REGULAR ALL-YOU-CAN-EAT MENU
ONLY AT THB 688 NET PER PERSON FROM THB 1,376

FROM MONDAY - FRIDAY

APPETIZER
(2 choices)

SOUP
(1 choice)

MAIN COURSE
(All you can eat)

RICE AND
NOODLES
(1 choice)

DESSERT
(1 choice)

« Tnudwar Drunken chicken ® ®
« uwIn:wsutiiun Jellyfish ® ©

9P Pork leg ® ©
KHYuna Pork ear ® ©
Wag13doins Roasted duck &

ryuaJ BBQ pork ©

Wanoudold ® ©

Black mushroom and bamboo pith
« gUidasu Hot and sour soup ® ©
« gudufislae Conpoy soup ®
« gUnszwazUarianas Fish maw soup ® ©

« @iwdururzlia Dim sum “All you can eat” ®
k) - & . 1 &
« 31200WaslHAY

Fried rice with duck and salted egg
#1adadanAuln

Fried rice with chicken and salted fish
« Tnunil Fried egg noodles with chicken ©

ulnrisiantnny Large noodles with pork

valiaungnia Seasonal sliced fruits @ ©® @
U2a98U13J Rice dumplings in ginger soup @ ®

uaumadanieu Honeydew melon and sago @ ©

® = For Diabeties @ = Vegetarian @® = Heart Friendly O = Low Sodium

ALL PRICES ARE INCLUSIVE TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX



PREMIUM ALL-YOU-CAN-EAT MENU
INCLUSIVE OF FREE-FLOW CHINESE TEA
ONLY AT THB 988 NET PER PERSON FROM THB 1,976

APPETIZER
(2 choices)

SOUP
(1 choice)

MAIN COURSE
(All you can eat)

RICE AND
NOODLES
(1 choice)

DESSERT
(1 choice)

« Tnudwal Drunken chicken ® ®

« uwIn:wsutiiun Jellyfish ® ©

* ¥IHYUNd Pork leg ® ©

* HHUUNI Pork ear ® ©

« Wag1150InJ Roasted duck ®

¢ HyuoJ BBQ pork &

o nszwizUardaur Fried fish maw @ ©
« d30fJ Prawn Salad ©

 Houwaanaa Deep fried scallop ® ®

. qdé’wmﬁad‘, Bird’s nest and crab meat soup ®
« gUnszwrzlardo © ©

Black mushrooms with fish maw in clear soup
« gUidasun:ia Hot and sour soup with seafood

« Gudhururgiia Dim sum “All you can eat” ©
o Wadwaladlnis ©
Roasted duck “Peking Style” 4 pcs. per person

« 31900neT3d Fried rice yang chow style ® ®
« 31300WaguldAY

Fried rice with duck and salted egg
« g1200danAuln

Fried rice with chicken and salted fish
« TnuBnil Fried egg noodles with chicken ® ®
« utnrdsianunny Large noodles with pork
« Wutntusiantinln Large noodles with chicken

« valbaungnia Seasonal sliced fruits ® © @
« U2a0u1inds Rice dumpling in ginger soup @ ®
« unuMaua1ndu Honeydew melon and sago @ ©
o 32818uWsndd0 @ ©

Bean curd with chilled diced seasonal fruits

ALL PRICES ARE INCLUSIVE TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX
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BUFFET ITEM

By Cantonese Chef Kongsun Sea-Liang

STEAMED ALASKAN STEAMED PRAWN STEAMED CRAB STEAMED SIEW MAI STEAMED HAKAO
KING CRAB NOODLE NOODLE ROLLS MEAT WITH SHIMEJI DUMPLINGS SHRIMP DUMPLINGS
ROLLS rogiRgoraonldnati MUSHROOMS vuuduliny g=Inmy

rogiRgonasnyoanarin vuuIuitieyduirnBiua

STEAMED SEAWEED STEAMED SHRIMP STEAMED STEAMED LAVA BUNS STEAMED SWEET
ROLLS WITH WHITE DUMPLINGS WITH BARBECUED raldhiiAvanon CREAM BUNS
JELLY FUNGUS BEIJING SAUCE PORK BUNS sralansu
amsodalditRnau: iReorfutiusoainfy sraudldnying
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STEAMED CHICKEN STEAMED PORK STEAMED BLUE CRAB PHUKET LOBSTER SEAFOOD WONTON
FEET DYNASTY STYLE SPARE RIBS CLAWS WONTON IN CHINESE IN OOLONG TEA
vlntuindodina Blasanytasing nssBoydv HERBS SOUP SOUP
Reorfadins gUgnay

AUIRABILTFULITU




STEAMED STEAMED SNOW FISH DEEP-FRIED TARO PAN-FRIED TURNIP DEEP-FRIED SNOW

TIGER PRAWN ROLLS IN SOYA WITH SHRIMP CAKE FISH SPRING ROLLS
ROLLS WITH SPICY SAUCE Ionnanl&ny VuUENNIANDA Jailg=UanAu:non
SAUCE iGoUaniiu:tivgdo

fudowsnuzuno

DEEP-FRIED BEAN DEEP-FRIED SESAME DEEP-FRIED CHICKEN DEEP-FRIED BEAN DEEP-FRIED GREEN
CURD WITH PRAWN BALLS WITH LOTUS WINGS DYNASTY CURD ROLLS TEA BUN WITH
FILLING SEED FILLING STYLE SHANGHAI STYLE GINGKO NUT FILLING
wauiAgnonl&na vuIINeAl&Iingo Unlnnonlaunai douTForguildnenldriy VUUBIVEoNan
Tanu=fog
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DEEP-FRIED SHRIMP DEEP-FRIED DEEP-FRIED SHRIMP DEEP-FRIED CHICKEN STEAMED
WITH LEMON SAUCE ALASKAN SCALLOPS WONTONS SPRING ROLLS GLUTINOUS RICE
fNNoABIEN=UND WITH CHINESE IReorInon Uailo:nonlaln WRAPPED
CHIVES DUMPLINGS IN LOTUS LEAF

no¥Iunon hamtisoreludatiy

Tadrnouisadoandann

STEAMED STEAMED STEAMED SNOW FISH DEEP-FRIED DUCK DEEP-FRIED

BARBECUED PORK AUSTRALIAN WITH BLACK BEAN SPRING ROLL ALASKAN KING CRAB
NOODLE ROLLS SCALLOP SAUCE Joilu:1410nnon WITH BEAN CURD
rogiRvonaanldnyinuty  vuUTUrossadoaaInsIdy iGoUanAu:Tusoalsing wouisiyeanarinnon





