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Perrier Jouét
#4 980 per person

Chrysanthemum

APPETIZER *:Hf' ':"_ﬁ’F
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DIM SUM
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B OB
BELLE EPOQUE BRUNCH

A EfE 580 per guest

AHERF 288 per kid 2+ aged3-10)

AEPEFE. B, K Inclusive of Chinese tea, fresh juice, soft drinks

Ruinart Blanc de Blancs
#42 1,350 per person

Perrier Jouét Belle Epoque
#4 2,600 per person

BRI EBREIZE Select Your Tea

B

Longjing

-1

Tie Guan Yin

KEER

Crystal Pork Terrine

A B

Drunken Chicken in Shaoxing Wine

Shredded Chicken with
Cold Mung Bean Noodles in Sesame Dressing

éE m @ (# Piece)

Pan-fried Pork Bun

£ 1 98 B (% piece)

Galden Pork Dumpling

B (# piece)

Scallion Pancake

iﬁg%(# Piece) @(Q

Spring Roll with Mixed Vegetables

AL F (# piece)

Spicy Wonton in Chili Oil

ﬁ % ﬁ ﬁgf (# Piece)

Spiral Daikon Puff Pastry

%*ﬁéﬁ Eﬁ W mpees per Piece

Pan-Seared Pork Bun infused with Hairy Crab Roe

g % j{ % E 45 f+88 per Piece

Giant Soup Dumpling with Hairy Crab Roe

@g FR Vegetarian

HILR#E

Osmanthus Oolong

BR %H

Jasmine Tea Pu Er

[ RAE MmN 5 oo

[]
[

IR N A N A

Osmanthus Wine Infused Cherry Tomato

SR A e R

Marinated Beef Shank & Tripe with Five-spice Spicy Soy Sauce

WE R

Braised Wheat Gluten with Black Fungus,
Dried Shiitake Mushrooms & Enoki Mushrooms

ﬁ W /J\ % @ (## Piece)

Xiao Long Bao

TE m /J\ % E (# Piece)

Xiao Long Bao with Hua Diao Wine

mm%mﬁ%&(ﬁ‘ Piece)

Pan-fried River Prawns, Minced Pork & Spinach Dumpling

%ﬁ?ﬁlﬁﬁ*ﬁg(# Piece)

Glutinous Rice Siu Mai with Pork & Bottarga

%ﬁﬁmgﬁ(ﬁ: Piece)

Crispy Spring Roll with Eel & Yellow Chives

i3 BLE 3R B (4 piece) O

Vegetarian Dumpling with Cordyceps Flower

g *ﬁlj\ % T w28 per Piece

Steamed Xiao Long Bao with Hairy Crab Roe

BZEREE, ERARRERIHELAYEY, FHREERLE,

For more vegetarian options, or if you have specific allergies or intolerances, please inform the manager who can offer advice.
ERRUABESE, BIMM—FRFEE. Prices are in Hong Kong dollars and subject to 10% service charge.



SOuP %

MAINS *‘# l.H,

e B3R

L]a)]

wO
je)
v Z

DESSERT ﬁ %

mEELLY

Spicy & Sour Soup with Assorted Seafood

[] A&EER

[]
[]
]

I R

[]

1 O

For more vegetarian aptions, or if you have specific allergies or intolerances, please inform the manager who can offer advice.

Spicy Sichuan Boiled Beef

AL 5 30 ¥ 3

Meatball in Sweet Soy Sauce

SR T &

Deep-fried Spicy & Salted Chicken with Garlic

BEW

Jasmine Tea Smoked Duck

LB ER

Rice Cakes in Fresh Fish Broth

AL R

Fried Rice Cakes with Preserved Potherb Mustard

BH ¥ 2+

Scallion Qil Noodles with Dried Shrimps

¥k o i

Dan Dan Noodles

EETE AL T (82 sen

Glutinous Pearls in Osmanthus Sweet Soup
with Rice Wine

ﬁ?ﬂ?ﬁﬁfgﬁl(# Piece)

Lava Sesame Glutinous Rice Dumpling

ﬁ@ﬁﬁ%@(ﬁ: Piece)

Salted Egg Custard Glutinous Rice Dumpling

[ HEERRE e

Braised Tofu Soup with Shepherd’s Purse

(] WEoH

Maipo Tofu

[(] gmm¥nss

String Beans with Dried Shrimps

(] womEs

Wok-Fried River Prawns

(] Bms ke f

Mandarin Fish Slices in Sweet & Sour Sauce
fisk St 4R

i F 153 1B e T AR

FR P L 3 3% B

Vegetables Rice with Salted Pork

¥ M B B 2 I IR b Ve 3R AR

00O o0on

Morel Mushroom & Cured Pork Clay Pot Rice with Vegetables

&TE{% @ ﬁ ( Piece)

Glutinous Rice Roll with Red Bean Paste
& Osmanthus

S 5w I B (4 piece)

Golden Silk Pumpkin Pastry

D Eﬁﬁﬁﬁ(ﬁ‘ Piece)

Imperial Mung Bean Cakes

O

Q(Q FHB Vegetarian
ESRREE, RERFRABRABELLEN, BHREMSE,

ERRUABESE, BIM—FRFEE. Prices are in Hong Kong dollars and subject to 10% service charge.

Shanghainese Noadles with Shredded Chicken

Rice Porridge with Seafood in Fresh Fish Broth



