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DIM SUM SELECTION
RQRFH Available for lunch only
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Steamed Chinese Sausage and Dace Fish
Paste Siew Mai (3 pieces)
E G, P, SE

(A3, I s SR e o 14
Steamed Chicken with Fish Maw and

Shiitake Mushroom

G, SE

YEARS OF HEARTFEIT
HOSPITALITY

vy
o

-
>
oy
>
A
m

it 12 i (G T 12
Steamed Pork Dumpling with Shrimp and

Yam Bean (3 pieces)
G, N, P, SH

(SRR s v s 14
Steamed Duck Feet Wrapped in Bean Curd

Sheets (2 pieces)
A G, P S SH
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Pan-fried Shredded Taro Cake (3 pieces)
G P, S SH
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Pan-fried Chinese Pancake with
Dried Shrimp and Preserved Radish
G, SH
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Steamed Layer Custard Cake (3 pieces)
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Traditional Steamed Sugar Sponge Cake
(3 pieces)
o |
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Deep-fried Egg Puff with Sugar (3 pieces)
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[A] Alcohol [D] Dairy [E] Eggs [C] Gluten [N] Nuts [P] Pork [S] Soya
[SE] Seafood [SH] Shellfish [T] Tree Nuts [V] Vegetarian
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Sliced Pork Belly with Garlic Sauce
accompanied by Crispy-fried Milk Custard
ADEGP

M ISR e 32
Braised “Partridge” Broth with Bird’s Nest
G P

AR HE A
Deep-fried Paper-wrapped Pork Ribs

AAGHELS

HEERRIBIE M
Baked Cod Fillet with Steamed Egg
E, G S SE

wr T HFR AR T 3%
Poached Preserved Mustard Vegetables with
Minced Meat, Dried Shrimp and Whole Garlic
P, SH

E R Ll
Fried Rice Wrapped in Lotus Leaf
5, @ S

FEPK
Boiled Sweet Potato Soup

$138++ per person &Hil
Minimum 2 persons Ffif2

[A] Alcohol [D] Dairy [E] Eggs [C] Gluten [N] Nuts [P] Pork [S] Soya
[SE] Seafood [SH] Shellfish [T] Tree Nuts [V] Vegetarian

NLR 3.3 -2

A LA CARTE SELECTION

B IIEIRIE (BL) v 48
Braised “Partridge” Broth with Bird’s Nest

(per person)
G P

ERBAS AR L i 78
Stir-fried Fish Maw with Crab Meat and Egg

E G, S, SE, SH

Bk SR s e e s 58

Sautéed Prawns with Walnuts and
Green Peas
G, S SH, T

REEGE. . W e 45
Braised Roasted Pork Belly with Bean Curd

and Chives in Shrimp Paste, served in a
Claypot
G, P S SH

E L N T e S . S 42
Steamed Bean Curd Stuffed with Shrimp

Paste
G, S, SH

FEEBIM A o 40
Sautéed Sliced Duck Fillet with Purple

Ginger, Pineapple and Peach

G, S, SH
THEATBIER e, 45

Steamed Minced Pork Patty with Anchovy
and Sun-dried Cuttlefish
E G, P, S, SE, SH

MBIPE LR A 78
Braised Fish Maw Stuffed with Shrimp Paste

in Crab Coral Sauce
E, G, S, SE, SH

BEEBEARIBE A oo, 68
Baked Cod Fillet with Steamed Egg

E4G S SE
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Prices are subject to 10% service charge and prevailing government taxes.
*Vouchers, discounts and privileges are not applicable for these dishes.



	点心精选
	DIM SUM SELECTION 只限午市 Available for lunch only
	市桥白卖 (3件)............................................... Steamed Chinese Sausage and Dace Fish Paste Siew Mai (3 pieces) E, G, P, SE
	北菇棉花鸡..................................................... Steamed Chicken with Fish Maw and Shiitake Mushroom G, SE
	娥姐粉粿 (3件)............................................... Steamed Pork Dumpling with Shrimp and Yam Bean (3 pieces) G, N, P, SH
	传统鸭脚扎 (2件)........................................... Steamed Duck Feet Wrapped in Bean Curd Sheets (2 pieces) A, G, P, S, SH
	香煎芋丝饼 (3件)........................................... Pan-fried Shredded Taro Cake (3 pieces) G, P, S, SH
	虾米菜脯煎薄撑.............................................. Pan-fried Chinese Pancake with Dried Shrimp and Preserved Radish G, SH
	奶皇千层糕 (3件)........................................... Steamed Layer Custard Cake (3 pieces) D, E, G
	白糖糕 (3件).................................................. Traditional Steamed Sugar Sponge Cake (3 pieces) G
	冰花蛋球 (3件)............................................... Deep-fried Egg Puff with Sugar (3 pieces) E, G
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	周年传承系列
	55th Anniversary Cantonese Heritage Collection

	55周年庆典套餐
	55TH ANNIVERSARY  CELEBRATION SET MENU
	蒜泥白肉拼黄金炸鲜奶 Sliced Pork Belly with Garlic Sauce accompanied by Crispy-fried Milk Custard A, D, E, G, P
	燕窝鹧鸪浓羹 Braised “Partridge” Broth with Bird’s Nest G, P
	香酥纸包排骨 Deep-fried Paper-wrapped Pork Ribs A, G, P, S
	古法蛋香蒸焗鳕鱼 Baked Cod Fillet with Steamed Egg E, G, S, SE
	蒜子虾米肉松浸芥菜 Poached Preserved Mustard Vegetables with Minced Meat, Dried Shrimp and Whole Garlic P, SH
	飘香荷叶饭 Fried Rice Wrapped in Lotus Leaf E, G, SH
	番薯糖水 Boiled Sweet Potato Soup
	$138++ per person 每位 Minimum 2 persons 两位起
	燕窝鹧鸪浓羹 (每位)...................................... Braised “Partridge” Broth with Bird’s Nest (per person) G, P
	桂花蟹肉炒鱼肚............................................... Stir-fried Fish Maw with Crab Meat and Egg E, G, S, SE, SH
	核桃青豆炒虾仁............................................... Sautéed Prawns with Walnuts and Green Peas G, S, SH, T
	大马站煲.......................................................... Braised Roasted Pork Belly with Bean Curd and Chives in Shrimp Paste, served in a Claypot G, P, S, SH
	百花蒸酿豆腐.................................................. Steamed Bean Curd Stuffed with Shrimp Paste G, S, SH
	紫萝蜜桃炒鸭片............................................... Sautéed Sliced Duck Fillet with Purple Ginger, Pineapple and Peach G, S, SH
	丁香鱼士鱿蒸肉饼........................................... Steamed Minced Pork Patty with Anchovy and Sun-dried Cuttlefish E, G, P, S, SE, SH
	珊瑚扒百花酿鱼肚........................................... Braised Fish Maw Stuffed with Shrimp Paste in Crab Coral Sauce E, G, S, SE, SH
	古法蛋香蒸焗鳕鱼........................................... Baked Cod Fillet with Steamed Egg E, G, S, SE
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