AUTHENTIC CANTONESE DIM SUM
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ONE DIM SUM

MADE FOR SHARING




Historien bag
The History of Dim Sum

Hvad er Dim Sum?
Dim Sum er en spisekultur fra Sydkina, hvor sma retter traditionelt nydes sammen med te.

Traditionen kaldes Yum Cha (£X%%), som betyder “at drikke te”.

Langs de gamle handelsruter opstod tehuse, hvor rejsende ned te og sma retter. Med tiden
blev Yum Cha en social tradition, hvor mad, te og godt selskab samles omkring bordet.

Hos One Dim Sum viderefgrer vi traditionen med autentiske dim sum-retter og udvalgte
kinesiske teer - skabt til at deles.

Lavet til at dele

Dim sum handler om at dele og smage sammen. Vi anbefaler 2-3 dim sum-retter pr. person
- eller 1 dim sum-ret sammen med en wokret, alt efter lyst og appetit.

What is Dim Sum?

Dim Sum is a dining tradition from Southern China, where small dishes are traditionally
enjoyed with tea. This tradition is known as Yum Cha (%), meaning “drinking tea”

Along the ancient trade routes, teahouses emerged where travellers enjoyed tea and small
dishes. Over time, Yum Cha became a social tradition centred around food, tea and good
company.

At One Dim Sum, we continue this tradition with authentic Dim Sum and carefully selected
Chinese teas - made for sharing.

Made for sharing

Dim sum is all about sharing and tasting together. We recommend 2-3 dim sum dishes per
person - or 1 dim sum dish with a wok dish, depending on your appetite.
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Kinesiske te
Chinese tea

Pris pr. kande 85,-
Gratis refill med varmt vand.
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Long Jing | THE Tie Guan Yin | U=

Gren te - Green Tea Oolong te - Oolong Tea

Frisk og delikat gran te med en let sgcime Aromatisk oolong med blomstrede noter,
0g noter df ristedle kastanjer. en rund fylde og en blad eftersmag.

Lapsang Souchong | IELL|/] it Puwerh | ZB5

Sort te - Black Tea Fermenteret te - Fermented Tea

Fyldig sort te med naturlig sedme, noter Modnet te med jordagtige noter, fyldig

af honning og en blad, afrundet smag. karakter og en blad, vedvarende eftersmag.
Kostinformation

Dietary Information

Har du allergier eller szrlige kostbehov?

Fortael os gerne om dine allergener eller kostgnsker far bestilling. Vi kan tilpasse mange af vores
retter, sa de passer til dine behov.

Do you have allergies or special dietary requirements?

Please let us know before ordering. Many of our dishes can be adapted to suit your dietary needs.

Gluten Free @' Contains Milk @7 Vegetarian

-

@l Contains Tree Nuts @ Soy Sauce, otherwise GI Vegan

Selected dishes can be made GF



Dampede

Steamed

Made for sharing

Vi anbefaler 2-3 dim sum-retter pr. person
- eller 1 sammen med en wokret. Alt efter lyst og appetit.

We recommend 2-3 dim sum dishes per person

- or 1 with a wok dish. Depending on your appetite.
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Siu Mai
Svinekad og rejer

Pork & Prawn Dumplings
B MBS
4 pcs 78,-

Har Gow A
Rejer og vandkastanjer

Crystal Prawn Dumplings
IKEREMRE

4 pcs 88, -

Xiao Long Bao

Svineked

Pork Soup Dumplings

= \Ee

4 pcs 88,-

Veggie Xiao Long Bao
Mixed svampe

Mushroom Soup Dumplings
A

4 pcs @ 88,

8-

Treffel rejedumplings
Rejer og sort troffel paté
Prawn Dumplings - Black Truffle
EIRITR

4 pcs 88,-

Pak Choi Dumplings

Pak choi, guleradder, cashewngdder

Pak Choi Dumplings
LEEFR

4 pcs O ss-

Custard Bun
Luftig bolle med cremet vaniljefyld
Steamed Custard Bun

EBNER
3 pcs o0 78.-

Char Siu Bao A
Marineret BBQ svinekad

BBQ Pork Bun

X6l

3 pcs 78,-

Oplysninger om allergener fds ved henvendelse til personalet.

Information about allergens is available on request. Please ask a member of our staj.



Tofurulle
Tofu, svineked og svampe
Bean Curd Roll - Pork & Mushroom

YT
3 pcs QO 33.-

Sticky Rice i lotusblad

Dampede

Steamed

Dampede spareribs
Svineked, sort bennesauce
Pork Ribs with Black Bean Sauce

BTEAE

0 78.-

More kyllingefodder
Kyllingefedder, sort bennesauce
Chicken Feet with Black Bean Sauce

BotERM

0 78.-

Brasieret oksekallun

Sticky rice, kylling og svineked
Sticky Rice with Chicken & Pork
BB

4 2 pcs

Aromatisk med varme krydderier
Honeycomb Tripe

ZS i

0 33- 0 o5,-

Pandestegte
Pan-Fried

@ Stegte kyllingedumplings
Kylling og grentsager

@ Stegte Svampedumplings
Mixed svampe, judasere & guleradder

Pan-Fried Dumplings & Chicken & Greens Pan-Fried Dumplings & Mixed mushrooms

BRERIR BRUTEEIR

4 pcs 78,- 4 pcs 2 78.-
@ Stegte Purleg Dumplings @ Stegte Bao

Svineked og purleg Svineked og grentsager

Pan-Fried Dumplings & Garlic Chive Pan-Fried Pork Bao

BRERIERIR BAUNIRAE

4 pcs 78,- 3 pcs 78,-

Oplysninger om allergener fds ved henvendelse til personalet.
Information about allergens is available on request. Please ask a member of our staj:



Friterede

Deep-Fried
Rejetoast
Rejemousse
Prawn Toast
VEIFZ L
4 pcs 88,-
@ Mini forarsruller
. Grentsager
o e 1 ,
Rejetrekanter 4 e 2 Vegetable Spring Rolls
Rejer / INEE
, Prawn Triangles < 6 pcs 9 78.-
BRKERRATF A
4 pcs 78,- @ Hvidlegsspareribs
Svineked
Garlic Pork Ribs
B Frr S

@ Den klassiske risgred
Svinekedstrimler & konverserveret ag
Congee with Pork and Century Eqg
REERH

(:’ 98"

Oplysninger om allergener fds ved henvendelse til personalet.
Information about allergens is available on request. Please ask a member of our stajy.



Risruller
Rice Rolls
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@ Rede Cheung Fun @’

Spred risrulle med rejer & peanutsauce
Crispy Rice Roll with Shrimp & Peanut Sauce

BT RRER
6 pcs 108,-

@ Reje Cheung Fun @ Char Siu Cheung Fun
Rejer og kina-lag BBQ svineked og majs
Shrimp Rice Roll BBQ Pork & Corn Rice Roll
BLAFRA7AS ERX IR

98,- 98,-

@ Veggie Cheung Fun
Mixed svampe, judasere & guleredder

Vegetable Rice Roll
=LZ
@ 981'
Sede specialiteter
Desserts
Hong Kong-zggetaerte @ Mango Sago
Kggecreme Mango, grapefrugt & tapiokaperler
Hong Kong Egg Tart p o Mango Pomelo Sago
L 2 e
3 pcs 0 78.- i) 78,-
@ Bagt kokoskage @ Mochi is
Kokos — Sperg til dagens variant
Cripsy Coconut Pastry 3 5; Mochi Ice Cream
WE T B mmiow
\\___“/_.
3 pcs 78, O D 78,-

Tilberedes frisk ved bestilling. Minimum 30 minutters tilberedningstid.
Prepared fresh to order. Minimum 30 minutes preparation time.



Forretter
Appetizers

@ Wonton suppe
Svineked

Wonton soup

ety
65,-
@ Vegetarisk suppe
Svampe og tofu
Vegetarian soup
HEEE7
e o 651'
Bagiats b @ Knuste argurker
2 Koriander, hvidlag, sesam og chili
V Smashed cucumber
FHRER
@0 e5-
@ Edamame benner @ Tangsalat
Med salt flager Med sesam
Edamame beans Seaweed salad
£Q R
@0 58- @ () s8,-
C' - 4
A
C— -
',’l( " - ~:‘ > 4
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Wok specialiteter

Wok specialities

@ Sprede tigerrejer J

Spred panko og terret chili
Panko-Crusted Tiger Prawns
X ELD AR

188,-

Q Wokstegt kyllingestrimler

Bambusskud, judasere, gulerod & peberfrugt
Shredded Chicken in Yu Xiang sauce

BEBRL

0 178.-

Gong Bao kylling J
Champignon, jordnedder & chili
Chicken, Peanuts & Chili

ERGT

OO0 178 -

Okseked i sichuan-chiliolie J J
Bonnespirer & kinakal
Beef, Bean Sprouts & Chinese Cabbage

KEHFA

188,-

©

[76)

7¢)

Oksekod pa jernfad J
Kongeostershat, lag & sort peber
Sizzling Beef & Black Pepper

PRI BT

& 188,-

Braiseret oksespidsbryst J
Kartofler og hvidlag
Braised Beef Brisket with potatoes

TERR

) 188,-

Braiseret aubergine
Hvidleg

Braised Eggplant with Garlic
BT R

20 158-

Fisk med kinesisk surkal J
Syrlig & let staerk
Fish with Chinese Pickled Greens

Faseth
188, -
Made for sharing

Veelg forskellige retter, og del dem omkring bordet.

Choose different dishes and share them around the table.

Alle hovearetter (nr. 77-85) serveres med kogte ris.

All main courses (No. 77-85) are served with steamed rice.



Kinesisk BBQ & Grill
Chinese BBQ & Grill

Begranset antal hver dag
Forudbestilling min. 48 timer
L forvejen anbefales.

@ Kantonesisk grillet and é"
Med ben og serveret med ris
Cantonese Grilled Duck (Half, Bone-in)
[TIUERS (F8)

& 268,-

Alle BBQ-retter tilberedes ved bestilling - forvent ca. 30 minutters ventetia.
All BBQ dishes are prepared to order - please allow approximately 30 minutes.




Tofu & Grentsager
Tofu & Vegetables

@ Mapo Tofuj @ Lynstegte Pak Choi @ Wokstegtkal J
Silkebled tofu Stegt i hvidleg Hvidleg og terret chili
Mapo Tofu Seasonal Greens with garlic Stir-Fried Cabbage
FESE SRR g
0 158,- @ ) 158, @ ) 148,-
Nudler & Ris
Noodles & Rice

@ Oksebryst risnudelsuppe @ Wonton nudelsuppe @ Lynstegte risnudler

Langtidsbraiseret oksebryst Svineked Okseked og grentsager
Beef Brisket Noodle Soup Pork Wonton Noodle Soup Stir-Fried Rice Noodles - Beef
SR oHEH FhbA

158, & 148,-  168,-

@ Lynstegte ®ggenudler @ Lynstegte ris Tilbehor

&g og grentsager /g og grentsager Ekstra ris 35,-
Stir-Fried Noodles with egg Vegetables Fried Rice with egg
ENE BIIR

& 138,- 20 138,-

Alle hovedretter (nr. 77-85) serveres med kogte r7s.
All main courses (No. 77-85) are served with steamed rice.





