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Dining Time Limits

A% 11:30 - 14:00 (B ES 13:30 )
W48 17:30 - 21:00 (% B4 20:30 )
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R Minimum Spend: NT $500 per person during weekends, public holidays, and
the Lunar New Year. A 10% service charge applies to all dine-in orders.
e Rﬁﬁ% (Children's Policy) :
A 125 & Rl METEABC FABFKE -

Children aged under 12 are exempt from the minimum spend and tea service fees.
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Dining Time Limits
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Weekdays: 120 minutes (2 hours).
Weekends, Public Holidays, or Peak Hours: 90 minutes (1.5 hours).
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Non-Smoking Policy
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In accordance with the Tobacco Hazards Prevention Act, smoking is strictly prohibited indoors.
In case of violation, the following fees will be charged:

O EMWR : NT$3,000 (ZHFHRE)

Indoor Smoking: A NT$3,000 deodorization fee will be charged for smoking in public areas.

O %R : NT$20,000 (& 70k B B R K AlHH)

Private Room Smoking: A NT$20,000 penalty applies (includes deodorization and compensation
for business loss).
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Private Dining Room Regulations (KTV & Minimum Spend)
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Our private rooms feature exclusive spaces, independent air conditioning, private restrooms, and optional
KTV facilities. Duration: 150 minutes (2.5 hours) per dining period.

O M (EE8-104%) : KK NT$8,000

Standard Private Room (8-10 Guests): Food & Beverage minimum spend of NT$8,000.

O ‘PR GEH10-126%) ¢ FEKILH NT$11,000

Medium Private Room (10-12 Guests): Food & Beverage minimum spend of NT $11,000.

O AMMH (THM2E) - BKIMKI NT$15,000

Large Private Room (Up to 2 Tables): Food & Beverage minimum spend of NT$15,000.

I X e B (KTV)

KTV Add-on Service

T #4448 NT$800 -

ST : fg/NEE NT$800 (CRI1/AMNEFEALNEERE)

- H - 1A e We ™ 514000 > 28R B 4165 I o W A G B O MR R & 22:00 ©
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KTV Fee: NT$800 per dining period.

Extension Fee: NT$800 per hour (partial hours are charged as full hours).

Weekday lunch KTV is available until 14:00 (no extensions). Evening sessions are available until 22:00.
KTV and extension fees are billed separately and cannot be applied toward the F&B minimum spend.
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Venue Policies & Cleaning Fees

RO ARSI EF R ERE NT$2,000 -

No Outside Food: Outside food and beverages are strictly prohibited. A NT$2,000 cleaning
fee will apply for violations.

WA : BB E NT$S500/0 (Pt ARk BEL) o

Corkage Fee: A fee of NT$500 per bottle applies to self-brought beverages (includes basic ice
and glassware).

G e W R A MR A R BO Rl (K EE R AN Y
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To ensure the quality of our facilities for all guests, a maintenance fee may be charged for any
excessive cleaning or repairs necessitated by improper use. Such instances include severe staining,
equipment damage, or failure to remove personal items. Quotes for these services will be provided
based on the specific situation.

AT ek o AR KRR R RREHE -

In case of any dispute, L'arc Dim Sum reserves the right of final decision.

(o) *EEEERERA (19 S EREM R

Tamanl‘nrl( We use Taiwanese pork. AustralianBeef We use Australian Beef.
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Basic Tea Charge

F AR AFKE NTD $30 » + AT S EA K -
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Tea is charged at NTD $30 per person. No chargedfor children under 12 years old.

Tea varieties: Oolong / Jasmine / Chrysanthemum / Pu-erh
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A Century in the Making: A Tea Banquet Crowned
with Triple Grand Champion Honors

Only with fine tea can the true depth of cuisine be fully
revealed. L’arc Dim Sum proudly presents the renowned
“Lin 36” Dong Ding Oolong, a heritage tea crafted by a
family with seven generations of expertise, dating back
to 1855. With over a century of mastery in tea cultiva-
tion and roasting, this distinguished tea producer has
been awarded the prestigious *Grand Champion* title
three times—the highest honor in tea competi-
tions—earning the rare distinction of a “Triple Crown”
among the elite tea masters of the Lugu region.

This award-winning tea is the perfect companion to
handcrafted dim sum and authentic Cantonese cuisine.
Whether enjoyed during a leisurely lunch or a sumptu-
ous dinner, its rich and mellow character cleanses the
palate and enhances the natural flavors of each dish,
elevating every bite with refined elegance.We cordially
invite you to upgrade your tea experience. Let this
exceptional brew, shaped by time and tradition, infuse
your Hong Kong-style dining journey with a touch of
timeless sophistication.
¥ . -y = Ay
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Sliced Duck Meat and Skin Wrapped with NTD $50 8)
Seasonal Friut and Black Sesame Crust

B Z W BF B 10 Jy ‘
Bk~ R~ B | BRH 2 5% ~ EJy ~ BRA

ﬁiﬁ% N }ﬂ(*ﬁg Accompaniments Shredded Scallions,

Cheese Slices, Sliced Apple

Add toppings and Black Sesame
Crust for NT$50 per serving

<

Accompaniments : with 10 Black Sesame Crusts,
Shredded Scallions, Cheese Slices, Sliced Apple,
Sweet Bean Sauce, Sweet Plum Sauce

| v 6@

IE 56 W 2 0 g E i[-i
Diced Duck with Diced Pineapple

(Served with Lettuce Cups)

B K W 2 ;Hﬂ
Slow-cooked Shredded Duck & Ginger Congee l
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Taiwan Beer-Braised Duck Bone (Dry Pot Style)

CALL H
Wi AW (£%)

Winter Special : Black Sesame Oil Duck Bone Soup

3 H.
fhEZEAENRE (23) W
Summer Special : Duck Bone Soup with Lotus Root J
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Sliced Duck with Seasonal Fruit NTD $50 )
& Popping Candy

ﬁdﬁ

Add toppings and Black Sesame

Fﬁ Eﬁﬁﬁ)fﬂi 10}_1" Crust for NT$50 per serving
Bk~ ] ~ HR Y | AeREZy B Sk ~ & Jv ~ RN
ﬁﬂﬂ%‘ N %f@% ~ gﬁ%ﬁ Accompaniments Shredded Scallions,

Cheese Slices, Sliced Apple

<)

Accompaniments : with 10 Black Sesame Crusts,
Shredded Scallions, Cheese Slices, Sliced Apple,
Sweet Bean Sauce, Sweet Plum Sauce and Popping Candy
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\ Stir-Fried Shredded Duck with XO Sauce J
,2 (Served with Lettuce Cups)

BUK W ok 2 85 El

Slow-cooked Shredded Duck & Ginger Congee

| #=v
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Rice Vermicelli Soup with Taro and Duck Bone

LXHENRYG

Duck Bone Soup with Preserved Vegetables
and Bamboo Shoots

EdLL7
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"Bi Feng Tang" Style Wok-fried Duck Bone
with Crispy Garlic
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Cantonese Roast Platter - Two Items

b 2% EEB N

Appetizer (Select One) Signature Stir-Fried Dishes

(Select One)
O 1 - R %
Cherry Tomatoes Marinated e ﬁ ﬁﬂ: “I-!i I% m

with Sweet Plum Sweet and Sour Pork

O M= @ ERPTH

Chilled Wood Ear Stir-Fried Beef with Green
Mushrooms in Vinegar Onion and Garlic

. - 2 © T jii I 5
I %I%%ﬁ Braised Pork Intestine and

Handmade Dim Sum (Select Two) Eggplant in Clay Pot

ROy

an ;‘
- @ MEAEBE 20) v O FHiRMILAEX
. ) ’ Kung Pao Chicken Balls
St.eamed Pork Siu Mai with Crispy Rice Crust
with Crab Roe . - .
‘ @ T M ML I

w, @ #EI LB (20) o
ry-fried Green Beans

Pan-fried Shrimp with Crispy Pork Intestine
and Leek Patties

O EEmPE ) I 3 3 A

Charcoal Salted Egg Yolk Desserts (Select Two)
Lava Buns

“‘ll‘!‘ O B EEE 20) O FHPKRE ()

Taro Coconut Milk with Sago

O Zhi T ibkE (#)
I ﬂ&%‘j%i Sesame Snow Cake

Vegetables (Select One) ]
© HEMH & ()
o ﬂ‘ji @ H# ﬁ Sweetened White Fungus

Soup with Longan

Preserved Meat
with Turnip Cake

Stir-Fried Seasonal
Vegetables with Garlic

I | %% (z@) & A8 (mivi)
0 ﬂf’\‘{ﬂi ?Fﬁ Includes 1 Pot of Hot Tea

Stir-Fried Chinese Kale & 2 Bowls of Steamed Rice

with Oyster Sauce I i]ﬂ%ﬁknﬁ& NTD $69 (§5)

Add-on Drink $69 / pax
© i FHE R
Braised Baby Chinese I EéﬁﬁA%i&

Cabbage and Cordyceps Includes tea fee for two person
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Cantonese Roast Platter - Two Items

R

Assorted Cold Appetizer Duo

I
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Main Courses (Select One)

L BRI S
TR W/ XEh G

Stir-Fried Rice Noodles with Beef
/ Chinese Barbecue Pork (Select One)

| F T U2

Handmade Dim Sum (Select Two)

\ T —Ee
Q@ HAAKRE (40)
Steamed Pork Siu Mai
with Crab Roe

@ fEIEAE B (40

Pan-fried Shrimp
and Leek Patties

O B (4n)

Charcoal Salted Egg Yolk
Lava Buns

@ kAR (40)

Preserved Meat
with Turnip Cake

I KRR

Vegetables (Select One)

O BB

Stir-Fried Seasonal
Vegetables with Garlic

@ 5ith 7+ &
Stir-Fried Chinese Kale
with Oyster Sauce

© i GEELER

Braised Baby Chinese
Cabbage and Cordyceps

N

Signature Stir-Fried Dishes
(Select Two)

O FERini e

Sweet and Sour Pork

® ZRPTH

Stir-Fried Beef with Green
Onion and Garlic

D © i

Braised Pork Intestine and
Eggplant in Clay Pot

O = (R RUAE K

Kung Pao Chicken Balls
with Crispy Rice Crust

@ TR 9

Dry-fried Green Beans
with Crispy Pork Intestine

ikl A I

Desserts (Select Four)

O FHMERE (w)
(2
(3)

.. €

Taro Coconut Milk with Sago

LW ERE (k)

Sesame Snow Cake

B 2R H- 4 (si)

Sweetened White Fungus
Soup with Longan

| HEF (z#)

Includes 1 Pot of Hot Tea

| mi% 8% & NTD $69 ()
Add-on Drink $69 / pax

| & AF%

Includes tea fee for four person
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Sliced Duck Meat and Skin Wrapped

with Seasonal Fruit & Popping Candy(Half)

2 Wik B B 6 ) I T TH

p%:‘%& N ;ligﬁj N ﬁ%}f“ Handmade Dim Sum (Select Two)

AR ~ vk~ Bk bE

Accompaniments : with 6 Black Sesame Crust,

e
9

Q@ EEABE (60)

Shredded Scallions, Cheese Slices, Sliced Apple, Steamed Pork Siu Mai
Sweet Bean Sauce, Sweet Plum Sauce and Popping Candy with Crab Roe O :
j B 05 S “ =
J © XOW Rk by 5 W @ HF AR B (o)
“‘I" Stir-Fried Shredded Duck with XO Sauce Pan-fried Shrimp
” (Served with Lettuce Cups) and Leek Patties

© 4 HHHWEY © MWW (oh) ;é%
A

Duck Bone Soup with Preserved Vegetables Charcoal Salted Egg Yolk
and Bamboo Shoots Lava Buns %
N \ = =
O HEXER @ MRk EE AR (e )
Sweet and Sour Pork Preserved Meat

with Turnip Cake

O 1 Iy i

Braised Pork Intestine and

Eggplant in Clay Pot
Al ik A I
O MmN I Desserts (Select One)

Sweet and Sour Pork

D O T

Braised Pork Intestine and

Eggplant in Clay Pot o t—% fﬁ :q: % ( }R )
: e rIE.‘il’ ﬁ iﬁ m ﬁ i* Sweetened White Fungus
)

. Soup with Longan
Kung Pao Chicken Balls

with Crispy Rice Crust —a
) © KEEE (m)
0 % % j( l:h H ;@\ Smooth Tofu Pudding

Steamed Halibut in Wooden Basket

S &

Main Courses (Select One)

O FHEKRE (n)

Taro Coconut Milk with Sago

REZICTS
“‘l:‘ o }E *@%7"{ Includes 2 Pot of Hot Tea

Cantonese Style Fried Rice I 1’" %‘ﬁk lill:l'Il NTD $ 320 (&)
Add-on Drink $69 / pax

O TR+ / XEWh B | ea&ANER

Stir-Fried Rice Noodles with Beef

Includes tea fee for si rson
/ Chinese Barbecue Pork (Select One) es tea fee 1x pe
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Sliced Duck Meat and Skin Wrapped
with Seasonal Fruit & Popping Candy

BE2E WS B/ I\ BORHR / 22 W S Y

Accompaniments : with 8 Assorted Condiments,
Popping Candy and Black Sesame Crust

BIY 3 (WTEH /M)

Appetizer(Cherry Tomatoes Marinated with Sweet Plum
/ Chilled Wood Ear Mushrooms in Vinegar)

O LGB D g/ Xk) AERE —
Rl KGR

§O?%%%fjﬁﬁh dded Duck i%%%gﬁm53’§ﬁrﬁlﬁl
in XO Sauce V}\,/rapped in Lotus Leaf Qﬁ%ﬁkﬁlg‘% ’ %K%Hﬁﬁﬁ
SBE J, B b s 2 G AR BT W SR B

"Bi Feng Tang" Style Wok-fried Duck Bone 7@‘ %;ﬁi‘ *@ﬁ(ﬁﬂﬁ °
with Crispy Garlic
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Cantonese Roast Platter - Two Items
(Braised Chicken & BBQ Pork)

S e S e
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Dry-braised Tiger Prawns with Fluffy Steamed Egg Desserts (Select One)
\ - —Es
| | - e
% @ MEFABRE (o) O FHAKRE ()
Steamed Pork Siu Mai with Crab Roe Taro Coconut Milk with Sago

¢ ot & i
w @ MUk H# AR (100) O HARIE (®

Preserved Meat with Turnip Cake Soup with Longan

MEXSGHAN O KB (W)

Smooth Tofu Pudding
in Wooden Basket

.
©

Grouper in Golden Pickled Vegetable Soup

@ B 55 Wil Ik ek 3
Creamy Baked Baby Chinese Cabbage I Fﬂ“:’g% (Rid)

0 R % % ﬁ T% ;,'g ?% Includes 2 Pot of Hot Tea
~ =

5 =
Duck Bone Soup with Preserved Vegetables I bn %ﬁ mn NTD $ 320 (4)
and Bamboo Shoots Add-on Drink $320 / pot

® BEHEBM (100) |e&+A%%

Charcoal Salted Egg Yolk Lava Buns acloies e e flo e pensor
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Teochew Style
Braised Goose ———

_:‘,_;jrﬂ"* 777,
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Kung Pao Chicken Ball
with Rice Crust

-a%ﬁfg‘)

Stewed Beef Brisket

TGy
)

J’ Stir-Fried Rice Noodles
with Beef

k)

u Pan-fried Turnip Cake
EE‘ with Preserved Meat

G =)

Y% Charcoal Salted Egg Yolk
'l“ La\/aBu
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Cantonese Roast Platter-
Two Items

NTD 480

i PR =% Bk

Cantonese Roast Platter-
Three Items

NTD 580

il s 08 R G 5

Roasted Cherry Valley Duck
in Cantonese Style

NTD 580

; TN ¥
%t e XU B
Honey-Glazed Chinese
Barbecued Pork (Char Siu)

NTD 390

BB B h H
Soy Sauce Chicken Infused
with Chinese Wine

NTD 390

il W6 B 076 B i

Crispy Roasted Pork Belly
NTD 440

R B R I B O

Shrimp with Shaoxing Wine
and Herbs

NTD 420

AL I ok 1 7k 3

Szechuan "Mouth-watering"
Chicken in Chili Oil

NTD 430

TRONE BN E

Teochew Style Braised Goose

NTD 680

¥ 0 e K D
Teochew Style
Braised Meat Platter

NTD 380

A1 5L T B

Sliced Pork Liver
with Shaoxing Wine

NTD 280
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Chilled Wood Ear Mushrooms
in Vinegar

NTD 108

1 B % o

Cherry Tomatoes Marinated
with Sweet Plum

NTD 108

TR T

Assorted Cold Appetizer Duo

NTD 180
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Braised Pork Intestine and
Eggplant in Clay Pot

NTD 380

104 KepnH

e 15 KU T %

Stewed Beef Brisket
in Clay Pot

NTD 480

F B B Sok %

Shrimp with BeanVermicelli
in Clay Pot

NTD 480

— > N HE My H 1.
VAR RamEB#ESL
'-g Stewed Chicken Soup with

@ Cordyceps and Black Garlic

NTD 168

%%
v BADEBERAE o)
[:Ej Cantonese Style
O
=

"Buddha Jumps Over the Wall"
(Steamed Assorted Meats)

NTD 168




Cantonese Stir-Fried Dishes




il 5 OF 8% R 2 BK

= Kung Pao Chicken Ball
, with Rice Crust

NTD 330

T 0 Y 3
Dry-Fried Green Beans
with Crispy Pork Intestine

NTD 380

ik BERE RN

Sweet and Sour Pork
with Seasonal Fruit

NTD 350

b B & TR

Stir-Fried Beef with Tomato
and Basil

NTD 350

—E.

BEBRBTA
Stir-Fried Beef with Green
Onion and Garlic

NTD 350

= & % B EK
Deep-Fried "Lychee"
Shaped Shrimp Balls

NTD 580

oy e JE O O (4w

j "Bi Feng Tang" Style Stir-fried
Tiger Prawns with Crispy Garlic

NTD 590

b BELSLB AN

j Sliced Grouper in Golden

Pickled Vegetable Soup
NTD 780
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“‘l!‘ Cantonese Style Fried Rice Minced Chicken
7 and Corn Congee
NTD 280
NTD 280

TRBEKR i f R

Fried Rice with Beef Seafood and
Abalone Congee

NTD 280 &
NTD 480

i T80 &
Stir-Fried Rice Noodles
with Chinese Barbecue Pork

NTD 320

b T8 W5

Stir-Fried Rice Noodles
with Beef

NTD 320
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Stir-Fried Seasonal Vegetables
with Garlic

NTD 180

-y
B B K5k
Stir-Fried White Water
Snowflake with Cordia Seeds

NTD 240

i B B
Stir-Fried Chinese Kale
with Oyster Sauce

NTD 240

sk Do e 3R

Braised Baby Chinese Cabbage
with Cordyceps Flower

NTD 240

e RN EY
Dry-Fried Green Beans
with Ground Pork and Garlic

NTD 240
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Sliced Sea Bass
NTD 580

¢, N —FE-
W (an)
Tiger Prawn

NTD 590

b KHHfA

Halibut
NTD 630

WaAaR

Sliced Grouper
NTD 880

CLL WIEY

Seasoning method

O %
Steamed

5
O w5 7%
Garlic

© FIH(ER)

Chopped Chili
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Pork Xiaolongbao
(Signature)

NTD 168

-E'- —FF- —=
w EEARE G
Steamed Pork Siu Mai
with Crab Roe

NTD 148

il B A& GR
Steamed Spare Ribs
with Black Bean Sauce

NTD 148

HE % 2 WU

Steamed Chicken Feet
with Chu-Hou Sauce

NTD 148

.

TRWWHER G
Steamed Rice Rolls
with Beef

NTD 168

b A XER G

Cantonese BBQ Pork Buns
(Char Siu Bao)

NTD 148

wEEEHRMNL G

Steamed Sticky Rice
Pearl Meatballs

NTD 148

o R R o)

Sticky Rice with Chicken
Wrapped in Lotus Leaf

NTD 188

b BERDE G0
Charcoal Salted Egg Yolk
Lava Buns

NTD 188

i 5L A IRBR )

Steamed Seafood and
Shrimp Dumplings

NTD 198

il SESLNE R o)
my Steamed Rice Rolls
with Shrimp

NTD 188
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b 4 Pan-fried Buns
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‘amy, Pan-fried Turnip Cake

i

with Preserved Meat

NTD 148

Y € % 3 NEIN)

Bolo Bun with Chilled Butter

NTD 148

HREZWEER )

Deep-Fried Sesame Balls

NTD 128

HWAREE o0

Portuguese Custard Tart

NTD 168

my

i

RIS 1 WEPN!

Baked Char-siu Pastries

NTD 138

MEEEL G0

Deep-fried Spring Rolls

NTD 148

3 E RS WEYS!

Pan-fried Fresh Shrimp
and Leek Patties

NTD 168

JB BB )

Deep Fried Bean Curd Sheet
Wrapped with Fresh Shrimp

NTD 238

EHAERE 60

Shanghai Style Pan-fried Buns

NTD 198



Smooth Tofu Pudding

in Wooden Bucket

F?.I' ? y
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NTD 680
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Sesame Snow Cake Taro Coconut Milk
with Sago

NTD 49 8
NTD 118

FE B8R B (wi) e AR EEE n) CEED

Sweetened White Fungus Smooth Tofu Pudding 13 H Bt &
Soup with Longan in Wooden Bucket (6-8 A}
NTD 98 NTD 680

(i) Free Refills of Syrup
Guilinggao | mEECEE NTD $50/43

(Herbal Turtle Jelly) Add-on toppings NTD $50 per serving

NTD 98 (1) %,‘ﬂ:f}: (Candied red beans)
(2] %:ﬁzﬂi (Honey Peanuts)
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Stir-Fried Rice Noodles
with Assorted Mushrooms

RSEY T

Stir-Fried Seasonal Vegetables

b W R A G

Vegetarian Steamed Dumplings

BEFBEOE ()

Cordyceps and Mushroom Soup
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Sesame Snow Cake

W #%& (z#)

Includes 1 Pot of Hot Tea

NTD 720
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{1 &5 By %k 15 ¥ b
Stir-Fried Rice Noodles
with Assorted Mushrooms

NTD 280

& 1%

Braised Eggplant in Clay Pot
NTD 280

RSEY T

Stir-Fried Seasonal Vegetables

NTD 180

TR ES T3 HE8

Vegetarian Steamed Dumplings

NTD 138

Tt o oy AR

Sticky Rice in Lotus Leaf

NTD 128

HEEEHF cr

Carrot-Shaped Fried Rice Cake
NTD 138

BEFHEWE )

Cordyceps and Mushroom Soup

NTD 98
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Green tea (Pitcher) Orange juice (Pitcher)

NTD 130 NTD 130

S8BT @)
Cranberry juice (Pitcher)

NTD 130
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Coke

NTD 60 /ﬂ; (Glass)
NTD 220 / @ (Pitcher)

fx B £ 1T

Smoked Plum Juice

NTID 90 / #F (Glass)
NTD 320 / & (Pitcher)
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Salty Lemon Coke

NTD 95 /ﬂ; (Glass)
NTD 340 / # (Pitcher)

i b

Salty Lemon 7-Up

NTD 95 /% (Glass)
NTD 340 / #i (Pitcher)

oF 1 %
Iced Lemon Tea

NtD 100 /ﬁ;(Glass)
NTD 360 / #i (Pitcher)

MEEER P S
Hong Kong Style Milk Tea

NTD 120 / #F (Glass)
NTD 400 /iﬁ(Pitcher)

BENHF

Yuenyeung
(Coffee with Iced Milk Tea)

NTD 140 / B (Glass)
NTD 420 / # (Pitcher)
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Heineken (Bottle)

NTD 140 (650ml)

BESRRW o
Gold Medal Taiwan beer (Bottle)

NTD 120 (600ml)

388 &M MR

38% KINMEN KAOLIANG

NTD 1100 (750ml)

580 &M@

58% KINMEN KAOLIANG

NTD 1300 (750ml)

PRPES F2 O KL )

FELIZA Vino Tinto Seco

NTD 850 (750ml)

At AR wE KNG o
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Johnnie Walker Black Label (12 Years)
NTD 1500 (700ml)

KW 15 B AR £ B

Johnnie Walker Green Label (15 Years)
NTD 2200 (700ml)

WEEm 1240 HER —MER LB

Glenfiddich 12 Years Old Single Malt Scotch Whisky

NTD 2300 (1000ml)

WEEm 15 HER —MERLE

Glenfiddich 15 Years Old Single Malt Scotch Whisky
NTD 2800 (700ml)

AR E REREEAMN 2R E AR LR
Singleton of Glen Ord 12 Years Old Sherry Finished Single Malt Scotch Whisky
NTD 3000 (700ml)

B REREZER A e E MR

Singleton of Glen Ord 15 Years Old Sherry Finished Single Malt Scotch Whisky

NTD 3500 (700ml)

At AR wE KNG o
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QRCODE > m ABEWHIEVIPEE » JHE
2l B B EER !

Dear Guest,
Thank you for visiting L'arc Dim Sum Restaurant.
Welcome to scan the QR code to join the L’arc Hotel VIP Membership

and enjoy unlimited point accumulation with your dining purchases!




