

98

62

60

52

48

50

Aoy

0 ¥ Rice Flour Roll &R

Xo BRI

Pan-fried Rice Flour Rolls with XO Sauce
e 23 2 sty

Crispy Shrimp Rice Flour Rolls

T BRI SR

Barbecued Kagoshima Pork Rice Flour Rolls
with Celery

FERE B

Beef Rice Flour Rolls with Morel Mushroom
Az Bk

Traditional Rice Flour Rolls

& YE Deep-friedv R Pan-fried R

SRR R R S per picce
Baked Whole Abalone Tart with Diced Chicken
PAIRRMRAR SE A

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

Baked Taro Cake with Goose
Z -
Deep-fried Shrimp Paste with Cheese

oy AT

Pan-fried Pork Dumplings with Spring Onion

FRABCK G A R B
Pan-fried Minced Duck Buns with Black Pepper

&5 RHMVKBHANEE Signature Dish
PR F S AV W 8 T mR i — s
All prices are in HED and subject to 10% service charge

98

88

82

82

58

68

62

68

48

48

52
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ABOVE & BEYOND

T H AT 850 Weekday Dim Sum Menu

= H N AT Noodles & Congee

RHEREBGH 2080 B8 Ty 168
Wok-fried Egg Noodles or Flat Rice Noodles
with Soy Sauce

TS EE 98
Tossed Egg Noodles with Minced Pork Sauce
AP R R R B 128

Spotted Garoupa Congee
with Coriander and Century Fgg

BERS TR S & 148
Inanwa Udon with Roasted Goose in Soup
SR A 168
E-fu Noodles with Prawns in Superior Soup
ERAKMAAE K 208

Braised Vermicelli with Minced Duck
and Preserved Vegetables

SCAO LA P A 228
Wok-fried Flat Rice Noodles with Beef

® B Desserts &R

PREAL kS

Red Date Pudding with Coconut Mulk
JEFERNE R h ke

Cantonese Style Steamed Brown Sugar
Sponge Cake
ST (R IR 120 58

Fresh Milk Egg Tarts

(Please allow 20 minutes for preparation)

&5 M PR LA fi)

Chulled Mango Pudding, Pomelo and Sago

Pt Bt
Chulled Mango Cream with Sago and Pomelo

&5 RINKETRIRGEE Signature Dish
BA 1 H B AV W5 R oo — AR
All prices are in HKD and subject to 10% service charge

50

48

48

88

68

o BEEZ Ovlong Tea R
ARTTEN

Tawan Oriental Beauty

B IHGHER
Tawan High Mountain Tea

Monkey Pick Oolong Tea

N2 SRR
Ginseng Oolong

i Y

Golden Oolong

YBRAL B
Anxi Red Heart Iron Buddha

HRARKLA
Wuyi Great Red Robe

RV 25
Feng Huang Dan Cong

2 B Black Tea R

TAERAEE R
20-year Vintage Pu-erh
B

Aged Gong Ting Pu-erh
THENLHR

Light Fragrant Luk On Tea

&

KNK

ABOVE & BEYOND

AR B AK Premium Chinese Tea

FF7 35 Per Person

S K EZE Green Tea & White Tea

REREI
Early Spring Dragon Well

B A A E
Lion Peak Dragon Well, Ming Qian

TR
Dong Ting Biluochun

Skawsy
White Peony

[EE=345a)
Silver Needle

w0 LR Scented Tea R
R

Jasmine Dragon Pearls

UASEEZS
Hangzhou Chrysanthemum Tea

B E 3 A W A R i hn— R 2
All prices are in HKD and subject to 10% service charge
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§ JEFFlikG 38 Chef Recommendation §

[PI= 30T R HRES AR AL W2 pieces
Steamed Lobster Dumplings
with Salmon Roe

(P LM 3G BB B
Steamed Pork Dumplings
with Soft-boiled Quail Egg
[P BEAA B fF B 5
Deep-fried Shrimp Paste Roll
with Truffle Sauce

PIaE B & TR
Deep~fried Scallop Puffs with
Luly Bulb in Lobster Broth

SV SRR PR AL 85
Baked Crab Meat Pie with Wild Mushroom

98
A2 pieces 68

78

98

§ 7% Steamed §

(PIEf AT P G B2
Crab Meat and Conpoy Dumpling
wn Superior Broth

ﬁfﬁ[zer person 88

A2 pieces 78

Steamed Crab Meat and Fgg White

Dumplings with Aged Vinegar

T HEIB AR A2 pieces
Steamed Lobster Dumplings with Fish Roe
LSRR 23

Steamed Shrimp and Bamboo Shoot Dumplings
(PR

Steamed Pork Dumplings

with Porcini Mushroom

Bk 2k 2R
Steamed Dumplings with Dried Shrimps
and Yam Bean

(VIS T AT 2 A
Steamed Mushroom Dumplings with Bamboo Piths

[PIEE IR SUBE AL
Steamed Barbecued Pork Buns

98
62

60

52

18

50

§ 5y Rice Flour Roll §

[PIXO# ¥y

Pan-fried Rice Flour Rolls with XO Sauce
e Bz i S by

Crispy Shrimps Rice Flour Rolls
(BIF 3 2 A by

Beef Rice Flour Rolls

with Morel Mushroom

GETASL 0

Traditional Rice Flour Rolls

(PIF SRR A SUBE )
Barbecued Kagoshima Pork Rice Flour
Rolls with Celery

98

88

82

528

82

O

PNPAN

ABOVE & BEYOND

&

ERE L
§ i Deep-fried § R Pan-fried §
& [D]JF & fa ki H{per piece

Baked Whole Abalone Tart
with Diced Chicken

& [PIRIFRIRIR RS
Pan-fried Chinese Turnip Cake with
Assorted Preserved Meat and Pork Floss

& (D75 HHEREIR
Baked ‘Taro Cake with Goose
(P12 L 4
Deep-fried Shrimp Paste with Cheese
(P17 2 B
Pan-fried Pork Dumplings
with Spring Onion

AU A Hi A
Pan-fried Minced Duck Buns with Black Pepper
U RE SR
Deep-fried Squids with Spiced Salt
& [PIERIER SR I Ay
Deep-fried Shrimp Wontons
with Sweet and Sour Sauce
Pan-fried Chinese Chives Pancake
with Dried Shrimps

& BT RIRET I
Deep-fried Green Peppers Stuffed
with Fish Mousse

§ BB/ N Cold Appetiser §

BRI R

Century Eggs with Chilli and Garlic

in Black Bean Sauce

[PIaF iR A6 T

Braised Pig Knuckles with Preserved Plum Sauce

§ EWVE/INFT Hot Appetiser §

ST

Braised Chicken Feet with Abalone Sauce
VW EE

Crispy-fried Bean Curd Cubes

with Spiced Salt

[P AT K AL
Shrimp and Pork Dumplings in Soup

VI R 5%
Poached Seasonal Vegetable

& RIVKEFiRG 158 Signature Dish

68

62

68

18

18

52

82

108

82

68

68

88

82

72

98

78

O

|

|

§ ¥yl Noodles §

[PEAS K455
Tossed Fgg Noodles with
Minced Pork Sauce

[PIEERE TR E 4
Inaniwa Udon with Roasted Goose
wn Soup
KPR 2 IAE BT
Wok-fried Egg Noodles or Flat Rice Noodles
with Soy Sauce
(PligEEk |35
E-fu Noodles with Prawns
in Superior Soup

& BIFZIP IR
Wok-fried Flat Rice Noodles with Beef
ERS Y H Sy ep/S
Braised Vermucelli with fulienne Duck
and Preserved Vegetables

§ H:35Ek Congee §

vl B R BRI

Spotted Garoupa Congee

with Coriander and Century Egg
(P17 ¥ 73K

Mixed Meat and Peanut Congee
AR HE SR

Chicken Congee

(BIEF &P

Beef Congee with Poached Fgg
A

Coral Crab Congee

§ Gl BE Dessert §
DIVIF H 5%
Chulled Mango Sago Cream with Pomelo

(DI[VIZEZE PR A )
Baked Sago Pudding with Chestnut Purée

& [DIVIF PR A LA )
Chulled Mango Pudding with Pomelo and Sago

[VIHBE AL RS
Red Date Pudding with Coconut Milk

(DYDY B AT (T e 50 8)
Fiesh Milk Egg Tarts

(please allow 20 minutes for preparation)
(N J A ARl kG

Cantonese Style Steamed Brown Sugar Sponge Cake

[B] &2F 1A Contains Beef  [D] 5 W%, Contain Dairy Products [V] 2538 Vegetarian
[N] %3758 Contains Nuts  [P] & %4 A Contains Pork
F A 8 B 4 DLW 8 K T 59 WO — AR5 . All prices are in HED and subject to 10% service charge
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208 U
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78 O
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