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Chinese Premium Tea

Osmanthus Oolong (FEfE & FELY) iz Per Person $48

The autumn harvest of sweet Osmanthus blossoms infused with the rich texture of oolong tea help to replenish energy and refresh the
senses. Taken hot or iced, our Osmanthus Oolong Tea complements any meal-end or afternoon treat.

HALEE - TR - AEAE > A TEE, 2 - SEADEIRSKT - BWAE - ZAEEHE - 5 -

Taiwanese Lappa Tea (&/&4-2%%) iz Per Person $65
Helps maintain gastrointestinal function, and defecation; Promote metabolism, reduce fatigue and help sleeping; Keep and improve one’s
complexion and beauty

ERh4ERRHLIEMAE - (EHRENRNG © (RAERTAE - RS R - AR ARE © R RSEENIIR

Bitter Melon Tea (& /\%5) iz Per Person $65

Bitter melon, rich in vitamin B, C, calcium and iron, helps to clear summer heat, improve the vision and eliminate toxic substances, cure
fever and thirst.

SGRE®ERB - C TREE - OS5 B - SEEEDR - DARAREZGE -

Aged Po Li Tea (B2 HZ%Y) 11, Per Person $65

Po Li. is the one tea which will improve with aging without compromising its taste. The distinctive smooth flavour of our Aged Po Li Tea

assists digestion, especially after a bountiful feast.

LHZOBARIRRY - RSN ARRIE R - BABRHIRE - EAEPIME - BBE - 40 - 15 - BEREESEIIN - B
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White Peony (FH41754%) i Per Person $65
White peony tea is mainly produced at Fuding and Zhenghe area in Fujian province. White peony tea is naturally fresh in aroma, light
yellow or orange yellow in colour, refreshing and good for stomach, mellow in taste.

FAEE BB - RSN - PSR R E 2 RIS EIE S BERAM - SRR - EEIRmMEAE

E o BZEEEIE  FEER - BRIl - BEREK - SO -

Tai Hung Pao Tea (A4L#125) i1 Per Person $80

With its heavy woody fragrance and deep full body flavour our Tai Hung Pao from rocky mountain terrain is appreciated by a selected few
connoisseurs of tea.

BERZE A TRE FE FHEE > HREERR - ELARE - DA AlERERE -

Deluxe Iron Buddha Tea (F5 2% iR & 45) i1 Per Person $80
This tea is one of the popular choices of the oolong family. Its light aroma, delicate flavour, and smooth texture of our Deluxe Iron Buddha
Tea refresh your senses with a calming release of oneself.

TS | BRERLRGAVEE  FERALD  ABERIMEAE - EEEA  JEEN T, PR ARANEILE - KE5E
W HIREE BRI -

Long Jing Tea (f4fieH-%) #Fir Per Person $80
Its popularity has increased with the recent research indicating that green tea contains levels of antioxidants. Enjoy a healthy alternative
with our Long Jing Tea blades spiralling in your teapot.

Kk WEEE - R HER > R "0R - B - RE - PRIUE ISR -

Bi Luo Chun (HEZEIZ%) £H{ir Per Person $80
Bi Luo Chun (Z242&) is a famous green tea originally grown in the Dong Ting mountain of Tai Hu, Jiangsu Province, China. Also known
as Bi Luo Chun, it is renowned for its delicate appearance, fruity taste, floral aroma, showy white hairs and early cropping.
BIRERE A Y » MR THEAE ) T RERSIER B AR - BRI - R TERE ) - B AR
PRERGEA - EihplE - WhER - CIRE - PR - WRERAE C BESTT  BEUKRL TR A -

ZEIK E1$30 77,8/ NE E15$35
Tea/Water $30 Per Person, Condiment Charge $35 Per Set
Va2 %$150 Cut Cake Charge Fee HK$150 Each
BHIRE S $350/E Corkage Fee HK$350 Up Per Bottle

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



EXP4 2N |
) Best of the Best Culinary Awards

AR EHE =t Whole Lobster (For 4 Persons)
Sliced Whole Fresh Lobster with Homemade Supreme Truffle Sauce 2,500

(&) FEELS 8k (Two Courses) Chiu Chow Rice Congee with Lobster Broth

“\r. HOFEX FBBSR RALE

i  HOFEX Hong Kong International Culinary Classic (Bronze Award)

MGFRMELRAR

Hi K & B B £FA1 Per Person 198
Confit Tiger Prawn in Deluxe Seafood Sauce
(Abalone, Bird Nest, Crab Roe and Morel Mushroom)

AR

Kwan Cheuk Heen Signature Dishes

() EECHERSER / ERIER 488
Braised Giant Garoupa Fin or Tail with Bean Curd and Pork Belly
W I A2 o 428
Braised Waygu Beef Cheek with Wild Mushrooms
A 4 EL A FR RS 155 B 388
Signature Fried Rice with Shark’s Fin Soup and Abalone
() FBRFSBITATER (DI _ 388
Signature Pan-fried Prawn in Pepper (Four Pieces)
&5 Re iR Al £F{ir Per Person 208
Braised Lobster with E-fu Noodles in Pumpkin Sauce
SR AEnGgE _ 268
Braised Glass Vermicelli with Dried Shrimps and Scallops in Clay Pot
A RICRBEER £F{ir Per Person 208
Steamed Giant Garoupa Fillet with Egg White
() SR EE R _ A1 Per Person 168
—/ Baked Crab Shell Stuffed with Crab Meat and Black Truffle Paste
L R _ _ I Per Person 168
Baked Crab Shell Stuffed with Crab Meat and Bird’s Nest
AT AR FFL Per Person 128
Baked Sea Conch Stuffed with Fresh Crab Meat and Portuguese Sauce
B EXFREEE S 54 Per Piece 98

Deep-fried Crab Claw Coated with Shrimp Paste

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering
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Chef's Recommendation

BE4R
Sweetened Air-dried Thin Sliced Beef

R REE
Braised Fish Head Broth with Yunnan Ham, Bamboo Shoots, Carrot and Eggs

I E B EYGE
Baked Crab with Eggs, Preserved Vegetables and Black Beans

MU AE & = FF S 80 A
Stir-fried Sliced Fresh South African Abalone with Sichuan Pepper and Chili Oil

Pan-fried Tilefish with Spring Onion and Oyster Sauce

Bk #4 Z
Braised Glass Vermicelli with Prawns, Shrimp Paste and Shrimp Roe

PR 570 2= RS 14
Pan-fried Chicken with Dried Tangerine Peel and Sand Ginger

S HIAPE
Braised Pork with Preserved Vegetables

BENEENERTE
Braised Conpoy and Mushroom with Bean Curd Sheet

FRRRATIEHL 5
Deep-fried Crispy Pigeon

PELIAR G2 7 Bl
Clay Pot Rice with Assorted Preserved Meat

16458 # R 11 B
Clay Pot Rice with Chicken and Mushroom

BOTHES 18R
Clay Pot Rice with Pork Spare Rib with Black Bean Sauce

Tk

All prices are subject to 10% service charge

WMFREEETEYIABRUER > sH1ERE Z AE A SRS 8

i1 Per Person

=& Whole

FHIL Per Person

FHIL Per Person

FHIL Per Person

If you have allergies to any food, please inform service staff before ordering
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BRVNE
Appetisers

BIRIEAC RS
Grilled Eel with Osmanthus and Honey Sauce

TCHERrZE _ _ _ 5 Regular
Simmered Chicken with Chinese Wine & Half / S Whole

SE AR
Deep-fried Prawn with Spicy Salt and Garlic

HiE B T /NS _ :
Deep-fried Bean Curd Sheet Stuffed with Cuttlefish Paste and Vegetables

S i ER A2 e 0+ _ _
Braised Crispy Egg Plants with Sea Cucumber and Spicy Sauce

() PIFARSHT X 2 I ert _
= Stir-fried Minced Duck and Pork Served with Sesame Buns

PRERSHETER SN : :
Chilled Jelly Fish with Sliced Cucumber in Aged Vinegar

i s N
Deep-fried Squids with Spicy Salt

PR (RIETREE 588 o .
Sliced Pork with Garlic and Spicy Sauce (Preparation Time 20 Minutes)

o CEKE
Poached Chicken in Spicy Chili Sauce
S TES .
Sliced Ox Tripe, Beef Shank and Pork Tongue in Chili Sauce
FEIEIR o
Marinated Beef Shank with Chinese Herb
B
Deep-fried Bean Curd Sheet Roll
Jﬁﬁ(ﬁi _ . .
Deep-fried Wild Mushrooms with Spicy Salt
PR L2, S P _ _
Marinated Green and Red Pepper in Aged Vinegar
Pek s K7 £ AT A TR

Chilled Bean Curd with Preserved Egg and Minced Pork in Chinese Vinegar

PR S H _ _
Marinated Black Fungus in Aged Vinegar

Tk

All prices are subject to 10% service charge

WMFREEETEYIABRUER > sH1ERE Z AE A SRS 8

If you have allergies to any food, please inform service staff before ordering
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Barbecued
B 4l 7 BERS {1 Regular 218
Roasted Goose £ Half / 52 Whole 400/720
() AE=ER RS (&) & Half 400
— Roasted Peking Duck (Two Courses) 4 Whole 620
BN 46 Half 260
Roasted Duck ZE Whole 480
BELR PR #EHf 2 Choices 190
Barbecued Meat Platter £33t 3 Choices 238
{EEZAFEE 298
Roasted Suckling Pig
() W R Behmatr 168
—' Roasted Pork Belly
et 148

Barbecued Pork

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



Bl ) FeE M AR RVERE
Shark’s Fin / Bird’s Nest / Abalone and Dried Seafood

BlEhEhE GEr—KATTEE) 1,288
Stuffed Chicken with Abalone, Shark's Fin, Fish Maw, Sea Cucumber, Conpoy and Mushroom
(Please Order 1 Day in Advance)

T Per Person
5 527 & 5 vmiZ e (20 5H) 2,280
Braised Dried 20-head Superior Abalone in Oyster Sauce
S A BE L B 638
Braised Superior Bird's Nest with Fresh Crab Meat and Crab Butter
5 2 & 3 BEAE AR R 588
Braised 3-head Abalone with Baby Kale in Oyster Sauce
TS G 488
Braised Fish Maw Steak in Pumpkin Soup
BEPHE 2GS 388
Braised Kansai Sea Cucumber with Goose Web
5 SACEIIIEE 388
Braised Fish Maw with Goose Web in Oyster Sauce
AR E BRI IE 4 SRR 388
Braised 4-head South African Abalone and Honshimeji Mushroom with Qyster Sauce in Clay Pot
4 BEfE R ATIEE 363
Braised 4-head Abalone with Goose Web
FE 7 6 BARFREIITE LS 288
Braised 6-head South African Fresh Abalone with Button Mushroom
KVREFCEERE 288
Wok-fried Shredded Conpoy with Osmanthus
A 3 238
Braised Bird's Nest Soup with Conpoy
HEEHE 52 238
Braised Bird's Nest Soup with Minced Chicken
JKIESHE 638

Double Boiled Bird's Nest in Rock Sugar

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



Al | s R AEARVESRIE (IR
Shark’s Fin / Bird’s Nest / Abalone and Dried Seafood

(Preparation Time 15 Minutes)

1 Per Person
S TSt (HI1E R =77 8#) 788
Braised Pigeon Stuffed with Shark's Fin (Preparation Time 30 Minutes)
KLBE LKA (=) 638
Braised Wuyang Wing Shark's Fin (3 Tael) Soup
1555 22 ik 1L (=) 638
Briased Wuyang Wing Shark's Fin (3 Tael) with Yunnan Ham in Superior Broth
PRENT IS (W) 588
Double-boiled Superior Shark’s Fin (2 Tael) Soup with Bamboo Piths and Matsutake
TS ERRREE (Z W) 488
Double-boiled Superior Shark's Fin (2 Tael) with Yunnan Ham in Rich Chicken Broth
g R AR (W) 388
Braised Shark's Fin (1.5 Tael) Soup with Crab Meat
NN YNGR GRS 388
Braised Shark's Fin (1.5 Tael) Soup with Fish Maw
fsrftizng ol (W) 388

Braised Shark's Fin (1.5 Tael) Soup with Shredded Abalone and Fish Maw

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



52 A
Soup

() AR FEE (PREE)

—/ Double -boiled Abalone, Shark's Fin and Fish Maw in Superior Soup

4

(Offer is Subject to Availability)

JNEamses _ _
Braised Fish Head with Ligustici and Angelica Dahurica

HERA R TR 5 _
Double-boiled Pork Shank Soup with Blaze Mushroom and Conch

A LRSS _
Double-boiled Chicken Soup with Cordyceps Flower and Geoduck

Eedos e _ :
Double-boiled Pig’s Lung Soup with Almond Juice and Cabbage

UK SRPE RS
Soup of The Day

INERUES s ed _ _
Double-boiled Matsutake Soup with Bamboo Pith and Cabbage

TTEAEIEHES _ .
Double-boiled Chicken Soup with Matsutake in Bamboo Tube

AL 25 |
Braised Seafood Soup with Conpoy

AR _
Braised Fresh Crab Meat Soup with Sweet Corn

TTEH TR _ .
Braised Beef Soup with Bamboo Pith and Egg White

BRI
Hot and Sour Soup

553H

Congee

IR B2 fif FE 5l _
8-head Abalone and Chicken Congee

A2 TR A 56

Garoupa Congee

H5f

Plain Congee

Tk

All prices are subject to 10% service charge
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81 Per Bowl

WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering
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Live Seafood from The Market

= HFEKER {531
Seasonal Live Seafood Market Price
REREDE [ HEDE | B R / 415% IHE
Giant Leopard Coral Garoupa / Leopard Coral Garoupa / Tiger Garoupa / Red Garoupa  Market Price
EREEDE / VDEEACREBE (RIEERV/N) IRFHE
Humpback Garoupa / Giant Garoupa (Available Size for Selection) Market Price
THE/INE
Seafood
KOt B 828
Baked Crabs with Salt and Wine

(] TR 688
Wok-fried Lobster with Crab Roe and Egg White
BB R g2 638
Braised Fish Maw with Sea Cucumber

() BIRERIRE A 438
Baked White Cod with Ginger and Spring Onion
P RS CRDEEK 398
Wok-fried Giant Garoupa Fillet with EIm Fungus and Broccoli
TrARHEHREK 398
Deep-fried Prawn with Mustard
s aE R Y 388
Braised Abalone and Assorted Seafood with Chicken Soup in Stone Pot

() EE ARG 388

— Wok-fried Prawns with Chinese Wine in Stone Pot
BT RS J\f%: Eight Pieces 388
Deep-fried Crispy Rice Roll with Crab Meat and Mango VU{F Four Pieces 280
TR R D S B B 338

4 Fried Crispy Giant Garoupa Fillet with Spicy Salt

SRR B 328
Deep-fried Oyster with Garlic and Chilli

g TR E SRS 328
Boiled Giant Garoupa Fillet in Sichuan Spicy Chili Soup

() fee ez Bk 4% 288

= Wok-fried Glass Vermicelli with Fresh Crab Meat and Conpoy
T E NIRRT 1 288
Deep-fried Mashed Taro with Scallop
LLAEATLE ETEER 288

Wok-fried Bread Stick with Stuffed Shrimp Paste in Hawthorn Sauce

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



KA

Poultry
FLiE B SR 2 (TR (F RREsF U - 7170 §28) _ S Whole 528
Braised Chicken with Preserved Vegetables and Soya Sauce in Clay Pot
(Preparation Time 45 Minutes)
AR R R R , . e Half 428
Braised Chicken with 30-Year Aged Tangerine Peel and Chinese Wine
() EEEEE iy A Half 400
— Braised Goose in Traditional Style £ Whole 780
T 22 Half 300
Braised Duck with Taro and Salted Plum £ Whole 590
EEEREOHAE _ _ 1 Regular 160
Marinated Chicken with Soya Sauce Honey and Chinese Wine S Talf / S Whole 300/528
IR _ A Half 300
Baked Salty Chicken with Sesame Z 1t Whole 598
AL s % _ _ & Half 300
Roasted Chicken Marinated with Fermented Red Bean Curd 6 Whole 598
() BsXETHE _ A Half 300
= Deep-fried Crispy Chicken 2t Whole 598
il R G AL EE _ _ _ 388
Braised Premier Shaddock Ped with Goose Web, Meat Ball and Shrimp Roe in Clay Pot
AR T EE _ 388
Salted Shredded Chicken with Black Truffle
FIEREACGE R _ 368
Steamed Chicken with Mixed Mushroom in Lotus Leaf
SERRTRE 228
Fried Crispy Chicken with Dried Red Pepper
A HE PE SRR _ _ 228
Deep-fried Deboned Chicken Coated with Almond Flake and Lemon Sauce
s T 188

Sautéed Diced Chicken with Cashew Nuts and Bell Peppers

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering



¥4 F ¥
Beef, Lamb and Pork

TSR
Braised Lamb Brisket with Mushroom and Bamboo Shoot in Clay Pot

() BRI 2F S
— Wok-fried Wagyu Beef with Black Pepper in Stone Pot

SRS AR o
Braised Beef Brisket and Turnips in Broth

IR A4S _ _
Pan-fried Sliced Wagyu Beef Roll with Duck Liver and Asparagus

KRS
Pan-fried Lamb Chop with Chinese Wine

o
Stir-fried Beef Tenderloin with Garlic Gravy

NETHF L .
Braised Boneless Lamb Ribs with Herbs in Xinjiang Style

_J XO EEEIINER
Wok-fried Australian Lamb with Asparagus and XO Sauce

() SRR T

—4 Braised Pork Knuckle with Marinated Plum ,Aged Vinegar and Hawthorn Sauce

RIS TN ATHE | _ .
Wok-fried Pork Ribs with Worcestershire Sauce

HINTE

Braised Pork Ribs in Chinese Vinegar

_J BT % _
Wok-fried Shredded Beef with Peppers and Potatoes

B R B EL AT AL E)F _ _
Pan-fried Minced Pork with Salted Fish

\\\ ) *%TE*HE%%?% . .
— Deep-fried Pork Ribs with Yuzu Osmanthus Sauce

SHe FENHIE A
Sweet and Sour Pork with Pineapple

BEMNTAEE o
Braised Eggplant with Minced Pork and Salted Fish in Clay Pot

S OB
Mapo Tofu in Stone Pot

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering
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Vegetable
LB ELH GRS 198
Wok-fried Hokkaido Yam W|th Kale, Gingko and Lily Bulb

() BIAEFEIELRE 188

= Pan-fried Bean Curd with Black Truffle
JLEEMEYEE _ 188
Braised Bean Curd with Black Mushroom and Bamboo Pith
TrERE EZE 188
Braised Bamboo Pith, EIm Fungus and Assorted Vegetable

FER Bt BT JE S 178

Bralsed Bean Curd Sheet with EIm Fungus and Morel Mushrooms
ARCTilimae 1 163
Braised Vegetarian Chicken with Eggplant
AR 7R S0 _ 168
Steamed Choy Sum with Sweet Preserved Vegetable
EHEHEIEEE 168
Slmmered Bean Sprouts With Mixed Mushrooms in Pumpkin Soup
JEE A B e 5 P TR 168
Braised Organic Hairy Melon Stuffed with Morel Mushroom
EIERES _ _ _ 148
Wok-fried Shredded Cucumber and Enoki Mushroom with Steamed Egg White
/Ek 4 Eﬂ‘EJIL 138
Stir-fried Seasonal Vegetables
T43IG f 128

Deep-fried Bean Curd Sheet Rolled with Mushrooms

Tk

All prices are subject to 10% service charge
WIRTEHERI BV A ERUER - SRR Z AT RHIRS &

If you have allergies to any food, please inform service staff before ordering
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Noodles and Rice

EHP LA TLRIIESROK S 5 Tureen

Thick Rice Noodles in Soup with Giant Garoupa Fillet, Black Fungus and Sliced Loofah

ﬁi.i&“%?ﬁﬁﬁﬁt@ﬂ.*?
les

\
Fried Rice Noo with Sliced Beef in Soya Sauce

AT i BN R T U A
Braised E-fu Noodles wit% Black Truffle, Enoki Mushroom and Conpoy

B B2 K SR Al
B%al}s/ed E-Fu/\Nood es &vVith Sea Cucumber, Shrimp Roe and Shredded Pork

L) TRV
Stir-fried Rice Noodles with Seafood in Abalone Sauce

Braised Rice Noodles and Glass VVermicelli with Shredded Duck in Black Truffle

SIS AGRUR

A\
Pan-fried Rice Vermlce}flli with Shredded Australian Beef Tenderloin

NN =N i
S H\/[.\ j:@ ) )
f\lo/od eé/ln T'ﬁéR Soup with Beef Brisket

7% I*J\%,%jyi\%@
ried T\Ioodfeis—with Shredded Pork

T L
Fried Noodles with Assorted Vegetables

BRI
Sautéed Thin White Noodles with Shredded Duck Meat, Bean Sprouts and Preserved Vegetables

TSR ERAM .
Noodles with Bamboo Pith and Assorted Vegetables in Soup

A DRRIRITR K B

Fried Glutinous Rice with Preserved Meat and Sausage

XO PAFRPEFCIRER s 7 oK
Fried Cris%y R;EééEWAith/Cra Meat, Sakura Shrimps and XO Truffle Sauce

i g E AR OK
Stone Pbt /F!:sz Soup/with Seafood and Crispy Rice

B AT ALK
Fried Brown Riée WJEth Diced Scallop, Egg White and Conpoy

BEN K B
Ifg}ieAde%che w%w Crab Meat in Cream Sauce and Shredded Chicken in Tomato Sauce

RPNV F
Fried Rice in Fujian Style

= W RAR 7N _ 715 Per Bowl
Steamed Rice / Steamed Brown Rice

Tk

All prices are subject to 10% service charge
WREEHE YA BB - S5 EEE 2 A EHIRE A
If you have allergies to any food, please inform service staff before ordering
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