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Dolly Mocktails

Lemongrass-infused Jasmine loed Tea
Pomegranate-infused Jasmine leed Tea

Fresh Watermelon with Lychee Munchies
Apple Mint Fieey Cooler

Tropical Orange Fizzy Cooler

Fresh Mango Juice with Honey and Fresh Lime
Coconut Sea Salt Matcha Shake

Fresh Saya Bean (Hot / Cold)

Other Prinks Selection

lee Lemon Ten

Cokie f Coke Zero [ Sprite

Evian Mimeral Water Still (500 mil)

Fresh Juices
Apple f Orange [/ Watermelon

Coffee Selection

Blick Collee [ lced Collee
Cappuccine Jf leed Cappuccine
Caffe Latte f lced Latte
Espresso

Double Espresso

Prices are in BM subject to 10% service charge and &% service tax
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Fermented Tea

i Puer
Earthy and balanced flavour, aids digestion
WL+ Gong Ting Puer

Pull bodied, rich and smooth. “Geag Ting” means Imperial Court, referring to
this exceptional grade of Puer

Semi-fermented Oolong Tea

A48 Shui Xian

one of the darker Solongs, full-bodied with floral undertones

& ah 44 -5 Gui Bing Tie Guan Yin

This famous Oolong tea is complex and smooth with lasting floral aftertaste

£ 24 Qf Li Xiang
Bright, buttery aroma with high notes of floral honey flavour

3 2 24 Expo Lan Hua Xiang

Full bodied bowguet with rich, creamy undertone and tinge of tangerine peel,
arsothier " Tea Expo” award winner

Flower-based Tea

By Ju Hua
Cheysanthemum Aewer taste, light and floral with cooling properties
#HE JuBao

Blend of Chrysanthemum and Puer = the sweetness of the flowers complements
the dark earthy Puer

Grier Tea

# K Jasmine
Green bea leaves seenbed with Jasmine, refreshing and delicate

F4% £ Pearl Jasmine

High grade green tea scented with Jasmine, whose leaves are then hand-rolled
into pearl-shaped balls
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& Eied Siew Mai Dumpling
Tender chicken and prawn "Siew Mai” steamed with muzhroom

€ & F4F4 Har Gao Dumpling

Classic prown “Har Gao” dumpling

ik % j Steamed Chicken Wings
Steamed with fragrant garlic ofl and teek

$ i 4 2k f. Roasted BBQ Bun
White fluffy buns with Delly's signature oney BBG meat filling

#i 4 Homemade Fish Ball
Sreameed fresh Gish balls

w4 Szechuan Dumpling (4 pes)
Prawn dumpling drizzled in a sphey tangy sauce

ik i Glutinous Rice Parcel Loh Mai Gai
wWith chicken char sin, mushrooms and sticed abalone

& & M8 . Spicy Chicken Feet (Seasonal liern)

Braized chicken feet marinated in a delicious spicy sance and topped
with goji berrics
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Audh £ #4L Crystal Prawn Dumpling
Prawns.and chives wrapped in transtucent dumpling skin

#8847 & Sweet and Sour Beancurd Skin Roll
Served in a delicious plum sauce with black fungus and pravm filling

M4tk b Steamed Beof Ball
Frishly grousd beef balls with aged mandagin peel

A3 45 Thai-Style Prawn Parcel
Sorved In a swoet amd spicy Thai ehili sauce

FEE M8 Squid in Seafood Sauce
Freshly sliced squid in a homemade seafood sauce

A iy i Signature Egg Custard Bun
Steamed white buns with flowing salted egg yolk caramel
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wikalsr & Salad Prawn Dumpling
Servied with a sweet mayvonnaise-lemon dip

444 & Dolly Morza Roll
Beanourd skin rolls stulfed with praven and melted mozzarella

H % 5L S Yam Crogquelte
Filled with diced flavoursd meat, mushrooms and peas

# W% & & Vegetarian Spring Roll
Filled with finely-aliced cabbag e, mushrooms and carrots

&4 g AN Chewy Meat Croquette
Meat-filled glutinous dumplings with chewy skin

ik 2y e 41 Dolly's Fried Chicken Wings
Dolicious chicken wings marinated with garlic and fried till golden brown

F 4% &t Golden Fish Cracker
Fish paste with cheese spread in betwesn cream crackers with salted oge yolk
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% A% 4L P 3 Panfried Radish Cake
With sun-dried shrimgp and dried scallop

it 3 ¥ &, Baked "Bo Lo’ Butter Coconut Bun
Dolly's interpretation of Hong Kong's most popular ‘pineapple’ dim sum bun

Iy Pipid 4t Pandan Gula Melaka Egg Tart

Classie (50 tarts with a toint = | i_p-J“ ﬂ..!l-r_r Fnrq.l:r}' weith Pandan Gula Melaka
flavoured custard topped with shredded coconut
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Silken congee cooked with imported pearl rice, topped with sliced ginger and scallions

A ge st il Century Egg and Shredded Chicken

& g ot e i Salted Fgg and Shredded Chicken
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Delicate rice rolls steamed to perfection and served with our homemade “belacan”™

HEAT 4 Pravn Cheong Fun

7 %% 7454y Scallop Cheong Fun
Sealbop and capsicum filling

- Wi & BB Chicken Cheong Fun

&2 W4y Crispy Shrimp Cheong Fun
Shrimp and turnip filing double wrapped in a crispy cheong fun skin
topped with chicken floss
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W4yt Royal Golden Pried Rice
Fried rice with prawns and omega ¢zg topped with elako

& & & Wis Thai-Style Fried Rice

Fried rice in piquant Thai sacee with prawns, squid and clicken

i e deds Salted Fish Fried Rice
Fried rice with long beans, salted Fshoand chicken

it b Crispy Egg Noodles
Deep fried shang mee with red snapper, chicken, mushroom and sweet peas

ik 5E & & 2y Cantonese-Style Yin-Yang Noodles

Vermicelli and "Hor Fun®™ noodles cooked with ege gravy served with prawns,
squid, fizh balls and wawa cabbagpe

F#% 4 3 Wok-Fried Beel Kway Teow
Wok-fried flat noodles served with premium Australian ribeye



% ap Salted Egg Prawn
Sca prawns coated with salted ezg and stiv-fricd with curry leaves

# % | it Fried Radish Cake with Prawns

A-weok favourite of fried prawns, radish cake, ez, beansprouts, chives
and belacan, Spicy!

K R wyhret, Sweet & Sour Chicken (Seasonal ltem)
Tender battered chicken ina sweet and sour sauce with pineapple, kyuri, onion

& % 4, Lemongrass Chicken
Lemongross chicken stir-fried with onion and capsicums (vontains dried shrimps)



