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Mother's Day Dim Sum Specials

FRFENEA

Steamed morel mushroom xiao long bao

e B < s ST XL

Crispy Kurobuta char siew bao with enoki mushroom

JHEIE T i R HRA
Hokkaido scallop lobster dumpling

SR ey L e S
Deep-fried prawn with pomegranate and

passion fruit sauce

A PR I #Hez 1R
Cream of almond with tragacanth gum and glutinous
rice ball

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



=ty Dim Sum

1 wpymteir P

Steamed sumac prawn dumpling

2 kst e P

Steamed pork siew mai with baby abalone

3 HINNE

Steamed pork xiao long bao

4 WeF I
Crispy prawn dumpling

5 ke QR

Steamed char siew bao

s mrgkin P Y

Steamed crystal dumpling with black truffle

7 WE ST 4
Steamed beancurd skin with

minced chicken and prawn in oyster sauce

8 whizz%NY

Crispy vegetarian spring roll

9w P
Wok-fried rice roll with XO sauce

10 Bt AP EEA N HE A

Steamed Iberico pork ribs with black bean sauce

11 251 AR

Steamed phoenix claws with plum sauce

12w T WP
Steamed prawn and pork dumpling
with vinegar and spicy sauce

BkTRsa P

Steamed custard bun with black sesame

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



IE Soup

14 8515 X0
Double-boiled trio of mushroom soup

with carrot and snow fungus

15 ¥t H 1)
Cherry Garden Soup of the Day

16 hE I Hm P
Double-boiled chicken soup with sea whelk
and cordyceps flower

AR, BRE

Appetiser, Roast
17 pmms P

Century egg with marinated ginger

18 HFFRAR

Marinated cucumber with black fungus

19 BN EHRE
Marinated jelly fish in Thai sauce

20 7K &h X
Honey-glazed crystal char siew

21 M Rz ety P
Cantonese-style roasted crispy pork belly

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



M, IS
Seafood, Meat

2 fuEmarER P

Sweet and sour prawn with Chinese pear

23 BT HUAR A LEA IR

Braised Iberico pork rib in black vinegar

24 W RS IR T

Braised cod fish with egg plant in oyster sauce

25 AR e P

Braised mapo tofu with minced wagyu beef

26 vk P

Steamed diced chicken with mushroom

27 I Eah s

Deep-fried chicken in prawn paste sauce

28 % N T i R
Slow-cooked beef brisket casserole stew
with tendon and turnip

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



¥ 10 /NS Vegetable
20 =5 Y

Pan-seared trio treasures in fermented black bean

30 s
Sautéed vegetables with minced garlic

31 SERMAISIMES
Sautéed dace with black bean and
‘you mai’ vegetable

oy, U I
Congee, Rice, Noodle

32 i 7% B A 5
Century egg congee with shredded pork and
fried dough fritters

33 HEEIWIR

Fragrant egg fried rice

34 3 15 HE AR T
Braised ee-fu noodles with nameko mushrooms,

silver sprouts and yellow chives

35 e P

Stir-fried egg noodles with chives in superior soya sauce

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



B &G Dessert

36 A AT e
Chilled mango cream with
chia seed, pomelo and lime sorbet

37 15k a2 E
Chilled herbal jelly topped with peach gum

ssiHERE P
Cherry Garden ice cream of the day

39 ™ALL

Cream of almond with glutinous rice ball

40 FERAYP

Boiled sweet potato soup

@ Signature Dish Q\@ Vegetarian Selection

The chef will be delighted to assist with any dietary requests as
some items may contain pork, nuts and shellfish.



