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Dlm Sum Menu Available till 2:30pm A I—a Carte Menu Available from 1lam

[B& [Dish Name [ Qty [ Price | #% | Dish Name | oty [ Price |55 [Dish Name | Qty [Price
—— Ju Signatures LA LFE Appetizers & Soup/M& & %% Tofu & EgoE . &
& Jdul ?l;’f:i : :iﬁ\]u Treasures Trio: Tri-Colored Har Gao Gems 7.80 CAL|REARK Salted Egg Fish Skin 12.00 & CT1 *ﬁgﬁ% Braised Tofu with Pine 16.80
; : Wi = Mushrooms & Spinach ’
Juz | TETI%: Bt Wok-fried Chilli Crab In Mantou Tureen with 880 CA2 sk Afk&  [Fried White Bait with Salt & Pepper 12.00 CT2 e &:MT M |Braised Tof 'tE Seafood 18.80
& WRASEE aLid - CA3 | AT T Eggplant with Meat Floss 1000 i}#}ﬁﬂ raised. ‘;“ ":‘ _Ea O‘I’ - :
Lol . % Y. L S ith Gold 2  |Deep Fried Tofu with Salted Egg
& Ju3 %%jﬁﬁg &g;ﬁﬁ ‘Lii:ee?ngallove wans wi olden 10.80 CA4 | FMEF 787 Scallop & Chicken Soup (per person) 9.80 S T3 4 & Cereal W) .# 16.80
A8 PO BR: Quintessential Four: JU 6-Mushroom PV Double-boiled Abalone with Shark 2080 CT4 |[¥FEE Prawn Omelette 12.80
A#H, Y Megetarian Pau, Lavalicious Orh-Nee Salted e Cartilage (20 min prep time) per person ) S CT5 | KEE Classic Onion Omelette @) 8.80
Iy JU4 | Bi##fF, KM |Egg Sesame Ball, Crisp-fried Pork and Chives 10.80 CA6 |gatizepingy |Pouble-boiled Chicken Soup with 10.80 B iti
A%, A [Dumpling in California Roll style, Phoenix Tail Cordycep Flower (per person) ) CT6 |RE Traditional Omelette @ 8.80
e Siew Mai Fish Maw Soup wi Vegetables 3
o p with Crab Meat (1 pax 12.80/ egetables
U5 %gé*;t% [Signature Duo Platter: Baked Orh Nee Tart 080 Nl ol /4 pax) 3280 i 1 R 35 o Braised Abalone, Mushroom &
o lam ﬁ% ¥ Lith Gingko Nut & Chilled Soursop Delight @ ' Seafood ## s M iswg é%a Cucumber w \;egemb'es 48.80
¥ ) ) ) = mins prep time
Steamed A cs1 ?jg)@%ﬁ, ICod Fish (steamed / fried) per piece 20.80 JEVA P— Poached Chinese Spinach with 15.80
. Scallop Dumpling in Double-Boiled Soup (1pc) — - - - - - Trio Eggs :
S1 |REEZR ) ) 10.80 Stir Fried Sliced Fish with Spring Onions
(20 mins prep time) C2 |\ =BakR land Ginger 18.80 ovs lmE R Stir Fried Royale Chives with 15.80
] By . .
S2 PRa#EMr  [Steamed H_ar Gao_(3pcs) 580 CS3 |mps s p ISweet and Sour Sliced Fish 18.80 Garlic
S3 | THEE  [Steamed Siew Mai (3pcs) 5.20 Frv T &R Assorted Vegetables @
S4 |EH X [Steamed Honey-glazed BBQ Pork Bun (2pcs) 480 cs4 i&ﬁ?}%‘ Black Truffle Sliced Fish with Asparagus 26.80 g%&, a?(Choice of Vegetables: Broccoli,
ISteamed Phoenix Feet in — — - - cv4 | B2 IT Mk Cabbage, Spinach, Kai Lan 14.80
S5 . 520 ) ' ' .
& S5 [BBERN  |sichuan Black Bean Paste CS5 | X0 #g# [our Fried Scallops with Asparagus in XO 2680 = (1,38 Cooking style: Stir-Fry / Garlic /
©7S6 |G/l MRHEE [Steamed Spare-Ribs on a Bed of Tau Pok 580 : Bl | cter Sauce / XO Sauce )
. Steamed Glutinous Rice with Chicken wrapped UFR . Prawn Balls (8 pieces) X0%$)
ST |BEMA® [ o Lear (2pcs) 6.80 CS6 | (FH, &,  ((Cooking style: Cereal s / Salted Egg / 2080 Rice & Noodles 1R & M (2-3 Pax)
S8 EREE Uapanese Bamboo Charcoal Salted Egg Lava 580 IR, BR) Wasabi / Japanese Style) CRL |#MM&  [Yang Zhou Fried Rice 12.80
wma Buns (Liu Sha Bao) (3pcs) ] b (B Stir Fried Clams (Lala) — - -
& 9 [sonEmT ISteamed Prawn & Pork Dumpling in Sichuan 520 Ccs7 ﬁ#& %ﬁ:,) goqkin%sgyle: gigg_er V\;ine/ Chilli/ 15.80 CR2 [#F=#4R  |Prawn Fried Rice 14.80
Spicy Sauce (3pcs) # ) T pring Onions Inger, BHMATF  |Fried Rice with Crab Meat & Fish
S10 |ATEE UU 6-Mushroom Vegetarian Pau (2pcs) @ 6.80 Meat P& CR3 WK Roe 16.80
Deep-fried / Pan-fried A, %E& ) ) 20.00/ Lobster Crispy Rice Soup
Al |ekir s ICrisp-fried Beancurd Skin Roll with Fresh 6.80 CML i 7% Crispy Roast Chicken (Half / Whole) 38.00 & CR4 RIFAR (20 mins prep time) 30.80
Prawns (3pcs) : Stir Fried Chicken with Spring Onions Braised Ee Fu Noodles with
F2 |FESEAFE  [Crisp-fried Prawn Roll with Banana (3pcs) 5.20 Cm2| 2 E land Ginger 1680 CR5 | TR Mushrooms & Chives @ 14.80
& F3 [fiEWIiF% _ [Golden Brown Crisp Prawn Dumplings (3pcs) 5.80 pt A IChicken Cubes pryrEm
© F4 |[PRFEESE  |Deep-fried Vegetarian Spring Roll (3pcs) @ 520 CM3| (%}, &¥,  (Cooking style: Cereals / Salted Egg / 16.80 RS | i Sliced Fish Hor Fun in Egg Gravy 14.80
F5 | %i#ir% |Dragon Beard Fresh Prawn Roll (3pcs) 7.80 FR, HR) Wasabi / Japanese Style) i
& Fe |RURI (Crisp-fried Pork and Chives Dumpling (3pcs) 5.80 CM4 [l %78 Prawn Paste Chicken (4 pcs) 8.80 & CR7 gﬁgﬁﬁ% ;zg?ozg?r? EHor 2:2 with 18.80
F7 |&FRME b4 |Pan-fried Carrot Cake (3pcs) 5.20 CMV5 |i b HE g Salt & Pepper Pork Ribs 18.80 S0 STy
lici " ted M - - Lobster Ee Fu Noodles
e m Lavalicious Orh-Nee Salted Egg Sesame Ba 580 CM6 [ Beip Uing Du Pork Ribs 18.80 CR8 |RAFEHE (20 s orcp o) 30.80
(3pcs) © : M7 | = Coffee Pork Ribs 1880
Chee Cheong Fun & Porridge ik / #53 CM8 | By Sweet and Sour Pork 16.80
CP1 |EFHHFE  [Chee Cheong Fun with Prawns & Chives (3pcs) 6.80 -
CP2 | EH Xk (Chee Cheong Fun with Char Siew (3pcs) 5.80 CMO | #8% jBifa Z A F [Steam Minced Pork With Salted Fish 14.80
CP3 | th PP PELKS;:EO&F:;T;’;“E Porridge 580 © Chef Recommendation
& CP4|EA#IE__ |Porridge with Minced Meat and Century Egg 5.80 @ Vegetarian (no meat)
Oven-baked Bt
Bl |BRE:ES¥MT  [Signature Egg Tart (2pcs) @ 480 A Spicy (Let us know if you'd a non-spicy version)
SR ARk Baked Orh Nee Tart with Gingko Nut (1pc) W) 4.20
B3 (W XE Bolo Char Siew Pau (2pcs) 520 *All pf\cgs shgyvn aye subject to prevailing GST & service charge.
S B4 W (Original Bolo Pau with Butter (2pcs) @ 4.80 R A D0 # B 5 AR S 2.
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All-day Dim Sum Menu Desserts & Beverages

|w”:4§ |DiSh Name | Qty | Price B Item Qty | Price
Steamed Z& & Desserts & i

S2 K EEFIFR Steamed Har Gao (3pcs) 5.80 DEl1 |FEF S Z  |Refreshing Lemongrass Jelly with Aloe Vera 4.80

S3 |&TFRESE Steamed Siew Mai (3pcs) 5.20 DE2 |5EFKXE Mango Pomelo Sago = 80

S4 |EBH X Ea Steamed Honey-glazed BBQ Pork Bun (2pcs) 4.80 . DE3 [T Chilled Soursop Delight = 80

& S5 SR AU ggesetlgned Phoenix Feetin Sichuan Black Bean 520 DE4 (4. 5Y> Red Bean Dessert with Mandarin Peel 5.80

U
& S6 |G hE&HE  [Steamed Spare-Ribs on a Bed of Tau Pok » 5.80 & DE5 |B®RER Traditional Yam Paste with Gingko Nut 4.80
Deep-fried / Pan-fried F{, & Beverages #h}

& F3 Mz IR Golden Brown Crisp Prawn Dumplings (3pcs) 5.80 DRL |75 Coke (Can) 2 60

S FA | BRFEEFES Deep-fried Vegetarian Spring Roll (3pcs) ¥ 5.20 bR2 |22 Sprite (Can) 2 60
& F6 |RilgRh Crisp-fried Pork and Chives Dumpling (3pcs) 5.80

DR3 [Tk Fi1£%S [Pokka Jasmine Green Tea (Can) 2.60

& DR4 |EXK Homemade Barley (Hot/Cold) 2.60

& DR5S (| BHUREK Homemade Luo Han Guo (Hot/Cold) 2.60

DR6 |HEZE Chinese Tea (per cup refillable) 2.60

DR7 | 3R/K Dasani Mineral Water 2.00

DR8 [#FX 'Yuzu Tea (Hot/Cold) 3.00

DR9 |MiE Beer (Tiger / Heineken Can) 6.50

DR10 |BmHE () Coffee “O” 2.50

DR11 3% (&) Teh “O” 2.50

DR12 |k Coffee 2.80

DR13|#% Milk Tea 2.80

DR14 |y gnrE Ice Coffee 3.60

DR15 [vk#iZ¢ Ice Milk Tea 3.60

DR16 |HFFK Plain Water 1.00

*All prices shown are subject to prevailing GST & service charge. [ F & B INE#EH SRS .
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