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Signature Dishes

FEE M AR A

Chilled abalone marinated with sake

PR (/&)

Drunken Prawn ( 8 Pcs )

=S 2N 1077

Double-boiled shark fin’s soup with abalone cubes, sea cucumber, fish maw, bamboo piths and seafood

SEFMREK

Deep fried prawn with homemade sauce

REFE S

Barbecued Iberian pork with caramel glazed

SNTAREE

Braised beef ribs with homemade sauce

SE SR 0 SR BT AR

Marble Goby cooked with lava stones and fish broth in copper pot

iR A fteE

HKS$

128

168

190/4

Person

218

258

398

IRF(E

Seasonal Price




&R A fteE

@-%“E
Soup

IEfEFE 52 & )

Braised diced sea cucumber and scallop broth with prawn and vegetables (pot)

Tea H IR EBES( &)

Fresh fish head soup with Coriander and bean curd (pot)

FREFTTAICE %

Double-boiled fish maw soup with morel mushroom and bamboo piths

=S 2WAN 1P

Double-boiled shark fin’s soup with abalone cubes, sea cucumber, fish maw, bamboo piths and seafood

IEFE A F R 5a( & )

Barbecued Iberian pork with caramel glazed

s e s 5 &)

Fish soup with angled luffa and tomato (pot)

AN e~

Double-boiled soup with wild mushrooms and mixed vegetables

e TR e
TSRO
Seafood and fish maw broth

HKS$

178

188

138/1

Person

190/1

Person

188

168

88/t

Person

128/1

Person



iR A fteE

FEIA
Roasted Meat
NTIEFELE

Roast suckling pig

ARG

Roasted Goose

Barbecued Iberian pork with caramel glazed

BER S

Barbecued Iberian pork with caramel glazed, Crisp Pork Brisket,
Marinated chicken with soy sauce, Deep-fried Eggplant

LB

Roast Peking duck

IR

Roast Peking duck secondo

TRIPIG45

Wok-fried shredded duck with assorted vegetables and bell pepper

Stir-fried minced duck meat and mixed vegetables with lettuce wraps

EYINSE 5

Braised duck with bitter melon

TRIREEISAAIDER

Fried rice with minced duck and preserved vegetable

BRSO HEAE

Fried crispy noodles with duck, peppers and black beans

HIE E NSRS

Boiled duck soup with bean curd and vegetables

P —
-~ - B

HK$

248

488244 Half
988,41 Whole

168
268/°:% Half
498 /4% Whole

258

288

458

148

148

148

138

138

148



SRS

Appetizer

HKS$

FE R AR A 128

Chilled abalone marinated with sake

PREEESHES I 98

Marinated Crispy Cucumber and Sea Cucumber with Aged Black Vinegar

PR 98

Deep-fried sliced squid with spicy salt

e&) i 2 AR 98

Wok-fried beef cubes with fungus in gravy

R A 78

Deep-fried ox tongue tossed with spicy salt

PRAE /KA A 58

Pork aspic with aged black vinegar

MRV -

Chicken Feet with Chinese Marinade

PR D 63

Deep-Fried Sillaginidae

e -

Poached Okra with minced garlic

A &5

Crispy Lotus Root with Pickled Pepper

MBS AERE 58

Chilled lotus root shoots with pickled pepper

FLVNEE 8

Marinated black fungus with dark vinegar

ERETE 88

Marinated jelly fish head

R RfteE



@[ ~= ;E N 9[32
ﬁ@/n\ . /[[ ;[RQ ==
Abalone, Dried Seafood, Bird’s Nest

HK$
VA 138/1i:
Braised bamboo piths stuffed with bird’s nest Person

FEMARITHEE 168/1:

Braised whole abalone with goose webs Person

PGS 2881

I
Braised fresh abalone with Chinese mushrooms Person

58 R 2 i 4081z

AN
Braised whole abalone and Japanese sea cucumber with oyster sauce Person

I e A G 138

Wok-fried Chinese Lettuce in asserole

NSUNEHTIEANS 148

Scrambled egg with dried seafood and vermicelli

EEEEZ() 338

Braised sea cucumber with scallion (regular)

AEITEIBACE S B1) 368

Double-boiled clear broth with bamboo piths and fish maw (regular)

SRR AR AR 268/1:

Braised shark’s fin soup with crab meat Person

RN NG R 2| 368/1:

Braised shark’s fin soup with crab roe Person

SN TN 22! 388/1:

Braised superior shark’s fin soup in brown sauce Person

EX(NIIEN 2 QETD 398

Stir-fried shark’s fin with crab meat and scrambled egg (regular)

B 2Rz 628/t

Braised shark’s fin with crab roe Person

*#WHET Order in advance is required
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Freshwater Fish

HK$
=
TEfER IRFE
Mandarin fish Seasonal Price
= =
B, IRFE

Marble goby Seasonal Price

D IRF(E
Garoupa Seasonal Price

/ DAY Dﬁj‘i‘/i
6/ 76 (ETEHUBETE SRE s —
EFR(A  HES R

AR (RS EURMES )

55 MMHK$160

Cooking Method

Steamed with soy sauce /Steamed with black bean sauce /
Steamed with fresh pepper corn with salt and oil/
Steamed with salted fish, sweet bean sauce and green chilli /

Cooked with hot stones in copper pot(fish broth or spicy broth)
+HK$160




SRR
Seafood

PHERR

Wontons soup in casserole

IR FE)

Deep-fried abalone with spicy salt (2 pcs)

BT T EE 28

Steamed bean curd with scallops in black bean sauce

REETAI T

Wok-fried scallops with okra in wasabi sauce

PR AR

Deep-fried Squids with Spicy Salt

2N ANED

Deep-fried prawn with homemade sauce

IR AEAEAD

Deep-fried eel in plum sauce

AZIEEVS 5
XOEIFER 2R
Wok-fried red cucumber and vegetables with X.O. sauce

AR F B

Steamed fish head with chopped chili

JHELLIRS IO ferfor

Poached fried Squid with Angled Luffa and Yam

e >
IEEEABR

Wok-fried mandarin fish fillet with vegetables

BEYY S

Braised crab meat with Simmered Vegetables

vl =
EaE (ol
Boiled sliced Mandarin fish with pickled vegetables and chili

KERERA

Poached fish fillet in spicy soup Sichuan style

BETORAR TR RER (1)
Steamed sliced marble goby with Sichuan peppercorns (8 pieces)

slzag/’t‘k‘d: S 2
IEFE R AR

VARRY

Sautéed fillet of marble goby fish with vegetables

HKS$

148

148

168

228

98

218

208

218

188

178

188

188

198

198

238

268
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2K &)

Poultry

k) | IHRUE

Stir-fried Chicken Fillet with Chili Sauce

ErEE AR

Steamed fresh chicken with wild mushrooms

KIETREREY BRI S B 2

Baked fresh chicken with truffle and wild mushrooms

BRSO EHER

Braised fresh chicken with sea cucumber in casserole

BOBTRGE

Braised chicken with abalone in casserole

BRHHEOH2E

Marinated Chicken with soy sauce

,_

|
—R a

Beef

B EIFIA

Wok-fried beef with Flowering Chinese cabbage in satay sauce

IKEZHREHTAFA

Poached Angus beef fillet in spicy soup Sichuan style

A 2 A e AU

Wok-fried Angus beef cubes

DTARTE

Braised beef ribs with homemade sauce

Za

|
| &

[ ]o

Lamb

RREFEA

Stir-fried sliced lamb with scallion

BOREF N

Deep-fried sliced lamb with cumin powder

SRR

Poached sliced lamb with vegetables and chili

HKS$

148

198

268

328

378

238214 Half
458 /44 Whole

HKS$

168

248

248

398

HK$

188

188

198



i

Pork

HirFE G

Steamed minced pork stuffed with lotus root rolls

A T

Stir-fried spring bean with spicy minced pork

RIEFE

Pan-fried lotus root cake with shredded pork

I

Sweet and sour pork

A

Deep-fried pork ribs with black olive sauce

=

Vegetarian

PREIBR R 7R A

Steamed sliced tomatoes with preserved mandarin peel

MEEETE

Steamed bean curd with bamboo piths

HE/\EK

Braised assorted vegetables

%KEE/EU—I/;%%

Simmered fresh yam and vegetables in gruel

BRI

Simmered vegetables with tomatoes and bean curd sheet

SRR

Braised vegetables with fermented bean curd, vermicelli and coconut oil

e AENESEYEG I

Stewed assorted fungus and mushrooms with angled luffa

E=AE

Braised vegetables with bamboo piths

e A
FTELCD S

Simmered vegetables with garlic

HK$

138

128

138

148

158

HK$

118

128

128

128

138

138

138

138

138



i~ 2l
Rice, Noodles

HKS$

fERBERER 168

Squid Vermicelli in fish soup

SR FEUZ R AR 188

Sea Cucumber Intestine Vermicelli in
Soup

With your choice of noodles, flat noodles, rice vermicelli or rice noodles

DA 148

Fried rice with BBQ pork and seafood

FHINSHBRNPER 148

Fried rice with BBQ pork and assorted preserved meat

H=0EER e 145

Fried rice with seafood in Japanese style

SRR A et S ERER 160

Baked rice with Mandarin fish fillet in copper pot

SRR D EE AR 188

Roasted chicken with aromatic ginger on steamed rice in a brass pot

SRS MR 6 A AT BFFER 178

Roasted fourfinger threadfin with minced pork on steamed rice in a brass pot

fo TR Al 178

Braised Flat Noodles with Shredded Fish Maw in Abalone Sauce

Bt/ 5 ERE 188

Silver pin noodle in soup with sliced Mandarin fish fillets and pickled vegetables

FpHE SRS 255

Steamed rice with lobster and premium soup in stone pot




B

Desserts
HK$

EEELR =) 39

Red date pudding (3 pcs)

FOBE R = 1) ¥

Steamed ginger pudding (3 pcs)

BT TR =00 39

Chilled coconut puddings with osmanthus and wolfberry (3 pcs)

BRI AL AT 39

Swallow's Nest in 3.6 milk pudding

* R 428/1:

Double-boiled imperial bird’s nest in almond cream Person

OIEEEDR =) 66

Longevity buns (3 pcs)

*#THA] Order in advance is required

PRI T EHER AL, AIEHT ) S B S IE, G BRI B AG
Please inform your server of any food related allergies

as your well-being and comfort are our greatest concern
HEET (RilH)  Cake-cutting charge (per cake) HK$100
SO 2 All prices are subject to 10% service charge
LA LR F 2% Pictures above are for reference only

R RfteE



e
BX b
Drinks

HKS$

R 55 18

Chinese tea (per person)

BEXH, B R, 88T, 5,81

Pu er, Jasmine, Iron buddha, Sho mei, Chrysanthemum

EoK 28
Soft Drinks

HJSE - SEIEEISE - SRR - TR
Coke, Coke zero, Cream Soda, Sprite

THEZBEISE
Can Beer

=7]

Heineken

FHELZBEN
Bottle beer

4F 1A

Hoegaarden

ESk

Blue Girl

12

HKS$
28

38

38

ZUBHIEE (Rl HKS500
FLEA PRI E () HKS$200



— _

O

Cheung Kung Chi
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