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Summer Palace dim sum combination

Steamed fresh shrimp dumpling,

Steamed pork and shrimp dumpling with scallop,

Steamed diced carp fish and celery dumpling,

Steamed diced seafood dumpling with fungus and sea moss,

Steamed vegetarian dumpling with assorted mushroom and

Agaricus blazei mushroom

@ IR 115

Rice rolls with deep-fried crispy shrimp

@ KRR B P94 Four pieces 108
Steamed fresh shrimp dumplings
@ IR E P9#F Four pieces 108

Steamed pork and shrimp dumplings with scallop

@ AN P4f: Four pieces 108
Steamed Shanghainese pork dumplings

@ Wi j S =¥ Three pieces 84
Baked barbecued pork buns

@ R HER —fF Three pieces 78

V' Steamed vegetarian dumplings

PRI Z& A 100

Steamed rice rolls with beef and preserved vegetable

i A S 2R A 100
Steamed squid with vermicelli in minced garlic
AR OR 2 PifF Two pieces 84
Steamed glutinous rice with assorted meat wrapped in lotus leaf
M 2o R —fF Three pieces 78
Steamed dumplings in Chiu Chow style

v M LERB —fF Three pieces 78
Steamed vegetarian buns with preserved vegetable
Y17 B S AL —fF Three pieces 84
Steamed diced seafood dumplings with fungus and sea moss
7 FUR R 2 Bk =4 Three pieces 84
Pan-fried turnip pudding with diced aired-dried meat
B FURER —fF Three pieces 84

Steamed diced carp fish and celery dumplings

BHREEE SN FE —fF Three pieces 78

Deep-fried spring rolls with shredded turnips and shredded Yunnan ham

v WM EET A L EREL —fF Three pieces 84
Steamed vegetarian dumplings with assorted mushroom and
Agaricus blazei mushroom

@ HE RS540 Signature dish vV EE I Vegetarian
Fi A YT RIRE B A AR All dishes may contain traces of nuts
WMEEHEMTBYABEE  SEE RIS & o

Please advise our associates if you have any food allergies.

H—RR#5 & Prices are subject to a 10% service charge
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@ ZNAERR BT E Y A 4 Per person 288
Double-boiled whole fresh pear
with 60-year dried tangerine peel and Chuan Bei

@ INTHERR B AL 270 L Per person 220
Sweetened Tokachi red bean >
with 60-year dried tangerine peel

@ SRR L Per person 110 .

Steamed herbal turtle jelly

@ ALK HE & Per person 80
Chilled sago cream
with mango juice and pomelo

J\E G Z iz & Per person 88
Sweetened eight treasure soup
with sesame dumplings

T EHBEARR L Per person 88
Double-boiled fresh papaya and snow fungus
in almond milk

B EORER L Per person 75
Sweetened black glutinous rice soup
with taro and sago in coconut milk

A VR AT ) & Per person 75
Baked sago pudding with lotus seed paste

[ (TR —fF Three pieces 72
Deep-fried glutinous dumpling
with red bean paste and olive seed

PR RS B —fF Three pieces 72
Deep-fried water chestnut cake

JEVE AR K —=fF Three pieces 72
Pan-fired Chinese New Year pudding with egg

ENREEETE (Fh520585) Wil Two pieces 60
Baked fresh egg tart (Preparation time 20 mins)

- REIEPE 4] Half dozen 168
Longevity bun with lotus seed paste and

egg yolk

PRERER AR 47 Per person 90
Fresh fruit platter

® HEHEN A Signature dish
WM A B BUE SRR A -

Please advise our associates if you have any food allergies.

hn—RR#5E Prices are subject to a 10% service charge



