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Dim Sum Cruise
prepared by Chefs from Dim Sum Library
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Shrimp & Spinach Dumpling in XO seafood sauce

7K & 1R BR
Crystal har gau shrimp dumpling
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Black garlic siu mai pork dumpling
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Wild mushroom dumplings with beetroot
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Steamed matsutake mushroom bao
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Wagyu beef puff with black pepper
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Hokkaido king crab spring roll
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Dried scallop fried rice with egg white
Classic egg tart

With one soft drink per guest
upgrade soft drink to bottle of Mini Mo&t Champagne 20 cl for HK$150
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