SET MENUS

ONE DINING

Tea house and Restaurant

(Mon-Fri)
(A—ZRFH)

S58PP YUM CHA SET
S58/1fi MHFRER
(Thu-Sun)
(FAEZERER)
$78PP SUMMER BANQUET
$78/fii EBFEER

$98PP SUMMER BANQUET
$98/u EHFEEER




$58 per person
Minimum 2 people
(Monday-Friday only)

Complimentary Chinese Tea Valued at $8pp
T8 S8ppAAiL

Soy and Pepper Chicken Bites
W& H e S IX
Truffle Wagyu Triangle Spring Roll

ZANBENFES

Radish Spring Roll
2 reES

Pork Xiao Long Bao
EHNEE

_ ! Shiitake Mushroom Dumpling
5 25 B RER

Scallop and Prawn Dumplling
$ 5 8 ke
Poached Greens with Garlic Crumb
YUM CHA SET

Lava Custard Bun
EEmNE

Combination is updated regularly. Come back often to try new flavors.

EXXEEHEN WDEE IR



https://au.unleashedsoftware.com/v2/Product/Update/1696
https://au.unleashedsoftware.com/v2/Product/Update/1696

©$58 (V)
YUM CHA SET

Combination is updated reqularly. Come back often to try new flavors.
EEFBTEHAER WDEELIRAH

$58 per person

Minimum 2 people
(Monday-Friday only)

Complimentary Chinese Tea Valued at S8pp
MES8pp AL

Aged Vinegar Pickled Cucumber
ZEE/N

Four Fortunes Vegetarian Mix with Gluten Curd

UE=EE 7%

Salt and Pepper Tofu
WEh IS

Vegetarian Dumpling

VEZR IR

Radish Spring Roll
2 MNBFE

Shiitake Mushroom Mini Vege Bun
BEE/NRE

Poached Seasonal Greens with Garlic Crumbs

SPSEAEEER

Steamed Multigrain Cake
FRTER

V= Vegetarian


https://au.unleashedsoftware.com/v2/Product/Update/1696

Starter

Pacific Oyster with Soy $ ; 8 SU M M :l 2

Sesame Dressing pp S

X T4 4R B = R TR PR OT B N ET
—_— ANQU

Available: Thu-Sun Minimum 2 people

Dim Sim

Pork Xiao Long Bao
EHNER

Prawn and scallop Dumpling
B 4T F IR

Shiitake Mushroom Dumpling
BERER

Main
Slow Cooked Pork Belly,
Served with Poached Asian

Sides

Soy and Pepper Crispy

Chicken Bites h
1 by 3 S B 8 BR Greens with Oyster Sauce and

Truffle and Wagyu Garlic Crumbs, Steamed Rice

Triangle AN DEReY:
BINENE=RELS I HERTR KR

Dessert

Chinese Donut and
Mochi with Honey &
Sesame

B E R PR R R R




‘%’

i

e $780 SUMME
BANQUET (V)

Available: Thu-Sun Minimum 2 people

Main

Wok Fried Green Beans

ETIROEE

i
AR
s ST

Sides

Soy Braised Vegetarian

Black Bean Soft “Chicken”, served with \;

Ceitre To_fu Vegetarian Fried Rice -
EERLEE

TIEES, RABED -}‘i‘:s it

Radish Spring Roll R
ZhLFES

Shiitake Mushroom Mini Bun &)

WIRE %R 6 y

Dessert

Steamed Multigrain Cake
RIRTERE




Starters PP f ; r——‘ 2
Pacific Oyster with Soy Sesame Dressing $ 98 U M M h

T 34 85 B 2R 5 S "_‘
Aged Vinegar Pickled Cucumber BAN U E

ZEE/

Available: Thu-Sun Minimum 2 people

Dim Sim

Pork Xiao Long Bao
EHhEs

Prawn and scallop Dumpling

B 4F 5 F IR

Shiitake Mushroom Dumpling

BEREIKR
Main

Side Steamed Barramundi in Black
Soy and pepper Bean Sauce, Ginger and Shallot
Chicken Bites EWEEE
5B 22 S B X8 BK Poached ASIGn Greens with
Prawn, Scallop and Oyster Sauce and Garlic

h Garlic Chive Parcel Crumbs, Steamed Rice

B IEFEITH TR R AT KR

F/

.ﬁ: Dessert %

Coconut Panna-
Cotta with Koi Jelly

SR DT I




B TEERL

Starters [
Aged Vinegar Pickled Cucumber PP :
AN 3 *'I‘

Four Fortunes Vegetarian Mix AN QU — \/
with Gluten Curd —

I = 42X

Available: Thu-Sun Minimum 2 Peolple

Main

Wok Fried Green Beans

ETROUESE

Matsutake, Assorted Mushroom

sid and Tofu Stir Fry
ldes e
MEFERSE

Black Bean Soft Poached Greens with
Centre Tofu —_— Garlic Crumbs, Steamed
ETSARALNEE Rice

Radish Spring Roll EmbE KR

2 hLBFE

Shiitake Mushroom Mini Bun -

RIREIERE

\

Dessert (,

One Dining Signature
Almond Soup

MERBELCEK




