
蒸经典点心 
STEAMED CLASSIC DIM SUM
鲍鱼仔烧卖	 18
braised baby abalone ‘siew mai’ prawn, chicken dumpling (G, S)  	

香菜带子饺	 16
scallop, prawn, coriander dumpling (G) 	

墨鱼汁鲜虾饺	 13.5
squid ink, prawn dumpling (G, S)  	

菌皇菠菜饺	 13.5
fresh mushroom, spinach dumpling (G, V)  	

马蹄牛肉虾饺	 13.5	
beef, prawn dumpling, water chestnuts (G, N, S) 	
 
沙茶酱蒸牛滑	 13.5
beef ball, satay spicy sauce (G, N, S)	

鲍汁鲜竹卷	 13.5
seafood, chicken bean curd roll, abalone sauce (G, S) 	

极品辣酱蒸凤爪	 13.5
chicken feet, dried chilli sauce (G, S) 	

豉汁芋头蒸排骨	 13.5
short ribs, taro, black bean sauce (G) 

红烧金钱肚	 13.5
stewed beef tripe, fermented bean sauce (G, S) 

黑菌牛肉蒸腸粉 	 16
steamed rice roll with beef, truffle (G, S) 
	

煎 . 炸 . 经典点心
PAN-FRIED & DEEP-FRIED DIM SUM
脆煎鹿肉饺	 16
Pan-fried venison dumpling, carrot, water chestnuts (G, S) 	

虾米煎肠粉	 13.5
pan-fried rice roll, dried shrimp, spring onion (G, S) 	

香煎锅贴	 13.5 
pan-fried pork, leek dumpling (G, S)

脆皮炸豬肉捲	 16 
Crispy pork roll, rice net wrapper with five-flavour sauce (G, S) 	

	

花蜜招牌
HUAMI PREMIUM
老醋海蜇花生拌洋葱	 26
marinated jellyfish, garlic, red onion, peanuts, sweet vinegar  
(G, N, S)

黑菌鲜虾饺	 13.5
‘ha kao’ fresh truffle prawn dumpling (G, S)

黄金炸虾饺	 13.5
crunchy prawn dumpling (G, S)   	
 
极品酱蒸烧卖	 13.5
x.o. chilli ‘siew mai’ prawn & chicken dumpling (G, S) 

上海小笼包	 13.5
shanghai ‘xiao long bao’ (G, S)

古法蒸糯米鸡	 13.5
glutinous rice, chicken, mushroom, chinese sausage  (G, S)

生煎肉包仔	 13.5 
pan-fried minced pork bun (G, S)	

炸雞肉春捲	 13.5
crispy deep-fried chicken spring roll (G)

炸蔬菜春捲	 13.5
Crispy deep-fried vegetarian spring roll (G)	

蜜汁鸡肉叉烧包	 13.5
steamed char siew chicken bun (G, S) 	

酥脆叉烧包	 18
baked crunchy char siew chicken bun (G, S)	

生煎和牛包	 16
pan-fried wagyu sesame bun (G, S)	  

明爐燒味 
BARBECUE 

北京片皮鴨	 99 whole   55 half 

classic huami peking-style duck (G, S)	

果木烧烤鸭	 26
fruit wood-roasted duck (G)

香烤蜜汁叉烧	 26
mānuka honey glazed char siew pork, mustard sauce (G, S)	

(D) contains Dairy  (G) contains gluten (N) contains nuts   
(S) contains seafood  (V) vegetarian option

If you have any allergies or dietary requirements, please let us know. 
A credit card and contactless payment surcharge of 2% will apply.

厨师推荐 
CHEF’S RECOMMENDATIONS 
凉拌黑木耳	 18 
wood ear salad, spicy garlic vinegar dressing,  
lotus root & dried chilli (G, V)

脆炸大虾拌柚子辣酱	 36 
crispy tabasco prawns, pomelo salsa (S) 

花蜜极酱海鮮炒饭	 32 
huami x.o. chilli fried rice, prawns, squid (G, S)

黑松露蛋炒饭	 28
truffle egg fried rice with free-range egg, black truffle,  
spring onion, premium soy sauce (D, G)

港式干炒牛河	 32
hong kong style wok-fried rice noodle, beef (G)	
 
上汤鲜虾云吞米粉	 20
prawn wontons, vermicelli in clear broth (G, S)	

蒜茸炒时蔬	 28
stir-fried seasonal vegetables with garlic (G, V)

川味軟殼蟹	 32 
crispy soft-shell crab, sichuan pepper, garlic,  
chilli & fermented chilli mayo (G, S)  

七味椒盐炸鱿鱼須	 18
deep-fried seven-spice squid tentacles, salt & pepper (G, S)	

五香炸鸡翅	 13.5 
crispy chicken wings, five-spice seasoning (G, S)  

椒鹽滑豆腐	 13.5
salt & pepper crispy egg tofu (G)	
 
皮蛋鸡茸粥	 12
congee with minced pork, century egg (D, G) 	

甜点 
DESSERTS 
酥香葡國蛋撻 	 15
pastel de nata, egg tart (D, G, V) 	

紅豆鬆糕	 12
Fluffy red bean steam cake (G, V)	

冰冻花蜜仙草龟苓膏	 18
Chinese herbal jelly, mānuka honey (V)	
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