= BYOEE (Dim Sum All You Can Eat)

1.

EARE L
Seafood and conpoy dumpling in superior soup
Stp cdo hai san so diép kho

BRI 2275

Fresh prawn wonton soup
Sup hoanh thanh tom

VI EE

Steamed fresh prawn dumpling
Ha cao tom
IR

Steamed pork dumpling with crab roe
Xiu mai gach cua

- fERIR R B

Steamed prawn dumpling with spinach
Béanh cao tdom voi1 bo x01
KRR KL

Steamed seafood and vegetable dumpling with chive
Banh cdo hai san voi rau he

W ERR

Steamed scallop dumpling with towel gourd
Béanh cdo so di¢p voi mudp

S SR AT ih

Steamed seafood dumpling with conpoy
Béanh cdo hai san so di¢p kho



b B0 E%E (Dim Sum All You Can Eat)

9. Eifg/hEQ

Steamed minced pork dumpling “Shanghai” style
Bénh cdo thit heo kiéu “Thugng Hai”

1085 82 E5%E

Steamed vegetable roll with oyster sauce
Rau thap cam cuodn va sot dau hao

11 fif 2 EREE
Steamed glutinous rice wrapped in lotus leaf
XO1 ga goi 14 sen
12, IRp/F A Bk
Steamed beef balls with vegetable
B0 vién hap vdi rau mua
138 Xty

Steamed barbecued pork bun
Béanh bao xa xiu

14. & 55

Steamed fresh mushroom and vegetable bun
Béanh bao nam va rau

15. =Y

Steamed sweetened salty egg yolk bun
Béanh bao ngot nhan long dé trirng mudi

16. T J& R hrkk

Steamed sweetened cake “Malaysia” style
Banh trirng ngot ki€u “Ma Lai”



X B OMEIE (Dim Sum All You Can Eat)

17. X J30% sy,

Baked sweetened egg yolk bun
Béanh bao nhan long d6 trrng mudi nudng

18. 7 Ry T Hei

Steamed spare ribs & pumpkin with black bean sauce

Sudn heo hip tau xi véi bi do

19. 46 80T RUR
Steamed chicken feet with black bean sauce
Chan ga hap tau xi

20. FHE 17K

Steamed rice flour rolled with shrimp
Béanh cudn tom

21 BT X BEaky

Steamed rice flour rolled with barbecued pork
Béanh cudn x4 xiu

22. & oA

Steamed rice flour rolled with beef and parsley
Bénh cudn thit bd

23. X0 EADECK ek

Fried rice flour roll with dry shrimp and XO sauce
Banh cudn tom kho x2o sdt XO

24 . FF AT NRE

Pan-fried turnip cake
Banh bt cu cdi chién

2 B0 E%E (Dim Sum All You Can Eat)

25.X0 #1ba MR
Fried turnip cake with XO sauce
Bénh bot cu cai xao sot XO

26. 75 B MG %

Pan-fried minced pork dumpling
Banh cao thit heo chién

27. LGk R
Deep-fried prawn dumpling with superior soup
Banh xép hai san chi€n véi nudc sup
28. LR
Deep-fried spring roll “Shanghai” style
Cha gio chién kiéu “Thuong Hai”
29. R IK fh
Deep-fried glutinous rice dumpling “Homeland” style
Banh nép chién
30. AT AVD AU

Deep fried seafood roll with mayonnaise
Hai san cuon chi€n s6t mayone

31. fEAR 2 RR S e A

Deep-fried shrimp wrapped bean curd skin and sesame seed

Dau hu ky cudn tdm va mé chién
32. AU ) 2R

Deep-fried squid beard with salt and pepper
Rau muc chién muoi tiéu



/INSE By, B0, B8R, S5 453 ( All You Can Eat)

33. % Kl

Soup of the day
Canh trong ngay

34 JR BRI 52

Hot and sour seafood soup
Sup hai san chua cay

35. F YRR AT

Fish soup with century egg and parsley
Canh c4 miéng véi trirng bach thao va ngo ri

36. LiBEEE

Shanghai drunken chicken
Ga ngdm rugu kiéu “Thugong Hai”

37. R

Spicy jelly fish salad
Stra bién tron cay

38. &Ly it 4%

Shredded pork stomach with spicy sauce
Bao tir heo tron cay

39. b 7K I BB LA A R

Marinated pork knuckles & beef muscular
Gi0 heo va bap bo ngadm thudc bac

40. JERHHE

Barbecued meat combination
Khai vi thap cadm quay nudng

/INSE By, B0, B, S5 43 ( All You Can Eat)
41. i Kz S5 i Al

Crispy roasted pork bacon
Thit heo ba rot quay gion

42. 3R B IR
Steamed tiger prawn with garlic sauce
To6m su hap toi
43 KR B i
Boiled fillet grouper with garlic & preserved vegetable
Ca mu phi 1€ ham véi cai man va toi
44 K #E v

Braised garoupa fillet “Si Chuan” style
Ca mu phi 1€ ham sot “Tu xuyén”
45 I YD 3R

Sauteed egg yolk with bitter melon
Kho qua xao long trirng trang voi sita tuoi

46. 07 K i1 0%

Braised eggplant with roasted pork
Ca tim ham vdi thit heo quay tay cam

A7, il $0 FHERL 5 O

Braised bean curd with chicken and salty fish
DPau hu ham véi ga va cd man tay cam

48. AT SRIBUK b 4 0%

Stir-fried mixed vegetable with glass noodle and dry shrimp

Rau thap cam xao bun tau va tom kho



/INSE By, B0, B8R, S5 453 ( All You Can Eat)
49. X0 E4b i

Sautéed sliced cuttlefish with XO sauce
Muc lat xao s6t XO

50. 15 SR N

Stir-fried beef and vegetable with oyster sauce
Thit bo xao rau mua sot dau hao

51. Uz iidE

Pan-fried egg with French bean
Dau hoa lan chién tring

52. 75 H BRI DU i

Sautéed season vegetable with garlic or plain
Rau mua xao

53. He kAR

Boiled congee with shredded chicken and conpoy
Chéo ga soi va so diép kho
54. B AL R
Boiled congee with snakefish
Chéo ca loc
55. A RA O

Boiled congee with minced beef
Chéo thit bd bam

56. ) B JE ) ke

Boiled congee with preserved egg and pork meat
Chao thit heo hot vit bach thao

/ISR K B, R, S5 4R ( All You Can Eat)
57. WU H o

Plain congee served salty egg
Chéo trang voi hdt vit mudi

58. i B Kb

Fried rice with seafood and spicy sauce
Com chién hai san sot cay

59. 15 M4 Bk

Fried rice “Yang Zhou” style
Com chién “Duong Chau”

60. I A%
Fried noodle with barbecued pork in soya sauce
Mi xao nudc twong véi x4 xiu

61. 1B AF Ty

Fried thick noodle with sliced beef & soya sauce
Hu tiéu xao thit bo

62. BAHEF ISR

Fried thick noodle with pork spare ribs and black bean sauce

Hu tiéu x30 thit heo sbt tau xi
63. ff iR = A

Fresh noodle and wonton soup
Sup mi hoanh thanh

64. 5% 2 A

Kabin dan dan noodle soup
Sup mi “Tt Xuyén”



HH 4R (Dessert All You Can Eat)

65. Tk 3 M i

Oven-baked egg tartlet
Banh tac tring nudng

66. 7 kYR A4

Oven-baked coconut tartlet
Banh tac dira nuéng

67. Jak B 3 2Rk

Oven-baked lotus paste and salty egg yolk puff
Béanh nudng hat sen long do tring muoi

68. VEVR RS

Deep-fried glutinous rice & bitter melon sesame ball

Banh me khé qua vién chién gion
69. W 2 A T FR K ¥

Boiled glutinous rice mango an egg yolk ball
Banh bao chi nhan tring stra vé1 xoai

70.3E F4L 5 vb

Sweetened red bean cream with lotus seed
Che dau do hat sen

71.F VKR

Sweetened sago cream with taro and coconut juice
Che khoai mdn bdt ban nudc dira

72 8 R G

Cold almond bean curd with fresh fruits
Dau hu hanh nhan va trai cay

HH4EE (Dessert All You Can Eat)

73. T A A

Chilled mango pudding
Rau cau xoai

T4 ERERTE

Double-boiled essence of turtle and honey sauce
Qui linh cao vai sot mat ong

75. AR AR

Seasonal Fresh fruits
Trai cay theo mua



