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New Year 2018
Dim Sum Brunch

Special dishes of the day

L K
Braised king prawn
in superior broth

REHMETT

Pacific Ocean golden scallops, stuffed lychee
with salted egg yolk and Asian spice crumbs

Served from 11am to 1pm
and 1.30pm to 3.30pm

Adults
78

Children
7= 11yrs
48

Signature dish s Vegetarian dish ]
The chef will be delighted to assist with any dietary
requests as some items may contain pork or nuts.

£ 2L Dim Sum

I E e R
a.Steamed prawn dumpling with black garlic

@ Steamed pork siew mai with baby abalone

3 EHIRE
Steamed pork xiao long bao

4 D RFAK
Steamed Sha Cha beef dumpling

5 Z% L,

4% Steamed Kurobuta char siew bao

6 23X K a8
o 4 Steamed crystal dumpling
with fresh mushrooms and black truffle

7 BAAE R
Fragrant lotus chicken and wild rice dumpling

8 XM A

Crispy bean curd roll filled with chives

9 TREGEALME
Pan fried duck stew and preserved vegetable bun

10 ¥ 5 ¥ A

Fried yam puff with minced chicken, mushroom
and dried shrimp

11 AR E MR
4% \X/ok-fried radish cake with XO sauce

12 8t A7 oA S HE B

Steamed Iberico pork ribs with black bean sauce

13 ##% A BN
Steamed phoenix claws
with fermented bean sauce

14 4z it B2 3R AL T
4% Steamed prawn and pork dumpling
with vinegar and spicy sauce

15 &MI5Z R

Steamed walnut and dark chocolate buns



HEARIR
Appetizer, Soups

16 GREBRRY
Imperial hot and sour seafood soup
17 £% F g

%7 Double-boiled black trio of mushroom soup
with carrot and snow fungus

18 B B K%
Cherry Garden'’s daily soup

19 & NFIRAHEE
4% Golden pumpkin soup with
morel mushrooms and diced chicken

20 HERLELIA 24

@ Drunken chicken in hua diao and rose dew wine

21 BYE FINGEA
Chilled jellyfish with top shell and cucumber

22 W R Sl A

#% Cantonese-style roasted pork belly
Z R F U

Honey glazed Kurobuta char siew

24 TR Mo Kt HE TE

Charcoal-roasted duck

=

FENDF
Seafood, Meat

25 &R BIR
4% Crispy almond prawns
with fresh mango and flying fish roe

26 3 M R e T

Fried eggplant tossed with chicken floss
BT Ve 3

Fried Chinese bun served

with chili crab meat sauce

28 FRH B AR AR

#% Steamed live tiger prawns with minced garlic

29 st ek X HE

#-Braised cod fish with spinach tofu
capsicum and black bean sauce

30 &4 T8

Braised mid-joint duck wings

31 Z&#HFRA

#% Sliced braised beef fillet with five spices

B MMM E

Slow-cooked beef brisket casserole stew
with tendon and turnip

33 EER B A
“Gu Lao Rou style” Kurobuta pork with pineapple,

cucumber and capsicum
in sweet and sour sauce

34 TRIERET
Wok-fried chicken with cashew nuts
and dried chili



=

¥ iE s E Vegetable

35 WREWEHRS A
Wok-fried seasonal vegetables
and fresh mushrooms in XO sauce

36 mEW RS
@ Sauteed Hong Kong vegetables with garlic

37 Zaffir AR
#%Poached Chinese spinach
with Wagyu beef and egg white

38. Mt mmOE s
#%\X/ok-fried string beans with minced pork,

Japanese dried shrimp and garlic

in black bean sauce

0 A @ |

Congee, Rice, Noodles

39 AR R &AW
Shredded pork, century egg
and curly dough congee

40 FReRBF R B4 KRR

#%Five grain fried rice with Cantonese pork sausage

and vegetables

41 BFHELFRD

& Braised ee-fu noodles with nameko mushrooms

silver sprouts and chives

42 RHB LW K&
Stir-fried misua noodles with egg, vegetables
and Chinese chives

T on| Desserts

43 FHTEHRHE
Chilled mango with sago pearls
pomelo and lime sorbet

44 B2k
Organic black bean pudding with avocado
and sesame ice cream

45 Hhkéc

#% Cherries in nui er hong and aged kuei hua wine

cocktail jelly served with lychee sorbet

46 HA=F A
Cream of almond
with glutinous rice dumpling

47 & IRAEIHA

4% Osmanthus jelly with wolfberry

Signature dish 4  Vegetarian dish &
The chef will be defighted to assist with any dietary
requests as some items may contain pork or nuts.



