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Dim Sum at WU

powered by Ocean Pearl Family

Evolving from small snacks served in Silk Road teahouses during the Tang and Song
dynasties, with Northem styles influencing Southern Cantonese cuisine, leading to today’s
diverse bite sized Cantonese dumplings and buns enjoved globally as a shared meal.

Our Dim Sum are hand crafted fresh daily

Allergens
Shrimp dumplings with asparagus in a black truffle sauce 6.80 cGss
Black garlic Siu Mai with Caviar 0.80 cGrssMo
Soup dumplings (Xiao Long Bao) 6.80 Gssmo
Pork and Chives potsticker Fried Dumplings 0.50 GSSMO
Chiu Chow Crystal Dumplings 6.50 GSSMOG
Satay Beef Pineapple Bun 6.50 GSSMO
Steamed Beef Balls 6.50 SSMOG
Vegetable Rice Noodle Roll 6.95
BBQ Pork Rice Noodle Roll 6.95 MOSS
Shrimp with Yellow Chives Rice Noodle Roll 6.95 ¢
BBQ Pork Sesame cake 6.50 GSsSMO
Scallop and Shrimp Spring Roll with mustard sauce 6.95 CMGMO
Black Truffle Mustroom Bun 6.80 G
Salted Egg Lava Bun 6.50 EGMK
Fried Glutinous Rice Dumplings 6.50 GcC
Pan Fried Radish Cake 6.50 GCMO
Radish Puff Pastry 6.50 Gss
Stewed Chicken Feet in Abalone Sauce 6.05 MCMOS
Sesame Pumpkin Cake 6.50 Gss
Ginger Juice Steamed Cake 650 G
Pandan Malay cake 6.50 GEM
Almond Tea and Egg White 050 NE
Black Glutinous Rice with Coconut Milk 6.50
Matcha Red Bean Jelly Cake 650 G
Pork Ribs in Black Bean 6.50 ssMO
Egeg Tart 06.50 EG
Teas per pesson 1.80
10% Service Charge will be added
Allergens
C (crustaceass) M (mustard) P (Peanuts) S(soya) G (Gluten) E (Eggs) MO (Molluses) N (Nuts)
SS  (Sesame Seeds) SD (sulphar dioxides) F (Fish) MK (Milk)

Selection may have seasonal changes. Please ask your server for more details.



