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Chiu Tang Weekend Brunch
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- . Please choose siz dish from the followin
Traditional Dim Sum ¢
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Deep-fried Golden Dumplings Deep-fried Bean Curd Sheet Rolls filled with Shrimp and Seaweed
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Steamed Wild Mushrooms Dumplings Deep-Fried Dumplings filled with Peanuts and Sweet Potato
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Steamed Seafood with Chives Dumplings Deep-fried Taro Cake
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Classic Steamed “Chiu Chow” Dumplings Deep-fried Spring Rolls with Baby Oyster
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Steamed Shrimp and Vegetable Dumplings Steamed Buns with Running Custard
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Pan-Fried Bamboo Shoot with Seafood Dumplings baked White Pepper and Minced Beef Puff Pastries
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Pan-Fried Buns filled Preserved Pork and Pickled Vegetable Pan-fried “Chiu Chow” Turnip Cakes
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Steamed Glutinous Rice Rolls with Preserved Meat and Dried Shrimp Steamed Crystal Dumplings filled with Red Bean Paste
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Deep-fried Squid with Spicy Salt Pork Tripe in Satay Sauce
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Deep-fried Chicken Wings with Preserved Bean Sauce Beef Balls, Fish Balls and Pork Paté in Supreme Soup
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“Chiu Chow” Marinated Pork Belly and Pig’s Intestine Deep-fried Bombay Duck Fish with Spicy Salt
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Spicy Goose Gizzard Braised Spare Ribs with Preserved Vegetables
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. Please choose one dish from the following
Main
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Traditional “Chiu Chow” Congee in Hawkers Style Fried “Kway Teow” in Shanton Style
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Fried Rice with Minced Beef and Ginger Wok-fried Rice Flour Rolls with XO Sauce
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Wok-Fried Rice Vermicelli with Shredded Squid “Chiu Chow” Marinate Dual Served with Egg Noodles
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I B AN K 3 R L3 2X Free Flow Premium Oolong Tea

g HK$288 fu— ik # % (Fihri)
HK$288 per person plus 10% Service Charge (For 2 perons or above)

ZUN




