PEE R

Chinese Premium Tea

Osmanthus Oolong (FEfE EFESY) 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 - SR - AEAEK > A TUEE, 2 - SEAVEIRKT - BWAE - ZAEEE - H5ai -

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

ERh4ERRMLIEMAE - (EHRENRNG © (RAERTBAE - BRSSP R - AR ARE © FEBRBIRSEENIIR

Bitter Melon Tea (%1 %5) #5317 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.
SHEYEEB - C 5 88% » FONS R  WH - HFEEUR - TaRE RIS -

Aged Po Li Tea (B2 HZY) 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.

LHZOBARIRFY » RSN ARRE R - BABRRIRE - EAEPME - BBE - 4% - 1D - BEREESEIIN - B
EHEIR TR AR » FRG R AR -

White Peony (154 F}+%5) i1 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.

FEEBER - ERER - OIS ERE A CRFRKGEIEFEE - FERIEH - 2)40EE - 5 EmEaE

T BRAEEME  FREN - SEA SIS - BREK > SOl -

Tai Hung Pao Tea (K4TH#I%5) ffir 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.

FERZE A THE ) FE R EREEAR - BLART - DFEM  AIERETE -

Deluxe Iron Buddha Tea (Ff 2% i8R & 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.

TEEE | RERLEMIVEE - XERA  PRRMBRET - BERAL - JFEN T, o % ARANEEE - X5%
W HIREE BRI -

Long Jing Tea (FF4RFEHZY) 11, 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.

K WEEE R HEE  BEOE > "R - FE R - PRUEIEE -

Bi Luo Chun (£ §275) i Per Person $80
Bi Luo Chun (ZE#£3) 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.
THIFRERE A T A - MR TURERAE ) 4F 0 BRI AR A - AEETENE - S TEE ) - B AR
IRZRARA - PR - REER » EURELE - MR - SRR TBESS 0 BEUKR . RS -

FOK BAr$20 71,85 /e H5$30
Tea/Water $20 Per Person, Chili sauce, snack $30 Per Set
)6 &5 $150 Cut cake charge fee HK$150 each
BH i $3507#E corkage fee HK$350 up per bottle

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering



ERImAE
Best of the Best Culinary Awards

N3 ZEES =& whole Lobster (for 4 persons) 2500
Sliced whole fresh lobster with homemade supreme truffle sauce
(W &) BEIRS[E7 (two courses) Chiu Chow rice congee with lobster soup

... HOFEX FEREAAHS

('%H; HOFEX Hong Kong International Culinary Classic (Bronze Award)

Hit 7K LR M HHI per person 198
Confit Tiger Prawn in deluxe seafood sauce
(abalone, bird nest, crab roe and morrel mushroom)

AR

Kwan Cheuk Heen signature dishes

Q@ AL EEE 488

Braised giant garoupa fin or tail with bean curd and pork belly

@ Bl E oS5 388
Signature fried rice with shark’s fin soup and abalone
SRR (e ) 388
Signature pepper prawn (four pieces)

S TR o . 33
Stir-fried red swamp crayfish with sichuan dry chilli
Y A4 T o 338
Braised Waygu beef cheek with wild mushrooms
Sz re MR C (A _ _ £ per person 268
Braised lobster with e-fu noodles in pumpkin sauce
S EETRGE _ 268
Braised vermicelli with dried shrimps and scallops in clay bowl

& b EHEEX I per person 208
Steamed giant garoupa fillet with egg white
BN e _ BT per person 168
Baked crab shell stuffed with crab meat and black truffle paste
S IR T per person 168
Baked crab shell stuffed with bird’s nest and crab meat
AR A IR L per person 128
Baked sea whelk stuffed with crab meat
EIEXERERRSH 4 per piece 08

Deep-fried crab claw coated with shrimp paste

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering



REREEREN

Taste of health and empower food promotion

TR\ SERUEE> I per person
Double boiled winter melon soup with seafood
(Relieve Heat)

VUt S <tFTE, PO, = L per person
Double boiled snow goose soup with Gordon Euryale Seed, Chinese Yam,

lotus seed and rhizoma smilacis glabrae

(Prevent high cholesterol, high blood sugar, high blood pressure)

KEFLESE HE HIE, P> I per person
Winter melon puree broth with minced pigeon
(Relieve Heat, Reinvigorat

fERE e <Ml as R, (AR, aREhE>
Braised fish maw and eel with mushroom and spring onion in clay bowl
(Tonify Qi, Strengthen bone)

TGRS HECE <TRAERE, (EANEE >
Braised sliced sea conch with dark chicken and forg legs in clay bowl
(Strengthen bone, Reinvigorate)

ZHEES KA <FEILER, FERsERE>
Sautéed sea cucumber with sliced pork and water bamboo
(Antihypertensive, Surrender cholesterol)

REZEE AL LIS OFEME S BERfR >
Steamed milky egg white with chicken puree, white fungur and chrysanthemum
(Relieve Heat, Nourishes skin and remove toxin)

BEROEL <@ RER, PiEs
Marinated white and purple Chinese yam with stawberry sauce
(Consolidate constitution and enhance health & Anti-allergic)

SRR SE <FEIMEE, S8R >
Marinated gumbo with seasame sauce
(Antihypertensive, Protect stomach and intestine)

VUPIEBHRIEE K GIVR) <BBEDIE, 5 EVIAER> L per person
Sweetened dried peach soup with four herbs and black sugar (Hot/Cold)
(Nourishes skin, Relieve Heat and release pressure)

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

238

118

108

438

328

238

188

158

88

88



BRIVNE
Appetisers

BR L
Grilled eel with osmanthus and honey sauce

TCHERrEE _ _ _ {5 regular
Simmered chicken with Chinese wine & /S, half / whole
HiE R T il NS

Deep-fried bean curd sheet stuffed with cuttlefish paste and vegetables

B HE _ _
Braised crispy egg plants with sea cucumber and hot spicy sauce

@ PR TS R

Stir-fried minced duck and pork served with sesame buns

PREE B I TN _ _
Chilled jelly fish fin with sliced cucumber in aged vinegar

L
Deep-fried squids with spicy salt

T A (RIfETREE 157 48)

Sliced pork with garlic and spicy sauce (preparation time 20 minutes)

LS OEKE
Poached chicken in spicy chili sauce
s o
Stirred ox tripe, beef shank and pork tongue with chili sauce
AR o
Marinated beef shank with Chinese herb
R ES
Marinated bean curd sheet roll
g A .
Deep-fried wild mushrooms with spicy salt
g BB A _ .
Marinated green and red pepper in aged vinegar
PR R 25 A A S _ o .
Chilled bean curd with preserved egg and minced pork in Chinese vinegar
BHEHEE

Marinated black fungus in aged vinegar

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

268

238
380/620

188

138

138

138

138

138

138

128

108

108

98

88



@

e

Barbecued

E e S G

Roasted goose

=R ENS (6

Roasted peking duck (two courses)

NS
Roasted duck

pEbRHHE

Barbecued meat platter

{ERZ A FEMT
Roasted suckling pig

He FZ e i {1
Roasted pork belly

ot
Barbecued pork

T g

All prices are subject to 10% service charge

{1 regular

& /S & half / whole

=& whole

“F& half
= whole

EEHF 2 choices
£Hf 3 choices

WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

208

380/680

680

260
480

190

238

298

168

148



Shark’s fin / Bird’s nest / Abalone and dried seafood

5% 5L )R 6 5 iz i (20 5H)
Braised dried 20-head superior abalone in oyster sauce

Mo A BE S
Braised superior bird's nest with fresh crab meat and roe

5 27 & 3 EfE A RE R R
Braised 3-head abalone with baby kale in oyster sauce

BB
Braised fish maw fillet in pumpkin soup

BAPEESAIIEE
Braised kansai sea cucumber with goose web

N SN _
Braised fish maw with goose web in oyster sauce

4 SR FTIRE
Braised 4-head abalone with goose web

FA7F 6 A/
Braised 6-head South African fresh abalone with sea cucumber

FAIE 6 BHEEREH (LS
Braised 6-head South African fresh abalone with button mushroom

HideE s
Braised bird's nest soup with conpoy

Braised bird's nest soup with mashed chicken

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

I per person

2280

688

588

488

388

368

338

238

238



AR/ R M ARAVESREE Giremss )

Shark’s fin / Bird’s nest / Abalone and dried seafood (preparation time 15 minutes)

B SRS E
Briased premium bird's nest with crab roe and crab meat

TKAGSE
Double boiled bird's nest in melted rock sugar

LT =E KA (=)
Braised wuyang wing shark's fin (112g) soup

=z =R L (=)
Briased wuyang wing shark’s fin (112g) with Yunnan ham in superior broth

FAETZE S ()
Double boiled superior shark's fin (75g) soup with bamboo piths and matsutake

e FHE 2 T BRI ()
Double boiled superior shark's fin (75g) with Yunnan ham in rich chicken broth

e AR A (R9F)

Braised shark's fin (56g) soup with crab meat

SLEEAEIE AR A (R~
Braised shark's fin (56g) soup with fish maw

s Oz g sl (W)
Braised shark's fin (56g) soup with shredded abalone and fish maw

WPREETEREAE

Sautéed shredded conpoy with osmanthus herbs

T g

All prices are subject to 10% service charge

WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

B per person

688

0688

688

688

488

488

388

388

388

288



SR
Soup
RIREEERE (R AL

Double boiled abalone ,shark’s fin and fish maw in superior soup
(offer is subject to availability)

SIS NS =
Braised fish head with ligustici and angelica dahurica

PRE LB 5%
Double-boiled water cress soup with fish maw and dried duck kidney

R E IR RS EES

Double boiled silky chicken soup with sea conch and porcini

TR HESRSE RN 2

Double-boiled pig’s lung soup with almond juice and cabbage

HK B A B5
Soup of the day

UNERUES e
Double boiled shiitake mushroom soup with bamboo pith and cabbage

g
Seafood broth with conpoy

AR SE

Sweet corn broth with fresh crab meat

PR AR
Minced beef broth with bamboo pith and egg white

a9

Hot and sour soup

51548

Congee

JFR S fifa £ 255 _
Braised abalone 8-head and chicken congee

A2 TR 51

Briased garoupa congee

H5f5

Plain congee

T g

All prices are subject to 10% service charge

B per person

&7 tureen

&7 tureen
I per person

&7 tureen
BI per person

&7 tureen
I per person

&7 tureen

B per person
B per person
I per person
B per person

I per person

BHIL per person

I per person

I per person

S per bowl

WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

388

438
158

338
118

338
118

238
88

158

138

108

98

98

238

120

20



Live seafood from the market

EHKEA

{531
Seasonal Seafood .
market price
REREDE | A [ ZFEHE / 415% iER
Big spotted garoupa / Spotted garoupa / Tiger garoupa / Red garoupa market price
EREEDE | DTRERE (RIEERVN) IRFE
Mouse garoupa / Giant garoupa (Available size for selection) market price
A/ NE
Seafood
J XO &R ECh T 498
Sautéed sea clam with asparagus and XO sauce
WL 22 4TI R 438
Casserole braised sea cucumber with premier shaddock ped
PEREfCA R ERE R ER 398
Sautéed giant garoupa fillet with fungus and broccoli
ElF RS = AE IR 398
Poached giant garoupa fillet with fungus and vegetable in fish broth
FEARF CoHEEER 388
Deep-fried prawns with mango and mustard sauce
JITF-BHEBR 388
Sautéed prawns in Sichuan style
SXO E R s A 1 388
Sautéed Canadian scallops with fish maw and XO sauce
oo HEORERIRE 388
Sautéed prawns with Chinese wine in stone bowl
@ FRUEAHG K7D EE DS 338
Crispy fried fillet of giant garoupa with spicy salt
Ha B CRENIE G 338
Crispy bean curd sheet rolls with crab meat and mango
SFEACFE R IR R 338
Sautéed sliced sea conch with jelly fish and asparagus
JEJ 7RIB R R (FR R R R U 170 i) 208
Steamed fish head with red and green chilli (preparation time 40 minutes)
BT o L N 288
Steamed garlic jumbo scallops with angled loofah and black fungus
o & taE A 268

Steamed Japanese bean curd with assorted seafood in Fujian style

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering



RKEH
Poultry

FLHE T R (B E RIS I+ F1555%) _
Braised chicken with preserved vegetables and soya sauce in clay bowl
(preparation time 45 minutes)

@ RIS

Braised Goose in traditional style

@ FH TS

Braised duck with taro and salted plum

PRI BOH 2

Marinated chicken with soya sauce honey and Chinese wine

ZIREAaEE _
Baked salty chicken with sesame

B AL TS

Roasted chicken marinated with fermented red bean curd

JJJTLTT&H%J R v

Braised chicken with spicy paste in stone bowl

RN TR
Deep-fried crispy chicken

BT Al R I AT LGB

Braised premier shaddock ped with goose web, meat ball and shrimp roe in clay bowl

Sk
Spicy Sichuan red chili soup with frog's legs

BRI A AT
Braised pigeon with fish maw in clay bowl

SEIRTHE .
Fried crispy chicken with dried red pepper

T EPE A

Deep-fried deboned chicken coated with almond flake and lemon sauce

SRR T

Sautéed diced chicken with cashew nuts and bell peppers

A X b as (I(EFRIRF LU +77 #)

Deep-fried crispy pigeon (preparation time 40 minutes)

T g

All prices are subject to 10% service charge

=% whole 528
82 half 400
=% whole 720
45 half 300
=% whole 520
1l regular 160
HE S half / whole  300/528
45 half 300
= whole 528
8 half 300
= whole 528
8 half 300
S whole 528
2 half 300
S whole 528

328

288

228

228

228

188
= whole 108

WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering



@

<

<

@

>

4

3 4 F M
Beef, lamb and pork

SEE]E AR
Braised beef brisket and chopped turnips in broth

WA AT _
Sautéed Wagyu beef with black pepper in stone bowl

O o
Panfried lamb chop with mixed spicy in stone bowl

T HEEIGAT M A

Fried Australian beef roll with foie gras

Uik R R o
Spicy Sichuan red chili soup with beef or fish fillet

B IR -
Stir-fried fillet of steak with garlic gravy

XO MEBENDIMER

Sautéed Australian lamb with asparagus and XO sauce

G 3L o

Braised pork ribs with taro and pumpkin in clay bowl

Wit sz =2 o _ .
Braised pork knuckle with marinated plum ,aged vinegar and hawthorn juice
IR T1E PAIHE

Wok-fried and baked short pork ribs with worcestershire sauce

mgAALE

Braised pork ribs in Chinese vinegar

QB AR _

Sautéed shredded beef with peppers and potatoes

HICHMTESS

Deep-fried pork ribs with pomelo osmanthus sauce

He ZEEIE A

Sweet and sour pork with pineapple

EEFTRE o

Braised eggplant with minced pork and salted fish in clay bowl

£ i

Mapo tofu in stone bowl

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

398

398

338

338

328

298

298

288

208

208

268

228

208

198

188

188



B AR
Vegetable
BT

Bralsed bean curd sheet with fish maw in abalone sauce

AR HSIREDHEE _
Sautéed Hokkaido yam W|th kale, gingko and lily bulb

PRAAEE B U A S5 ,
Pan-fried Japanese bean curd with black truffle

JLEETTAEY \ A A E)E

Braised Japanese bean curd with black mushroom and bamboo pith

(T e

Braised bamboo pith, elm fungus and assorted vegetable

JEFEME T8 28

Bralsed bean curd sheet with elm fungus and morel mushrooms

SLBEh TR A

Braised vegetarian sliced chicken with egg plants

R 7R S _
Steamed choy sum with preserved vegetable

S

G2 HET Af— ) ] . .
Simmered bean sprouts with mixed mushrooms in pumpkin soup

PR e P AR TR

Bralsed organic vegetable marrow stuffed with morel mushroom

SRS

Sautéed shredded cucumber and enoki mushroom with steamed egg white

44

Pj

/E}: 4 H‘J‘E}m
Stir-fried seasonal vegetables

THER G

Deep-fried bean curd sheet rolled with mushrooms

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering

398

198

138

128



e

AR TR

Noodles and rice

EHE LA SRR GEHORE &5 tureen 318
Thick rice noodles in soup with giant garoupa fillet, black fungus and sliced cucumber
SR RRIRE B4 268
Sautéed udon with beef and black pepper sauce
B &0k ST o 238
Braised e-fu noodles W??f%lack truffle, enoki mushroom and conpoy
SESEL ey A B 228
f\ldod eé/in tﬁici—soup with beef brisket
XOWRHAsAE . 228
Pan-fried crispy egg noodles with chicken and mushroomsin XO sauce

Wb B PR A= AR Ry 228
ﬁie/d%ce r?ooéles?/vﬁ]gliced Angus beef in soya sauce
RO NEAHER DB 208
?&G’Fe%% thin v&ﬁteﬁoocﬂes with shredded duck meat, bean sprouts and preserved vegetables
5T BEE BRI 208
Stéamed rice noocfljes with short rib's and black bean sauce
FB 2 AR RN 208
SﬁteamAed rice noodjljes with mashed pork meat with preserved vegetables
DA |- 2 0 208
Noodles with bamboo pith and assorted vegetables in soup
BT M AR B 288
Frlﬂed/ri(:e witﬁ rﬁ inced Australian beef and goose liver
XO MBS IR DR Tk o 268
Fried crispy rice with crab meat and sergestid shrimps XO truffle sauce
WAL (I TIOAIESk _ 238
Fried organic wild rice with diced scallop, egg white and conpoy
IR 228
Fried rice in Fujian style
F PR O (T T 208
Frigilﬁcgwith mﬁfced pork and preserved vegetables in clay bowl
LR H B / ADHEK i per bowl  20/25

Steamed rice / Steamed organic wild rice

T g

All prices are subject to 10% service charge
WRH R YA BB - SBEEE 2 AiaA SRS R
If you have allergies to any food, please inform service staff before ordering



