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DIM SUM BRUNCH MENU

BERM/NIC KBS FUIIAN SNACK & DIM SUM

JZ P9 2\ UK 1 B

Xiamen-Style "Popiah”
KEXBEHER

Yongchun Aged Vinegar Jellyfish Terrine
5 s B

Wagyu Beef Wonton with Premium Soy Sauce

MTEHZXOE

Chilled Sweet and Sour Water Bamboo Strip with Pomelo

R4 F AL BE K 95
Marinated Whelk with Qinghong Rice Wine

ZMEBRTENE
Steamed Fresh Prawn Dumpling with Pickled Spicy
Yellow Capsicum Sauce

&I RE R T K
Pan-Fried Taro Dumpling with Lobster and
Minced Pork

RMWINEFXE
Home-Styled Steamed Dumpling with Pumpkin,
Bamboo Shoot and Matsutake Mushroom

33 ¥ 2 JBL BR 8%
Steamed Dumpling with Agaricus Blazei,
Sugar Pea and Spinach

%6 SOUP
BHENKEXRERG

Xiapu Seaweed Soup with Pork Dumpling
BT BFE 705

Simmered Tomato Broth with Matsutake
Mushroom and Bamboo Fungus

iR¥ VEGETABLE
FEESR (5. BUIFBHE)

Seasonal Greens with Your Choice of
Cooking (Garlic, Plain or Crispy Pork Lard)

i & DESSERT

R IKE
Sweet Taro Paste with Soymilk Pudding
R r kB IR B R G (R)

Minnan Sweet Soup with Peach Gum and
White Fungus (Cold)

S 78 B Uk 5 3 MINNAN SIGNATURE

BRI KE
Stir-Fried Sea Whelk with Shiso Leaves

BT REAS
Tea-Smoked Crispy Pigeon

F & RICE & NOODLE
=OMREFA

Noodle with Black and White Sesame Paste and
Pickled Daikon

BT SR Z R0 R

Xiapu Seaweed and Dried Mushroom Fried Rice

W/ PR W BRAFE (B0 $198)

TWO HOURS FREE FLOW PACKAGE (SUPPLEMENT $198)

Z R B RREK

Tea Sparkling Tea

H SAICHORA 3R
Chrysanthemum SAICHO Jasmine

S ALBIR SAICHOK T &R
Mohong Rose Tea SAICHO Darijeeling

BE OISR E PIEE

CHOOSE FROM THE MENU
BB REE 6K 3K X 488
Wine 6 dishes per person
JKTHE 27, < b ey
Veuve Clicquot Brut 8K FM$588

+ ee . 8 dishes per person

BEAOD
Selected Red and = % o
selected e 10MER  HI688

10 dishes per person

2 7 7K

Laochong Shuixian
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All prices are in HK Dollars and subject to 10% service charge. Set menu cannot be used in conjunction with any other discounts.
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