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.

HACE®E » TEWE > AR A TIUEE ) 2 - BEADEIE®RT - FMAR > S - H5E% -

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.

SGRE®ERB - C TREE - OS5 B - SEEEDR - DARAREZGE -

Aged Po Li Tea (B£37H%) iz 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.

LERERRE > CESE  MRERH > BABRNEE - BAEBHSL - BE - A% 18 - BEEESSETR -
W HLOBSERR - EAE > SRR -

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 (A4L#125) i1 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 TRE R RRRE > EREERE - BULREE o ISR AERERE -

Deluxe Iron Buddha Tea (4% % %5) f5fir 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.

PSS | R EIGATRRE » NERAD  MVEIRREAET A EEAL - JEENL T o MR ARNEIEE - N5E
W HEREE SRR -

Long Jing Tea (4R FEHZY) 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 (HEZZ5) £Ffir Per Person $80
Bi Luo Chun (Z21#2&) 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.
THFRERE A M A - MR TURERAE ) 4% 0 BTERELE IR AR A - (BTN - S TEIRE ) - B AR
IRZRARA - PR - RHER » EURELE - MR - WREEEEE » TEESS B RS -

FEIK B $20 77,38, /NE E7$30
Tea/Water $20 Per Person, Chili sauce, snack $30 Per Set
)6 &5 $150 Cut cake charge fee HK$150 each
BRI E i $3505E corkage fee HK$350 up per bottle

T g

All prices are subject to 10% service charge
WIREEHE R YA BRUER - SRR Z ATE RIS &
If you have allergies to any food, please inform service staff before ordering



| ZarEAHE
) Best of the Best Culinary Awards

AR EHE =t Whole Lobster (For 4 Persons)
Sliced Whole Fresh Lobster with Homemade Supreme Truffle Sauce 2,500

(&) FEELS 8k (Two Courses) Chiu Chow Rice Congee with Lobster Broth

... HOFEX BBEIEEa ks

v  HOFEX Hong Kong International Culinary Classic (Bronze Award)

MGFRMELRAR

S 7K i L e 1z Per Person 198

Confit Tiger Prawn in Deluxe Seafood Sauce
(Abalone, Bird Nest, Crab Roe and Morrel Mushroom)

AR

Kwan Cheuk Heen Signature Dishes

@ TIALCURE O 488
Braised Giant Garoupa Fin or Tail with Bean Curd and Pork Belly
W A2 o 428
Braised Waygu Beef Cheek with Wild Mushrooms
7 4 EL A £ 5155 B 388
Signature Fried Rice with Shark’s Fin Soup and Abalone
@ FHRFEHIROR Gl (DU ) _ 388
Signature Pan-fried Prawn in Pepper (Four Pieces)
T HEIRACOMAE _ _ I Per Person 298
Braised Lobster with E-fu Noodles in Pumpkin Sauce
EREEmGE _ 268
Braised Glass Vermicelli with Dried Shrimps and Scallops in Clay Pot
SR (S==851%23 _ _ _ 1L Per Person 208
Steamed Giant Garoupa Fillet with Egg White
BIERIEEE S FFI Per Person 168
Baked Crab Shell Stuffed with Crab Meat and Black Truffle Paste
@ AcENaREE £FI. Per Person 168
Baked Crab Shell Stuffed with Crab Meat and Bird’s Nest
AT AR R FFL Per Person 128
Baked Sea Conch Stuffed with Fresh Crab Meat and Portuguese Sauce
B EXFREEE SH 4 Per Piece 98

Deep-fried Crab Claw Coated with Shrimp Paste

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering



U ER 2=
Authentic Taste of “Chaoshan”

ADURUKPEE GEBRAGPE > SR8 > HBHT > BN > S5)

Marinated “Chiu Chow Style” Platter (Goose, Cuttlefish, Goose Liver, Pork Belly, Bean Curd)

HKIGRT

Marinated Goose Liver

K IEERE A

Marinated Sliced Goose

e o S 3
Cold Fish in “Chiu Chow Style” )=

AR o
Braised Shark’s Fin Soup with “Chiu Chow Style”

BEEEAEELS
Pork Tripe Soup with Pickled Vegetables and Pepper

I dekr g _ _
Stewed Bitter Melon and Soy Bean with Pork Ribs Soup

RO _
Sautéed Beef and Kale with Sa Cha Sauce

BB _ _
Deep-fried Bean Curd Sheet Roll with Shrimp Paste and Crab Meat

e UNIES _ o _
Stir-fried Dried Shrimp and Squid with Chives

T HE () _
Pan-fried Omelette with Oyster

s s
Sautéed Chicken with Pepper

EIORR% o _
Fried Rice Noodles with Shrimp, Shredded Pork and Preserved Radish

A RO 2 _ _
Pan-fried Crispy Egg Noodles with Aged Vinegar and Caster Sugar

7 FAIRIE 5 _ _ _
Congee with Oyster, Dried Flatfish and Minced Pork

HINELDT _
Deep-fried Shredded Taro with Sugar Coated

ElSTy =y _ _
Pan-fried Pork and Chives Dumpling

AR EN
Sweetened Mung Bean Soup

T g

All prices are subject to 10% service charge

X Fourfinger Threadfin
98 Grey Mullet

&ir Per Person

EnEn

S

93
=t
S

er Person

EnEn

S

93
=t
S

er Person

& Tureen

V444 Four Pieces

&I Per Person

WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

388
468
388
468
388
488
288

98
288

88

288

268

268

238

228

228

198

168

108

98

88



BHI/NE
Appetisers

G SR
Grilled Eel with Osmanthus and Honey Sauce

ICHEREEE . _ _ {5 Regular
Simmered Chicken with Chinese Wine £ Half / 5 Whole

e UEE R R
Deep-fried Prawn with Spicy Salt and Garlic

HiE R TS i NS _ :
Deep-fried Bean Curd Sheet Stuffed with Cuttlefish Paste and Vegetables

B ST _ _
Braised Crispy Egg Plants with Sea Cucumber and Spicy Sauce

@ poek T st

Stir-fried Minced Duck and Pork Served with Sesame Buns

PREEEGECHIEN : :
Chilled Jelly Fish with Sliced Cucumber in Aged Vinegar

S
Deep-fried Squids with Spicy Salt

FRRIA A (BIERRH —+574) o |
Sliced Pork with Garlic and Spicy Sauce (Preparation Time 20 Minutes)

SuEoKE
Poached Chicken in Spicy Chili Sauce

S RZEMH .
Sliced Ox Tripe, Beef Shank and Pork Tongue in Chili Sauce
FERIANE S
Marinated Beef Shank with Chinese Herb
usZgs
Deep-fried Bean Curd Sheet Roll

IR o
Deep-fried Wild Mushrooms with Spicy Salt

P [ S _ .
Marinated Green and Red Pepper in Aged Vinegar
PRI R 25 (A 4 S

Chilled Bean Curd with Preserved Egg and Minced Pork in Chinese Vinegar

PeR i 55 : .
Marinated Black Fungus in Aged Vinegar

T g

All prices are subject to 10% service charge

WREHETEYRBBUER - SHERE ZATE A A RE A

If you have allergies to any food, please inform service staff before ordering

268
238

380/620
228

188

188

188

138

138

138

138

138

138

128

108



e

Barbecued
7 tei i K7 1R G {5 Regular
Roasted Goose 2 Half / S Whole
@ bR S (&) & Half
Roasted Peking Duck (Two Courses) =€ Whole
NS A& Half
Roasted Duck =& Whole
JELEHEAS =5 2 Choices
Barbecued Meat Platter =3t 3 Choices
bRz AL FE 1
Roasted Suckling Pig
@ R T
Roasted Pork Belly
Ot

Barbecued Pork

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

218

400/720

400
680

260
480

190
238
298
168

148



Bl ) FeE M AR
Shark’s Fin / Bird’s Nest / Abalone and Dried Seafood

g S [ 8 o5 vz (20 BH)
Braised Dried 20-head Superior Abalone in Oyster Sauce

BRI BN B
Braised Superior Bird's Nest with Fresh Crab Meat and Crab Butter

g S5 & 3 BHAE PR R R
Braised 3-head Abalone with Baby Kale in Oyster Sauce

BB
Braised Fish Maw Fillet in Pumpkin Soup

BT E SRS
Braised Kansai Sea Cucumber with Goose Web

5 LIRS
Braised Fish Maw with Goose Web in Oyster Sauce

4 PARE R IIIEE
Braised 4-head Abalone with Goose Web

FAFE 6 BRI g2
Braised 6-head South African Fresh Abalone with Sea Cucumber

FAIE 6 BHEEREF I E4E
Braised 6-head South African Fresh Abalone with Button Mushroom

A B
Braised Bird's Nest Soup with Conpoy

\/%E—P‘P'—H‘?‘c:_z‘f_—‘:

HoA 52 _ _
Braised Bird's Nest Soup with Mashed Chicken

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

T Per Person

2,280

688

368

338

288

238

238



Al | s R AEAVESRIE GIrEm s
Shark’s Fin / Bird’s Nest / Abalone and Dried Seafood

(Preparation Time 15 Minutes)

R RN E
Briased Premium Bird's Nest with Crab Butter and Crab Meat

JKIESHE
Double Boiled Bird's Nest in Melted Rock Sugar

SLBE L =F KA (=)
Braised Wuyang Wing Shark's Fin (3 Tael) Soup

1555 2= hil 1L (=)
Briased Wuyang Wing Shark's Fin (3 Tael) with Yunnan Ham in Superior Broth

PAEATA IS ()

Double Boiled Superior Shark's Fin (2 Tael) Soup with Bamboo Piths and Matsutake

S BRI ()

Double Boiled Superior Shark’s Fin (2 Tael) with Yunnan Ham in Rich Chicken Broth

FERE AR A (W)
Braised Shark's Fin (1.5 Tael) Soup with Crab Meat

SLBEACHE KA (R )
Braised Shark's Fin (1.5 Tael) Soup with Fish Maw

fdr G2 ol (7-F)
Braised Shark's Fin (1.5 Tael) Soup with Shredded Abalone and Fish Maw

KOEETCEEAE
Sautéed Shredded Conpoy with Osmanthus

T g

All prices are subject to 10% service charge

WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

1 Per Person

688

688

0688

688

588

488

388

388

388

288



®

&

52 H
Soup

RIRGEEE (REBLE)

Double Boiled Abalone, Shark's Fin and Fish Maw in Superior Soup
(Offer is Subject to Availability)

EaiessE _ _ 55
Braised Fish Head with Ligustici and Angelica Dahurica

B LB PE S o _ _ 5
Double-boiled Water Cress Soup with Fish Maw and Dried Duck Kidney &1
YNSRI _ (S¥c
Double-boiled Pork Shank Soup with Blaze Mushroom and Conch S
i A LR P 5 _ (S¥c
Double-boiled Chicken Soup with Cordyceps Flower and Geoduck (SEIA
SRS _ _ 5715
Double-boiled Pig’s Lung Soup with Almond Juice and Cabbage L
UK SRPE RS (59
Soup of The Day ‘S
PAEERT O _ _ 5
Double Boiled Matsutake Soup with Bamboo Pith and Cabbage

BRI _ i
Double-boiled Winter Melon Soup with Seafood

BIgES (=2
Braised Seafood Soup with Conpoy

AR SRk 3 , =ind
Braised Fresh Crab Meat Soup with Sweet Corn

AP _ _ 5
Braised Beef Soup with Bamboo Pith and Egg White

BRI (=2
Hot and Sour Soup

Congee

R BB i a5 _ s
Braised Abalone 8-head and Chicken Congee

LESEBER 3 i
Braised Garoupa Congee

H5f5 S
Plain Congee

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

AL Per Person

Tureen

Tureen
Per Person

Tureen
Per Person

Tureen
Per Person

Tureen
Per Person

Tureen

Per Person
Per person
Per Person
Per Person
Per Person

Per Person

Per Person

Per Person

Per Person

Per Bowl

388

388

638
188

468
138

468
138

468
138

238

88

228

198

138

108

98

98

238

120

20



Live Seafood from The Market

2 H KR B
Seasonal Live Seafood Market Price
RHUEHE /DT / EHEBE / 4IBE 155
Giant Leopard Coral Garoupa / Leopard Coral Garoupa / Tiger Garoupa / Red Garoupa  Market Price
EREDE / DESTCREDE (ATEER/N) IHE
Humpback Garoupa / Giant Garoupa (Available Size for Selection) Market Price
AN
Seafood
BRI A 438
Baked White Cod with Ginger and Spring Onion
{6 7 B0 T 2R B 428
Steamed Eel with Black Bean Sacue in Lotus Leaf
PR {EA R EfERBERR 308
Sautéed Giant Garoupa Fillet with EIm Fungus and Broccoli
Tl a5 R CRIEER 398
Poached Giant Garoupa Fillet with Fungus and Vegetable in Fish Broth
TR HEHRER 398
Deep-fried Prawn with Wasabi
s aEEREE TR 388
Braised Abalone and Assorted Seafood with Chicken Soup in Stone Pot

@ BEEFALEE 388
Sautéed Prawns with Chinese Wine in Stone Pot
BNE IR G J\{#: Eight Pieces 388
Deep-fried Crispy Rice Roll with Crab Meat and Mango VUfF Four Pieces 208
AR E ORI TR 388
Pan-fried Bean Curd with Stuffed Shrimp Paste and Black Truffle
LASE S e i 368
Scramble Eggs with Scallop and Conpoy

o WG B2 D IS BT e 338
Fried Crispy Giant Garoupa Fillet with Spicy Salt
R EN A 268

Braised Sea Cucumber, Shrimp and Fish Maw with Salted Fish on Eggplant

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering



KM

Poultry
FLiE B SERTh 2 (T(F RR AR U - 7170 §28) _ Z & Whole 528
Braised Chicken with Preserved Vegetables and Soya Sauce in Clay Pot
(Preparation Time 45 Minutes)
@ EEEE 2 Half 400
Braised Goose in Traditional Style =t Whole 780
@ e A 22 Half 300
Braised Duck with Taro and Salted Plum =t Whole 590
EEEREOHAE _ _ {41 Regular 160
Marinated Chicken with Soya Sauce Honey and Chinese Wine e Half / S Whole 300/528
== ==
ZIREREE _ A Half 300
Baked Salty Chicken with Sesame Z 1t Whole 598
Fel AL TS 2 _ : £ Half 300
Roasted Chicken Marinated with Fermented Red Bean Curd 6 Whole 598
4 IR [P e & Half 300
Braised Chicken with Spicy Paste in Stone Pot =4 Whole 528
BEIEEE _ & Half 300
Deep-fried Crispy Chicken = Whole 598
BT R 5 A L G _ _ _ 388
Braised Premier Shaddock Ped with Goose Web, Meat Ball and Shrimp Roe in Clay Pot
R ETAEACRE R EE _ 368
Steamed Chicken with Mixed Mushroom in Lotus Leaf
HEapAEE _ 208
Braised Pigeon with Fish Maw in Clay Pot
VL 5x T 228
Fried Crispy Chicken with Dried Red Pepper
A HE PSRk _ _ 228
Deep-fried Deboned Chicken Coated with Almond Flake and Lemon Sauce
SEmEmRgT 188
Sautéed Diced Chicken with Cashew Nuts and Bell Peppers
AKE P LD ES (R (F RR R U190 ) Z & Whole 138

Deep-fried Crispy Pigeon (Preparation Takes 40 Minutes)

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering



¥4 F ¥
Beef, Lamb and Pork

@ T4 G
Sautéed Wagyu Beef with Black Pepper in Stone Pot

SEEE SRR o
Braised Beef Brisket and Turnips in Broth
KEEEES. _
Pan-fried Lamb Chop with Chinese Wine

SRR _
Stir-fried Beef Tenderloin with Garlic Gravy

@ NIEFHF o _
Braised Lamb Spare Rib with Bean Curb Stick

FEELERAE o
Braised Berkshire Pork Ribs with Taro and Pumpkin in Clay Pot

S TR - 2 5 g _ R
Spicy Sichuan Red Chili Soup with Beef or Sliced Fish Fillet

_SXO BEEIDENER
Sauteed Australian Lamb with Asparagus and XO Sauce

@ Uit igsE 3

Braised Pork Knuckle with Marinated Plum ,Aged Vinegar and Hawthorn Juice

RIS YT IAHE . .
Wok-fried Pork Ribs with Worcestershire Sauce

mgmALE .
Braised Pork Ribs in Chinese Vinegar

S R A1 _
Sautéed Shredded Beef with Peppers and Potatoes

ERBeERAN _
Pan-fried Pork Cake with Minced Salted Fish

@ M T =R S

Deep-fried Pork Ribs with Pomelo Osmanthus Sauce

He FEUAIE A
Sweet and Sour Pork with Pineapple

BEMTAFE .
Braised Eggplant with Minced Pork and Salted Fish in Clay Pot

SR
Mapo Tofu in Stone Pot

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

428

398

368

338

328

328

328

298

208

268

268

268

238

208

198

188

188



:"Fé}?’
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[
Vegetable

JEEEEE L SR VDR
Sautéed Hokkaido Yam with Kale, Gingko and Lily Bulb

SRABHAMAA TR
Pan- frled Japanese Bean Curd with Black Truffle

JEHEMT AN HAER _ :
Braised Japanese Bean Curd with Black Mushroom and Bamboo Pith

TERH ER
Braised Bamboo Pith, EIm Fungus and Assorted Vegetable

EER M H T

Braised Bean Curd Sheet with EIm Fungus and Morel Mushrooms

ANSSilmer .
Braised Mock Chicken with Eggplant

RS 25 _
Steamed Choy Sum with Sweet Preserved Vegetable

B R ISR b
Simmered Bean Sprouts With Mixed Mushrooms in Pumpkin Soup

PR T e PRSI

Bralsed Organic Marrow Stuffed with Morel Mushroom

S UER _ _ _
Sautéed Shredded Cucumber and Enoki Mushroom with Steamed Egg White

/H k@ﬂ_fﬁ}m
Stir-fried Seasonal Vegetables

THIE NG .
Deep-fried Bean Curd Sheet Rolled with Mushrooms

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

148

138

128



e

oy B 8

Noodles and Rice

EH LSRR S Ek e &8 Tureen
Thick Rice Noodles in Soup with Giant Garoupa Fillet, Black Fungus and Sliced Loofah

%@%ﬁ@ﬁﬁ?ﬂ%

\
Fried Rice Noo with Sliced Angus Beef in Soya Sauce

AT ik BN R T U A
Braised E-fu Noodles wit&FTBIack Truffle, Enoki Mushroom and Conpoy

SRR

Pan-fried Rice Vermicelli with Shredded Australian Beef Tenderloin

NEN= SN %
iz FE DA . :
f\lo/od eé/ln TﬁléR Soup with Beef Brisket

XO =2 HE PR Al ek
Pan-i‘E}ied Cr%py Egg Noodles with Chicken and Mushroomsin XO Sauce

TROKMBERR ARy
Sautéed Thin White Noodles with Shredded Duck Meat, Bean Sprouts and Preserved Vegetables

BT HEE 2B

Steamed Rice Noodles with Short Rib's and Black Bean Sauce

BRI ZE PR

Steamed Rice Noodles with Minced Pork and Preserved Vegetables

eSS et |
Noodles with Bamboo Pith and Assorted Vegetables in Soup

WSRO A4 02 B

Fried Rice with Minced Australian Beef and Duck Liver

XO PAFRPECIRER O 7 oK
Fried Cris%y R;EEéEWAith/Cra Meat, Sergestid Shrimps and XO Truffle Sauce

A O AR
Fried Organic V\fild Rice with Diced Scallop, Egg White and Conpoy

HAREENDHT
Fried Rice in Fujian Style

U A BREH TR R B .
Fried Rice with Minced Pork and Preserved Vegetables in Clay Pot

= T RAR N S 715 Per Bowl
Steamed Rice / Steamed Organic Wild Rice

T g

All prices are subject to 10% service charge
WRCH R EYA @R - BEEE 2 AiEA SRS &
If you have allergies to any food, please inform service staff before ordering

268

238

228

228

208

208

208

288

268

238

228

208

20725



