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CHINAROOM Spring Dim Sum "A Touch of Heart"
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Simmered pork, lapanese pepper sauce
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Spare rib soup, Chinese yam, carrot

EFRESART VY
Peking duck

TITDE T I H6E
Chef's recommendation 6 kinds
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All you can taste, choose from our menu
and enjoy 27 variations of dim sum

iy L)
Coconut pudding

Weekend Adult 8,800 / Kids 3,300

per person
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15% service charge will be added to the above tax-included price.
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15% service charge will be added to the above tax-included price.
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Collaboration with Chef Jacob Huang
from Park Hyatt Guangzhou
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Drunken shrimp, Chinese rice wine
Marinated fennel, shallot oil, black vinegar
Preserved Egg, Vinegar, Ginger
Honey-Glazed Char Siu Pork

MaZDEHETE XOEDB KBS RBEHAAYSITH
Steamed Pork Siu Mai, Black Truffle

Radish Cake, XO Sauce

Deep-fried Teochen Dumplings With Dried Shrimp, Yam

TELRTH MDERODA—T
Shrimp Soup, Pine Nuts, Buckwheat
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Wok-fried Abalone, Crispy Garlic And Chili

HAZVERZVZIDFRDD
Sizzling Japanese Beef, Kale, Black Garlic

40 3PL BZTDFITEE—TU
Wok-Fried Flat Rice Noodles, Sliced Beef, Bean Sprouts
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Dried Tangerine Peel Egg Tart
Chilled Coconut Pudding, Coconut Ice Cream

8,800
per person

BMIZTULEF—DHIEEH. BEFIENBHIDEERHIE. SEXOBRIZFRYDEFIZEBHLAHFESOY
To ensure greater quality of your dining experience, please let us know if you have any food allergies or restrictions.



