KAALER
DIM SUM SET MENU

wrfne @ uagne @iz @@Q@ & 2nmiavesl
‘Steamed shrimp dumplings ‘Har Gau’
Steamed abalone and pork dumplings ‘Siu Mai’
Teochew-style steamed pork and vegetable dumplings
Crystal black truffle and mixed mushroom dumplings
surinfa & vunFuveniinBeussuy &

wusFunyingladudda & vuadulaldifiasauuazidianiviilad

Kindly choose one of the following options for each course

waxwsn Q@O rxzurs COQ / punss@C®

Barbecue pork puffs /
Seafood spring rolls with chives /
Crispy black truffle and cucumber pastry
Wrlnyuasu1$an / vaidlesldnzanaznetie / inseuldunsnauasniiiiai

taosemne Q@QQ)/ nezun® / LraRrReTE A
Hot and sour seafood soup /
Double-boiled matsutake mushroom broth with bamboo pith /
Double-boiled pork soup with salted lemon and aged coriander
qunszmzUanaladiandn / guiindndninsiudeld / qunydunzuninsaazdindun

wrasnenxs C@Q) expnrar @/ snurad@@@
Wood-roasted rose Ibérico pork char siu /
Eggplant and sweet peas with Thai basil /
Steamed yellow croaker with fermented black beans in garlic sauce
vguns / usdoriasindrduaman uaglunaws / Uanswamdesiveanseiioadnd

sanapr Q) sapzenn @@/ —mradd
Fried rice with spring onion /
Lean pork and century egg congee /
House-made Yang Chun noodles with shrimp roe in superior broth
dadnlauasduven / Bnmyladeadn / vswiivhileludgufeduiba

semrig OO umamr®) )/ wmuze®
Mango pomelo sago / Shanxi red date pudding / Purple sweet potato and rose cakes
argussirsuazdule / wansnuasdlndeud / idndumauazdusiag

Classic Dim Sum Selection — THB 1,900 per person
Dim Sum with Free-Flow House Tea — THB 2,200 per person
Dim Sum with a Glass of Sparking Wine — THB 2,500 per person

® @ @ @@ @ @

GLUTEN VEGETARIAN  VEGAN NUTS PORK SHELLFISH DAIRY SPICY

Please advise of any dietary requirement or allergies and our Chefs will be delighted to assist.
Prices are in Thai Baht and subject to 10% service charge and applicable government tax.
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