RSV

X2 EFMTHEEA

waceiien \Njnter Solstice, Christmas and New Year Eve Menu A

L ElAE
(B 505 ~ &3 FIR ~ ZCBUEOmEE)
Kwan Cheuk Heen Appetizer Platter
(Barbecued Pork, Marinated Beef Shank with Chinese Herbs,
Marinated Chicken with Soya Sauce Honey and Chinese Wine)

(—-#%—) Please select 1 choice
_ _ ATETCE o (OB o
Braised Shark’s Fin Soup with Fish Maw / Braised Bird's Nest Soup with Fish Maw

C CEuREER
Wok-fried Giant Garoupa Fillet with Spring Onion

_ R ATEE
Wok-fried Wagyu Beef with Black Pepper in Stone Pot

TR
Poached Seasonal Vegetables with Yunnan Ham

R
Fried Rice with Shrimps and Kale

KLEAEECR B Z iz L _
Sweetened Red Date Soup with Longan and Black Sesame Dumplings

/—- N N2 —_—
BRI M 488 T
H %Z 4/188mper person

FBHET T R n— e
Subject to tea, condiment charges and 10% service charge

DU SESER I3 F T #3018 22 Discount is not applicable

WREHHEMRYABREIER - FAEREZBATHRER

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

10 Nov 2025
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Kwan Cheuk Heen

) TR AR R
Baked Sea Conch Stuffed with Crab Meat and Portuguese Sauce

(—-#%—) Please select 1 choice
SLEERE A B R puse a2
Braised Shark’s Fin Soup with Crab Meat / Braised Bird's Nest Soup with Crab Meat

| | SNSRI
Braised Australian 6-head Abalone and Mushroom with Oyster Sauce

VNS I
Salted Shredded Chicken with Black Truffle

| HE TR
Steamed Giant Garoupa with Vegetables in Lotus Leaf

 EHEEHDE
Fried Rice with Conpoy and Kale

BEGRB SN _
Sweetened Almond Cream with Black Sesame Dumplings

AR 588 T
HK$ 588 per person

SRS R — AR 2

Subject to tea, condiment charges and 10% service charge

DU SESER I3 F T #3018 22 Discount is not applicable

MREHHEMRYABREIER - FEREZBATHRER

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

10 Nov 2025
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AT - 5 helE - BUhE)
Kwan Cheuk Heen Appetizer Platter
(Roasted Pork Belly, Marinated Beef Shank with Chinese Herbs,
Chilled Jelly Fish with Scallion Qil)

(18 —) Please select 1 choice
AR AR _
Braised Shark’s Fin Soup with Conpoy / Braised Bird's Nest Soup with Seafood

_ FAE XO ST
Wok-fried Scallop , Coral Mussels and Vegetables with Xo Truffle Sauce

THAACREDE
Steamed Giant Garoupa
AEA s 100 7 FHER e s
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person
(i S 300 o7 FHER A A e
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

_ RNEFIE
Braised Boneless Lamb Ribs with Herbs in Xinjiang Style

_ | GTECHREE _
Simmered Chicken with Garlic and Shallot Oil

SRR
Fried Rice in Fujian Style

KLEAEEDR B Z iz L _
Sweetened Red Date Soup with Longan and Black Sesame Dumplings

/—- N N2 —_—
BRI M 488 T
H %1 488mper person

FHBHGET T Rn— e
Subject to tea, condiment charges and 10% service charge

DA F 3R i FH A (T #r40{E 2 Discount is not applicable

WREHEMRYABREIER - FAEREZBATHRER

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

10 Nov 2025
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Baked Abalone with Portuguese Sauce

(—-#%E—) Please select 1 choice
SLBEBE A BN B A 52 _
Braised Shark’s Fin Soup with Crab Meat / Braised Bird's Nest Soup with Crab Meat

BEmr 1 RIS
Stir-fried Diced Wagyu Beef with Garlic Gravy

5% S IR N e 2
Braised 6-head Abalone with Mushroom in Oyster Sauce

THAACRERE
Steamed Giant Garoupa
A2 8100 77 FHER A e R
UPGRADE to Steamed Areolated Coral Garoupa by Additional HK$100 Per Person
B S 300 7 FHER = A
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

IS SENE
Poached Chicken with Yunnan Ham and Vegetables in Supreme Broth

B AR F
Fried Rice with Shrimps, Conpoy and Egg White

BEGCRBZRS A
Sweetened Almond Cream with Black Sesame Dumplings

AR 598 Tt
HK$ 598 per person

FWHCRTT R — k5

Subject to tea, condiment charges and 10% service charge

Dl b3

78 F M- AT #4118 26 Discount is not applicable

MRLEHEM &YrABSIEIR @ FHERRZATBATHRE SR

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

10 Nov 2025
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b5 H RNe
Roasted Peking Duck

(—-#%—) Please select 1 choice
_ _ SLBEAEE B¢ TEB s o
Braised Shark’s Fin Soup with Fish Maw / Braised Bird's Nest Soup with Fish Maw

| RS T
Deep-fried Mashed Taro with Scallop

Hi T i
Wok-Fried Prawns with Asparagus

_ _ SR T e A _
Braised Australian 6-head Abalone with Organic Hairy Melon Stuffed in Oyster Sauce

AR
Steamed G aroupa
BE1 53 )84 100 7T ?P

UPGRADE to Steamed Areolated Coral Garpupa by Addltlonal HK$1OO Per Person
S 300 7 FRARE
UPGRADE to Steamed Leopard Coral Garoupa by Addltlonal HK$300 Per Person

EUSEFH
Deep-fried Crispy Chicken

OBV
Poached Vegetables and Bamboo Piths with Fish Broth

A DRI K B

Fried Glutinous Rice with Preserved Meat and Preserved Sausage
AT ERE I B S AL _
Sweetened Red Date Soup with Longan and Black Sesame Dumplings

AR 598 JT
HK$ 598 per person

AT R — R s &
Subject to tea, condiment charges and 10% service charge

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

WREHEMRYABREIER - FAEREZBATHRER

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

10 Nov 2025



L2 EjotEHEEB

Winter Solstice, Christmas and New Year Eve Menu B

R HRVVR

Kwan Cheuk Heen

o mEFgERE
({bRZFLFE ~ B 5 ~ BIEENS - RUHEHE)
Kwan Cheuk Heen Barbecued Meat Platter
(Roasted Suckling Pig, Barbecued Pork, Roasted Goose,
Chilled Jelly Fish with Scallion Oil)

(—#&—) Please select 1 choice
_ _ | IEEES N ESNEs _
Braised Shark’s Fin Soup with Sea Cucumber / Braised Bird's Nest Soup with Sea Cucumber

 ECRKENE
Deep-fried Crispy Prawn with Shrimp Paste

_ XOUEZa45 T B _
Wok-fried Scallops, Coral Mussels and Seasonal Vegetables with XO Sauce

_ - IEEENONEERE AL
Braised Australian 6-head Abalone and Fish Maw with Oyster Sauce

SEHICREDE
Steamed Giant Garoupa
B 57117815 100 7 }P\Z ERRATIER

UPGRADE to Steamed Areolated Coral %B:T‘rgﬁ)a by Additional HK$100 Per Person

15 8 300 T TT RN B2 N EDE
UPGRADE to Steamed Leopard Coral Garoupa by Additional HK$300 Per Person

- CRIRERENR R
Steamed Chicken with Yunnan Ham and Black Truffle

_ RESMEEEE
Simmered Vegetables with Mixed Mushrooms in Lobster Soup

AR A
Fried Rice in Fujian Style

BRSO R Z AL

Sweetened Almond Cream with Black Sesame Dumplings

/'—A . N3 —_—
A& 798 JT
HK 7/98”?3er person

ST B — ks
Subject to tea, condiment charges and 10% service charge
DA F 3Rl i F T 4402 28 Discount is not applicable

MRLEHEM &YrABSIER @ FHERRZATBATHRE SR

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

10 Nov 2025



