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“Rolling Donkey” (glutinous rice cake, rolled with
red bean paste, toasted peanut)
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Coconut milk red bean pudding
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Osmanthus and aged rice wine soup with house made
glutinous rice dumpling @
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Chocolate chiffon cake
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All you can eat xiaolongbao, Jiangnan dimsum, dishes and

more, served fresh to your table.

$480 per person / $200 per child below 10
A free-flow of house made kombucha, soft drinks

and select non alcoholic beverages.

+ additional $220 per person
A free-flow of Perrier Jouét Grand Brut NV Champagne,
Bloody Marys, Spritzes, red and white wines and the above

soft beverages.

Served on Saturday, Sunday and public holidays.
All prices are in Hong Kong dollars.

10% service charge applies.
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Organic soy milk soup @
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Organic black soy milk soup @
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Shanghai-style savory organic soy milk soup
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Shanghai-style glutinous rice roll, Chinese doughnut,
pork floss, preserved mustard green
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Bak kut teh xiaolongbao
(Herbal Iberico pork soup dumpling)
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Xiaolongbao (Iberico pork soup dumpling)
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Mala xiaolongbao (Spicy Iberico pork soup dumpling)
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Steamed vegetarian dumpling @
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Wonton with Iberico pork in Shanghai chili sauce
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Shanghainese spring roll @
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Steamed rice, salted pork and chopped organic seasonal greens
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Shanghai-style wok-fried noodles
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Chicken noodle soup
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Deep fried spare ribs noodle soup
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Shredded pork with preserved mustard green noodle soup
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Cucumber peel roll, organic apple cider vinegar @
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Yangzhou crystal pork terrine
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Nanjing salted duck
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Marinated black fungus and cucumber, aged black vinegar @
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Shredded chicken and mung bean sheet, sesame dressing
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Marinated bran dough and shiitake mushroom,
fresh soybean @
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Sautéed celtuce with house made pickled turnip @
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Finely minced malantou and pressed bean curd @
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Fresh local bean curd sheet, sesame oil @
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Fresh soybean, salted mustard green @
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Jiangnan seaweed battered yellow croaker fillet
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Wok-fried Gongbao chicken
LI R

Wok-fried chilli prawns
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Braised seasonal organic greens, tomato, fish broth
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Poached seasonal organic greens @



