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FREE-FLOW BEVERAGE PACKAGE
CLASSIC $18++ PER PERSON

DIM SUM LUNCH $19++ PER PERSON House Wines, Local Beer, Soft Drinks, Juices, Chinese Tea
Monday to Friday from 11:30am to 2:30pm PREMIUM $30++ PER PERSON

Premium Wines, Baijiu, Cognac, A Glass of Prosecco on Arrival
DIM SUM BRUNCH $22++ PER PERSON Local Beer, Soft Drinks, Juices, Chinese Tea
WITH PEKING DUCK LIVE STATION
Every Weekend & Public Holiday Wk A
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KIDS 5-11 YEARS 50% OFF
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Please advise us of any special dietary requirements, food allergies or food intolerances
Prices are in USD, subject to 7% service charge and 10% VAT
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Dear Valued Guests,
—— Fu Lu Zu is highly committed in reducing food waste as part of
saving our planet. Kindly order your food reasonably,

we will be pleased to take your order at any time.
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Ha Gao Prawn Dumpling Scallop Dumpling with Shrimp Glutinous Rice with Abalone & Chicken Chicken Claws with XO Sauce
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Pork Rib with Black Bean Sauce Minced Pork Siew Mai with Crab Roe Beef Tripe with Chef’s Special Sauce Vegetable Dumpling
g Enbyuingigl ) Bs U WMy wANGEAG M anhme unsmsUywywaEuAiwuL MIYRIGU) W

ST AHE RS AR AR EEFEHR



SURIGUNW | Steamed Dim Sum | & (%)

Shanghai Style Three Colour Mixed Fruit & Nut Bun
“Xiao Long Bao” RMUTFISGUW
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Almond-Flavored Sponge Cake Char Siew Bun
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Pan-Fried Chinese Belef Dumpling Pan-Fried Pork Dumpling with Chives
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Barbecue Chicken Puff Pastry Deep-Fried Cel?ty and Chilokgn Spring Roll
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Deep-Fried Shrimp Wonton
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Pan-Fried Turnip Cake Wok Fried Turnip Cake with XO Sauce Purple Rice Roll with Prawn Rice Roll with Shredded Chicken
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Pan-Fried Rice Roll with XO Sauce Crispy Durian Swan Rice Roll with Sweet Corn Crispy Shrimp Rice Roll
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Mapo Tofu Sautéed Choy Sum
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Century Egg with Minced Pork Congee
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Sautéed Romaine Lettuce
*Choice of Garlic or Oyster Sauce
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Chicken and Cordyceps Flower Congee
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Sautéed Kale Sautéed Broccoli
“Choice of Garlic or Oyster Sauce “Choice of Garlic or Oyster Sauce
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Hot & Sour Soup Work-Fried Rice Noodles
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Fried Rice with Chicken and Salted Fish Fried Rice with Beef and Bean
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Coconut Cream with Sago
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Mixed Fruit Platter
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Chilled Mango Sago Pomelo
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Double Boiled Sweet Ginger Tea
with Glutinous Rice Ball

uthsmmeng)a
EFRAAED R

Egg Tart
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Deep Fried Sesame Ball
with Lotus Paste
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The Origin of Dim Sum
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The “Dim Sum” originated in Ancient China. According to some sources, the first Dim
Sum was made around 2500 years ago as evident in the ancient poetry as well as
music. “Dim Sum” acts as an iconic delicacy in Cantonese society from Greater China
Area to overseas Ethic Chinese community nowadays.

This unique culinary art commenced for long time ago. Those merchants and crews
who travelled along the ancient Silk Road in or out of China would always require
a shelter to take some rest before continuing their long-haul journey. In order to
tackle the bloom of caravans, tea houses, bistros as well as restaurants opened along
the roadside of southern China consequently. It was later discovered that tea aids
digestion, teahouses owners began offering some mouthful, bite-sized snack as an
accompaniment and thus Dim Sum was born during that time.
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TEL.: +855 (0) 23 999 200 - H6526@SOFITEL.COM
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