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2 hours of unlimited dishes every afternoon | 14:00 - 17:30
Dim sum & Appetizer BEFITERS
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Wagyu beef puffs with black pepper Yuxiang crispy pork dumpling
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Prawns spring roll with olive vegetable and sweet basil Lobster broth & squid deep-fried dumpling
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Deep-fried clam & taro puff with black bean sauce Black garlic siu mai - pork & shrimp dumpling
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Dan dan xiaolong bao Crystal har gau - shrimp dumpling
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Chinese Toona and shrimp dumpling Steamed barbecue pork bao
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Wild mushroom & beetroot dumpling (V) Steamed matsutake mushroom bao (V)
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Marinated cold pork knuckle Steamed celtuce with spring onions, shallots onions(V)
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Fried bean curd with salt and pepper (V) Stir-fried string beans with pork and shrimp
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Crispy aubergine tossed with salted fish &Sakura shrimps Sweet and sour pork with pineapple
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Stir-fried seasonal vegetables with garlic (V) Steamed prawns and loofah in fish broth
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Braised aromatic ginger chicken rice in stone pot Noodles tossed with ginger & spring onion (V)
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FERLIEE % 5% (%)

Lava mango & almond roll Oolong creme brilée (V)

Additional signature dishes F5E3H,
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King crab & sea urchin spring roll (4 pcs) +$58 Crispy bean curd roll with red prawn (2 pcs) +$68
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Steamed Alaskan black cod fillets with Chinese chives & Steamed scallop with garlic & vermicelli (2 pcs) +$88

Sichuan pepper (2 pcs) +$98
Mon to Fri HK$338 per person | Sat, Sun & Public Holidays HK$398
Served with a complimentary Tea Infused Mocktail

Add $208 per person for 2 hours of free-flow sparkling wine

All prices are subject to 10% service charge



