7% B g% Steamed Dim Sum Selection

LN
- .
-~ Har Kao with Water chestnut
e
Prawn and Chicken Siew Mai
% G oA
Wanton with Chicken Soup
i A5 T 11 158
CELESTIHI CﬂHRT Grouper Dumpling with Century Egg
BAPF
+£| = T ﬁx Poached Szechuan Crab Meat Dumplin
AR BT g
- . B N5t
Weekend Dim Sum Lunch Experience Bkt |
Steamed Barbecued Chicken Bun
AWM
RM128Nett per person Steamed Beef Ball with Bean Curd Skin
RM64Nett per child (9 — 12 Years Old)
il
_ Saturday Phoenix Claw with Eggplant
Operation Hours: 12 pm to 3 pm
i

Lotus Leaf Rice
RM138Nett per person
RM69Nett per child (9 — 12 Years Old) iy T
Bean Curd Rolls in Abalone Sauce
Sunday and Public Holiday
Operation Hours: 10.30am to 3pm LR LA

Curry Fish Ball with Rice Sheet

All rates are inclusive of prevailing government taxes and levies. Taxes,
levies or charges are subject on change in accordance with the WER

Malaysian Government legislation Beet Root Crystal Vegetarian Morel Mushroom Dumpling



¥k Congee Selection

B XS 22 585
Congee with Shredded Chicken and Century Eggs

F 210 T
Congee with Grouper Fillet and Shredded Ginger

YE 0% Deep fried Dim Sum Selection

Z LR BN

Bean Curd Rolls with Shrimps and Cheese

A FE R
Prawn and Banana Roll

#EEEC
Vegetarian Spring Roll with Thai Sauce

T
Pan Seared Chicken and Chives Dumpling

T
Crispy Yam Puff with Assorted Meat

ELINN
Deep Fried Prawn Dumpling with Fruit Mayo

PR &)
Assorted “Yong Tou Foo” with Black Bean Sauce

TS B G
Pan Fried Dumpling with Chicken, Shrimp and Kimchi

TR MR

Pan Fried Radish Cake with Sun Dried Shrimp
J K F

Crispy Glutinous Rice Dumpling

FEE Appetizers

A T 6 7 O
Marinated Mushrooms with Aged Vinegar

NS
Marinated Jelly Fish

H A s ta A7
Marinated Japanese Octopus

BRI P71
Chilled Sichuan Vegetable

T2 222 Y0 S
Smoked Duck Breast

e
Century Egg with Ginger
BlZfEi% Soup

Iy H %1%
Soup of the Day

VO 1R R 5%

“Szechuan” Soup with Seafood,

NES N

Braised Seafood Soup with Beancurd



ek Barbeque Selection

BN
Roasted Chicken with Spiced Golden Garlic

LH AV
Poached chicken Served with Minced Ginger

o e
Signature Roasted Duck

KBRSk Poultry

LY 22 AR 2F
Stir Fried Shredded Duck with Bean Sprout

ESR(FLT AN
Deep Fried Chicken with Thai Sauce

AT
Braised Egg Plant with Minced Chicken

P LIRS
Deep Fried Chicken Wing with Preserved Bean Curd

HRIKE % Beef Specially

ER7EAN
“‘Kung Pao” Style Sautéed Beef

Ly i ES AN
Wok fried Beef with Black Pepper Sauce

LA
Stir Fried Beef with Ginger and Scallion

Yk % Seafood

Ity I X
Sweet and Sour Grouper Fillet with Pineapple

it EARH AR~

Sautéed Prawn with Honey Bean

I H R R
String Beans with Minced Fish

hhi 2 FRUR
Deep Fried Mayonnaise Prawn with Sesame

WER MR
Crispy Prawn with Salt and Pepper

i #kE % Vegetable & Bean Curd

= LEIBIN B
Sautéed Vegetable with Trio Mushroom

FIR IR EAR

Braised Bean Curd with Bean Puff

EHRIO I B
Stir Fried Seasonal Vegetable with Garlic

BB P\ iR

Poached Seasonal Vegetable with Crab Meat and Roe

— S o

Spinach Soup with Trio Egg

Ji FE1 D I B
Stir Fried Vegetable with Salted Fish



F & k5% Rice and Noodle Bl AU % Dessert Selection

AR I 25
Wok fried Five Grain Rice with Chicken Chilled Herbal Jelly with Sea Coconut
G SRR AR f 101 Mt 4 5

Wok Fried Rice with Barbecue Chicken and Anchovies Chilled Mango Puree with Pomelo and Sago

SP SR EANSR
B BGE I .
Braised E-Fu Noodle with Fish Fillet Red Bean Soup with Gingko Nuts and Lotus Seed

HRE K

5 NSRS

X5y 1 2] Black Glutinous Rice Cream
Stir Fried Flat Rice Noodle with Chicken in Egg Gravy

o RILD)
M P SHERLIER 22K Steamed Lava Custard Bun
Braised Vermicelli and Rice Noodle with Chicken and Vegetable
B FHR
KLLT B Glutinous Rice Ball coated with Peanuts Crust
Wok Fried Egg Noodle with Shredded Vegetable

TEkE

Steamed Thousand Layer Cake

TR B P 51
Banana Fritters with Pandan Lotus Paste



