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Classic Steamed Dim Sum
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Cantonese Roasted Meat
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Meats
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O TR EER 250
00 BTeETE 6tt) 280
RI@FF =315 400
00 EREFZR 450
o KttBR OBE%E O=& Ot yrs 450

Q =g==] OBEZE Ozct QB 750

OFat::: OB OBM O#F s 1000

O OEGRESHRA(1T) 1200

m 5§Z_EEEHEIIZIIJ P EH?"% Desserts

O BHINES(—AD) 78
OO BI_ESBE—AD) 78

O BBtHE 78

O FferEETEE: 78
00 BmUERR) 98

O PPERSTERE 08

O KA TEFB(—AD) 98
O0) BFTHKE(—AD) 98
O0) B HIE—ARD) 98
OO BITEE—AD) 138
00 ETSTEEE) 400

O BEB R (6-8111) 450

SREEIER PDIEI0%EHE )




