
m Httm � JZ. i� 'El 
Signature Sugar-Coated BBQ Pork Bun 

it�!llH1 
Prawn Dumplings, Yellow Chives 

�Ti�� 
Crab Roe Siu Mai 

ili1M!P-=f 
Szechuan Style Dumplings, Minced Pork, 
Chili Oil 

/J�.Uf � ,j,7!§ 
Traditional lberico Pork Xiao Long Bao 

IHt I j \ 7! 'E! 
Hot & Sour lberico Pork Xiao Long Bao 

i1Jm1&jf*m� 
Garoupa, Prawn, Chili Dumpling 

lfflt* • VEGETABLES 

fl�1J*,L' 
Stir-Fried Choy Sum 

XO�i'.!,;l* 
Wok-Fried Baby Napa Cabbage, Baby Beans, 
XO Sauce 

Raf 
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-ll $38 each. 

LIMITLESS FEAST 

Enjoy our curated limitless 
selections below. 

Your 2 hour brunch experience 
concludes with our Deluxe 

Dessert Platter. 

CLASSIC 

Sparkling 

House White, 
Red Wine & Rose 

38* 

SIGNATURE 

Limtless Brunch Cocktails: 
Shin Lim Sparkle and Silk & Thistle 

Lallier Champagne 

House White, Red Wine & Rose 
78* 

68* 

WJ* • APPETIZERS 

fB#tiT-�± 
Signature Shrimp Toast 

�=g-=ftaw Jll 
Marinated Cucumber and Garlic 

xo��H,t 
Pan-Fried Turnip Cake, XO Sauce 

��z±i1=z:� 
Fried Crab Meat Cheese Wonton 

mtUUJt 
Crispy Squid, Baby Corn, Salt and Pepper 

1:
r
oo��� 

Wild Mushroom Spring Roll 

�t}jH#lll%�;�1l 
Shredded Peking Duck Salad, Beetroot Crispy 
Taro, Citrus Truffle Dressing 

im 'm ♦ SOUP • CONGEE 

;fitjf!lUUi 
Hot & Sour, Assorted Seafood 

��JHl�ii 
Crab meat & Corn 

m�1i�m 
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. 

i�H/jl • WOK & GRILL 

lliiJ ttJIJr 1.J� � � i'.J;t& 
Alaskan Crabmeat Fried Rice 

ti:if.:�l� 
General Tso's Chicken 

�:ii�ER 
Salt & Pepper Tofu, Golden Garlic 

�mHljI� 
Zhenjiang Braised Pork Ribs 

,:i'.); 4-jiiJ 
Wok-Fried Flat Rice Noodles, 
US Black Angus Beef 

�*i'.J; . .b&ffii 
Stir-Fried Shanghainese Noodles with 
Vegetable 
(1m�r. 4- ' ffisx!liF) +8 
(Add-on: Beef, Pork or Prawn) 

(ADD-ON} i&if • FRESH SEAFOOD 

m■�Rm �o 
Signature Smoked Black Cod 

�:gMmtHt• +38 
King Prawns, Black Pepper, Garlic, 
Soy Sauce 

Taffl�lliiJltM�M�• �3 
Alaskan King Crab Casserole, Fish Roe, 
Vermicelli 

;J!;#I :£!111' Mp 
Whole Australian Lobster 

jp;��••:a• +� 
Signature Lobster "Ma Po Tofu" 

PREMIUM 

Welcome Vesper Caviar Cocktail 
Limtless Brunch Cocktails: 

Shin Lim Sparkle and Silk & Thistle 

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

298* 

,�/Jn / ADD-ON 
........................ 
m-=0ffi*�m 

MOTT SIGNATURE 

42�tiil��t}iOt Jtlll% (3¥m*��l 
� �m�•n� (3□gJ 

Apple Wood Peking Duck, 
Topped with Bj0rk Caviar (30g) 

+278

42�tiiJ�jt}ji:J:t mlll% (3¥m*ml 
Apple Wood Peking Duck, 
Peking Duck "Mott 32 Cut" 

+138 

i.'.Hrnmiffi!9I��=Mt'Jl.� 
BBQ Smoked Pluma lberico Pork 

+68 

}ji:Jjj�A5f$P4-:tYPttEw 
Japanese Kobe Beef A5+, Grilled 

Leeks, Homemade Black Bean Paste 
+238 

!tt�Ht:ffl: 
DELUXE DESSERT PLATTER 

mt�Hf:& 
Assortment of Chef's Selections r' 

,, 


