P

LING ZHI

VEGETARIAN

e T A EAEPL
A La Carte Dinner Buffet
(3 2V P {Z Minimum 2 persons)

Adult: $39.80++

Child: $29.80++
(Below 12 Years Old)

o TREEE B (ROEEMITd) K5 o 10%R 5 5 ZE

T e #te

Gross bills will be subjected to 10% service charge and prevailing
government tax.

T B B RALA, rde, HRALEFRELLEN.

Not valid with other promotions, discounts, offers, privilege
cards and/or vouchers (including but not limited to Chope,
KLOOK and Shopback), unless otherwise stated.

i & ARE T AL,

Whilst stocks last. All orders will be on a first-come-first-served basis.
i B PR B A KA SR Rt AT

Excessive wastage will be charged as the normal selling price of
the item.

AMBEFTHAEE, FRTEEFA, RATHOFA,

The dishes served in our buffet are for dine-in only (strictly

no takeaways).

# X Soup

Z A1 % Appetiser

AN §2 BB 35 %) (41 / per person)
Truffle Mushroom Soup
(Limited to one serving per person)

&8 Dim Sum

2. AER &% (34 /pcs)
Steamed Cabbage
and ‘Tang Oh’ Vegetable Dumpling

3. ZmRRSEAT A (3 #F/ pos)
Steamed Beancurd Roll

4, HIEARRRE (3 /pcs)
Steamed Plant-based ‘Siew Mai’

5. Z=#ARER (31 /pcs)
Steamed Assorted Vegetables
and Corn Filling Vegetarian Dumpling

6. TR EHE% (34 /pcs)
Steamed 'Luohan’ Vegetarian Dumpling

7. FEXRE (24 / pcs)

Steamed Vegetarian Barbecued Bun

8. ZHEEE (24 /pcs)
Steamed Vegetable Bun

10.

11.

12.

13.

i ¥ Rk IS
Pickled Mixed Vegetables

IS RERT

Crispy Vegetarian Chicken served with

Wasabi Sauce

%R & G
Chilled Red Guava with Orange Peel

5% & B HE
Beancurd Skin
served with Marmite Sauce

R AN ZE
Fried Hon Shimeiji Mushroom
with Salt and Pepper

¥ £ ) % Delicacies

14.

15.

16.

17.

o F ST AR R
Braised Eggplant and Beancurd Skin
with Soy Sauce

= HEE
‘San Bei’ Mushroom

Z&H2N
Deep-fried Pumpkin with Oats

N Rk 5
Braised Spicy ‘Mapo’ Beancurd



18. X% &
Thai-style Vegetarian Fish

19. #TIBEH
Baked Wild Fungus with Portuguese Sauce

20. WEHEFTF

Vegetarian Goose with Glutinous Rice

21. BREHAE K IE
Sweet and Sour Monkey Head Mushroom

5 £ K 3k Vegetables

22. BN WESH
Sautéed French Beans with Toona Sauce

23. BLFEERE
Braised Mixed Vegetables with Fermented
Beancurd Sauce served in Claypot

24. afmELER
White Pepper Beancurd Knot Soup

25. W LiEHE
Stir-fried Shanghai Cabbage with Ginger

26. BLE I a
Stir-fried White Cabbage
with Preserved Vegetables

485 %/ Rice and Noodles

27. WEEFE
Stewed ‘Ee-fu’ Noodles with Truffle Oil

28. BHRRE KR
Colourful Fried Brown Rice

29. E I ARMRENE K
Deep-fried ‘Man Tou’ served with Chilli Gravy

30. R FE @A
Curry Noodles

# & Dessert

31. MAHE
Chilled Mango Cream

32. HAFEEA
Chilled Lemongrass Jelly

33. HA=%
Almond Cream

34, ERE
Black Glutinous Rice Cream



