DS1.

DS2.

DS3.

DS4.

DS5.

DSe.

DS7.

FRYEER K G

Deep-fried Beancurd w. Chives Sauce

1N A R

Teochew Pickles

UKL RO ~

Chilled Bitter Melon in Plum Sauce

OATEAENR T

Chilled Fish Maw w. Shredded Goose

R U fa

Deep-fried Bombay Duck Fish

WS VERR Y b

Teochew Handmade Crispy Meat Roll w. Foie Gras

LI o

Deep-fried Pork Belly w. Fermented Red Beancurd

RM18
sy / Small

RM18

7y / Small

RM18
sy / Small

RM38

sIv / Small

RM38
7y / Small

RM68
7y / Small

RM68
7Iv / Small

Dss. Kb =%
Steamed Seng Kuang Dumpling

DS9. WM ZZE B ol v 0

Steamed Teochew Vegetable Dumpling

DS10.5)) K &AM
Steamed Panda Bun (Mung Bean Paste)

DS11.7K it = fafi

Steamed Tricolor Crystal Dumplings

DS12. 2L JikbTF o

Steamed Pork Dumpling in Szechuan Red Oil

DS13. BEFFILaEBe L o @

Steamed Pork Dumpling, Crab Roe & Mushroom

DS14. L/ MM ok

Steamed Shanghai Xiao Long Bao Soup Dumpling

RM12

31/ 3pcs

RM18

34 / 3pcs

RM18

1M / 1pcs

RM18

31 / 3pcs

RM22
4 / 4pcs

RM22

31 / 3pcs

RM22

4 / 4pcs



DS15. JBIKP Lt e

Steamed Spain Iberico Pork Bun

Ds16.MRAEURT i @
Steamed Sakura Shrimp & Scallop Dumpling

DS17. 1 HAlY 1 W 9¢

Steamed Nan'ao Scallop Buns

Ds18. RAR B VLT N1 vl
Steamed Wild Mushroom Dumpling w. Black Truffle

DS19. ZFZRUEME s @
Steamed Shrimp Dumpling w. Bamboo Shoot

DS20. PhIH T )ZKE

Steamed Thousand Layer Cake

DS20. B L Rélmky b

Steamed Rice Roll, Barbecue Spain Iberico Pork

DS21. 4 MG 2 Py @

Steamed Rice Roll w. Crispy Prawn

Ds22. XO¥% A1l K @
Stir-fried Rice Roll, Shrimp & XO Sauce

RM28
31 / 3pcs

RM28
21 / 2pcs

RM28
2 7 2pcs

RM28

31k / 3pcs

RM28
31k / 3pcs

RM238
41 / 4pcs

RM238

7y / Small

RM28

sy / Small

RM38

sIv / Small

DS23.Z ViR E W

Deep-fried Vegetarian Spring Rolls

DS24. B A s BERY T HL o

Baked Black Truffle Milk Egg Tart

DS25. "B P X BERf o8 e

Baked Spain Iberico Pork Puff

Ds26. K = @

Deep-fried Glutinous Rice Dumpling w. Minced Meat

DS28.7F HIREAEE MRS b @
Pan-fried Radish Cake w. Scallop

DS29. 25 RS IR @

Crispy Fried Shrimp Rolls w. Seaweed

DS30.7% Hil T-22 1
Pan-fried Yam Cake

RM12
21/ 2pcs

RM24

2ki/ 2pc

RM22

24/ 2pcs

RM25

3% /3 pc

RM28
51/ 5pcs

RM28
34/ 3pcs

RM28
5%/ 5pcs



P1

P2

P3

P4

P5

P6

P7

P8

Sy DESSERT

R EAN A 0 RM28
Fresh Grind AlImond w. Egg White Milk Dessert #{ii/Per Person

s G (Beahss) e 0 Y RM28

‘Lek Tau Suan’ Soup Green Bean & Water Chestnut  #fii/Per Person

Lo g (Beihse) v RM38

‘Lek Tau Suan’ Soup Green Bean w. ‘Jiang Shu’ #{it/Per Person

Rb¥% o e
Deep-fried Taro w. Sugar v/ Small
HAVETE b AL
Mashed Taro w. Gingko /v / Small
ML TIE = RM638
Mashed Taro w. Bird’s Nest /v / Small
SE T IEREMRR RM38

Crispy Sweet Potato Glutinous w. Taro Paste Wiki/2 pes

UK SR BS (Hot /Cold) RM138

Double-boiled Sabah Bird Nest 1305 / Per 30g

w. Premium Red Dates & Rock Sugar

FE NG k¥ A
PREMIUM CHINESE TEA SELECTION
Jj k% Kung Fu Tea

RUEL M | Phoenix Dancong Tea RM18 per pax
WM RURL | 2R
RUREM, HIiFEER, FoE, KRBPKK,

KPR 4 REGULARTEA
JeFt | Dragon Well RMS8 per pax
BUHI PG | B
FATHE, WEREEREH, BHNEE,
AIHEE | Iron Buddha RM8 per pax
Ak FE | ek
2T, RWREE, LIRARE.
FHEH] | Jasmine Tea RMS8 per pax
JUVEREEL | )V
RAEEREAS, HHWRR, F7BEK,
% | Baby Chrysanthemum RM8 per pax
WL S | #L
AL, EHEWAR, HRUIA,
Fr i 7H | Pu’erh RM8 per pax

mrEBE | A
FUBREZ I, A&, M&EEH.

20064% 204 B Bz #% Year 2006 Ripe Puer w. Tangerine  RM18 per pax
MR IER, WLk, EREZERIH

20064 204 %j{E# % Year 2006 Ripe Puer w. Chrysanthemum RM18 per pax
WA, B, ARIREEA.



O HE AL
COLD PRESS HEALTHY JUICES

Per Glass / ¥
WEPERSTT Fresh Orange Juice RM16
wERESEULYT  Fresh Apple Juice RM16
BEREPUINT]  Fresh Watermelon Juice RM16
feEmy}C Energy C RM20

*Orange, Carrots & Lemon

HARREET  Slimming Veggie & Fruit Juice  RM20
*Spinach, Apple & Pineapple

RAW IR & ™Rk
STILL / SPARKLING MINERAL WATER

Bottle /il

RiliBe % KD SRk San Pellegrino 1000ml  RM28
1SS PIIYIS

1z RARW™ Sk Evian 1000ml RM28

Acqua Panna 1000ml RM28

il SET LUNCH MENU

o

2 P 0 PR
Dim Sum Platter
GIMZAB BE Y , F MY MRS @)

Steamed Teochew Vegetable Dumpling, Pan-fried Radish Cake w. Scallop

R WIBAGIE) K —

Double-boiled Pig's Stomach Soup w. Salted Vegetable & Peppercorn

R i kRSB

Braised Goose Combination

Ji fah g 2%

Sauteed Kailan w. Dried Halibut Fish

TIPIEL o0 @ =

Teochew Congee w. Baby Oyster and Minced Pork

WIS HR e = o DEihARek K~
Steamed Teochew Mashed Taro Topped w. Ginkgo and Pumpkin or
Water Chestnut and Mung Bean Dessert

lic4c Paired Tea
P b XU B

Teochew Phoenix Dan Cong

RM198 / pax
(Jiifr OP RM248/pax)
*Minimum 2 pax  *H i



