DYNASTY
CAFE

SNEF 4R Takeaway Hotline: 2829 7930

2024/07/02



Delicious Poached Rice

AR

MR AFRER $258
Poached Rice with Australian Wagyu Beef,
Rice Cake and Scallion in Beef Bone Broth

TR AR $208
Poached Rice in White Pepper Soup with Pig Tripe and

Pickled Vegetable

L SRR I $208

Poached Rice in Winter Melon Soup with
Baby Oyster and Minced Pork

BRAEAC N KR 56455 B $208
Poached Rice in Winter Melon Soup with Conpoy and

Shredded Roasted Duck

1 I L W 5 B $208
Poached Rice with Chicken, Luffa and Tofu in Soup

BB R P AR $258

Poached Rice with Assorted Seafood in Lobster Soup

! S \x N R N
BH4AERER
Poached Rice with Australian Wagyu Beef, Rice Cake and Scallion in Beef Bone Broth

(BIF A2 Photo for reference only)

WP T BT R PR o SRR r ARR R HY

Please advise our staff of any food allergies when order



Yo B53¢ Salads and Vegetables
SR H R WA

Dynasty Salad

B3~ MR - R BB N B R Bk - HCRMWERT
Mesclun Mixed, Avocado, Assorted Bell Pepper, Black Olive, Cucumber,
Tomato, Onion, Roasted Walnut, Roasted Almond and Balsamic Dressing

BEET R mowmi T

Chef’s Salad with Balsamic Dressing or Thousand Island Dressing

N S E

Russian Prawn Salad
BRI RR

Caesar Salad with Roasted Chicken

SRR /3R =3

Caesar Salad with Shrimp /or Smoked Salmon

FEN AR

Sautéed White Cabbage and Bacon

BE Soups
R 58 R 5

Russian Bortsch

HHSRE

Cream Soup with Wild Mushroom

P REKE

Double-boiled Chinese Soup of the Day

BEEN =Y Burger & Sandwiches
ERINFHNEER

Angus Beef Burger

BT~ N ~ Bl £ - BINR DB
Cheddar Cheese, Bacon, Tomato, Lettuce, Gherkin and Sautéed
Mushrooms

EHAE =3

Club Sandwich

JREE  KBE ~ JHPY - BUE - AR FHRAFE

Roasted Chicken, Ham, Bacon, Fried Egg, Avocado, Tomato and Lettuce

fag=A M6 4 =20k

Baked M6 Wagyu Beef Sandwich Korean Style

B2 =38
Create Your Own Sandwich

R A E R —K ARt

Your Choice of the following ingredients

BREREEN - BEZL KR - DERAE - EZARHE - B4R - TEERE
BLT, Double Cheese & Ham, Scrambled Egg & Ham,
Tuna Mayonnaise, Corned Beef, Luncheon Meat & Egg

S hEZAHN ¢ Veggie

B BIEE /9 - 20/ 4 $200~ 2137 $250

Corkage fee / per bottle: Wine $200, Spirits $250

A P B R L AR R ~ SRR RIS B~ DUESE 22 Ak

Please alert your server if you have any concerns regarding food allergies.

HKS$

165

228

190

190

190

95

HKS$

58

58

58

HKS$

170

180

180

110



JNEE Snacks
L HER

Chicken Wings simmered in Sweetened Soya Sauce

ERSERER

Grilled Single Bone Chicken Wing with Honey

743 3 g S el

Deep-fried Shrimp Toast (Two pieces)

SR EERNEEAYIE ok

Malaysian Pork or Chicken Satay, Peanut Sauce (half dozen)

ARG TE

Bacon Sausage Roll

JE R A R R D e

Korean Instant Noodles in Soup with Meatloaf
and Fried Egg

BEXRFIEH Pastas
A HRSEREBRNRERAAD

Angel Hair with Avocado and Crab Meat in Cream Sauce

PRSI

Spaghetti Bolognese

Fps U D

Spaghetti Alioli with Mixed Bell Pepper

B EEREAAER

Chicken a la King

BRAN TR

Wagyu Beef Tenderloin with Spaghetti Russian Style

F 3 Hot Dishes
E RN DIAC S Al i

Pan-fried Sole Fillet with Lemon Butter Sauce

FRERE AR ORI

Pan-fried Cod Fish with White Wine Cream Sauce

B M6 AR

Grilled Australian Wagyu M6 Rib Eye Steak

T RIR SRS

Grilled Chicken Steak with Black Pepper Sauce

SR i

Saddam Pork Chop with Egg, Sausage and Assorted
Vegetables

At PH B =E 9

Grilled New Zealand Lamb Chop

whZ AR ¢ Veggie
BT /4 - #4105/ 4 $200~ 21175 $250
Corkage fee / per bottle: Wine $200, Spirits $250

T B S A VA R AR SRR IRHE AR B DUEE 22 ek

Please alert your server if you have any concerns regarding food allergies.

HKS$

128

128

108

120

118

98

HKS$

258

185

185

228

258

HKS$

198

270

428

198

198

280



TaIZE X Oriental Delicacies

75 R W S 3 R - 5 e A 4 B

Malaysian Curry of Chicken or Beef Tendon and Brisket
served with Steamed Rice

5 20 V1 EEE W A A 24 BT 3 B

Malaysian Curry of Australian Wagyu Ox-Tongue
served with Steamed Rice

BLOROSBUAR RRUBMIEMS)

Barbecue Pork Rice with Sunny Side Up Egg and Onion

BB

Dynasty Club Fried Rice with Lobster

AR
Hainan Chicken Rice
Additional Charge of $35 for Chicken Leg/ FEg S $35

e 70 R4 R B

Baked Chicken with Curry Coconut Sauce
and Steamed Rice

FHAFERIGHAR

Thai Basil flavored Minced Pork with Steamed Rice

HE S BT R SRS fa iR

Baked Rice with Cod Fish in Black Bean Cream Sauce

R\

Baked Pork Chop with Fried Rice in Tomato Sauce

wA R AR

Korean Braised Beef Ribs served with Steamed Rice

YIS P ]

Fried Noodles with Beef and Bitter Melon

R B A A S R
Vietnamese Style Australian Wagyu Beef
with Rice Noodles in Soup

HEFARCRE

Pan-fried Rice Vermicelli with Beef and Scrambled Egg

fa A4 H s
Fried Flat Rice Noodles with Wagyu Beef Tenderloin
in Sweetened Soy Sauce

<tHHRESERS L

Baked Stuffed Crab Shell with Cheese, Toast on Side

HAFR G RS h

Japanese Ramen with Pork Cartilage and Barbecued Pork

XO EiRfE A 7

Fried Instant Noodles with Assorted Seafood and XO Sauce

S EZ RN ¢ Veggie
BRBETE /45 - #409/ 75 1 $200 - 2137 $250
Corkage fee / per bottle: Wine $200, Spirits $250

il TR YA BRI SR RESERE AR 5 DB 225 2k -

Please alert your server if you have any concerns regarding food allergies.

HKS$

185

270

190

268

210

195

185

270

205

268

190

198

190

198

230

170

190



& B3 Cantonese Style Noodles
Bl AL

Chaoshan Beef Ball with Noodles in Soup

ik B PR B 55

Shrimp Wontons with Noodles in Soup

RS A 8B 7Kk B2 o M

Shrimp and Bamboo Shoot Dumplings with Noodles in
Soup

AEA G

Fish Ball and Sliced Fish Cake with Noodles in Soup

A A% 24 57 i 45 24

Braised Beef Tendon and Brisket with Noodles in Soup

SRR ES L
Preserved Taro Curd Braised Pork Trotter
with Noodles in Soup

B
2 toppings only

Lo g7 |

Noodles with 2 Toppings in Soup

BEUR KRR 5%

Noodles with Shredded Pork in Spicy Sauce

bR R W R E AR /RSP

The above noodles can be served on another way
with soup on side /or served with 2 toppings

Dace Fish Balls and Lettuce in Soup

WE £ i FBK

Deep-fried Dace Fish Balls with Fermented Clam Sauce

RFSMSE B4 /&R %8 /R HH)

Poached Seasonal Vegetables served with Oyster Sauce

RS B

Poached Seasonal Vegetables (half portion)

& 2y # R > Veggie

B L /4 L 05/ 75 $200~ 71 19§ $250
Corkage fee / per bottle: Wine $200, Spirits $250

A TE S A YA B E SR ESERE AR E  DUEE 22 ek

Please alert your server if you have any concerns regarding food allergies.

HKS$
bEH: 7S
76 / 95

76 / 95

76 / 95

76 / 95

76 /135

76 /135

135

83

83

83 / 93

83

83

60

40



g Congees
T £ T ol

Congee with Pork Liver

FHIAALH

Congee with Minced Pork Dumplings

R P AL3

Congee with Pork Liver and Minced Pork Dumplings

BB AW

Congee with Beef Slices

EHREH
Congee with Assorted Seafoods

B~ HF B AW
Abalone, Scallop, Shrimp and Fish Fillet

il 50

Congee with Abalone and Chicken

4 S IR

Congee with Dace Fish Ball and Lettuce

S

Congee with Chicken

BERA

Congee with Preserved Egg and Shredded Pork

DLERRI i #e - FER R Ted

All Congees served with Crispy Chips, Preserved Vegetables and Peanuts

P F LU+ Veggie

P R /4 L 0/ $200~ 71 17§ $250
Corkage fee / per bottle: Wine $200, Spirits $250

AT T B S YA A R ~ SR RSEIRHE ARG H DR 2235 %k -

Please alert your server if you have any concerns regarding food allergies.

HKS$

80

80

80

80

208

208

80

80

80



R JH Beverages HKS$

B/®
BAYF 45/48
Hong Kong Style Milk Tea
RABEK 45/ 48
HA /e W /R HE /R AR
Jasmine/ or Peppermint/ or Camomile/ or Earl Grey
MW 45/48
Hong Kong Style Coffee
FITT il 45/ 48
Brewed Coffee
S 7wk 45/48
Coffee Mocha
TRV 45 /48
Horlicks
K h 45 /48
Chocolate
oy 4% 45/48
Ovaltine
SHEE 45 /48
Honey Ginger Tea
& 45/48
Honey Citron Tea
AW 45/ 48
Ribena with Lemon
REW K 45
Evian Water
HE ORA RNk 45
Perrier
HakIik 45
Soft Drink
kL 55
Local and Imported Beer (per bottle)
R 55
Fresh Orange Juice
BRI 55
Fresh Apple Juice
PIREFIRIE R K (sheg: H - 23 - {REE) 45/48
Nourished Sugar Cane, Imperatae and Water Chestnut Tea
RS EREBRIK C&EME -~ H) 45/48

Seasonal Health Drink (Every Friday, Saturday, Sunday)

D HLEE /19 il 40/ 1 $200~ 7111l $250
Corkage fee / per bottle: Wine $200, Spirits $250

il NI A YA R E  SEIR RS RHE AR 5 DU 22 2k -

Please alert your server if you have any concerns regarding food allergies.



