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WEEKEND SALON BRUNCH

Served fresh and unlimited to your table

With free-flow fresh juices, soft drinks and water:
$480 per person / $250 per child below 10

With free-flow Veuve Clicquot Brut Yellow Label,
Classic Pimm’s Cocktail, red and white wine
and soft beverages as above:
$580 per person

10% service charge applies

Brunch is served on Saturday, Sunday and public holidays




Z5.< DIM SUM
3K 2w MR A Dim Sum (2 pieces per portion)
O & v & 3 S 3

Shrimp Dumpling with Water Chestnut
(=225

Pork Dumpling with Conpoy
OBt 2 % 748

Lobster Dumpling with Scallop and Capsicum

O BA & s AK &S

Pumpkin Dumpling with Morel Mushroom
O%+re

Steamed Barbecued Pork Bun
ObRER A

Crispy Shrimp Dumpling with Mayonnaise
O % 2 X R AE R

Crispy Shrimp Roll with Mango and Sesame
O 4 3 - 5

Baked Scallop Pie with Yunnan Ham
O EELFFBEH

Steamed Rice Roll with Fungus and Bamboo Pith

/NR SNACK
OF A%

Jelly Fish with Sesame
O s s B

Marinated Pork Knuckle
OsA#TE

Drunken Chicken Wing
O&E%HER

Roasted Pork Neck

[ A B 7% B4
Crispy Smoked Duck Breast

# % SOUP
O ## a3k &

Hot and Sour Seafood Broth
O#FERE

Sweet Corn Soup with Minced Chicken

* 3% MAINS
O X 44

Pan-fried Beef Tenderloin with Onion Sauce

O Zi# i@ 8

Fried Beef Ribs with Black Pepper
O Rk EEE

Crispy Pork Ribs in Sweet and Sour Sauce
O w )l #54=

Sautéed Shrimp with Chili Sauce
WP EANEF

Braised Seasonal Vegetable with Black Mushroom
O&%L%E

Braised Fungus with Vegetable
01 A7 e B B 2%

Seasonal Vegetable

#74@ RICE AND NOODLES
O AT ¥4

Steamed Fried Rice with Pork in Lotus Leaf
O 4 4 47 48

Braised E-fu Noodles with Mushrooms

O #98% 546
Soup Noodles with Shrimp Wonton

## 5 DESSERT

Of£BZRas=5
Almond Cream with Egg White
O 4id R @K &
Chilled Avocado Sago Cream
O % 4% B 3 Bk
Baked Pineapple Puff
O ft4r T #E
Osmanthus Jelly with Red Bean Pudding



