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One of the four major types of Chinese cuisine, Cantonese cuisine is
renowned for its variety of fresh, seasonal ingredients. Roasted, boiled,
fried and steamed are the most common cooking methods. In summer
and autumn, Cantonese dishes tend to be light, while in winter and
spring, they are heavier. Popular dishes include abalone, shark’s fin

soup, bird’s nest, barbecued items and dim sum.

2x {1 per person $28 (& Lunch)
Brew Tea $28 (& Dinner)

%ﬁﬁd"ﬁ(ﬁi) 5% per dish $28
Snack (Nuts)

BH X 38 11 per person $25

Congee

ﬁ*ﬁ? -EE E ﬁﬁ 11 per person $25

Rice

/fa‘j /f

%

kBT %

Chef Ho's Signature Dishes

SIRAEE (s0)
Braised Fish Head Soup (per person)

BT REBBER”S
Double-boiled Pig’s Lung Soup with Chinese Cabbage
and Almond Juice

bR R 1 1T #h R S
Double-boiled Silky Fowl Soup with Sea Whelk

BEEFFHURELRE
Roasted Whole Suckling Pig

REFEREE wue)
Baked Whole Crab Shell filled with Crab Meat and Onions
(Minimum of two persons)

BT B0 IR

Deep-fried Prawn tossed with Mango Sauce

EMBEEYERK
Sautéed Lobster with Black Truffle, Scrambled Eggs
and Bean Sprouts

Pan-fried Lotus Root filled with Assorted Meat

MRE=F8{H @ws—nmr)
Chicken stuffed with Shrimp Mousse and
Matsutake Mushroom (Order 1 day in advance)

Bt R RMMS F 4

Wok-fried Australian Wagyu M5 Beef with Crispy Garlic and Gravy

HEEEVHE
Wok-fried Egg Noodles with Lobster and Scrambled Egg Whites

$138

S5 per bowl $488

£ per bowl $598

$1,488

&{11 per person 5208

5411 per person $98

$698

$198

wee st $358
28 Whole $668

$688

$598

‘29 FHIEHES Recommendations
FrEEEEM—HEEE - Al orices are subject to 10% senice charge.

ME TRt E L ST SRS EE BB ¢ fyou have any food allergies, please inform our staff



EEIBI BlE=EFFHFEEIHE
Wok-fried Live Shrimps with Tassed Salty Egg Yolk Roasted Whole Suckling Pig

£ MEB2 1 on) 5188
Deep-fried Osmanthus Clams in Spicy Salt (6 taels)

£ %458 5188
Wok-fried Live Shrimps tossed with Salted Egg Yolk
BEHEE $138
Tossed Jellyfish with Scallion oil

£3 57T 8 BB (8%) 5148
Deep-fried Dace Fish Balls served with Preserved Clam Sauce (8 pieces)
B 7K 5 fF $138
Marinated Pork Trotters with Preserved Soy Sauce
71 Fr 4 A0 A $198
Sautéed Diced Beef with Crispy Garlic
me /B $148
Pan-fried Spare Ribs with Garlic and Onion
A= N $148
Chilled Pork Belly with Garlic and Chilli
HEEHKS $138
Crispy-fried Pork Ribs with Shrimp Paste
BERIEES $128
Deep-fried Wontons
Bk B8 & $168
Marinated Duck Tongues
® 7 S Bk 598
Deep-fried Bean Curd tossed with Salted Egg Yolk
REMRODRERE 598
Preserved Duck Eggs with Young Ginger

O EFRAXENR $98

Deep-fried Bean Curd Sheet stuffed with Assorted Vegetables
7Kk $B R [N $98

Chilled Bitter Melon

" FER 457 7T 8% 2K £ =3t P
Deep-fried Bean Curd Sheet Stuffed with Assorted Vegetables Deep-fried Dace Fish Ball Served with Preserved Clam Sauce %) FIUTAEN Recommendations
@ 32 Vegetarian Dish
BTEEE S N—ME#% - Al prices are subject to 1 0% senvice charge.
HETHEHEaEESSE  SEEREEE SR « If you have any feod alergies. please inform our staff




FLEER R $398 BERE=EFEMN &% perpiece 5888
Roasted Suckling Pig with Barbecued Meat Combination Braised Whole Abalone (3 heads) in Oyster Sauce
7] o == 2 ; '
-ﬂ: B 23 ) Regular $388 E’EHII E E ﬁ 3'5 L] H; = AR gﬁ | {24 per piece $388
Roasted Suckling Pig 2&whole 51,488 Braised Whole South African Abalone (4 heads) in Oyster Sauce
= _¢|_ ?III E E 7'§ 28 ﬁ ﬁ@ =% per piece 5268
BTAMAEBRAXE $338 Braised Whole Abalone (6 Heads) in Oyster Sauce
Honey Roasted Barbecued Iberico Pork
EZHBWB $1,288
o4 ﬁ =4=1 $228 Braised Abalone with Sea Cucumber
Charcoal Grilled Pork Belly
HRAMMA $668
L Braised Sliced Abalone with Vegetables
1t = & IHBS —&1couse 9638
Roasted Peking Duck —&2couses 5758 #5THINTERE (2.5m) seperpiece $798
Braised Fish Maw in Abalone Sauce (2.5 taels)
E’? ﬂﬁ E ffﬁ ﬁ% g {7l Regular 5288 = 3
Roasted Crispy Goose served with Plum Sauce wenalf  $368 Nz E Steperpiece 5288
2 whole $728 Braised Sea Cucumber in Abalone Sauce
gt 3 ﬁ??ﬂﬁﬁ%ﬁ% &35 per piece $268
3 B3 B vgrr  $308 . P
= Br J Sea Cucumber with Dried Sh R
Marinated Chicken with Supreme Soy Sauce 2#whole  $598 faised Japanese Sea Cucumber with Dried Shrimp Roe
ERRBR $348
B0 E Hh wemaf  $308 Pan-fried Sea Cucumber with Egg Whites
Marinated Chicken with Yunnan Ham, Conpoy and Dried Shrimps 2% Whole  $598
fﬁi‘l‘?ﬂﬁ%% &£ per piece $118
Braised Goose Web in Abalone Sauce
HREEREMR $288
Braised Tianjin Cabbage Rolls with Sea Moss and Conpoy
‘23 FYEHE ST Recommendations
PrEEESMN—EREE - Al prices are subject to 10% service charge. BTAEESM—EEIEE « Al prices are subjact to 10% service charge,
AT TanES ST M ERRFEMERE B < Nyou have ary food alergles, please inform our staff, EATFEHT AR MEE N - WE BN B - If you have any focd allergies, please inform our staff,




EERE=-ETEM
Brzised Whole Abalone (3 heads) in Oyster Sauce

ErtEXEREWS
Double-boiled Pig's Lung Soup with Chinese Cabbage
and Almond Juice

EEBNE
Braised Superior Bird's Nest stuffed in Bamboo Piths

16 BB 8 It 2 05
Double-boiled Fish Maw Soup with Black Mushroom

BHFRZHEEZED o)
Double-boiled Shark’s Fin in Supreme Soup with
Chicken and Yunnan Ham (6 taels)

2RBRE 25m)
Double-boiled Superior Shark's Fin in Supreme Soup (2.5 taels)

FlkE KR (2.5m)

Braised Superior Shark's Fin in Brown Sauce (2.5 taels)

MERTIA 3m)

Braised Shark's Fin in our Chef's Homemade Sauce (3 taels)

EIRERNLZHEKRERD 25m)

Shark’s Fin tossed with Crab Meat (2.5 taels)

HEEEYWBRA om
Sautéed Shark's Fin with Scrambled Eggs and
Bean Sprouts (3 taels)

RIZHEE 2m)
Simmered Shark's Fin in Fish Broth (2 taels)

FALEEEA (1 .5m)
Braised Shark's Fin Soup with Crab Roe (1.5 taels)

B F R REBE e
Double-boiled Shark's Fin Soup with
Yunnan Ham and Heart of Green (2 taels)

AL 152 2 Fh 32 (1.5
Braised Shark's Fin Soup with Shredded Chicken (1.5 taels)

4L 4 per persons S 1 ,388

11 per person

=13 per person

#5111 per person

49431 per person

#5111 per person

4541 per person

=117 per person

=111 per person

5988

5788

$698

5688

5688

$498

5498

5498

$368

‘2; TELEHES T Recommendations

ETEEB R M—IEAE o Al prices are subject to 10% senice charge
WM TEHE AR EERE - A ERAEEE BEHEE - 1 vou have any food allerges, please inform our stafl



% EE &

Braised Superior Bird's Nest in Bouillon

BHERTE

Braised Superior Bird's Nest stuffed in Bamboo Piths

BEAEE

Braised Superior Bird's Nest with Crab Meat

FIRERNERE

Braised Bird's Nest Soup with Crab Meat

HEHRETE
Braised Bird's Nest Soup with Minced Chicken

EEEEERR

Steamed Bird's Nest and Conpoy with Egg Custard

5111 per person

i1 per person

41 per person

&1 per person

8411 per person

i1 per person

HrEEE 20— E » Al prices are subject to 1 0% senvice charge.
METEHEMAYELRE - AE SRS ER B « fyou bave any fued alerges, piease inform our staff,

$688

$558

5688

$318

$298

$308

AR E
Double-boiled Sea Whelk Soup with
Wolfberry and Dried Seafood

BEEOREE
Seafood and Bean Curd Soup

BERNEXRE

Sweet Corn Soup with Crab Meat

fEBRBAL %% 2m)

Double-boiled Fish Maw Soup with Black Mushroom (2 taels)

WEPIHE
Shark's Fin Soup with Fish Maw,
Sea Cucumber and Abalone

EEMEE
Hot and Sour Soup with Shredded Abalone,

Fish Maw and Bean Curd

a2 B L KIS

Double-boiled Teal with Cordyceps Flower Soup

AMEANE
Minced Beef Soup with Egg Whites

BEERAMELRE

Vegetables Soup with Lily Bulbs and Bamboo Piths

B K KA
Daily Soup

£ per bow!

il per person

i1 per person

11 per person

il per person

9l per person

575 per bow

11 per person

411 per person

&% per bowl
541 per person

$598

$138

$138

$388

$318

$138

$588

5138

5138

$308
$88

@ 32 Vegetarian Dish

FEEEEM—IEEE - Al prices are subject 1o 10% senice charge.
MR THMEMEEERE A EENREEE BEEE - f you have any food allergies. please inform our staff,



LB EE 5 B 4 3K

Braised Fish Head in Casserole Sautéed Prawns with Yunnan Ham and Bamboo Shoot \‘e‘ y
ol \ Iy

Seafood

¥ Wt B 1 8 51X $488
Wok-fried Garoupa Fillets with Elm Fungus and Bell Peppers

15 5+ Bl iR 6% & $388

Pan-fried Cod Fish with Brown Sauce

£3 o L EE T $328

Braised Fish Head in Casserole

i J‘:,‘% EI% B EE EF' @Eﬁ I per person sl 88

Baked Live Prawns in Bouillon served with Crispy Rice Crackers

T & B 1] 3K $368

Sautéed Prawns with Sliced Yunnan Ham and Bamboo Shoots

*g % xEl E g m% I per person S1 88
Baked Whole Sea Whelk stuffed with Crab Meat,
Assorted Meat and Mushroom

ETETE%%H £ per piece $128
Deep-fried Crab Claw filled with Shrimp Mousse

BREEBR® T $338
Wok-fried Scallops and Sliced Sea Whelk served in a Taro Nest

e 7K

Live Seafood

BHE Market Price
(8z5785T Order in advance)

REN W F 2
Spotted Garoupa Razor Clam
K7 i A &
Speckled Garoupa Mud Crab
ar B B K #1 7€ %8
Humpback Garoupa Red Crab
g R g8 Hi o 28
Sea Prawn Alaskan King Crab
: = B iy B BE
¥ & Jinga Shrimp Australian Lobster
ER(AG- 3 1% 1R AR
Deep-fried Crab Claw stuffed with Shrimp Mousse Baked Whole Sea Whelk stuffed with Crab Meat, 7 ,
Assorted Meat and Mushroom ) FFERHES Recommendations

FrEEBZI—REE o Al prices are subject to 10% senice charge.

WE TR RDESIRE  AEERPEREEHE - 1 you have any food allerges, please inform our staff




Meat

EWMEBRL A
Stir-fried Beef Fillets with Green Pepper and Chilli

REREM

Wok-fried Beef Fillets with Beijing Onion

fMREETEEF
Braised Spare Ribs 'Mongolian' Style

R e N B A

Sweet and Sour Pork with Pineapple

XEMZEHE

Steamed Pork Ribs with Preserved Olives and Bean Curd Puff

AN R
Wok-fried Roasted Pork Belly with Bitter Melon

HAZE A B

Traditional Steamed Minced Pork Patty

H5 3% 1 P9 2

Stewed Pork Belly with Preserved Vegetables in Casserole

$218

$218

$248

$218

$208

$208

$218

$218

*2’3 TEFEF# AT Becommendations

FEEBSIN—MRIFE < Al prices are subject tn 10% service charge

WRE FEHEEARYESRE S EEEAEERE S - f you have any food allergies. please inform our statf,

M B2 4k + 3
Deep-fried Crispy Chicken

BEREEVNA I ERAERZ EERERERHE)
Wok-fried Egg Noodles with Lobster and Scrambled Egg Whites
“Hong Kong Tourism Board Best of the Best Culinary Awards -
Gold with Distinction Award”

RSB A
Sweet and Sour Pork with Pineapple

OB R4
Wok-fried Beaf Fillet with Beijing Onion



€3 SEimE Bk b B

Pan-fried Boneless Chicken with Superior Soy Sauce

7 A8 BN 2

Pan-fried Chicken Fillet with Lemon Sauce

£5 I K2 KE 7 B

Deep-fried Crispy Chicken

ST EEH

Steamed Boneless Chicken with
Yunnan Ham and Vegetables

T EHNEEH
Steamed Chicken with Black Fungus and
Dried Lily Bulbs wrapped with Lotus Leaf

ZESRAHET
Stewed Chicken with Shallots and
Black Beans in Casserole

NE P\ K. (s —gaman)
Braised Duck filled with Assorted Meat (Order 1 day in advance)

XA FLaE %R

Wok-fried Minced Pigeon with Bamboo Shoots served with Lettuce

Y Half
24 Whole

H4 Half

4 Half
24 Whole

H£ Half
% Whole

£ Half
£ Whole

$308
$598

$248
$308
$598
$308
$598

$288

$238

$268
$538

$208

£ F3EE A Recommendations

FaEESM—MRFE o Al prices are subject to 10% service charce.
METHIA YRS  SEENEAEBEEDEE - Ifyou have any food allergies, please inform our staff,

O ERAETEZRER

Braised Bean Curd with Preserved Vegetables

REY R

Stir-fried Vegetarian Chicken with Assorted Vegetables

EER Y

Stewed Vegetables and Fungus with Red Fermented Bean Curd

TR E (=m0
Baked Assorted Vegetables in Portuguese Sauce
(20 Minutes for Preparation)

EABEHTE

Stir-fried Organic Kale with Ginger Sauce

&I E W R I

Stir-fried Bitter Melon with Cucumber and Green Pepper

BE&EINER

Braised Lettuce with Bailing Mushroom

WEEER

Deep-fried Maitake Mushroom tossed with Spicy Salt

METRMESR

Braised Assorted Vegetables with Bamboo Piths

LEZERBRMRAKIE R

Simmered Organic Choi Sum with Yunnan Ham in Bouillon

$178

$168

$198

$178

$178

$178

5168

$138

$198

$178

@) %32 Vegetarian Dish
A EE SM—HE#E Al prices are subject fo 1 0% senice charge.

AR TETRENEL SR - FEEEREELEMHAE - If you have any food alergies. piease inform our staff.



KR B B3R K W H $288

Fried Rice Noodles with Garoupa Fillets and Vegetables JKTEB B e tiperperson 688
X . 0. 88 85 b 4 57 $248 Double-boiled Superior Bird's Nest with Rock Sugar
Fried Rice Noodles with Beefin X.0. Sauce
ﬂﬂ 5"' ﬁﬂ E‘ ;-?E £/ per person $688
¥ TE 58 P9 15 49 4 $288 mEs .
Stir-fried Glass Noodles with Crab Meat and Scrambled Eggs Dtiple=atien Supnor Bl Mestwic Cosonucili
5 B K 5268 EERBESKSE
Rl o _ Fek = S17 per person 51 68
Stewed Vermicelli with Assorted Seafoods Buymeseatoese DRIt Gy osith B R
S MK 52 4 A0 % 4D 48 $208
Fried Noodles with Shredded Beef, e —
Black Beans Chilli and Preserved Pickles HE m 5 _( g ﬁ: ) . ) 580
- Deep-fried Glutinous Rice Balls coated with Sesame (3 pieces)
@ ) cSmEnE EEZAVSTESELE) $598
» Wok-fried Egg Noodles with Lobster and Scrambled Egg Whites &
"Hong Kong Tourism Board Best of the Best Culinary Awards - Gold with Distinction Award" TEAGHKE A per person $75
Sweetened Walnut Cream
‘6"5 %gﬁgﬁ@?ﬁ d d bl if
Fried Rice with Crab Roe, Diced Taro and Vegetables
E @ ?ﬁa E § ‘f: ?—IE 41 per person 575
fR K nE 2 1 R $288 Sweetened Almond Cream with Egg Whites
Fried Rice with Diced Abalone 'Fujian' Style
& o E R $228 HENEES §75
Fried Rice with Shrimps wrapped with Lotus Leaf Deep-fried Spring Rolls filled with Egg Custard
EABEHERNY R $248
Fried Rice with Seafood, Egg Whites and Diced Vegetables eHEDE §75
= Deep-fried Crispy Dough glazed with Honey
55 & W 5 EE K ER $228

Fried Rice with Diced Chicken and Salted Fish

§ i ﬁ ‘_I‘ﬁ @ 17 per person 575
Chilled Mango Pudding

& BB ZME §75

Black Sesame Rolls with Gold Leaf

E’B FHAEHEST Recommendarions
FrEEERIN—REE - Al prices are subject to 10% service charge, FE{EE 210 —BRISE » Al prices are subject to 10% senice charge
AT A E S S o SIS M SRS ¢ (Tyou have any foed allergles, please Inform our staff, NETFHEFRPEESE  SEENRSEREBS - If you have any food allergles, please infurm our staff




