BRUNCH MENU:
SATURDAY-SUNDAY

/o~ fin

ASIAN BAR + DIM SUM

Sj—e,a)/w S—M—W

Ling’s Soup Dumplings (5pcs.)

Seafood Soup Dumpling (5pcs.)

Shrimp Har Kaw (5pcs.)

Cilantro Shrimp Dumplings (5pcs.)
Chaoshou (6pcs.)

Chicken Cashew Dumplings (5pcs.)/ (N)
Chicken Shittake Sui Mai (5pcs.)

Pork and Shrimp Sui Mai (5pcs.)

P alv—rr?/ WW

Pan-fry Beef Baos (3pcs.)
Basil chicken Dumplings (5pcs.)
Scallion Pancake with Chicken Curry Dip

Pan-Fry Akaushi Beef Potstickers (5pcs.)

STO’—F’?/ WW

Salt and Pepper Shrimp (GF)
Spicy Yuzu Shrimp (GF)
Peashoots (V)

Baby Bok Choy (GF)

Fr?/ Wm&

Chicken Taro Eggrolls (3pcs.)
Snow Crab Balls (2pcs.)

Potato Shrimp Balls (3pcs.)/ (GF)
Shrimp Stuffed Eggplants (3pcs.)
Sugarcane Shrimp (3pes.) / (GF)

Dan Dan Noodles (N)

Egg Drop Soup (GF)

Spare Ribs with Black Bean Sauce

Beped Seleclions

Pineapple Puffs (2pcs.)
Egg Custard Tarts (2pcs.)

S—ﬁlao{ —WW:

Szechuan Spicy Cucumbers (GF)

Green Tea Salad

Allergies: (GF): Gluten Free

(N):

10:30AM -

Steam BBQ Pork Buns (3pcs.)

Chinese Sausage Sticky Rice (2pcs.)
Steam Chicken Dumplings (5pcs.)
Spinach Dumplings (5pcs.)/ (V)
Steam Veggie Dumplings (5pcs.)/ (V)
Steam Egg Cream Buns (2pcs.)
Chocolate Dumplings (3pcs.)

Pan-fry Veggie Dumplings (5pcs.)/(V)
Roasted Duck Pancakes (4pcs.)
Shrimp and Leek Cakes (4pcs.)

Mustard Greens (V)
Green Beans with Garlic

Salt and Pepper Tofu (v)

Lobster Cheese Puffs (3pcs.)
Crispy Turnip Cakes (4pcs.)

Crispy Sui Mai (5pcs.)

Gluten Free Trio (3pcs.)/ (GF)
Sesame Balls with Red Bean (2pcs.)

Pipa Szechuan Shrimp Tofu
Braised Chicken Feet

Congee ( Chinese Rice Porridge)/ (N)

Baked BBQ Pork Buns (2pcs.)
Char Sui Puffs (2pcs.)

Cabbage Salad (N)
Honey Shallot Salad (GF)

(V):

Contain Nuts

3PM

Vegan by Request



