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Dim Sum, also known as Cantonese Yum cha is characterized by freshness and tendemness rather than greasiness with strong flavor. We offer a wide range of
authentic Cantonese dishes prepared by a unigue cooking skills such as steaming, pan frying. stewing and deep frying.
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Chilled Mango Cream with Pomelo and Sago  Congee with Preserved Egg and Minced Park Steamed Shrimp Dumpling
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Traditional Custard Cake with Olive Cangee with Mandarin Fish and Duck Steamed Chicken's Feet with Black Bean Sauce
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Double-hoiled ;E;;thh White Fungusand Papsya  Congee with Chicken Steamed Pork's Rib with Preserved Vegetable
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HLabah Congee with Lettuce and Dace Ball Steamned Musselwith Black Bean Sauce

Rice Dumpling stuffed with Red Bean Cream
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Double-boiled Duck Soup with Conpoy Smoked Mandarin Fish in Soya Sauce Steamed Bean Curd Skin stuffed with Shrimp
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Hot & Sour Seafood Soup Pan-fried Codfish Japanese Style Turnip Puff with Salty Ham
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Boiled Fish Ball Soup with Lettuce and Bean Curd Golden-fried Dace Ball Steamed Dumpling with Prawn
ENREAA EXERER XOBE® MM
Chinese Daily Soup Noodle Scupwith Preserved Vegetable and Yellow Crosker  Pan-fried Turnip Cake in X0 Sauce
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Braised Vegetarian Abalone with Black Fungus and  Fred Udon Neodlewith Siced Besfin Black Pepper Sauice

Bamboo Shoot R IARR A G
rrrrrr Stearmed Glutnous Rice stuffed with Chicken and Caripoy




