8o

T} Standard portion

B =T
Deep-fried shrimp dumpling with
assorted seafood in sweet and sour sauce

e B2 2 vk
Deep-fried crispy Ox ribs In black vinegar

HEE LI £
Bombay duck fish
flavored with five spice and chili

W AEHT

Marinated pig’s trotters in ginger sauce

VKSE [ 5 2

Chilled marinated bailing mushroom

P HE R

Marinated cucumber in garlic

A SR BRI A
Marinated jelly fish with Chinese celery

ARG
Crisp bean curd skin rolled
with bolete mushroom and vegetable

G

iM% Standard portion

{1 RS 2 A £ 0, (Er)
Double-boiled whole coconut soup
with abalone and minced

pork dumpling (per person)

Steamed Chinese dried sausage
and minced duck liver sausage buns

BTG

Bean curd skin rolls filling with
mashed shrimps and assorted
vegetables n supreme soup

VERE: e
Baked barbecued pork bun and
topped with pineapple crust

A A fF IR

Steamed shrimp dumplings

R E

Steamed minced shrimp and pork dumplings
Glutinous rice flavored with dried scallops
and diced chicken wrapped with lotus leaf
P H 35 S — s 2

All prices are subject to a 10% service charge.

T NI A YA IR R, SRR AR L, PAE

Dyn Special Weekend Dim Sum A
24 October 2020

INBIFE
NACK RECOMMENDATIONS E@%

HK$

S I Bk ) .
Sautéed rice rolls with superior soya sauce

138
X.O &b HE R kS
138 Sautéed turnip with X.0. sauce
SR
Deep-fried shredded taro and cashew
138
CIRIGE )5
Deep-fried spicy bean curd
118
TEABURUR
g Braised chicken feet with peanut
9
Green chilli peppercorn filled
98 with minced fish
R PYE i
98 Braised Ox-tripe with turnips
WS-y ZE A
Braised pomelo peel with
98 bamboo fungus and shrimp roe
B
DIM SUM
HK$
A TR 15 Ky
Shrimp and yellow chives rice rolls
AT = ok
148 Minced shrimp and assorted vegetables rice rolls
A 1 Bk
Steamed rice roll
94 g\ b e e A
FaH 7 A
Deep-fried mashed taro puffs with
matsutake mushroom and minced chicken
L AL E
94 Deep-fried shrimp and crabmeat toasts
TRHRIEERS

Deep-fried spring rolls with taro

94 ERM e 0!

Barbecued pork buns
90 IRF 2 IR

Steamed minced beef and vegatable dumplings
90 G sE

Baked Chinese puffs with minced pork,
spring onion and mushrooms

P EEEE Z AR

8o Black truffle sauce vegetarian dumplings

T3 4]
F o235 2K

If you have any concerns regarding food allergies, please alert your server prior to ordering.
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B Standard portion

98

98

98

98

98

94

94

94

HK$

ffift Standard portion

150

120

120

80

80

74

74

74

74

74



