WMEAEEARERELS T
WHITE EEL & CORAL TROUT DELICACIES
1 OCTOBER TO 31 DECEMBER 2026

&8 DIM SUM Z 2 MAIN COURSE
Avatlable for lunch only

A FUIE R @ 8% $38 | Per Portion
HEFTHERERSK $15 | Per Person Crispy White Eel with

Steamed Coral Trout Dumpling Fermented Red Bean Curd Paste

in Golden Supetior Stock

BRIEE TR $38 | Per Portion
P, ‘ ispy O h -Gl hite Eel

5 EEAELENDE §15 | 2 Picces Crispy Osmanthus Honey-Glazed White Ee
Pan—Fri.ed ‘Fen-Guo’ with Coral Trout kR B4R G 65 $48 | Per Portion
and Chinese Parsley Traditional Cantonese White Eel in Claypot
We - 5 5 B $15 | 2 Pieces MR ST A& G 6k $48 | Per Portion
Pan-Fried Bean Curd Skin Roll Steamed White Eel with Aged Tangerine Peel
with White Eel in Black Bean Sauce
XOG 6545 K ke $15 | 2 Pieces REBEH KN 2 JH %R $58 | Per Portion
White Eel Glutinous Rice Siew Mai Braised Coral Trout Head and Belly
in XO Sauce with Tofu in Claypot

TEERMARER $68 | Per Portion

Traditional Cantonese Steamed Coral Trout
with Aged Preserved Radish

SR BEIR $68 | Per Portion
Wok-Fried Coral Trout Fillet
with Green Peppercorn
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Prices are subject to 10% service charge and prevailing Goods & Services Tax (GST). CHINES zi BESTAURANT



