A LA CARTE BRUNCH CAPTAIN’S ORDER

red

chinese-cuisine

Y50 ETEF24 250048 STEAMED DIM SUM
& <>

[ | REmazEs
“Har Kaw” crystal dumplings filled with prawn
and asparagus

(] wesamms
Abalone “Siew Mai” chicken and shrimp dumplings
(] srzmens
Scallop dumplings with chicken and saffron consummé
fFhr s AR~

(only one (1) portion is allowed for each paying guest)

(] & BAxEe
Fluffy barbecued chicken buns

[ ] FmgstzEmm

Braised chicken feet with dried scallop abalone sauce

FhfeRIFERLCy FRIED DIM SUM
3R> <

[ ] ZEHIRBRE

Crispy bean curd rolls filled with prawns and cheese

| | BREBNEEA

Crispy yam puffs filled with chicken and mushrooms

[ | B¥EDEPEA
Shrimp dumplings served with wasabi dressing
[ smsm=ss
Oven-baked fragrant mini custard egg tarts
with sea bird’s nest

5%/R5%1 %8 CONGEE / RICE ROLLS
<X

B8 F XIEBEM
Rice rolls filled with barbecued chicken
and shrimp roe

[ ] EBBFIEER
Hong Kong boat porridge

FztEH & CHINESE SWEETS
& 3B

(] XEERFPKE

Chilled dragon fruit and sago with cream

[ ] REEFATY

Red bean soup with lotus seeds and mandarin skin

(] BicamEs
Chilled lemongrass jelly with sweet longan
and osmanthus

TABLE NO: DATE:
NO. OF PERSONS: TIME:
[ ] RREm e S
Original bean curd roll with crab meat gravy
AR IR

Glutinous rice with chicken and mushroom

[ ] EEEHERR

Steamed aromatic sticky rice in lotus leaf

[ ERHRRT
Nyonya-style dumplings filled with shrimp and chicken

[ ] s¥rTRRRZ A PIER

Dried mandarin peel-infused beef meatballs with beancurd

[ ] RamEE M
Wok-fried radish cake with XO sauce

|| BB EERAEARTK

Crispy fish paste ball with mayonnaise

(] bsEmE
Pan-fried Shanghai dumpling

[ BnEm=ar

Pan-seared vegetarian bun with sesame

[ EeEswBn
Wok-fried rice noodles with prawn
and homemade XO sauce

FRFPESZME
Deep-fried glutinous rice balls with pandan lotus paste

[ EESReaE
Salted egg ice-cream with red bean paste

[ ] =B

Chilled sea coconut with ginseng and red dates
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[ELI&/ VR / {515 APPETIZER / SOUP OF THE DAY

—X>
[ ] mEMERRR || HHEEERE
Wok-fried white bait with spicy garlic Braised corn puree with enoki mushroom
and vegetable
(] St Em
Grilled smoked duck in Thai style [ ] &XEES

Double-boiled soup of the day
[ ] ALEEHBE
Chilled cucumber and jelly fish in chilli oil

A2 MEAT / POULTRY

>
(] SRk [ E&EFRAFAA

Wok-fried sliced lamb with cumin, chilli
and coriander leaves

Cantonese roasted duck with Chinese herbs

[ ] RAETFARNDIE

Garlic marinated roasted crispy chicken |:| PR IR PO
with wasabi dip Wok-fried beef onion & capsicum

[] TR

Barbecued honey-glazed chicken

#88¥ / #i5< SEAFOOD / VEGETABLE

Sl <>
[ =&EF [ mEwEaRA
Wok-fried tiger prawn with oat Stir-fried baby pak choy with pickled borecole
[ ] EIFRBRIDTEF [ ] BEBNEERD
'Sze Chuan' style wok-fried squid flower Stir-fried Hong Kong choy sum with garlic

[ Ermis 26
Wok-fried Atlantic black mussel
with hot and sour sauce

TR3 / EZE RICE / NOODLE

<
[ ] BUREW Liss [ ] B EER
Hong Kong style wok-fried Shanghai noodles “Yang Zhou” fried rice with prawns
with shrimp and bean sprout and barbecued chicken

[ ] BRALRWER

Fried rice with vegetables and pickled borecole



