Table No ... Pax Py ' 'S 81 *-%_ Date ..
RED HOUSE

SEAFOO)
# Steamed ¥EI 4t Deep-Fried / Baked
1T EFERE [ 1 15 4% [
Pork & Shrimp Dumpling ‘Siew Mai’ Vegetarian Crispy Spring Roll
2 FREITR [ 1 16 FRda [
Shrimp Dumpling ‘Ha-Kau’ Crispy Custard Bun
3 OMEEFER L1 17 BREEKAF [
Truffle Wild Mushroom Dumpling Egg Tart
4 Bt AHE [ 1 18 ZEi X KRBk [
Pork Ribs With Black Bean Sauce BBQ Pork ‘Char Siew’ Flaky Pastry
5 B HEEATHF AR L1 N
Handmade Beef Ball Hﬁ*ﬁ‘/gﬁ/@ Cheong Fun / Congee /
with Beancurd Skin Noodle
6 HWHEXRE L1 19 T [
BBQ Pork Bun ‘Char Siew Pau’ Shrimp Cheong Fun
7 EHRRDA [ 1 20 XK@t [
Custard Bun Char Siew Cheong Fun
8  BIREAG [ 1 21 BHEH GFmE) [
Lotus Leaf Glutinous Rice Yuan Yang Cheong Fun
. (Shrimp & Char Siew)
9 EmAEK [
Vegetarian Crystal Dumpling 22 HF K AL M [
o Pan-fried Dried Shrimp Cheong Fun
10 Bt A KR L1
Chilli Black Bean Chicken Claw 23 REHEAN [
. Century Egg & Sliced Pork Congee
LY F [ 1
Oriental Dumpling with Black Vinegar 24 A3 EM [
& Chilli Oil Garoupa Minced Fish Congee
25 ARV [
YEI ¥t Deep-Fried / Baked Superior Pumpkin Congee
12 BHFE K& [ 1 26 RELAXM [
Beancurd Skin With Prawn Stir-fried Bee Hoon With Shredded
Chicken & Salted Fish
13 IR T A [ 1
Prawn Dumpling 27 BIMENME [
Stir-fried Noodle with Fragrant
14 #E RITH [ 1 Soya Sauce

Prawn Dumpling with Mango



B /N Specialties 40 EAHBRERLY [
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Deep-fried Mantou with Condensed
R TR AR A [ Milk Dipping
Salt & Pepper Calamari

41 HEREHEE [
&+ & AT 3k [ ] Chilled Salted Edamame
Crispy Prawn with Mango Dressing
(Deshelled) 42 MEE AT [

Salt & Pepper Eggplant
H R ¥ T 3K [ ] o
Crispy Prawn with Sesame Dressing 43 FHibmitE [
(Deshelled) Brown Sauce Braised Peanut
Rkl [ 1 44 Mom¥ b [
Wasabi Fish Fillet Pickled Radish
fife O 3 3 A SR [ 1
Spicy Crispy Fried Chicken ——Jﬁ(ﬁ‘}ﬁ One-Time Order
X.O%KWE M [ 1 45 #HIFARRDE [
Pan-fried X.O Carrot Cake Fresh Prawn Fruity Salad
X#EWE M [ 1 46 SNETE (FEER) [
Pan-fried Cai-Po Carrot Cake Pumpkin Crayfish (Half piece per pax)
o 47 REBELSHEY A F (3005%/4) [
BY % Appetizer Deep-fried Barramundi Fillet with
- Nonya Sauce (300gm per piece)

WAL EREH L1 )
Chilled Beancurd with Century Egg & 48 FE K e [
Pork Floss Fresh Clams with Ginger & Spring Onion
bR 3R o 3 [ 1 49 FTREZFE [
Jelly Fish with Mala Sauce Stir-fried French Bean with Minced Pork
FEAMEN [ 1 50 ®HFAKETEHE [
Pickled Cucumber with Minced Garlic Pork Jowl With Lao Gan Ma Sauce
ZREIDERX [ 1 51 EEPIR [
Salad Tossed with Sesame Dressing Deluxe Seafood Fried Rice
VR BE = B [ 1 52 REAERM [
Black Fungus with Vinegar Salted Egg Calamari

- A La Carte Dim Sum & Seafood Buffet -

MONDAY TO FRIDAY TEA & TOWEL
12pm to 2.30pm (Last order 2pm) Pu Er/Jasmine % H/ % F 2% $2.80 (per pax)

Adult $28.80++ /Child (4 - 11 years) $11.80++ Only at Red House Grand Copthorne

SATURDAY, SUNDAY & PUBLIC HOLIDAY AR T E A 5
12pm to 3pm (Last order 2.45pm) Chrysanthemum /Tie Guan Yin /Fragrance Rice
Adult $33.80++ /Child (4 - 11 years) $13.80++ % fL/4k WL 4% K Fe F 2% $3.80 (per pax)

++ Subject to 10% service charge & government Please advise the service crew if you do not want tea

taxes FT B M HEA% B In10% AR 4 5% 5 B IE # B & towel. IR F BT AL h, FHBEERF B .




