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Available Everyday
12:00 PM - 9:30 PM
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Steamed Shrimp Dumplings  Crab Shumai Shrimp Seaweed Dim Sum
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Steamed Prawns with Steamed Crab Leg Deep-Fried Taro
Spicy Sauce Dirm Surmn HEFLR
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Steomed Sea Bass  Hong Kong Barbequed Pork Hong Kong Crispy Pork Belly

with Soybean Sauce Eired B lEEEA
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Hong Kong Pork Rib Stew  Sesame Jelly Fish Salad  Duck Legs in Five-Spice Souce
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Ginkge and Taro Assorted Bean & Barley Deep-Fried Chinese Bun
Sticky Rice in Longan Syrup with Pandan Custard
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90 Minutes include free-flow soft drinks
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Shrimp Waonton Deep-Fried Vegetable Shrimp Shumai Shrimp Golden Bag
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Shrimp Pancake Fried Barbeque Pork Bun Fried Scilted Egg Yolk Peking Duck
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Rice Noodle Rolls Rice Noodle Rolls with Pork  Drunken Chicken Hong Kong Kale in Gravy Sauce
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Fish Maw Soup with

Fried Rice with Pork

Sichuan Mala Scup Stir-Fried Fish Mow

Crab Meat FESm)IiA and Shrimp [“Yang Chow" Style) Tl
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