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Cheung Kung Chi
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Assortment of appetizers Assortment of appetizers
Pork aspic with aged black vinegar, Barbecued iberian pork with caramel glaze, Barbecued iberian pork, Marinated jelly fish head

Marinated cucumber, Marinated black fungus
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Braised fresh abalone with mushroom
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Fillet of marble goby soup with angled luffa and yam

A

%@%ﬁ fﬂ&Fiﬁk Double-boiled shark fin’s soup with abalone cubes,

Deep fried prawns with homemade sauce sea cucumber, fish maw, bamboo piths and seafood
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. . . . Barbecued boneless eel with homemade sauce
Wok-fried sea cucumber and chicken with leek in casserole
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. . Braised Crab Meat Paste with Bean Sprouts
Simmered fresh yam and vegetables in gruel
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Fried rice with crab meat and crab roes Fried rice with seafood and egg white

HCLE PR B 1 =5 AL

Mango sago cream with pomelo Double boiled peeled pear with preserved mandarin peel
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Per Person Per Person
Wit Minimum for 2 persons Wifiid Minimum for 2 persons
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FRFEABRNAL A B, LURBE i 2 HE, A TG, IRA IR i e RE. Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



