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Baked Chinese hawthorn
with BBQ Kurobuta pork puff
1L BRI U ER

wanvaavza
Deep-fried mashed taro with seafood

NEBT i RERIRE

femauanInaanvsa
Seafood with assorted fruit salad

in crispy golden cup

HEEEE

mselailisne
Hong Kong egg tart
Valf Bz AR

Envineiziagizas XO
Steamed scallop and prawn dumpling
with XO sauce

BYE XO BT

gziinilavaaiinlzin
Steamed superior prawn dumpling

EREE

= Y o
aaniuldneduag
Steamed red color of shrimp dumpling

ALAIBLRIEE
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a"lm’lﬂmuqmuag
Steamed seaweed roll with shrimp
and crab meat.

INFREHRERE

Set B

Menfenvaanviailalas &
Rice noodle rolls wrapped
with spring rolls and minced shrimp

B stliedia]

AUNRNNTALALIL
Pan-fried turnip cake

e BZFEETES

YNGR
"Haam Sui Gok" Deep-fried dumpling
with dried shrimp & pork
KESRILEIKA

AUIWIENNFIFUGNLAG
Deep-fried red jujube paste
with raisin puff

AT =2 R

AuNFAL
Steamed crab meat dumpling with shrimp

XEEAR

2inaammsnavag
Steamed egg yolk cream lava bun

BERDE

aanuldadnlAa
Steamed charcoal color of shrimp dumpling

RETRIRER
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inenadanldiiiayfsinilenas
Steamed crab meat dumpling with spinach

ERRER

Set C

wanthauldyuaanlsyme
Baked Bolo bun with BBQ Kurobuta pork
HERRAEXES

audlazdaanaldnymendlaivnain
Shredded pork and salted egg yolk cake
PIFRE B

ilaflasnziadia
Seafood with cheese spring roll

B2 RS

TUPANVANHUANNIY
Chilled Osmanthus
with sweet mango layer jelly

BEEETR
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LNEULINNILN
"Chinese Jiaozi" fried pork dumpling

HRFE R AR T

LﬁH?Lﬁﬂ‘iﬁﬁdﬁﬁl‘iﬂaﬁLﬁﬂﬂ‘%ﬂLﬂa
Steamed dumpling with assorted mushrooms
and black truffle sauce

AR E R

ggtinilamaainlzin
Steamed superior prawn dumpling

i FUERER

AuNFUN Y AaiE
Steamed dried scallop dumpling
with shrimp and pork "Siew Mai"
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080 964 5423

iy Floor, Gaysorn Centre, Gaysorn Village

a@heiyinbangkuk ‘ @ﬁ heiyinbangkok | waw,hcnymbangk@k,com



dmsu 1 vinu sy 2 vinu

THAEHEER
\! Available from 3.00 p.m. to 5.00 p.m.
" Enjoy a luxurious
dim sum afternoon tea set
with your loved ones

ChOICQ Of teq 1 seiection of fine Chi At Id'1 59873
. 'aﬂ%a\ﬁa Long Jing Tea . '?ﬁﬁJgévL?iHﬂ Jasmine Pearl Tea
. '?j']ﬁt’\ljl\éi’]%éj‘ﬂﬂ']ﬁ‘{ 101l Pu'er 10 Years Old . Lﬁ'ﬂﬂ?&lﬂ’lﬁ;maﬂqmﬁﬁiﬂn Hangzhou Chrysanthemum

« WNGUAIANATIUE  Osmanthus Oolong Tea « Al Flower Tea

. gngamienm Wyl Yancha « 2EENTNIA Genmaicha

U ?’i’l@:iﬂﬂﬁq%ﬂ’lu Rose Oolong Tea . ?ﬂgjﬁllﬁﬂu Roasted Shui Shien
o 2IANIUAN Tie Guan Yin Tea . "?.i’]é];i/ia\ﬂﬁc]bq Roasted Oolong

080 964 5423
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