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Dim Sum Course
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Assorted Appetizers
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Double-Boiled Soup with Dried Shiitake Mushrooms and Root Vegetables
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Fish Spring Roll
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Assorted 3 Kinds of Dim Sum
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Stir-Fried Shrimp with Marinated Dried Tofu
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Braised Chicken with Chestnuts

KN T A & FEREE S D
Rice Porridge with Pork Belly and Fermented Napa Cabbage
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Dessert
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3,500
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* Should you have any food allergies or special dietary requirements please inform your server.

* prices include 10% service charge and consumption tax.
* WA B EYEBIE AN, S TERFE TR T8 H
* FaRESE CRE10% ARG & MO E TR





