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25T BECS Dim Sum Menu
;4= SEE

&)FT’ Eﬂi B2 Chef’s Recommendation R
F SR BRI A

Seafood Puff with Sesame and Fruit

ff'llfi 's' {/Ejr‘lnf J//J T
Scallops Rice Flour Rolls with Cordyceps Flowers
/J\ )\“% I{/T\ X}' ‘yff{_. A 3 pieces 88

Baked Crispy Chamiton Pork Buns

B S B A N
Steamed Alaskan King Crab Meal with
Secret Shrimp Paste Soup Dumpling

98 A5 B B S 98

Deep-fried Shrimp Wontonswith Steeet and Sour Sauce
B
Shrimp and Conpoy Dumpling in Superior Broth
TR BE
Steamed Pork Dumplings withPork Liver
LEE e

Steamed Sweetened Sesame Rolls

™ M; Decp-frieds RY R Pan- fried R

TERS TR S 3 pieces

Baked Wagyu Beef Pies with

Pickled Ginger and Pine Nuts

BUIDE Ty e p (ISR i S per piece 68

Baked Whole Abalone Tart with Diced Chicken
IR A
Deep-fried Dumplings with Foie Gras

A 3 pieces

Crispy Spring Rolls with Seaweed, Silver Cod, Squid
and Spicy Salt

P RR NIRRT B 68

Pan-fried Chinese Turnip Cake with Assorted Preserved
Meat and Pork Floss

% ﬁ‘};%%%m ZAF 3 pioces 68
Baked Taro Cake with Goose
ﬁ%ﬁﬁﬁiéﬁqi;ﬁjiﬁ ZAF 3 pioces 68

Pan-fried Shrimps Dumplings with Conpoy and Chives
Ea St 68
Pan-fried Oyster Pancake

S pieces 88

138

A 1 piece 58

@ﬁﬂ per person 7 8
WiF 2 pieces N

ZAF 3 pieces 18

98 &

68 &

ZAF 3 pioces 78

&

i) H”yj*}] Rice Flour Roll R

XO BEHby

Pan-fried Rice Flour Rolls with XO Sauce
WS

Crispy Shrimp Rice Flour Rolls

FEAT FRIK A SLIE 3

Barbecued Kagoshima Pork Rice Flour Rolls with Celery

PR B

Beef Rice Flour Rolls with Morel Mushroom
Aiihs 1ty

Traditional Rice Flour Rolls
ARARAT R B

Steamed Flour Rolls with Spotted Garoupa

9] ,;Zi: Steamed R

RSRA B LB Wt 2 pieces
Steamed Lobster Dumplings with

Black “Truffle and Gold Foil

@ %%E Hafs %éﬁ( Wi 2 pieces
Steamed Scallops Dumplings with Salmon Roe
ﬁ@g&gf Iﬂ i El ﬁ Wi 2 pieces

Steamed Crab Meat and Fgg White Dumplings
with Aged Vinegar

PNUIRETHE i PP 4 pieces
Steamed Shrimp and Bamboo Shoot Dumplings
AR VUL 4 picces
Steamed Pork Dumplings with Porcini Mushroom

K AR A

= 3 pieces

Steamed Dumplings with Dried Shrimps and Yam Bean &5

E(ERESEE S i A 3 pces
Steamed Mushroom Dumplings with Bamboo Piths
AT e A 3 pices
Steamed Barbecued Pork Buns

HRE B IRG =1 3 piecs

Steamed Buns with Chinese Preserved Sausage
I AR R4
Steamed Bean Curd Rolls with Pork and Shrimps
BT

Steamed pork-knuckle with Dried Black Moss

= 3 pieces
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ABOVE & BEYOND

e AP A0 B AR TR Noodles & Congee o2

98 KHERSZEM SRV S Hy 168
Wok-fried Figg Noodles or Flat Rice Noodles
98 with Soy Sauce
ST 98
82 Tossed Iigg Noodles with Minced Pork Sauce
A o B RSB 56 128
82 Spotted Garoupa Congee
with Coriander and Century Iigg
58 PBHGRIES A 148
Inaniwa Udon with Roasted Goose in Soup
118 WEK LG 168
L-fu Noodles with Pravens in Superior Soup
& TR MR K 208
Braised Vermicelli with Minced Duck
108 and Preserved Vegetables
S RORLA AT 248
Wok-fried Flat Rice Noodles with Beef
98
w0 Fif il Desserts =
78 BEEALAES 50
Red Date Pudding with Coconut Milk
JRHE BRI 18
72 Cantonese Style Steamed Brown Sugar
Sponge Cake
68 (EEWERREA AR I3 E) = 3 pieces 18
Fresh Milk Fgg Tarts
58 (Please allow 20 minutes for preparation)
A7 PR A1 i) 88
58 Chilled Mango Pudding, Pomelo and Sago
Wt H i 78
68 C/zi//m’ Mango Cream with Sago and Pomelo
WG NG ZHE 3 piaces 18
58 Steamed Sweetened Sesame Roll
58
58

G RANK Bl 5 Signature Dish

A8 H S A R S e w2 Au prices are in HED and subject to 10% service charge

TR
EFASL 35 Per Person

B /%Eﬁé%ﬂ‘s Oolong Tea R
R LW/ESIN

Tawwan Oriental Beauty

ER AL

Tawwan High Mountain Tea
LARAL B

Anxt Red Heart Iron Buddha

Premuum Chinese Tea

ool % Black Tea R

S RLP S
20-year Vintage Pu-erh

&)A%%%‘?& E% Green Tea & White Tea
WU T 0 0 i

Lion Peak Dragon Well, Ming Qian
SP3eRas
Stlver Needle
SEawEy

Whate Peony
w0 (LA Scented Tea oR
TR HEBR

Jasmine Dragon Pearls

VIS EEZ S

Hangzhou Chrysanthemum Tea
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w B HT Rice Flour Roll &R

-9 }i\*\‘ﬁ%d\ﬁ Hot Appetiser &

JIT A e H 3 DA S0 R0 5o — RO - All prices are in HED and subject to 10% service charge
IRAREIIELE LU, 5 RIS N R Please make your server aware of any food allergies

- g e ” [N 3 365 Ky 980 [NJ/D]/PIH AR 820
[N] (D[P 2 KA 32;;6“ 880 Crispy Shrimps Rice Flour Rolls Braised Chicken Feet with Abalone Sauce
Seafood Puff with [BJ[N][P] TSR TETET A B 820 DGV VG 720
, %gﬁfﬁ ?Eu%; S—_— 158 Steamed Beef Rice Flour Rolls with Crispy-fried Bean Curd Cubes with Spiced Salt
& HLAE [l 5 Morel Mushroom [N [PTEEIBET /K B8 980
Scallops Rice Flour Rolls with [DABET bR 580 Shrimp and Pork Dumplings in Soup
Cordyceps ilgwers R _n 48 Traditional Rice Flour Rolls JVIH IR % 780
R oyl S N (B¢ g
[NI[D][P, ] 4 f%MbLm o3l 3 pices = [N][PTITTEEIA SBE 820 Poached Seasonal Vegetable
Baked Crispy (’}'hamztoriP orl:funs o Barbecued Kagoshima Pork
[NI[D][PPE A A/NE yiee 285 Rice Flour Rolls with Celery ¥ BHl Noodles =
Steamed Crab Meat with Secret DIAEARA % A B 1180 s
Shrimp Paste Soup Dumpli o " [N [D][PIEEEE K ETA 980
runp Faste soup Dumplng Steamed Flour Rolls with Spotted Garoupa .
) A 980 Tossed Fgg Noodles with Minced Pork Sauce
- - PRI A 1480
Deet_fried Shrimp Wo ¥ YE Deep-fried ¢ T Pan-fried = (N1 D] [PPEEERRER; .
¢ ’f Sf'h"’d Shr;m[) Wontons . o . Inaniwa Udon with Roasted Goose in Soup
with Sweet and Sour Sauce & [B][D][N]T%F}Tﬂ l4—]’[¢[’, 3']}1_““ 980 NI DRSSt S 040w TRy 1680
& [N][D] [P WA fife  78q  Baked Wagyu Beef Pies with Wok-fried Egg Noodles or Flat Rice Noodles
; L. Per Pickled Ginger and Pine Nuts ith S
Skrimp and Conpoy Dumpling in person SE o LA e 22 - 78 with Soy Sauce A
Superior Broth & [M [D][P] Eﬂ?iﬁ = @ﬁﬁﬁé} 3 ;bigces - [N][D][PPER 1- %34 i 1680
[N][D][PHEE R BE el Z“”" 560 g’l’sp)’ gf;"”i qullk w{;tg *S_'m”;?: E-fu Noodles with Prawns in Superior Soup
Steamed Pork Dumplings with e oer o % 7 glan plqy* ait i [BI[N] DI P ¥y 2480
Pork Liver (NI ESS prperson 0" Wok-fried Flat Rice Noodles with Becf
W NS =f 480 gtllkej (I'/;}‘jh(;cl:n Abalone Tart with . NP5 KB A4 AS A K 2080
3 pieces 1 ] =4 o
Steamed Sweetened Sesame Rolls s N;’*’D [}1;% T 3 pices 680 Braised Vermicelli with Julienne Duck and
[N][D] £ » i Preserved Vegetables
2 FE Stpamed R Deep-fried Dumplings with
o - " Foie Gras 3
&5 [NJ[D][PT3: TR R MR Z“’ZLM 1080 . TN D] [P SR K R 680 ¥ ERT S Congee R
. . © = e o~ He R e
f;learze; L;?lster %mﬂz;gflwzth A Pan-fried Chinese Turnip Cake with [D][PITT VY AT BE 0 1280
ack Lrje a’f ﬂEL_ g 01A il 98 Assorted Preserved Meat and Pork Floss Spolted Garoupa Congee with
[NI[DIPHG 13538 rh‘.'T & . 2 pieces [N D] R : M . 680  Coriander and Cen;‘ug: Egg
EZ%?I?ZZ Hops Drumplings with Baked Taro Cake with Goose I preces [D][P]%E?%ﬂ@'ﬁ & 780
. ) . . [NI[D] [P SEALEHE A i ‘{f’.F 680 Mixed Meat and Peanut Congee
& [N][D][PTRTR 45 1148 Z”ZL 780 s 3 pieces [D][PIEIRY HBTEE 880
Steamed Crab Meat and Egg Whate Panfried Sh Du Chicken Congee
; ; an-fried Shrimps Dumplings with > .
Dumplings w-zth Aged Vinegar Conpoy and Chi’;es pling [B][D][PIEA | 780
[NJ[D][PIR B | A Pt 720 1 i 8 E Beef Congee with Poached E;
) 1 pieces [N][DTHTES 820 goe Wit Foached Fgg
f;;“n’zzi gz;’;’%’:: o Deep-fried Squids with Spiced Salt
T m gy (MDA TN éza 20 B Desrtce
;S'teamed Pork Dump;zh s with 1 pieces Pan-fried Chinese Chives Pancake o, (D] W%&Hﬁ 780
. . . U
o g with Dried Shrimps ~ Chilled Mango Sago Cream with Pomelo
Porcint Mushroom o [ 68 g ,g
N DMK A o 580 [M[D]{P]ﬁ(fﬂiﬂ%nﬁ% O DV KR SRR A 680
Steamed Dumplings with 3 pieces Df"’ﬁ’f""d Green Peppers stuffed with Baked Sago Pudding with Chestnut Purée
Dried Shrimps and Yam Bean Fish Mou&% ol A 68 [D] V-1 VERA A 880
N VRIS A “ sen  INIDIPISBRGAE O Chilled Mango Pudding with
Steamed Mushroom Dumplings with 3 prces Pan-fried Opster Pancake Pomelo and Sago
Bamboo Piths . [VRRFT AL IR j:zlem I0m
N/D] [P IR i, =k son  WIHE/INE Cold Appetiser ca Red Date Pudding with
Steamed Barbecued Pork Buns 3 peces [N][D][P]Ser EABAY B 4 680 Cowr\mli‘ ,]Ml”i_ =ff
PR S#F 680 Century Fggs with Chilli and Garlic in Black [DIEFYIEREA PO
Steamed Buns with Chinese 3 s Bean Sauce (iR 3 6)
Preserved Sausage [D] [Hﬁmﬁ%i 880 Fresh Milk Egg Tarts
[P ARG 25 = 580 Braised Pig Knuckles with Preserved Plum (please allow 20 minutes for
Steamed Bean Curd Rolls wiih Pork 3 s Sauce prep aratwrz“ - o
and Shrimps [N][D]JEHERE RS RS 480
[PIRES T 680 Cantonese Style Steamed
Steamed pork-knuckle with Dried Black Moss Brown Sugar Sponge Cake
& KANKIEFHRG S8 Signature Dish
B — Contains Beef %2V D — Contain Dairy products LYY N - Contains Nuts SRR P — Contains Pork SFER V-1 ‘egetarian s


http://sweetheartkitchen.com/recipes/german-pork-knuckle/

