All You Can Eat at

Bai Yun @ Banyan Tree 9008 NET

BAITYUN

DIM SUM SELECTION

1. Fried Cream Bun
sandldnTunaa
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. Crigp Taro Spring Roll
Yailoslfian
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. Crisp Shrimp Spring Roll
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4. Deep Fried Bread Shrimp
auuantig
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. Pork Dumpling
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. Shrimp Gyoza
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. Crisp Shrimp, Fruit Salad (G)
fanaanassa
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. Fried Molten Gold-filled Taro (G)
Wannaaldlva
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. Steamed Pork Ribs, Chinese Olive (N)
Flassvyfoauain
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10. Steamed Broccoli, Minced Shrimp, Black Pepper Sauce (N)
vSaaladuazfemoswininad
ST AR IR

11. Barbecued Pork Bun (N,G)
ananihldvyuas

12. Fun Guo, Chinese Spinach Filling (G)
dulaladniaoids
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13. Pork Bun (G)
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BAITYUN

14. Egg Yolk in Crystal Bun (G)
B UNLUUER
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15. Cream Bun (G)
gl &asy
3 €2

APPETIZER/F B %

16. Stir-Fried Soft Shell Crab, with Garlic Sliver, Coriander,
Chili Powder
YHudan3ninde
Vi 9 A

17. Marinated Jelly Fish with Wasabi Radish (G)
WNINTWIUAGNNT
PEEEH 7 RE

18. Spiced Crispy Silver Bait, Lemon and Ginger (G)
Uadunaanininia
R

19. Crispy Spring Roll, Shredded Chicken, Taro
Yailosnanlilanuifien
EHRAG A T4 T A5

BARBEQUE SPECIAL/ %%

20. Classical Cantonese Style Roasted Duck
\Jae19n2196)9
GBI

SOUP/ %

21. Sichuan Style Assorted Seafood Soup (G)
giligauuiameia
IR BE IS

22. Double Steamed Bamboo Fungi, Yunnan Ham Broth
qiifaldguuangwmwiila
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FISH/ & X

Choice of Sauce / @9

Chili Salt & Garlic (G)
W3nLNAa
FRAEMEL

Sichuan Sauce, Chili Garlic (G,N)
PORLIRIN
Y IEETER7 ¢

Sweet & Sour Sauce
TaRLUTYINI
Gl

23. Deep-Fried /F
Seabass Fillet or Red Snapper Fillet
B -/ CTHR

24. Hong Kong Style Stir-Fried Pork, Chinese Wine Sauce (G)
WYTON I
%ﬁﬁfﬂ

25. Classical Sweet & Sour Pork (G)
NYHALLIEINIU
N HE Ay

POULTRY/ X &

26. Traditional Sweet & Sour Chicken, Cashew Nuts (G,N)
1Adewasmysumnn
22 Al RN

27. Stir-Fried Chicken, Capsicum, Straw Mushroom, Ginger
Sauce (G)
lAfamaan3nds
Mt 2T 2

BEAN CURD, TOFU § VEGETABLES/ 2 %,2 )&

28. Stir- Fried 1 Hong-Kong Kale, Oyster Sauce (G)
AzihdaIndnanauag
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29. Steamed Broccoli and Shitake Mushrooms, Oyster Sauce

(G)
N@UiaﬂiﬂﬂLW@WaNu']N%W@ﬂ
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30. Wok-Fried Chinese Spinach, Garlic Sauce (G)
fhadinanseiiau
B
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31. Ma Po Tofu with Minced Pork, Chili Sauce (N,G) 140
Luea
Jit EE T

NOODLES & RICE/ @ &§4%
RICE %&

32. Crispy Garlic Fried Rice 100
T1RenIzfisy
FREIIR

33. Yang Chao Style Fried Rice with Shrimp, Peas and Pork 375
Tnianenslan
BIR

34. Fried Rice with Sausage Pork, Crab Meat 375
TdenuBeIuaziitay
BB

NOODLES &

35. Singapore Style Fried Noodles (N) 290
iEwmdnagaalys

Frongg 1 e

36. Wok-Fried E-Fu Noodles, Crab Meat, Enoki Mushrooms 375
NG) |,
usniiayiisay
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37. Wok-Fried Noodles, Minced Pork, Chinese Black Olive 295
vsnildaui sy duniiaey
B mE

DESSERT/# &

38. Chilled Sago with Cantaloupe Mango Cream, Pomelo Fruit 170
Kernels
sQuAnaIgULan
BN K R

39. Boiled Sesame Dumpling, Ginger Tea (N,G) 170
718089134
40. Fruit Platter — Chef’s Selection of Chinese Fruit 170

A ldaungma
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(N) Dish contains Nut (G) Dish contain Gluten



