YUM CHA

Lunch Only
Monday- Sunday

Peter Zhang Aaron Kam
Restaurant Manager Chef de Cuisine

Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays.
A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday). For special
days*, please note set menu may apply. *Valentines Day, Mothers Day, Father’s Day, Public Holiday, or Public Holiday Eve.
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STEAMED &4

SUPREME DUMPLING ZEE454REET

Lobster, Ginger & Spring Onion Dumpling with Flying Fish Roe*

BEMR S T B

Prawn & Spinach Dumpling*
S STIRER

Scallop, Pork and Prawn Dumpling*
HTrRAREE

Crystal Skin Prawn Dumpling*
B R IR

Truffle, Pork & Prawn Siu Mai*
BINTEFE A URIGEE

Taro, Prawn, and Chive Dumpling*
R

Salted Egg Yolk Lava, Charcoal Bun
WA A
DELUXE STEAMED #54REN0

Juicy Pork Xiao Long Bao*
g N

Chicken & Ginger Siu Mai
e e

Pork & Prawn Siu Mai*
R IR

Vegetarian Dumpling (V)
ELEoE i

Pork & Chive Wonton with Chilli Oil*
EARTE S

Braised Chicken Feet with Chilli Black

Bean Sauce
SRR

g Signature Dish

(V) Vegetarian

17 | 3 Psper serve

Spareribs with Black Bean
Garlic Sauce*

BT AP

Vegetables Bean Curd
Skin Roll (V)

SRR

Chicken Bun
E AP0

Berkshire BBQ Pork Bun*
E e )

Steamed Mushroom Bun (V)
EFT

Custard Bun
WhEEE

*ltem contains traces of pork

19 | 3rc per serve
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BAKED & PAN FRIED i & RIYEXE

Baked Berkshire Char Siu Pork Puffs * 30|16
REFEA ERRE (31F)

Pan Fried Turnip Cake* 14
B R R

Beef Puff 3pe 19
IR

Deep Fried Pork & Prawn Wonton* 3pes |14
5 M 2 A

Bean Curd skin Prawn Roll* 3rcs |16

fipaBIE B (34F)

Prawn & Pork Spring Rolls* 3pcs| 14
B W IBRE R R

Chicken Spring Rolls* 3pes | 14
EfedER RS (31F)

Vegetarian Spring Rolls (V) 3pcs| 14
EfeFEE ) 1)

Crispy Silken Tofu, Five Spice Salt (V) 13
P T

Portuguese Egg Tarts 3pes |17
HiAERE (314)

Sesame Ball, Red Bean 3pcs |17
& IBRER

CONGEE i

Congee, Black Cod, Conpoy, Scallion Ginger 21
Congee, Chicken, Century Egg 21

g Signature Dish (V) Vegetarian  *ltem contains traces of pork



SILKS GLOSSARY

The Differences of Dim Sum and Dim Sim

Dim Sum is an umbrella term that refers to the range of small, bite-sized portions of
Chinese food that is often served at restaurants that offer Yum Cha. Dim Sum dishes can
be prepared in a variety of ways, from, steamed, fried, or baked and are typically served
on small plates or inside bamboo steamers. Examples of Dim Sum classics are BBQ Pork
bun and Siu Mai.

Dim Sim is the name of a Chinese-inspired snack that is shaped like a Siu Mai i.e. a Cyl-
inder of meat and vegetables filling, partially wrapped in pastry. Although the appear-
ances are similar, Dim Sims and Siu Mai have different ingredients and taste completely
different to one another. Dim Sims are usually served either steamed or fried and can
come in a variety of fillings, with the most popular being pork and cabbage. They have
become extremely popular in Australia as a snack and are sometimes referred to as
“Dimmie’s".

What Does “XO"” Sauce Stand For?

The sauce originated in Hong Kong in the 1980s. Its name comes from XO (or extra
old) cognac, considered supremely luxurious. XO sauce is the most valuable Cantonese
condiment, with various umami flavours concentrated from dried scallops, Jinhua ham,
and dried shrimps.

Why is it Called “Peking duck”
The fall of the Yuan Dynasty in 1368 brought about many changes in China and paved

way for the rise of the Ming Dynasty. By this time, the recipe took on the name “Peking
Duck”, named for the capitol city in China (now more commonly referred to as Beijing).
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