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Signature Sugar-Coated BBQ Pork Bun
EHEIR

Prawn Dumplings, Yellow Chives
TS

Crab Roe Siu Mai

MY F

Szechuan Style Dumplings, Minced Pork,
Chili Oil

[RRREE /N EE

Traditional Iberico Pork Xiao Long Bao
BRI ES

Hot & Sour Iberico Pork Xiao Long Bao
M BB E R

Garoupa, Prawn, Chili Dumpling

BT
Stir-Fried Choy Sum

XO iR

Wok-Fried Baby Napa Cabbage, Baby Beans,
XO Sauce

1]

Snow Pea Tips

*All our brunch items are intended to be enjoyed within our premises
and within a 2 hours dining experience from the time of the reservation
Our server will gladly assist you with portion sizes and quantities to
ensure your satisfaction.

Children under 4 dine free; ages 4-11 $38 each

Enjoy our curated limitless
selections below.

Your 2 hour brunch experience
concludes with our Deluxe
Dessert Platter.

68*

B s+
Signature Shrimp Toast

mEFHEMN

Marinated Cucumber and Garlic
XOEZ h £%

Pan-Fried Turnip Cake, XO Sauce
ERZLHERE

Fried Crab Meat Cheese Wonton
HEh Bt aE

Crispy Squid, Baby Corn, Salt and Pepper
HEEES

Wild Mushroom Spring Roll
ERIERGLLiD 12

Shredded Peking Duck Salad, Beetroot Crispy
Taro, Citrus Truffle Dressing

QBRI IREE

Hot & Sour, Assorted Seafood
BAFTKRE

Crabmeat & Corn
BEERW

Pork & Century Egg Congee

**We comply with an alcohol and social responsibility policy.
Drinks are served one at a time per person. Last drink is served with
the dessert course or at two-hour dining period, whichever comes
first during your brunch

Sparkling

House White,
Red Wine & Rosé

38*
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Alaskan Crabmeat Fried Rice
ERED

General Tso's Chicken
EHEE

Salt & Pepper Tofu, Golden Garlic
ZERRRILE

Zhenjiang Braised Pork Ribs
T4

Wok-Fried Flat Rice Noodles,
US Black Angus Beef

ARSI LHE
Stir-Fried Shanghainese Noodles with
Vegetable

(hnEC 4 - FEEAF)
(Add-on: Beef, Pork or Prawn)

HEREE

Signature Smoked Black Cod

& AR IR R

King Prawns, Black Pepper, Garlic,
Soy Sauce

T B ¥ L2 i B A2 Y %

Alaskan King Crab Casserole, Fish Roe,
Vermicelli

TELN AT

Whole Australian Lobster

R EMETE

Signature Lobster “Ma Po Tofu”

Limtless Brunch Cocktails:
Shin Lim Sparkle and Silk & Thistle

Lallier Champagne
House White, Red Wine & Rosé

+8

+40

+38

+43

MP

+78

Welcome Vesper Caviar Cocktail

Limtless Brunch Cockiails:

Shin Lim Sparkle and Silk & This

tle

Billecart - Salmon Champagne
Premium House White & Red Wine & Rosé

298"

2R FFILR KB (24
B R BEHE (300)
Apple Wood Peking Duck,

£)

Topped with Bjark Caviar (30g)

+278

A2REFILRAES (24
Apple Wood Peking Duck,
Peking Duck “Mott 32 Cut”

+138

)

ETRA AV EERIE
BBQ Smoked Pluma Iberico Pork

+68

RABEASH PR &

Japanese Kobe Beef A5+, Grilled
Leeks, Homemade Black Bean Paste

+238
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Assortment of Chef’s Selections
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