RLZ T
DIM SUM LUNCH
1 AB¥ 4,300 BBl 24450
ML T — A % STEXOBHERICIRY ¥ 1,760 A0
2W7 T e LAY ZA—F T A¥1,300 B TREEEL L £,

Bt A SHE H E 8 KRB BHERRL8EE AX=a2—2bBRUT IV

8 kinds of favorite dim sum (Please choose from the A menu.) ¥R U7V —7 T~ S®ETEEX ¥,

K BEHD— iz BEPFT S

Please choose one piece you like.

+¥300BiRll TZ I RA==2—0% -« i) HEROTAIT E7,

ST A Fr—v2—AVHZIL

Soup egg noodles with honey roasted pork “char siu”

585 Bty b
Porridge

Bm R  EH=J LEVYIUAVEZZIT (FEEE T

Chinese fried noodle with soy sauce

B 3=EH THY— b LBFEET
Dessert +¥ 3,000 fijl] FMOBRDOE~IT—TFY ANIEERHITET,

SEH Z »9 WEEKDAY LUNCH (. A#zk<)

/1A ¥3,20088 248XV
MIRET L FITABE R — P ROEA IR L SECHEX ET,

XBEBHEK Appetizer FIE3
ERFE Won-ton soup gUvRVA—F
+¥1,100 BB CTHY) 7B VAD A—T R ICEBRTEXET,

HEELD 2 3K AX=a—bPHERAL2 M

Choose 2 kinds of favorite dim sum from the A menu. ¥R 7V —7CHi— S ETEEET,

A H#sk R Today’s noodle or rice FEHPER X3 FHEXZIE
+¥300 iR T Ty RA=a—0H « fi)HBROTEITET,
A HFEHL  Today’s Dessert AHOFH— b

B8] KT T
“SEVENTH SON” YAM CHA LUNCH

1 ARR¥ 5,400 BBl 244%E 0

HII3K RISEDE G DE
Appetizer
AHEE AHDA—F

Today’s soup or +¥650 change to soup dumpling with shark’s fin
+¥700 BBl THEH THe VAY RA—TRFITERTEET,
+¥5,200 BBl R TT e L (XY FR) OBRRICEHTHIT T,

HiE 4 ZE50 BEFERELDATEE ALBA==2—2LBEVRTEYY)
4 kinds of favorite dim sum (Please choose from the A&B menu.) ¥R U771 —7 T~ SETEX £,

'K BHHO— B2 BEPT S

Please choose one piece you like.

Iy 3N s WEREOBTY Ve Y —ANIT

Fried seafood in lemon sauce

i B AL s 75 HEMEDOEDEDDAIAKL
Chicken and mushroom steamed wrapped in lotus leaf00

THI A3 v 7 AFHBROBI D

Stir-fried seasonal vegetables

'K BHHOERERZIEPF S

Please choose one piece you like.

SRS AR T E N Ea—rORR  BEAMUERR

Fried rice with Japanese beef and corn and black pepper

) ok 155 A RIR—7 MY AN Z X
Soup egg noodles with Yamoto’s pork

EBETI TP — b L BWET

Dessert, Petit Fours

+¥3,000 Bipl| FMOBEOB<LIT—TFY VCEFEEITET,




BEHT T
“PARADISE” LUNCH

1 ARR¥S,700 BBl 244KEV

HI3E HIEDEE DY
Appetizer
RITEL 2¥ THEVAY A—TEHT

Soup dumpling with shark’s fin

+¥5,200 Bl FERMEE T E L (I VXV FRA) OBREICELHT ET,

+¥5,200 Bl RS C LG CE R T-MOREBMRENDE AHLA—TITELIA
FET,

EFEEE 8 CElE s IRFy 7 Xk &BOEHT
Peking duck or Seventh Son’s famous crispy chicken ¥RUZA—7TH—S¥TEEET,
% AL E v 7 THELDOBEERITIRY

+¥ 600 fipll TILRS v 7HENO LV EZ 2B 1 BGEN

PEAFIBRMHBEAKRELD  BHESRALATEE ALBA==2—PbBREPT IV

4 kinds of favorite dim sum (Please choose from the A&B menu.) ¥R ZAr—7 T SETEE T,

4 HHE B AHDIBTTHO—HEH
Todays’ recommended dish

+¥ 10,000 Fisll  RehlUfHAR T i 32 BT LA AR THIT £7,

A H DR ABDOBEE

Please choose one piece you like.

EBETI TP — h L BWET

Dessert, Petit Fours

+¥3,000 Bifll FMOBEOE~LIT—FY NEHEEITET,

A BDAZ=z2— s

FEAER He 8.2 a3t 8F e F 4t
WREZTORADEM(3) ZETHT-(4) TV I)
¥1,100 ¥1,100 ¥1.100

B SHOBTITOHRL A¥1200

ERTER (2) YEE L SN DAY FARRER A

"kim wa'"ham and shrimp pie with sesame seeds
BeALIEEA (3) T LA L BROaLET

Deep fried crab meat and conpoy ball
BRYEEMAIL (3) A BT Y HEFOHTHO

Deep fried minced cuttlefish paste balls
ZHHR L FHREAHFORLLD
Steamed minced beef balls with vegetable
BMAANVRLET, JUEeLOE
Steamed crab meat dumplings with shark's fins
Y7 a— AR DEF

Steamed scallop and young corn dumplings

P34 ER (3)

AR (3)

PR (3)

IS (3) WX RNOGIEDHEME Y — KL
Steamed bean curd skin roll with pork meat in oyster sauce
HERRRE (1) JERBAE LA RAT T

Cantonese steamed sponge cake ( Ma Lai Go )

FETLEBEFR BEOLY
LR R Y S

FAEL ADA=TRT (1)
¥1,760
X ERRMMAS 1B MiRE & 72> TV ET, BLATHEBIZ THEE L 7,




