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Dim Sum Menu

YNEFEGR Takeaway Hotline: 2829 7980
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Selection of Dim Sum

BARFEAH#HL (3 ff/pieces) HK$ 60.00
Baked Crab Meat Pie with Mentaiko

BETE LB EHES (3 {F/pieces) 68.00
Steamed Pea Sprouts, Shrimp and Pork Roll with Cordyceps
Flowers in Superior Soup

EREBESE (2 fF/pieces) 60.00

Steamed Bun stuffed with Preserved Meat Sausage

EEMEFIES (3 {f/pieces) 68.00

Steamed Dumpling filled with Mantis Shrimp, Minced Pork and
Shrimp

BB &SR 68.00

Steamed Pork Ribs with Bean Curd Puffs and Black Bean Sauce

B E/NE R (4 {/pieces) 68.00
Steamed Soup Dumpling filled with Minced Pork

& REBALE (3 fF/pieces) 68.00

Pan-fried Dumpling filled with Minced Pork

fE A RTAE (3 fF/pieces) 68.00
Pan-fried Minced Pork Bun

i E E

Selection of Dim Sum

KigEEHREx (4 (h/pieces)

Steamed Shrimp Dumplings

BITEAEEE (4 ff/pieces)

Steamed Minced Pork and Shrimp Dumplings with
Dried Flatfish Powder topped with Crab Roe

EEYER (3 {f/pieces)

Steamed Barbecued Pork Buns

PR UEE A (3 f/pieces)

Baked Barbecued Pork Buns

KBERiARE G f:/pieces)

Pan-fried Fish Cake

EREMTAAER (3 f4:/pieces)

Steamed Minced Beef Ball with Bean Curd Skin

REwKE (3 f4/pieces)

Glutinous Rice Dumpling filled with Dried Shrimp and Pork

FEMALTREE (2 (F/pieces)

Steamed Glutinous Rice and Abalone wrapped in Lotus Leaf

HKS$ 68.00

68.00

60.00

60.00

60.00

60.00

60.00

68.00



T AN Set Lunch Menu
Selection of Dim Sum

. \ | R LMES
TERKIRG S (B1F /pieces) HKS$ 60.00 Dim Sum Combination
Deep-fried Spring Rolls filled with Shredded Chicken and Shrimp TKERE ~ BRIF RIS R g

Steamed Shrimp Dumpling

) ; Steamed Minced Pork Dumplings topped with Crab Roe
ieces
ifeﬁﬁiangﬁ{l i‘;gs ) 60.00 Spring Rolls filled with Shredded Chicken and Shrimp
SR XS
Soup of the Da
1 57 BT 68.00 P y
Steamed Chicken Feet with Pomelo Skin X0 & YR R BR
Stir-fried Prawn with XO Sauce

Rl IEAE S (FL/per person) 128.00 AR Yallid Qe
Shark’s Fin and Abalone Dumpling in Superior Soup Deep-fried Crispy Pigeon

L1 g Bk I\ B iR
& M & 15 5w 88.00 Braised Ve i i

SER . getable with Dried Seafood

Steamed Rice Rolls with Crispy Shrimp Roulade

B IR 2 DR
ﬁﬁ?\%/@ﬂ%% Fried Rice with Sakura Shrimp and Crab Meat
iSRS Gl S 3 88.00
Steamed Rice Rolls with Mushroom and Sea Cucumber EETWANG R

Chinese Petits Fours

EHFRBY 68.00 R S7KRA
Steamed Rice Rolls with Minced Beef and Coriander Fillings Seasonal Fresh Fruit Platter
BT+ XEB Y 68.00
Steamed Rice Rolls with Barbecued Pork Fillings & fiI HK$390.00 per person

B W iz 2k 2L _E=H Minimum order for 2 persons
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Business Set Menu

(IR0 QUIDANY S

Appetizer Sampler

Roasted Suckling Pig , Barbequed Pork
Roasted Goose , Jelly Fish

LR ARENSE

Braised Crab Meat with Minced Chicken in Soup

B R E AN

Pan-fried Cod Fish Steak with Lemon Honey

ARG &K AR R

Poached Vegetables with Shredded Fish Maw in Fish Broth

< TREIRATRER

Pan-fried Crispy Rice with Lobster and Cheese

5% B fE

Chinese Petits Fours

Rf < 8E R A

Seasonal Fresh Fruit Patter

HK$1,600.00 for 2 persons (Wifiz )
HK$2,200.00 for 3 persons (=fzH)
HK$3,000.00 for 4 persons (pufiz )

4 & Desserts

IR ERE (3 #/pieces)
Baked Egg Custard Tartlets

B Rk (3 £/ pieces)

Chilled Black Sesame Coconut Cream Pudding

Steamed Traditional Sponge Cake

PRI 4 3 B (3 4/ pieces)
Crispy Sesame Ball stuffed with Macha and Custard

RIWEERE (3 #/pieces)

Steamed Red Date Puddings

HK$ 48.00

48.00

48.00

48.00

48.00

4 fir PER PERSON

TERKLALE D

Sweetened Red Bean Cream flavoured by Dried Tangerine Peel

& TR A

Chilled Mango Pudding

AR A B EERE K

Sweetened Soup with Coconut and Peach Resin

FitEREE

Double Boiled Chinese Pear Soup with Snow Fungus and
Apricot Kernel

BERUESE

Homemade Turtle Herbal Jelly

IR FUE H

Double-boiled Sweetened Supreme Bird’s Nest Soup

48.00

48.00

58.00

58.00

68.00

468.00
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Imperial City Dim Sum for Holidays

FRSEREL
By SNERC

Il O SET (i

Shark’s Fin Dumpling in Soup with Abalone (per person)

7K G B

Steamed shrimp Dumplings “Har Gau”

BRI U RE

Steamed Minced Pork and Shrimp Dumplings with
Dried Flatfish Powder tonoed with Crab Roe

gz & X e

Steamed Barbecued Pork Buns

AR SOl E

Baked Barbecued Pork Buns

EEZFE R

Steamed Vegetable Dumplings

filt KZZKJRTC

Chicken Feet with Pomelo Skin

KRR G

Pan-fried Fish Cake

e ARG

Spring Rolls filled with Shredded Chicken and Shrimp

BETTRIAER

Steamed Minced Beef Ball with Bean Curd Skin

H AP K G

Glutinous Rice Dumplings with Dried Shrimp and Pork

FEME DR

Steamed Glutinous Rice with Abalone in Lotus Leaf
B e NI=Rr=a a2
g b 5 G

Steamed Pea Sprouts, Shrimp and Pork Roll with Cordyceps
Flowers in Superior Soup

HHIZEERE

Pan-fried Turnip Cake

éﬁ%ﬁﬂeaﬁ’ﬁ%

Steamed Bun stuffed with Preserved Meat Sausage

l—gi= =\ 1823
~ 76
& B RPRIRER
Steamed Dumpling filled with Mantis Shrimp, Minced Pork
and Shrimp

g sdt= AL

BT R N ATRE

Steamed Pork Ribs with Bean Curd Puffs and Black Bean
Sauce

FAFH/NEER

Steamed Soup Dumpling filled with Minced Pork

AERUSARL

Pan-fried Dumpling filled with Minced Pork

FENERTE
Pan-fried Minced Pork Bun

V0 T
S R ()

Cuttlefish and Mixed Meat Congee (Bowl)

R ETE A5 ()

Pork and Preserved Egg Congee (Bowl)

LR ()

Seafood Congee (Bowl)

PEALRETR 5 ()

Conpoy and Chicken Congee (Bowl)

TIERE AR ()

Abalone and Chicken Congee (Bowl)

$128 [

$68 [

$68 [

$60 [

$60 [

$60 [

$68 [

$60 [

$60 [

$60 [

$60 [

$68 [

$68 [

$60 [

$60 [

$68 [

$68 [

$68 [

$68 [

$68 [

$78 [

$78 [

$88 [

$78 [

$98 [

]

]

]

]

]

]

]

]

]

]

(B

Rrv&
0 B I B

Preserved Duck Egg with Pickled Ginger

SKIFEARE
Black Fungus tossed with Chilli
TV

Cucumber tossed with Garlic

wrJE H A

Pork with Garlic & Chilli Sauce

Chicken with Bean Jelly & Peanut Sauce

TERERE

Chicken in Chinese Yellow Wine

PR e B 5

Jelly Fish with Aged Vinegar

HEWE

Marinated Duck Tongue with Five-spice

JU 17K 2

Chicken in Chilli Oil Sauce

TR

Crispy Bean Curd

h o HE

Chicken Wings in Sweetened Soya

SRV

Beef Internal with Turnip

FINFEEF R ZRIG

Deep-fried Bean Curd Sheet rolled with Wild Mushroom
and Black Truffle

AT IR =5

Pan-fried Bean Curd, Eggplant & Capsicum

AR 2 EE 5 K7

Curry Sauce with Fish Ball & Pig Skin

TR LA

Crispy Bombay Duck Fish with Salted Chilli

JBSEEABGARL

Pork Tripe with Pickled Mustard Green, Pepper

G Al B

Marinated Pork Trotters & Ginger in Sweet Vinegar

FAPIREI BT

Deep Fried Wonton with Sweet and Sour Sauce

PRI ERE

Baked Mini Egg Tartlets

HEE IR

Chilled Black Sesame Coconut Cream Pudding

ERUIREE

Pan-fried Rice Cake

PRIR Yy AHE

Crispy Sesame Ball stuffed with Macha and Custard

A

Chilled Mango Pudding

wEEIRIG

Sweetened Bean Curd

$88 [

$88 [

$88 [

$168 [

$108 [

$168 [

$148 [

$168 [

$168 [

$88 [

$88 [

$128 [

$148 [

$88 [

$88 [

$148 [

$88 [

$88 [

$138 [

$48 [

$48 [

$48 [

$48 [

$48 [

$48 [

]

]

]

]

]

]

]

]

]

]

]

]

]

]
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RIZ&RE
U

Crispy Rice Rolls with Shrimps

e ig 2R

Steamed Rice Rolls with Mushroom and Sea Cucumber
e B
Ve F ARG

Rice Rolls with Minced Beef

U

Rice Rolls with Barbecued Pork

L KDRG 7
Stir-fried Rice Roll with XO Chilli Sauce
B B

Pan Fried Noodles with Seafood in Supreme Soy Sauce

HESF NSRRI 4E

Pan Fried Noodles with Shredded Pork and Sprout

WK EELZ S ()

Roasled Shredded Duck and Preserved Vegetable with Rice
Vermicelli in Soup

‘H RS\ /’ij/TJﬁJ ()

Fish Ball and Sliced Fish Cake with Rice Noodles in Soup

BEIVA A

$88 [

$88 [

$68 [

$68 [

$88 [

$198 [

$198 [

$88 [

$88 [

$198 [

Stir Fried Flat Rice Noodles with Beef and Bean Sprouts in Soy Sauce

S AR O

Braised E-fu Noodles with Conpoy and Golden Mushroom in
Abalone Sauce

B AR

$178 [

$198 [

Braised Egg Noodles and Barbecue Pork with Spring Onion and Ginger

FEACERAE R ADoK

Pan Fried Rice Vermicelli with Conpoy and Crab Meat

AR E T

Fried Rice with Shrimp and Shredded Chicken in Duo Sauce

FEBrE DR

Fried Rlce with Assorted Seafood and Sakura Shrimp

R HAC AR

$198 [

$238 [

$198 [

$228 [

Poached Rice with Assorted Seafood and Vegetable in Superior Soup

RUTHEE Gefral

Clay Pot Rice with Pork Ribs & Chicken Feet

JLEEHEER A ER

Clay Pot Rice with Chicken and Mushroom

[ 74 5 b

Sweetened Red Bean Cream flavoured by Dried Tangerine Peel

PRz K

Sweetened Soup with Coconut and Peach Resin

el i 5

r LT R

Double Boiled Chinese Pear Soup with Snow Fungus and
Apricot Kernel

rUARSHIRE

Steamed Traditional Sponge Cake

HAVRENRE

Warm Red Date Puddings

BB H

Chilled Fresh Milk Pudding

SEEE R0 E-0)

Homemade Turtle Herbal Jelly (Hot or Cold)

$88 [

$88 [

$48 [

$58 [

$58 |

$48 [

$48 [

$48 [

$68 [

]

]

]

]
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1

1

]

1

1

]
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# B FE G # /pieces)
Baked Egg Custard Tartlets
$48

w 3\ _?. 7535 (3 #/pieces)
Steamed Red Date Puddings
$48

2w z }ﬂ’- i; 753; (3 #/pieces)
Chilled Black Sesame Coconut Cream Pudding
$48
4’* ;‘J— W5 '% -E']. (3 # /pieces)

Crispy Sesame Ball stuffed with Macha and Custard
$48

R
Steamed Traditional Sponge Cake
$48
NS LR
Chilled Fresh Milk Pudding
$48
r-JE) S
Chilled Mango Pudding
$48
FREMRAL EB W
Sweetened Red Bean Cream flavoured by Dried Tangerine Peel
$48
LR ¥
Sweetened Soup with Coconut and Peach Resin
$58

3 M*EPRES
Double Boiled Chinese Pear Soup with Snow Fungus and Apricot Kernel
$58

PRESTT rra
Homemade Turtle Herbal Jelly (Hot or Cold)
$68

SR T A
Double-boiled Sweetened Supreme Bird’s Nest Soup
$468




