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BRI BEIE
SUPER DIM SUM
BUFFET LUNCH

Saturdays, Sundays & Public Holidays
First seating: 11am — 12.30pm (last order: 12pm)
Second seating: 1pm — 2.30pm (last order: 2pm)

$49++ (adult), $29++ (child, 3 — 11 years old)

Top up $38++ for free-flow prosecco, beer and house wine
(&=L A {ii Minimum 2 persons)

S
TERMS & CONDITIONS

FIRE AN ZREFAREH.
Guests at the same table will have to order from the same menu.

B B & BRATI05 4.
This buffet has a time limit of 90 minutes per seating.

BRERY, RMEANEMRREINIENE.

To reduce food wastage, unconsumed food may be chargeable at a la carte prices.

mARER, FgIx.
These dishes are only valid for dine-in.

HREARRTSEMIZEH IS MEERERER .
This promotion is not valid with other promotions and discounts.

MR EIEIR S B RATEBUTIHEER .

Prices are subject to service charge and prevailing goods and services tax.
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COMPLIMENTARY
F R HE—K
Limited to one serving per dish per guest

EIHERELES
Crab, Fish Maw and Pumpkin Thick Soup

HREE

Deep-fried Sea Bass

k|
APPETISERS

IKEEIESEHENE TR
Chilled Cherry Tomatoes with
Preserved Plum

HEBNK
Deep-fried Fish Skin with Salted Egg Yolk

NARRZEE
Deep-fried Mushrooms in Wasabi Sauce

BFA e
Deep-fried Eggplant with Chicken Floss

FAaEER
Chilled Japanese Cucumber with
Crushed Garlic

XO BHERE M
Wok-fried Radish Cake in XO Sauce

= EI
M. Filfh

BAKED & FRIED DIM SUM

BEAEH
Mini Egg Tart

TREINE RS
Deep-fried Beancurd Skin Roll with Shrimp in
Wasabi Mayonnaise

BTEINE
Deep-fried Crispy Roll with Mango and
Prawn

BRIE ME

Y
ﬁ&kg

P
FA el

STEAMED DIM SUM

LM F
Pork Dumpling in Chilli Vinaigrette

e \EETE
Steamed Beancurd Skin Roll with Shrimp in
Abalone Sauce

FEIHEHEE
Steamed Spare Ribs and Yam in
Black Bean Sauce

BEER
Steamed Pork Dumpling (Siew Mai)

KBEMRE
Steamed Prawn Dumpling (Ha Kau)

EitXRE

Steamed Barbecued Pork Bun

EEPRRLE

Charcoal Custard Lava Bun

FtRE
Steamed Chicken Feet in Black Bean Sauce

TTELIRG
Steamed Glutinous Rice with Chicken in
Lotus Leaf

EREYAR
PLANT-BASED DIM SUM

& MINER AR TR AR
Pan-fried Truffle and Cabbage Dumpling

EJalas

Steamed Vegetarian Dumpling (Siew Mai)
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WIANE Fx
CONGEE & RICE ROLLS MAINS
EHEEREW E R
Fish Congee with Fresh Lily Bulb Deep-fried Prawn with Fragrant Cereal
R EE R EEMIER
Lean Meat and Century Egg Congee Sweet and Sour Pork with Pineapple and
Capsicum
g
Steamed Rice Roll HREE I8
Deep-fried Chicken Wing in Shrimp Paste
& IREEAT AR
Steamed Rice Roll with Shrimps ERET
Diced Chicken with Dried Chilli and Cashew Nuts
Bt X
Steamed Rice Roll with Barbecued Pork EHRESRA
Sautéed Sliced Beef with Black Pepper
we mEE RS PRI
RICE & NOODLES Minced Meat and Preserved Radish Omelette
IR qIREIR
Yang Zhou Fried Rice Braised Beancurd with Mushrooms and
Vegetables
TR >
N e SIRERER
Fried R th Diced Vegetabl
T el LRSI Poached Chinese Spinach with Trio of Eggs
g-E ) e
Sl TRA KD ETER

Braised Ee-fu Noodl ith Chi
et e 52 Sautéed Seasonal Vegetables with Minced Garlic

BST E KPR
Fried Rice with Diced Duck Meat and Sweet Corn 2 o
AR
T kbR 7 = 4 AT A DESSERTS
Stir-fried Hor Fun with New Zealand Sliced Beef
IR
Osmanthus Pudding
ek >
BARBECUE SELECTIONS $HB;'_I'#,-%§ :
Coconut Milk Pudding
BTN s
Roasted Honey Barbecued Australian Pork = é’kéﬁéllf—'i S
Tenderloin ied Red bean ooup
Bz 7k B KEELEEER
Marinated Duck Chilled Snow Fungus with Red Dates
FREEG i
Cantonese-style Poached Chicken SEEES=e
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