15 ¥ %8 Rice and Noodles

Eva iR ATEESE
Inaniwa Udon with Garoupa Fillet and Coriander
in Fish Broth

I:I {5 Regular $268 I:' 45111 Per Person $98

i 5o Desserts

BINERE e (=) BUERRF+TH5E)
Baked Egg Tarts with Bird's Nest (3 Pieces)
(Preparation Time: 15 Minutes)

$68 BTEHBREE @)

Chilled Mango Cream with Sago and Pomelo (Per Person)

) ?‘-*Sj F% él%‘éﬁd d Chicken in Cream S d
- $268 rie ice wit redde IcKen In Lream Sauce an * $58 ;7J(TE\;,)%£§ (ETL_F)

Tomato Sauce

Deep-fried Sugar Egg Puffs (3 Pieces)

BT BT ERER B A2 (s
$268 Steamed Rice with Shrimp, Conpoy and Mushrooms in $58 FEEEHETR (B0 . .
Abalone Sauce Wrapped in Lotus Leaf Sweetened AlImond Cream with Egg White (Per Person)

Braised E-fu Noodles with Crab Meat and Crab Roe

os || DBEOEBITH
Stir-fried Flat Rice Noodles with Beef Blade in Clay Pot

BRETBRHEIE
Hong Kong Gold Coast Hotel

- Steamed Red Date Puddings with Coconut Milk (3 Pieces)

- Steamed Pandan Puddings with Coconut Milk (3 Pieces)

$128 HEIEBE SN (&) $48 EFRIFFERHE ()
Golden Roasted Goose Noodles in Soup (Per Person) Baked Sago Pudding with Chestnut Paste (Per Person)
os || EREAEBIAN G0 sig || ERBE 510

Congee with Sliced Garoupa and Conpoy (Per Person) Mango Pudding (Per Person)

£ 25 Steamed Buns

$68 BTXIES (=¢)

Steamed Barbecued Pork Buns (3 Pieces)

® 358 BUEAE =#)
- Baked Almond Cream Buns (3 Pieces)

oo || BEESIR
Steamed Sponge Cake

w10y 17 B8 3K 5
DIM SUM MENU

$58 FBNMES (=¢)

Steamed Egg Custard Buns (3 Pieces)

FREEE B E SIRIN—RRFEE > All prices are in HK dollars and subject to a 10% service charge.
Al prices are in HK dollars and subject to a 10% service charge

R T RESE MR T HEARY A BHRE ERARE S &
Please inform your server of any food related allergies as your well-being and comfort are our greatest concern.
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® 378

® 378

$78

® 378

$68

$68

$58

$58

$58

$58

$48

$48

$48

# Bk Steamed Dim Sum

{ERBBEEFK (5
Double-boiled Dumpling with Seafood and Fish Maw in
Superior Broth (Per Person)

BT IRER ()

Steamed Shrimp Dumplings (4 Pieces)

T BERER (=)
Steamed Shrimp Dumplings with Scallop (3 Pieces)

BIIREE (M)
Steamed Pork Dumplings with Crab Roe (4 Pieces)

[RE IR
Steamed Glutinous Rice with Whole Abalone and
Chicken

BHERE (=1
Steamed Pork Dumplings with Quail Eggs (3 Pieces)

ST @)
Steamed Duck Feet Rolls with Taro in Bean Curd Sheet
(2 Pieces)

EAEREEN

Steamed Turnip Cakes with Conpoy and
Preserved Meat

RENEER =M

Shanghainese Xiao Long Bao (3 Pieces)

BFE FEBEE
Steamed Pork Ribs with Tofu Puff and Pickled Plum

RETTHEK (=¢

+)
Steamed Beef Balls with Bean Curd Sheet (3 Pieces)

RS i

Steamed Beef Tripes in Chu Hou Paste

AR =
Steamed Pork Dumplings with Chinese Yam and Peanuts
(3 Pieces)

Steamed Chicken Feet with Housemade Sauce

$78

® 378

® 68

$68

$68

$68

® 358

$58

$58

$58

B5 ¥3 Rice Rolls

[RE& S aRAm
Ste?ned Rice RoIIs with Shrimp ® 5228
=IUHBR I (SR SRR )
Steamed Rice Rolls with Beef, Shrimp and Barbecued Pork $198
ERiRrm
Pan fr|ed Rice Rolls with X.O. Chilli Sauce in Clay Pot $158
B e X ik
Steamed Rice Rolls with Barbecued Pork and Coriander $138
BRRZ S- AR R
Steamed Rice Rolls with Minced Beef and Mandarin Peel @ ¢118
® 3118
¥E 2 Deep-Fried Dim Sum
$108
FHIEES =
Deep-fried Sprmg Rolls with Shrimp and Taro (3 Pieces) .
98
FAR X VEEK (=)
Baked Barbecued Pork and Apple Puffs (3 Pieces)
$88

BIRERE (=
Crispy Bean Curd Sheet Rolls with Shrimp (3 Pieces)

BEZOFH CEH
Deep-fried Taro Puffs Stuffed with Seafood and Cheese
(3 Pieces)

TOBELLT (St e
Mangosteen-shaped Golden Lava Custard Dumplings
(3 Pieces)

3 _ 58
IOEERAESS (=) ’
Deep-fried Shrimp Dumplings with Mayonnaise (3 Pieces)
BEEMERE (= $48

Deep-fried Turnlp Puﬁs (3 Pieces)

® EfET#E ST Chef's Recommendation

& Bk /)y B Snacks

BT RBAXE
Honey-glazed Barbecued Pork

Hfe 52 ¥z e
Crispy Roasted Pork Belly

KIS EHE
Marmated Goose Wings and Webs in Soy Sauce

K K= E

Marinated Cuttlefish in Soy Sauce

BI7KFE (T

Marinated Pork Knuckles in Soy Sauce

AR 2 765 (—%)
Roasted Whole Baby Pigeon (1 Piece)

HEE R ER R
Deep-fried Whitebait Fish with Spicy Salt

BIRR
Spicy Deep-fried Squid

T LaRRi
Poached Seasonal Vegetables in Superior Broth with
Jinhua Ham

L] 01 L[]

il BRF  EEX
Choi Sum  Cabbage Chinese Lettuce

TIRIEEE
Crispy Bean Curd with Spicy Salt

RN EEERIK (=

Deep-fried Dace “Fish Balls with Fermented Clam Sauce
(3 Pieces)

B A
Pan-fried Chilli Peppers Stuffed with Fish Mousse
(3 Pieces)



