
以下所有菜品无限量任吃!

老北京薄饼
LAO BEIJING SIGNATURE D.I.Y. POPIAH 
 Q弹薄饼皮 Popiah Skin      传统虾米沙葛馅 Turnip 
 脆银芽 Beansprout             with Dried Shrimps^
 香菜 Coriander                  鸡蛋丝 Shredded Egg
 奶油生菜 Lettuce               蒜蓉酱 Garlic Sauce
 特制辣椒酱 Chilli Sauce     花生碎 Ground Peanuts
 脆脆 Crackers                    特级甜酱 Sweet Sauce

小吃与小炒 BITES & WOK DELIGHTS
香醋拌手拍黄瓜 Smashed Pickled Cucumber 

凉拌野生海带丝 Spicy Seaweed Salad

浙江酥脆桂花肉 Crispy Zhejiang-style Osmanthus Pork

汤羹 SOUP
四川鸡丝酸辣汤  Sichuan-style Hot and Sour

with Shredded Chicken 

鸡茸蛋花栗米羹 Egg Drop Soup with Minced

Chicken and Corn

周末特选 WEEKEND SPECIALS
(A) 上海红烧蹄髈扒菜 Shanghai-style Braised Pork Knuckle

(B) 脆炸手工五香腐卷 Crispy Five-spice Meat Roll

(C) 碳烤清江鱼胶原汤 Charcoal-grilled QingJiang Fish in Collagen Soup

UNLIMITED POPIAH 
HIGH-TEA BUFFET
任点任吃薄饼下午茶
3PM - 5PM
*最少两位 Minimum 2 persons. 
*每桌用餐时间为90分钟 Buffet is limited to 90 minutes

^Not suitable for vegetarian 不适合素食者

· 以上价格另加 10%服务费及政府消费税。· 不适用于公共假日前夕, 公共假日和特殊场合。· 不能与其他促销, 折扣，特惠，各式礼券，礼宾卡或同乐会员优待同时使用。
· 请勿浪费,所剩食物将以卖价计算付款。 · 自助餐中所有菜色，只限于当堂享用，外带自助餐食品将依照单点价格收费。 · 管理层保留随时修改条款和条件的权利, 恕不另行通知。
· Gross bills will be subjected to 10% service charge and prevailing government taxes. · Not valid on eve of public holidays,  public holidays and on special occasions. · Not valid in

conjunction with other promotional programmes, offers, e-vouchers and/or vouchers, discount cards, privilege cards or Tung lok Membership Privileges unless otherwise stated. Whilst stocks
last. · All orders will be on a first-come-first-served basis. · Excessive wastage will be charged the normal selling price of the item. · The dishes served in our buffet are for dine-in only,

Takeaway of buffet items will be charged according to À LA CARTE pricing. · The management reserves the right to amend the terms and conditions without prior notice.

ENJOY UNLIMITED FREE-FLOW ON ALL DISHES BELOW!

ADULT

PER PERSON

CHILD
21.80++$  15.80++$

SAT - SUN & P.H.

(6-12 YEARS OLD)

(约700克，每桌4人或以上限一份 | 
approx. 700g, limited to one portion per table of 4 or more)

麻辣牛筋拉面汤 ‘Mala’ Beef Tendon Noodle Soup

外婆卤肉饭酸菜 Grandma-style Braised Pork Rice

       with Pickled Vegetable

甜品 DESSERT
香茅冻青柠鲜果粒 Lemongrass Jelly

       with Lime and Fresh Fruits

陈皮红豆沙西米露 Aged Tangerine Peel Red Bean Soup with Sago

精选菜品 CHEF’S SELECTIONS
花雕白灼美人鲜中虾 ‘Hua Diao’ Drunken Poached Prawns 

红烧牛筋丸白萝卜煲 Braised Beef Tendon Ball and Radish

served in Claypot

啦啦粉丝盐卤豆腐煲 Glass Noodle with Clams and Tofu

served in Claypot

湖南芹香炒肉丝 ‘Hunan’-style Stir-fried Pork with Celery

干煸四季豆 Wok-fried French Beans

当红辣子鸡 Firecracker Chicken

老北京小龙包 Lao Beijing Xiao Long Bao

(每人限两粒/limited to 2 pcs per person)
------------------------------------------------
白菜猪肉水饺

       Pork and Cabbage Dumpling

手工三鲜水饺

       Shrimp, Pork and Chives Dumpling

白菜猪肉锅贴

       Pork and Cabbage ‘Guo Tie’

手工三鲜锅贴

      Shrimp, Pork and Chives 'Guo Tie'

点心 DIM SUM


