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0 Lunch Selections

BAYF Ik Barbecue Selections & 3= =0 Classic Dim Sum = #% = Steamed Dim Sum N \ f#{ir/ Per Portion
B E 7 [ ] ¥39

STHSTLAY .I'r LRk =B r TR [T TN JU B A Steamed Rice Roll with Minced Beef & Coriander
Roasted Pigeon 1 Triple Combination of i .'.u. B Turnip Cake (Pan-fried) Steamed Assorted Rl ks D ¥36

Barbecue Meat iy ﬁh ‘:r‘:-a & Mushroom Steamed Rice Roll in Hong Kong Style
£ JEUREE MRS G/ [ ] ¥36
Turnip Cake (Steamed/ Pan-fried)

FE R SRE G/ [ ] ¥36

it X
Baked BBQ Pork Pastry

LU oK A

Deep-fried Taro Dumpling

Deep-fried Minced Pork & Mushroom

Dumpling

Steamed Shrigp-B

MR
Steamed Dumpling ink
Teochew Style

FRMLUFIR

Taro Cake (Steamed/ Pan-fried)

B g = Sweet Dim Sum

Je Bz B g
Roasted Pork
BRY J
Barbecue Pork with Honey Sauce Sk ﬂfﬁ&_ﬂ!l\ Wik ) ¥ YRR DA
Steamed Rice oll Wrapped Crispy Steamed'Salted Egg Yok s'Rice Ball
Wﬂﬁf"}%% Rice Paper & Shrimp Custagrg Bun with Grated Penu‘tsn.m{\
Roasted Goose %
SRR P * D ¥178 {3/ Per Portion & R 41 / Per Portion
Twin Combination of Barbecue Meat 2 SRR Gip D ¥36 %%ﬁiﬂ?’& (4%1) D ¥40 BELF VML ) I:] ¥v36
ek =$f * D ¥228 Baked BBQ Pork Pastry (3pcs) ga%e:gllm%mmplmg () D A0 Steamed Salted Egg Yolk Custard Bun (3pcs)
Triple Combination of Barbecue Meat FESK = (45D ¥ Sp1 h RE Y
* PSR AT 30 %%‘Mz$ﬁ G I:I ¥33 Steamed Pork, Shrimp & Mushroom Dumpling (4pcs) & (ﬁlﬁ?ﬁﬁesame ol D ¥36
Roasted Goose Combination - Additional ¥30 Deep-fried Taro Dumpling (3pcs) B RUR l:] ¥36 P D
BB (o) D v199 U W SRR o) D ¥36 S_tez{med Chicken Feet with Black Bean Sauce Dﬁmar?eﬁﬁ%gggour pastry ¥36
Soy Sauce Lychee Chicken (Half Baked BBQ Pork Bun (3pcs) SVt [ ] ¥36 R ‘ ]
[y S g b D Steamed Spare Ribs with Black Bean Sauce TRV REZMRAE R ¥36
RO (1) D ¥199 ﬁ‘lﬂ:}&ﬂ(ﬁ (3 _ ¥33 . R (3 D 36 Black Sesame Glutinous Rice Ball with Grated Peanuts (3pcs)
Marinated Salted Lychee Chicken (Half) Deep-fried Minced Pork & Mushroom Dumpling (3pcs) kA Bk (k) ¥ S YL D
. D Steamed Beef Ball with Vegetable (3pcs) 5 é {E’Wﬁ‘?ﬁm.@f@ ¥36
WEBZKEFXG ) [ ]v149 %%’f?‘?% N v36 BERREKAS orp) [ v36 cmu:: Coconut Milk .{elly (30cs)
Roasted Crispy Chicken (Half) eep-iried vegetarian spring Ro Steamed Glutinous Rice with Chicken in Lotus Leaf (2pcs) 5 7J§BEI*E¥*}:ZE7E’.}§ G D ¥36
éﬂ%?[ﬁ% 50 D ¥118 ) éI{ﬁj;v/l\% (D) D v48 %ﬁﬁﬂ%fﬁ ) D v36 Chilled f)smanthus Jelly with Wolfberries (3pcs)
Roasted Pigeon (Whole) Poached Pork Dumpling with Spicy Sauce (6pcs) Steamed Assorted Mushroom Dumpling (3pcs) E"Iﬁ*ﬂ? ) D ¥36
Eﬁ%ﬁ@ﬁ’f/f% I:I v36 ﬁﬂd‘”ﬁﬂéﬁ G . N D ¥v33 Steamed Cake in 'Malay' Style
. . E % Steamed Beancurd Skin wrapped Mushroom in Broth ?teamed Bun stuffed Glutinous Rice in Teochew Style (3pcs) B&k%(;ﬁ* (35{6\‘%) 5 5 D ¥36
tF‘ il i o E €53 14 (] v48 IR ZERER Gep [ ] ¥33 aked Century Eqg Pastry (3pcs)
LUNCH PROMOTION FERR Gt o ¥ Steamed Dumpling in Teochew Style (3pcs) LB P @5 D ¥36
- Steamed Honeycomb Tripe with Soy Sauce 0eF 1 7 e i, l:] 33 Pan-fried Purple Potato Pancake with Peanuts &
- {75 £ /DINE-IN AT DINING HALL ONLY - s G ¥ Shredded Coconut (6pcs)
ﬁﬁg} fif li‘]%l%}”ﬁ G D ¥36 Steamed BBQ Pork Bun (3pcs) R J ZE b A l:] 36
TR Cpmy Pan-fried Pork Dumpling (3pcs) D S{:{@ ;J; %k? (ﬁ-*j)m ) D ¥36 B Ean ot (3pg¢) ¥
Lychee Chicken (Half) ﬁﬂj&? I‘M G ¥36 jame ork Dumpling (4pcs o ‘
¥ 398 i UL NE =" ¥E 31w 122 1)) Deep-fried Radish & Ham Pastry (3pcs) =BBHN D ¥36 éfiugﬂﬁ?if () 2 D ¥33
Prawn (Baked with Ginger & Scallion/ Stewed with Steamed Rice Roll with 3-kind Sauce Pan-fried Water Chestnut Cake (3pcs)
. . . ) = N /,E “
[RMU.P. ¥548" | Vermicelli & White Peppercorn) ﬁlﬂﬂﬁﬂiﬂFﬂﬁ*ﬁ . . D ¥48 EFE TR D ¥39 183k Gk /4p) G D ¥24
ﬁ i@ 3,%()“]_-‘:":“ Steamed R|f Roll Wrapped Crispy Rice Paper & Shrimp Steamed Rice Roll with BBQ Pork Bun (Steamed/ Deep_fned) (Spcs)
3 Kinds of Dim Sum We b MEmT o) [] ¥36 GERF S R [ ] v48 INFFRE o) [] 36
A r Deep-fried Wonton (3pcs) Steamed Rice Roll with Shrimp Longevity Bun (3pcs)

HEASHRERONEY, BRUSARS R, EREFHEZRBNER, WEFANFEZR, FEREMEE2T, IMFEEEM T, HBREEENT, UEXRBMI0%REE,
MEBEBRRZRBEERERNHESE, TEF (HFUE. TEH. EF%) SMEBISTAHME, RE L, HEKSMKEI0THME,
For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large).
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu'er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person.
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= HB#%% Soup Of The Day &3=/E Appetizer B2/.0 3B E Congee & Noodles EEE® Noodles/Rice

Oy -
R ERG SR
Fried Rice with Black Truffle &
RS Diced Seafood o o
Barbecue Pork &
Soy Sauce Chicken
Noodles

YA IRVRIECE P/
Crispy Rice in Lobster Soup

BRI R EFAR RS B2

= i i Deep-fried B d Skin Roll with
AL Y B e Shrimp & Yollow Chives.
Double-boiled Pig’s Lung Soup with Double-boiled Superior Fish Maw %éd@}{é*ﬁ D ¥1 .I 8
i Soup with SharkS ey ¥ / Per Portion Wok-fried Vermicelli with Shredded Pork
S R % [] w48 5 il S T [] v118
Century Egg with Pickled Ginger # T VARG B 7 5 Fried Noodles with Soybean Sauce
75::?46;7}(& I:] ¥78 Fresh Sliced Pork Liver Congee 'MEP*HE Eﬁﬁﬁiﬁhﬁ%ﬁﬂ@lﬁpﬁfﬁ I:] ¥128
Ice Grass with Sesame Sauce aﬁﬁﬁsﬁgggﬁfﬁgﬂzﬁmom 4 Bra_ised Thick Noodles with Honshimeji Mushroom &
i 15 A e (] 78 T gy & White Truffle Ol ¥ White Truffle Oil
Marinated Beef Shank with Five Spices ) k T2 K D ¥148
7J(&'% % E D ¥9 8 Wok-fried ‘Hor Fun’ with Sliced Beef
Marinated Goose Web & Wing HEB 20K l:] ¥148
N Steamed 'Hor Fun' with Spare Ribs
3R RUR [ 78
£ 8 T4 T FTR AR b Braised Chicken Feet & Peanuts with Abalone Sauce A DTS RAR R R D ¥148
AU TP HA T P Fried Glutinous Rice with Preserved Meat
Braised Premium Shark’s Fin with Stewed Shark's Fin with W3 0 s o 3 [] v78
3 3 5 ¢ . =25 a2 128 e 2 bl
bl & Crab Meat 7 gagi U Deep-fried Chicken Wings with Shrimp Paste . 51‘%%%%%%?&& Diced Seafood D ¥228
e ried Rice with Black Truffle & Diced Seafoo
Y HERK l:] ¥48 & / Per Portion s
{3 / Per Person Marinated Cucumber in Vinegar Sauce i %ﬁﬁ %Hﬁ?){@ D 238 iEEF {ﬁ{ﬂﬁg‘ﬁﬂ{ l:] ¥288
J152 e Y 7 g Ve 8 SRR (-4 ) ¥ Crispy Rice in Lobster Soup
@%mxg{ﬁj‘ﬁkﬁ . ) D ¥ 768 Im %EEE{ m: ’ﬂe (414:) . D ¥1 48 Fish Head & Belly Congee in Claypot (Serves 4-6 pax)
Braised Superior Shark’s Fin in Thick Chicken Broth Pan-fried Shrimp Cake with String Bean (4pcs)
VAT 3% SE =]
ﬁﬁ% Wq:*%tpﬁﬂﬁ D ¥ 628 Hﬂlﬁ'{ﬁjﬁﬁ?)ﬁ ; D ¥78 Efﬁ?iiz*éork Liver Congee D ¥58 ;22 II ] EH oA Dessert
Braised Premium Shark’s Fin with Dried Fish & Crab Meat Deep-fried Squid Tentacles with Pepper & Salt g -
o () vs0s  JUPKimmE O a8 AN L) vs8
Stewed Shark's Fin with Chicken Broth in Claypot Fried Rice Roll with Handmade Shrimp Paste entury Egg & Lean Meat Congee
e —— 7 v568 s 5 AT A5 (] ves AL 25 1 [] v58
VN H= s ) ) ¥ Deep-fried Beancurd Skin Roll with Shrimp & Yellow Chives Mushroom & Chicken Congee
g
Double-boiled Premium Shark’s Fin Soup with Cabbage iiE{EEJCI _“iﬂﬁ‘ D 68
- . Ty = ¥ AT T
& AR IR I:l ¥ 298 Sautéed 3 Kinds of Mushrooms with Oyster Sauce %ﬁﬁéﬁgﬁee D ¥b8 JZJSIE%E'E’?&{ .
Double-boiled Superior Fish Maw Soup with Shark’s Cartilage J XO%‘}@‘E l\ ;Fi I:] ¥68 D ...Double-boiled Bird’s Nest with
o , L L AR A i ¥68
W LA T8 SL A 0 3 D v128 Sautéed Turnip Cake with X0 Sauce Bulfrog Congee &4 / Per Portion
Double-boiled Chicken Soup with PR ESS Bk ) [] v88 .
SRR e Deep-fried Minced Mud Carp Ball (5pcs) SEIE%?T%E*% (] 78 Wk H % ] v50
y y oo, iced Beef Congee )
AVHEE NV [ ¥108 B SR (] v48 o CAOS O RTs
Double-boiled Pig’s Lung Soup with Almond Deep-fried Tofu with Pepper & Salt AR A RS T D ¥88 He EA Wk I:] ¥v39
> Sliced Beef & Pork Liver Congee
VS TG 2 (] v108 ? a’dﬁs%?u oo [] v58 o 3 Walnut Cream
Double-boiled Watercress Soup with Pork Rib IS S D D y‘}‘%{mx‘%{%ﬁ ¥88 EE%Z'IIQ :%P? D ¥39
D WAV & D v78 Barbecue Pork & Soy Sauce Chicken Noodles Chinese Almond Cream
LARES & ¥148 son-fried Bitier Gourd wi . .
Sweet Corn & Crab Meat in Thick Soup Deep-fried Bmer‘Gourd with Salted Egg Yolk X% *% D ¥88 HELALED D ¥39
. O v R 4 el [] v118 Barbecue Pork Rice Noodles Red Bean Cream with Lotus Seed
Lg_"ﬁ‘"‘ ¥ Deep-fried Diced Cod Fish with P & Salt N )
?E)E?ﬁ)r Fisﬁ]\%ﬂl & Minced Fish in Thick Soup 08 cop e ot Mo TS MR Tepper 58 %%q: V‘]{%E D ¥78 é—E%%g)ﬁﬁﬂ D ¥39
N N [ 2EAR BN A . . . .
D El')(,ﬂ/ {%’}@/ 7%@'}@ l:] ¥88 Sautéed Sliced Beef with Ginger & Scallion Noodles Black Sesame Cream
RS HZOKSE ¥98 GER/ 3/ IF22/ [T oK UKABK R 3
Sweet Corn & Minced Chicken in Thick Soup Poached/ Sautéed/ Sautéed with Garlic %{ZZWK ?52 D ¥48 Dw(b?}sﬁﬁ’s‘d Nest with Rock S l:] S
(Choi Sum/ Lettuce/ Kailan/ Baby Chinese Cabbage) Rice Noodles in Soup oube-ofled Birc's Nest with Hock sugar
BEETESERONAY, FRNSARSR. FAFHEZGRNAS, BEBAKESA, AFRANSE2T, MEASMT, BARASIST, N EXABMI0%RER, ige_05.05.2026
FEBERZEMBEREIRUESE, TBR (HFRE. TEH,. FRE) SAUEUBTEMNSE, BT L, HERASMKEI0TEMSE, 3}1&; j

For those with food allergies and any dietary restrictions, please inform staff. Please do not bring outside food and drinks into the restaurant. Wet Tissue is chargeable at ¥2 each. Takeaway plastic container is chargeable at ¥1 each (small), ¥5 each (large). N . a3 . g
All prices are subject to 10% service charge. All pictures shown are for illustration purpose only. Tieguanyin, Pu’er, Jasmine tea are subject to ¥18 tea charge per person. For Lemon water, it is chargeable at ¥10/ Per Person. I;F\ﬁ Chilled =|'—'¥H€ SPICV W Must Try



