IRRARY

Dim Sum Library Set Menu

Signature Dim Sum (2 pcs per item) iE — i Choose one
Wagyu beef puffs with black pepper 2. #z{== fi*

Chinese noodlefish & century egg spring roll v 4% 4. % %
Yu xiang crispy pork dumpling 2. & 4 % é¢-K %

Black garlic siu mai pork & shrimp dumpling 2. %’F’%‘é
Scallop & Yunnan termite mushroom dumpling g4 g7+ + 4%
Crystal har gau - shrimp dumpling -k £ & 4%

Wild mushroom & beetroot dumpling ‘= 3 ¢ ¥% g4 (V)

Main Course £ - 3 Choose one

Pl ]

Stir-fried scallops with asparagus and poplar mushrooms }i{”ﬁ&f%? EA Wy b,
Steamed Alaskan black cod fillets with Chinese chives & Sichuan pepper % #x 7 2 #Z 4.
Sweet and sour pork H % ik v ﬂﬁ\ 3
Stir-fried French beans with pork & sakura shrimp 5z ’&;2 i# &

Wok-tossed kai lan with ginger & i* % # (V)
Wok tossed M9 wagyu beef with wasabi & garlic sauce + # % #r 4 M9 fr= . +HK$88

Rice & Noodle i - # Choose one

Soak cooked rice in soup with Alaskan crab meat {#¢ ;¢ 4x

Hand-pulled noodles in soup with chicken and spring onion %, A ¥t ¢ JkF £ %
Dan dan pork noodles in soup with Shanghainese coddled egg & sakura shrimp t /& *#& 3-3& ¥ &
Egg white fried rice with black truffle & vegetables > & %> F-v 42 (V)
Tossed noodles with ginger & spring onion & % # % (V)
Wok-fried flat rice noodles with wagyu beef iz {2 /# +HK$68

Dessert £ — # Choose one

Lava mango & almond roll 3 =/ %% 2 4 (2 pcs)

Lava sea salt caramel chocolate mochi /i« /& B & 4& K + 4 #F F ¥ (2 pcs)
Jasmine & coffee layered pudding %’-‘ﬁv‘vcvé4 & i+ (2 pcs)
Oolong créme brulee & %k &

HK$288 per person

Subject to 10% service charge



