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Unlimited Brunch Menu

Buffet Brunch ( Including Tea)
Buffet Brunch ( Including Tea)

1,299++ Adult
788++ Child

Buffet Brunch ( Free Flow Wine) 1,555++ Adult

Fresh shrimp ‘Har Kau’ dumplings with
bamboo shoots
azinfadale

Shrimp and pork
‘Siew Mai’ dumplings with X.0. sauce
aunAuanlatad

Honey-glazed roasted ‘Cha Siew’ pork buns
ALy

Spicy chicken dumplings with
Szechwan hot bean sauce
Wealddasidaiunan

Lotus root, water chestnut and kale dumplings
aziingniia

‘Teochew’ style steamed dumplings
with peanuts
Huldusan

Steamed squid with garlic sauce
daudinilstagnsziiian

Steamed pork spare ribs with black bean sauce
dlasanylistaaising

Steamed ‘Cha Siew’ rice rolls
faaisiganaanlinyung

Century egg and duck egg pork congee
Wnligeasi

Deep-fried Pacific clams Pacific clams
and leeks spring rolls
tailazuandsd

Deep-fried taro dumplings
WWannan

Deep-fried minced duck in ‘Sar Cha’ paste
with salted egg
Wannanlfiifadialdss

Deep-fried mango fritters with shrimps
Nziaananldi

Deep-fried shrimp wanton
with sweet and sour sauce
Weaanan

Deep-fried crabmeat and onion spring rolls
Yaiflezyavan

Pan-fried radish cake with Chinese sausage
WUNANNIA

Deewp-fried vegetable spring rolls
dailazin
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Crispy silver fish tossed with chill, garlic
and onion
danRunannaninaa

Deep-fried prawns coated
with creamy mayonnaise and bird’s eye chili
ANDAATNNIEDILUE

Sautéed prawns with spiced garlic and shallots
‘Bi-Fong Tang’ style
Aadmnszifiaaiivlada

Wok-fried garoupa fillet with lotus root
and black bean sauce
Walanindaddsiniia

Sautéed kale with shrimp
and octopus in X.0. sauce
fanzihdfaandlatas

Deep fried fillet sea bass with
roast eggplant and garlic oyster sauce
lanszwanantasgnziliadisiuvas
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China house special cracking pork
coated with ‘Cheng Kong’ vinegar
nyningaaLdeang

Stir-fried chicken fillet with vinegar pepper
RdAianzdafiunIua

Wok-seared beef tenderloin with black

peppercorn and seasonal soy sauce
Wakawinlnasn

Crispy string beans sautéed with minced pork

and sun-dried black beans
aailnenanaansaudnfiuisuazuydudaawinines

Poached ‘Hong Kong’ kale with soyasauce
ALUNERINIRINT A

Braised bean curd skin with enoki mushroom
and ‘San Tong’ pok choi

Waasnauanson
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‘Yang Zhou' fried rice with barbecued pork

and shrimps
ddaNYUAIUAET

Cantonese style braised rice with black truffles
and assorted mushrooms
dnauianinila

Crispy noodles with seafood

and egg sauce
uzuiinsausiantindyn

Stir-fried egg noodles

with seafood and soya sauce
NIRRT A

(@ | Signature dish 9 1NsuULLN
Please advise on any dietary requirements or allergies and our chefs will be delighted to assist.

Price are in Baht and subject to 10% service charge and applicable government tax.
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