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SHRIMP SHUMAI
KPS
YUNIUA

SIGNATURE CHARCOAL
SHRIMP HARGAO WITH
GOLD LEAF
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BAKED SCALLOP WITH
GLASS NOODLE
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ABALONE SHRIMP
WITH BROWN SAUCE
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STEAMED SNOW FISH
& SALMONROLLIN
SOY SAUCE
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CRISPY FRIED BEAN
CURDROLL
WITH SHRIMPS
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SHRIMP HARGAO
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DIM SUM & FAVORITES

02 CRABMEAT & PRAWN

SHUMAI TOPPED WITH
BONITO FLAKES
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WILD MUSHROOM &
TRUFFLE DUMPLING
WITH CHICKEN

E?F%%iﬁﬂ*ﬂﬁ?’f?&ﬁﬂﬂ%lﬂ
Inilswaawiansnina

RICENOODLE ROLL
FILLED WITH PRAWNS
“CHEONG FUN"
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CURRY CRAB LEGS
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BRAISED CHICKEN FEET
IN SZECHUAN SAUCE
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CRISPY PRAWNS
& MANGO SPRING ROLL

BERAFAIE RES
Uaeziauzing

FRAGRANCE BAKED
MINIEGG CUSTARD TART
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RED PORK BUN
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PORK SHUMAI
WITH CAVIAR
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SCALLOP DUMPLING
WITH BIRD’S NEST
TOPPED SALMON ROE
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SHRIMP WRAPPED
WITH SEAWEED SPICY
CHILI SAUCE
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BAKED STICKY RICE
WITH SAUSAGE & DRIED
SHRIMP IN LOTUS LEAF
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SALTED EGG YOLK
CUSTARD BAMBOO
CHARCOAL BUN
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CRISPY TARO PUFFS
WITH CHICKEN
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PAN FRIED TURNIP
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