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DINNER STORIE& AT PACIFIC PLACE

Free-flow dishes | 17:30 - 21:00
{TEAMED DIM UM %%

Dan dan xiaolong bao Black garlic siu mai - pork & shrimp dumpling
R Y 7K e BB AL
Steamed barbecue pork bao Crystal har gau - shrimp dumpling
FPg F AL AR LR R
Scallop & beetroot dumpling Roasted Iberico pork with spring onion cheung fun
CEFHE (3) hEt e (3)
Wild mushroom & beetroot dumpling (V) Steamed matsutake mushroom bao (V)

FRIED DIM UM ¥E

2 ffo e TRAEFKE
Wagyu beef puffs with black pepper Yuxiang crispy pork dumpling
£ HEWEEFTS Paddt ik F 4
Prawns spring roll with olive vegetable and sweet basil Deep-fried clam & taro puff with black bean sauce
MAINS F 32
R A E R e % 2
Mapo tofu served with diced Iberico pork Stir-fried string beans with pork and shrimp
X0 & ) e ok wRs A ()
Stir-fried prawn & celery with XO sauce Fried bean curd with salt and pepper (V)
BB e B e p
Sweet and sour pork with pineapple Stir-fried wagyu beef with crispy rice, pepper and basil
2K (B) 18148 6.6 95 303
Stir-fried celtuce with spring onions, Crispy aubergine tossed with salted fish &
shallots & onions (V) sakura shrimps
R TIAAES FERRD VAR (F)
Braised aromatic ginger chicken rice in stone pot Fried rice with egg white & mixed vegetables (V)
PR (2) P AR REER
Noodles tossed with ginger & spring onion (V) Dan dan pork noodles with Shanghainese
coddled egg & sakura shrimp in soup
FEAUELEE (3)

Stir-fried seasonal vegetables with garlic (V)

DESSERT &/
R B E AR T 4 5%k (F)

Lava sea salt caramel & chocolate mochi Oolong créme briilée (V)
Enjoy a complimentary glass of prosecco per guest
Mon to Thurs HK$438 per person

2 hours of unlimited dim sum & dishes
All prices are subject to 10% service charge



