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RED HOUSE

ﬁﬁ% Appetizer

WA A TR
Chilled Beancurd with Century Egg &
Pork Floss

w5 4 #E N

Pickled Cucumber with Minced Garlic

ZHREDEX

Salad Tossed with Sesame Dressing

MR = B

Black Fungus with Vinegar
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Deep-fried Mantou with Condensed
Milk Dipping

BokRHED

Chilled Salted Edamame
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Salt & Pepper Eggplant
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Brown Sauce Braised Peanut

Mo
Pickled Radish

— IR B OneTime Order
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Fresh Prawn Fruity Salad

REERESEE B R (5005%/4)
Deep-fried Barramundi Fillet with
Nonya Sauce (300gm per piece)
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Fresh Clams with Ginger & Spring Onion
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Stir-fried French Bean with Minced Pork
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Deluxe Seafood Fried Rice
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"W\’?{}ﬁ One-Time Order

A& T R
Salted Egg Calamari

VKA T AT B BE e Sk
Chilled Braised Abalone in Chinese
Wine served with Jellyfish

(One serving / person)

MR T fif BT BT R
Smoked Duck Breast with Gong Cai

(Two pieces / person)

7 IR BRXE 4T E
Crispy Fried King Prawn with Seaweed

(One piece / person)

e BR & AT

Bird’s Nest Egg Tart (One piece / person)

E¥DU%E
Chilled Savoury Yam with Sago

L NN S Specialties
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Crispy Prawn with Mango Dressing
(Deshelled)

B RR # AT 2R
Crispy Prawn with Sesame Dressing
(Deshelled)

Vi ]
Wasabi Fish Fillet

Jife 0 3 v 2 R
Spicy Crispy Fried Chicken

X.O% W% M
Pan-fried X.O Carrot Cake

XEDE D

Pan-fried Cai-Po Carrot Cake
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Pork & Shrimp Dumpling ‘Siew Mai

& REFIT IR
Shrimp Dumpling ‘Ha-Kau’

A 55 B 5 1R
Truffle Wild Mushroom Dumpling

BT AR
Pork Ribs With Black Bean Sauce
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BBQ Pork Bun ‘Char Siew Pau’

FIHFID A
Custard Bun
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Lotus Leaf Glutinous Rice

E R
Vegetarian Crystal Dumpling

Bt & KN
Chilli Black Bean Chicken Claw
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Oriental Dumpling with Black Vinegar &

Chilli Oil

Yl ¥t Deep-Fried / Baked
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Beancurd Skin With Prawn
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Prawn Dumpling
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YEI H Deep—Fried/Baked

a1 R AT & [
Prawn Dumpling with Mango
o [
Vegetarian Crispy Spring Roll
7t X K Bk [

BBQ Pork ‘Char Siew’ Flaky Pastry

Farn | 5 1
Cheong Fun / Congee / Noodle

RN [
Shrimp Cheong Fun

X Je i ¥t [
Char Siew Cheong Fun

B & A (458X [
Yuan Yang Cheong Fun (Shrimp & Char Siew)
3T K AT A [
Pan-fried Dried Shrimp Cheong Fun

B A [
Century Egg & Sliced Pork Congee

BB EE W [
Garoupa Minced Fish Congee

Ir & ' N9 [
Superior Pumpkin Congee

JR T 22 4 K AR [

Stir-fried Bee Hoon With Shredded
Chicken & Salted Fish

SH B Y H [

Stir-fried Noodle with Fragrant Soya Sauce

- A La Carte Dim Sum & Seafood Buffet -

MONDAY TO FRIDAY

12pm to 2.30pm (Last order 2pm)
Adult $36.80++
Child (4 - 11 years) ~ $19.80++

SATURDAY, SUNDAY & PUBLIC HOLIDAY
T1am to 3pm (Last order 2.30pm)
Adult $42.80++
Child (4 - 11 years) ~ $22.80++

FREE FLOW DRINKS
Add $28++ per adult
beer, house wines &

drinks*

Add $55++ per adult
champagne, C&T, beer,
house wines & drinks*

TEA & TOWEL
Pu Er / Jasmine & H | & %%
$2.80++ (per person)

Chrysanthemum / Tie Guan Yin
/ Fragrance Rice

B | HNF | RRREER
$3.80++ (per person)

*drinks = soft drinks, chilled

Jjuice & ice lemon tea

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