DS

Jasmine ;]{ #) /TE ¥ 2,800 CRikfmis2,434m)

BN K K EE G
Cold steamed chicken (Spicy Luzhou style/Leek oil )

KIZNF or ZLU#H/ XY —A

Two Kinds of Chef's Dim Sum Selection
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Today's Soup
ABDA—=

HiE—E %
Please Choose One Dishs

BREZ 1 BBEILIIZIN xps—ritla

Rose O ¥ 4,000 (Aixm153,530M)

TN TR B EE A
Cold steamed chicken (Spicy Luzhou style/Leek oil )

LN or BLI B —2

B oA 1 BE s = AE
Three Kinds of Chef's Dim Sum Selection
BErHEEC 3

A B %
Today's Soup
ABDA—F

B i Wik
Please Choose Two Dishs
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TN K B EE G
Cold steamed chicken (Spicy Luzhou style/Leek oil )

KIZnh or ZAUH %Y — X

BT BT AR 13 Bh s = 4%
Three Kinds of Chef's Dim Sum Selection

TLUIT LES3HE

EomsLe  BRREFE x—vri) OLDOVVAFHRD &S
Steamed Pork and Sichuan Pickles Cute Piglet

VR ENY 3N FHTETIEDOE YT
Steamed Abalone on Pork and Shrimp Dumpling
XO% # 34 Wz B D% U F XOH Ak

Steamed Lobster and Scallop with XO source

R 5 A
Steamed Shark-fin Dumpling in Soup

T UAD EHFA—TRTF

fig—id ¥
Please Choose One Dishs

BHEZ 1 RBEYRIIZIN MB— AL &

SRR @
Steamd Salted Egg Yolk and Butter Cream Buns

BRI ENY—DEAF T “FHT I —3F
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Desert
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Dim Sum ﬁ/’( %—f\ ¥5,200 Ciikimtzs,589M)

TN K X EEE
Cold steamed chicken (Spicy Luzhou style/Leek oil )

krEingh or AU BV —A

BT B 1 B AAE
Five Kinds of Chef's Dim Sum Selection

BELEECSHE

HADNREE
Steamed pork Dumpling Xiao Long Po

AN N2

LR FE AR

Please Choose Two Dim Sum

[xtLr7yar] K02 HBEORLILIZIND
X1 7NW—TT2 %

AR R 422 IR AH
Fried Rice or Chilled Dandan Nodles

WER F120X AR LY V¥ V8 (talL)

W o
Desert
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I ENYIL B FERLURT

Steamed Silky Skin Dumpling with Shrimp

Steamed Crystal Skin Dumpling with Shrimp and Green Chive

Deep-Fried Spring-rolls with Shrimp and Yellow Chive

Steamed Barbecued Pork Buns

Pan-fried R adish Cake

Steamed Dumpling with Shrimp and Crub Meat

Steamed Wagyu Beef Dumpling with Stem Lettuce

Steamed Seasonal Vegetables Dumpling

Steamed Beetroot Dumpling of Seafood

Steamed Sago and Peanuts Chiu Chow Dumpling

Deep-Fried Taro and Duck Puff with Satay Sauce

Steamed Chicken Feet with Black Beans

Deep-Fried Mild Curry flavor Dumpling

Steamed Chicken & Basil Spicy Dumpling Litsea cubeba oil flavor

BANRNT) T TS5V 08—V %L Steamed Pork Spareribs with Black Beans
X +100M
:F J ﬁ ;’,% ]'}':] & ;‘j{)]/‘j‘ — = ﬁ @’ﬁgéﬁ Steamed Porcini mushroom and Chicken Bans EHRHBLUET
X +150m
j%‘-: V4 C]: /7/5:% 7 /f A7 L— 70,73»% U Steamed Rice rolls with Shrimp and Yellow Chive TEHRBL F
3% 42004
,f!i ]\ U 7N ’J‘ %%:4 @a Steamed Pork and Truffle Xiao-long-po Dumpling TEHRHR LTS
X +200M
’f!i ]\ ]} a7 gr] é /&% A V) 2!.% [J 'ﬁi—j‘ Steamed Truffle and Egg white Dumpling EHRHBLUET
X +200Mm
=] ‘% &J‘ '3—; [ij INAAND k*&/ N /f Deep-Fried Swan Thosand Layered Pastry with Radish EHRRLET

‘/‘ﬁ. QP &/\‘ & — O & 6 Cj' fj@‘% /ﬁ? '7 '}j"—‘/ \oj" Steamd Salted Egg Yolk and Butter Cream Buns



