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HEXNEE

Pineapple Sugar Coated BBQ Pork Bun
KBIREE

King Prawn Har Gow

ReAaTESR
Siu Mai, Pork, Shrimp, Flying Fish Roe

ALY F
Szechuan Style Dumplings, Minced Pork, Chili Oil

[RAREER /N EE

Traditional Chicken Xiao Long Bao
Em/EE

Hot & Sour Iberico Pork Xiao Long Bao

HE SR

Wild Mushrooms, Water Chestnut Dumplings

maETFHELR

Marinated Cucumber and Garlic

XOEEE#
Pan-Fried Turnip Cake, XO Sauce

FIEER
Fried Prawn & Pork Wonton

Salt & Pepper Squid Tentacles

Garlic Prawn Spring Rolls

Vegetable Spring Roll, Cabbage, Carrots, Celery
LB &

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

EE R E
Hot & Sour, Assorted Seafood

RN E

Seafood Pumpkin Soup
ZEA

Chicken Congee

Fried rice

(T3 ~ 4 ~ ZeiE8E) (Choice of Vegetables OR Beef, OR
Chicken OR Seafood)

EXREH

General Tso’s Chicken

EHEEE

Salt & Pepper Tofu, Golden Garlic

PR BERLIE A

Sweet & Sour Pork, Dragon Fruit, Aged Black Vinegars
AL ST

Wok-Fried Flat Rice Noodles, AAA Canadian Prime Beef

MY g
Stir-Fried Shanghainese Noodles with Vegetable

(fNBR 4 ~ %% ~ ZESIB) (Add-on: Beef, Pork, Chicken or Prawn) +8

LIMITLESS FEAST

Enjoy our curated limitless selections below.

Your 2 hour brunch experience concludes with our
Deluxe Dessert.

68*
Children under 4 dine free; ages 4-11 $38 each.

BRUNCH BEVERAGE

Cocktails Salted Plum Margarita (20z) 12
Espolon Blanco Tequila / Cointreau / Umeshu /
Fresh Lime
French 75 (20z) 12

Aviation Gin / Lemon / Simple Syrup / Lampo
Borgoluce Brut Prosecco
Wine by Glass Zardetto “Porta Monticano” 10
Sparkling  Prosecco Brut Veneto, Italy, NV
Vibrant and Refreshing, Citrus, Apple, White Peach
Wine by Glass Cantina Rauscedo 10
White  Friuli, Italy 2025
Pinot Grigio - Ripe Apple and Pear, Lemon Meringue

Wine by Glass Poggio Salvi Caspagnolo Chianti Classico 10
Red Tuscany, Italy 2024
Sangiovese - Black Currants, Roses, Violet,
Cherry, Silky Tannins

51 | ADD-ON
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2RABITEFEE (ERARE) +168
Apple Wood Peking Duck, Peking Duck “Mott 32 Cut”
E785T Pre-order in Advance | HXBRE Limited Daily

ETERATAMTEERRIE +78
BBQ Smoked Pluma Iberico Pork

HXRRE Limited Daily
REBEASHPLHIREE +168

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

IEERER +58
Signature Smoked Black Cod

P AR R 5B +52
King Prawns, Black Pepper, Garlic,

Soy Sauce

F B 44 B £ AT AN EE A R +65
Alaskan King Crab Casserole, Fish Roe,
Vermicelli

FIRERE R +188

Double Nova Scotia Lobster

R RET v85
Signature Lobster “Ma Po Tofu”

XOE I

Wok Fried Gai Lan, XO sauce
2/

Snow Pea Tips

Traditional Ma Lai Sponge Cake

FEEWMITEKRE

Fresh Mango, Coconut, Glutinous Rice Roll

I EiE
Lychee Sorbet

*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?fw satisfactioms




