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Kwan Cheuk Heen

L2 EfMTHERA

Winter Solstice, Christmas and New Year Eve Menu A

Braised Shark’s Fin Soup with Fish Maw / Braised Bird's Nest Soup with Fish Maw

e
G A R

Kwan Cheuk Heen Appetizer Platter
(Barbecued Pork, Marinated Beef Shank with Chinese Herbs,
Poached Chicken in Chili Sauce)

(Z.3%—) Please select 1 choice
GUIEIERER = (ERBESE

O 532 (CRRBTEK _
Wok-fried Giant Garoupa Flllet nd Seasonal Vegetables with XO Sauce

AR

Pan-fried Beef Tenderloin with Onion, Honey and Black Pepper

ERR F5R
Poached Seasonal Vegetables with Yunnan Ham

TR

Fried Rice with Shrimps and Kale

SLBRFEBER R Z N,

Sweetened Red Date Soup with Longan and Black Sesame Dumplings

/—- N N2 —_—
BRI &M 488 T
HK&EZ 4/188mper person

Slhn— kg

All prices are subject to 10% service charge
DU SRR P A Hr 408 Discount is not applicable

MREHHEMRYABREIER - FEREZABATHRER

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024
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4@% Winter Solstice, Christmas and New Year Eve Menu B
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Baked Sea Conch Stuffed with Crab Meat and Portuguese Sauce

—3%—) Please select 1 choice

ATYERE A By, RN

Braised Shark’s Fin Soup with Crab Meat / Braised Bird's Nest Soup with Crab Meat

AT HZEIRAE MR

Pan-fried Prawns with Tomato Sauce

gﬁaa I HACFEBERK

Stir-fried Giant Garoupa Fillet with EIm Fungus and Seasonal Vegetables

TEACPRAG &

Deep-fried Pork Ribs with Osmanthus and Aged Black Vinegar

 EEEHDEY
Fried Rice with Conpoy and Kale

BEAE RIS N

Sweetened Almond Cream with Black Sesame Dumplings

AR 588 T
HK$ 588 per person

SUIn— w5

All prices are subject to 10% service charge

DA_E2EEEA 78 F A (e 4¢E = Discount is not applicable

MRLEHEM &YrABSIER @ FERRZ AR THRE R

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024
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- \Winter Solstice, Christmas and New Year Eve Menu A

Kwan Cheuk Heen

g

FEbutsiy ﬂ‘% .
FERZRGIT ~ Tt e e ~ Bl
Kwan Cheuk Heen Appetizer Platter
(Roasted Pork Belly, Marinated Beef Shank with Chinese Herbs,
Chilled Jelly Fish with Scallion Qil)

Please select 1 choice

Zﬂﬁﬁz CINSE=F oyt

Braised Shark’s Fin Soup with Conpoy/ Braised Bird's Nest Soup with Seafood

SRy AT

Wok-fried Scallops, Osmanthus Mussels with Seasonal Vegetables
H A LD
Steamed Giant Garoupa
BHI S5 100 77 FHER = ke 2 e
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person
A1 S 300 7 FHER B R
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

B RN AAIBCLLCE

Pan-fried Australian Beef Tenderloin with Hawthorn Sauce

LLIEUHTMRE

Simmered Chicken with Garlic and Shallot Oil

o ke s E s
Fried Rice with Sakura Shrimps, Shrimps and Kale

SLERFEBER B Z o N,

Sweetened Red Date Soup with Longan and Black Sesame Dumplings

/—- N N2 —_—
BRI &M 488 T
HK&EF /88mper person

SUI— R rE

All prices are subject to 10% service charge

DA_F SR8 38 F (AT $r40{8 22 Discount is not applicable

MRLEHEM RYrABSIER @ FERRZ ABATHRE R

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024
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e WWiNtEr Solstice, Christmas and New Year Eve Menu B

s
Baked Crab Shell Stuffed with Scallop

Please select 1 choice

@ﬁ% ol B A 52
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Braised Shark’s Fin Soup with Crab Meat/ Braised Bird's Nest Soup with Crab Meat

FEUESIAG K7 A0 T
Crispy Wagyu Beef Cheek with Spicy Salt

15 S [ QU A A 2
Braised 8-head Abalone with Mushroom in Oyster Sauce

THARACREERE
Steamed Giant Garoupa
1 S 100 o7 FHER % ke 2 e
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person

A 785300 77 FHER = AR R
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

VN Se R T
Steamed Chicken with Yunnan Ham and Black Truffle

B H AR DB
Fried Rice with Shrimps, Conpoy and Egg White

BEG{CARBZ SN

Sweetened Almond Cream W|th Black Sesame Dumplings

AR 598 JT
HK$ 598 per person

Slhn— kg

All prices are subject to 10% service charge

DL SEEER 3 A Al HTF0{E 2 Discount is not applicable

MREHEMRYAREIER @ FEREZABATHRER

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024
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- \Winter Solstice, Christmas and New Year Eve Menu A
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Roasted Peking Duck

Please select 1 choice

(:EEE— select 1 choice
R

Z 70N

Braised Shark’s Fin Soup with Fish Maw / Braised Bird's Nest Soup with Fish Maw

e A E8AL

Deep-fried Squid Paste and Shrimp Paste Ball with Almond Flakes
XOE 1%k

Wok-fried Scallops, Sliced Squids and Seasonal Vegetables with XO Sauce
5% S QTR Fa I CR
Braised 8-head Abalone with Fish Maw in Oyster Sauce
TH A CREDE
Steamed Giant Garoupa
B 4100 77 FHER = AT R
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person

,,,,,

UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

AN THE
Deep-fried Crispy Chicken

e A= e i _ _
Poached Seasonal Vegetables with Bamboo Piths and Conpoy in Superior Broth

A DR R B

Fried Glutinous Rice with Preserved Meat and Preserved Sausage

LB B Z s AL .
Sweetened Red Date Soup with Longan and Black Sesame Dumplings

AR 598 Tt
HK$ 598 per person

Shn— kg

All prices are subject to 10% service charge

DU SERER 3 F T #3018 22 Discount is not applicable

MREHHEMRYABREIER - FEREZBATHRER

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024
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Winter Solstice, Christmas and New Year Eve Menu B
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Kwan Cheuk Heen

TR FEHTE
LRZALSE ~ B S8 ~ BEIEIENS « BUREH)
Kwan Cheuk Heen Barbecued Meat Platter

(Roasted Suckling Pig, Barbecued Pork, Roasted Duck,
Chilled Jelly Fish with Scallion Oil)

(—_3—) Please select 1 choice
ARG B FSHEE

= 70N

Braised Shark’s Fin Soup with Sea Cucumber / Braised Bird's Nest Soup with Sea Cucumber

_ EACIEIEES
Deep-fried Crab Claw Coated with Shrimp Paste

| XOMFEE 4% TSI |
Wok-fried Scallops, Coral Mussels and Seasonal Vegetables with XO Sauce

_ 5% = [ oG F A2
Braised 6-head Abalone and Sea Cucumber with Oyster Sauce
A LD
Steamed Giant Garoupa
B S pEN 100 7 FHER BT 25
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person
B #3007 FHERE B AE 2
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person
. BRFAEEERR T
Steamed Chicken with Yunnan Ham and Black Truffle
_ A RRAL 5= i
Braised Conpoy with Seasonal VVegetables
— R B
Fried Rice in Fujian Style
BEAGCREBE NS A _
Sweetened Almond Cream with Black Sesame Dumplings

/'—A N, N 23 —_—
FEALAERE 798 TT
HK$ 7/98”|joer person

SUI— &

All prices are subject to 10% service charge

DA S5 38 A M fr 7408 25 Discount is not applicable

MRLEHEM &YrABSIER @ FHERRZATBATHRE SR

If you have allergies to any food, please inform your waiter before ordering

11 Nov 2024



