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i ZIK
TASTE OF
HONG KONG

From classic dim sum and
comforting noodle to signature
delicacies, Chinese Executive Chef
Alan Chan invites guests to savour
the traditional flavours of his

hometown, Hong Kong.

A celebration of rich heritage,
each dish pays homage to the
time-honoured recipes and traditions
from the Pearl of the Orient,

reimagined with refined artistry.



(ZNI=E=U
DIM SUM

=t
Per Piece
EELE Sy 6

Steamed Pork and Shrimp
Dumpling with Quail Egg

REHFIR 6
Steamed Scallop Dumpling
with Shrimp and Asparagus

BRI 5
Deep-Fried Shrimp Dumpling
mEEmLE >

Steamed Bun
with Salted Egg Yolk

¥irEnS >

Steamed Chinese Sausage Roll

ERUFERT LS 5
Pan-Fried Taro Cake
with Preserved Sausage

BRISHE 5
Pan-Fried Water Chestnut Cake

MOEZ FRRIHEER >
Deep-Fried Lava Black Sesame
Glutinous Rice Ball

B2 WG 4
Chilled Black Sesame Roll

All prices quoted are in Singapore Dollars, subject to 10%
service charge and prevailing government taxes



(S
TASTE OF TRADITION

(=1
Per Serving
RSB HE %
Braised Pork Trotter
with Quail Egg in Ginger
and Sweet Black Vinegar Sauce

hERKG R 2

Braised Beef Shank
in Five Spice Soy Sauce

WETRIEHSE 2
Chilled Pig Ear with Jellyfish

BRSBTS 20

Braised Duck Wing with Beancurd

R, H, #Hm
RICE, NOODLE & CONGEE

=]
Per Person
P B PR 28

Sliced Abalone Congee with Conpoy
and Minced Pork

PRIEEAR 28
Assorted Seafood Dumpling
in Superior Broth

I EETE 28

Egg Noodle Soup with Stewed Pork
Trotter in Fermented Beancurd Sauce

WAHEETFHEE 28
Egg Noodle Soup with Beef Rib Finger
and Tendon

BREHRLEE 10
Wok-Fried Udon with Shredded Pork
and Capsicum in Black Pepper Sauce

BEELEEBSIR 18
Steamed Rice with Chicken, Conpoy
and Mushroom

All prices quoted are in Singapore Dollars, subject to 10%
service charge and prevailing government taxes.



