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[ CHEF RECOMMENDATIONS

BEAREED

Pan-fried sliced eel with homemade Sauce (8PCS)..... ... e $178

FATILEESFEMA

Marinated South African fresh abalone in Huadiao wine with black fishroe....................... $168

KAE B ER

Roasted Chinese ham with rose Honey. ....... ... i e $1 18

Jie 7 I R AT AL

Sauteed beef cube and lotus root With wasabi .......... ... ... i $138

B FAT L M

B

Double-boiled pork lung’s soup with fish maw, Chinese lotus seed and almond juice. . .. ... Per person $168
NN NI 5
S RRETRE AR (3w "
Braised superior shark’s fin with Chinese ham in supreme Soup......................... Per person $3 88
N 1\ o
BATTE A B © .
Deep-fried crispy fish maw with saffron sauce.......... ... ... . i, Per person $268
R OB =
HAMBEERN LK ©
Pan-fried semi dried oysters with Japanese kumquat sauce (4pcs)....... ..., $298
T F R EE & W&
Baked golden baby oyster with ten years aged dried tangerine peel............................... $198
VEL > N —
Bom R R ©
. o AL H%Lffm
Poached sliced geoduck in fish soup....... ... . ... . . . . i For 4 persons R

T B AR
Roasted Chinese ham with rose honey




é?

.H L 1Y ‘\\\\\\\

AL B B AT 0 7 LEE R M 3

Steamed rice with Iceland halibut, conpoy and Sautéed wild mushroom with
crispy garlic served in bamboo steamer

&5 T RN R &

Baked Australian lobster in crispy garlic sauce

gorgon fruit in pumpkin sauce

TYET Ok M4 KB K B AR

Steamed giant garoupa fillet with [berico ham in lobster and egg broth (4pcs)...................... $388

EMETEYRER

Sauteed giant garoupa fillet with bean sauce and black matsutake (4pcs)......... ... ... ... .... $308

BT EARFER

Poached fresh sliced beef with rattan pepper, angled luffa & fungus in chicken soup................ $268
e T b N /f%
) )
JOgE AL B B R
Stir-fried chicken with fish maw with spring onion and ginger..............c.cooieeuiiiiieennin... $358

EReARER ramar $228

Smoked chicken with dark sugar and Longing tea leaves..................ccccuuiiino... 2% Whole $438

EonTTIUH

Fried rice with scollop and black & crispy g

with saffron sauce

egetarian dishes ||

W THAEA RS ERERE A R FEEARERERE B &

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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Fresh Chinese yam marinated with preserved plum sauce Chilled abalones with pomelo

VAR
S
—NT APPETISERS ST
HEEMT R A we)

Chilled abalones with pomelo (4 Pieces) .......... ... e $148

wAREARE L

Fresh Chinese yam marinated with preserved plum sauce..............................ccocciiii.. $78

HERRG S

Bean curd sheet roll with mushrooms. ........... ... ... .. . . it e $78

R B A

Indian lettuce with Sichuan spicy SAUCE ............ ... .. i i e $78

tREL IR

Deep-fried bean curd with spicy Salt ....... ... .. . $88

DI ek O K AT B4 2

Chilled silky fowl in Sichuan Style.......... ... . e $1 18

HEJFE R AL A

Smoked yellow croaker with Longjing tea flavor .......... . ... . . ... . . .. i i, $1 18

RHEEE

Jellyfish with Dlack vinegar .......... ... .. o e $138

HEMEE

Marinated duck tongue with Chinese herbs ........... ... . i s $98

W E R E <

Deep-fried duck tongue with crispy garlic and spicy salt........ ... .. ... .. ... i i i $98

& WA K

Deep-fried crispy fish skin marinated with satay and preserved egg yolk.................................. $78

SRFEREF-—xuam

Deep-fried chicken wing stuffed with shark's fin and Yunnan ham (One day notice required)............ $148

A NIk 1 AT 4 2 HEH IR #H AL A 4

Chilled silky fowl in Sichuan style Fresh Smoked yellow croaker with Longjing tea flavor

7 E B # A chef’s recommendation (§ # % A spicy dishes ﬂ % & Z % vegetarian dishes

A \ Z [

W THEM DR R RE A R FEEARERRE B S

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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JiE K 7 A he BB X5

Deep-fried crispy chicken coated with Barbecue Prime Iberico Pork

crispy rice and garlic

Bt oK

N1 BARBECUE X1
Eit e RE R

Barbecued chicken liver, pork and lard with honey sauce (minimum 2 pieces).......... 4 1+ Per piece $58
Preserved egg with pickled GINGer ..........o.ouuiiuiiniiiiiiiiiiiiiiiiiiiiiiieenerneeneeneeness $78
KBE =B W
Roasted pork Delly .......o.nunuinuinuii ittt titenetissnetnssnsssssnnsnsssnsnssnns $ 138
BREERH B
Barbecue Prime IDerico PoOrk............ueeueeeiiiiieeeeeeeeesnnseeeeeeeeennssssseeeeennnnsanses $248
o B 3Lk (% — ) vomr $598
Roasted suckling pig (One day notice required) ..........covvviiniiiiiiiiiiiiniiiinennnns 4 Whole $1088
BY e BH B 6 (e s0n ) &) semar $368
Roasted goose served with plum sauce (Requires 80 minutes' preparation) .............. 4 Whole $688
\ == Ih O H
Jfe K o A E o wonar  $228
Deep-fried crispy chicken coated with crispy rice and garlic ..............ccovivviininn. 4 Whole $408
[ =R g 3 ponar $228
Deep-fried chicken with shredded ginger and homemade sauce ......................... 4% Whole $408
ik B renar 9228
Poached chicken with S0P SAUCE ........coovvuiiuiiuiit ittt iieiteieenseneennens 4% Whole $408
J B 3L BR AR (5 — x )«
Roasted suckling pig stuffed with preserved meat and rice (One day notice required)............. $1 188

i B 3L B AR

Roasted suckling pig stuffed with preserved meat and rice

U * Jit # 4 chef’s recommendation C’E? % % A spicy dishes ﬁ % & Z 2 vegetarian dishes

I BT R AE T R A BOR SRAR RH L RE B R RO WA

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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IR TR H

Assorted dried seafood soup with saffiron Minced spotted grouper soup with shredded

assorted mushrooms
N
é%éé

YT SOUP X1
KR WA E AT B R R R

Special daily soup Perpfsﬁ $65 Double-boiled sliced chicken soup

with matsutake mushroom and .

)igf\_ ,—?%‘2 }& 7%6 }% /% g& bamboo pith Per person $108
Double-boiled black chicken with black . o
garlic, wolfberries and yam Chinese Per person $118 E §E|3 é j;ﬁ: ;@\ ﬁ i @

Minced spotted grouper soup with

i }:Ll_ '%‘ % }% —E j(%( % /% shredded assorted mushrooms Perpﬁl%l $118

Double-boiled pork soup with . s .
morel mushroom and maca Per person $128 72? ;Fﬁ“j % LJE_ }:%( % é/% 7

Double-boiled sea whelk soup with .
it i& % ¥ @ ﬁ = ¢ Chinese yam, red dates and longan perperson 9168

Hot and sour soup with shrimp B ) .
and scallop Per person $78 % @ 5“3 U *%( % H%

Double-boiled fish maw soup with

fﬁ# % ]’/5] ir"% 1_&,_ % 7‘"( § black mushroom and Chinese S

Sweet corn soup with crab meat se cabbage perperson $228
and conpoy Per person $88 N
BRtaE&9RILB T
ﬁ— j% *j@ lyk % (E) Double-boiled fish maw soup with
Assorted dried seafood soup o winter melon, dried shrimp and fish .
with saffron Per person $ 1 38 sauce Per person $228

A0t 8 E & OIS

Double-boiled fish maw soup with winter melon, dried shrimp and fish sauce

& F B4 4 chef’s recommendation (? # % = spicy dishes ﬂ % & Z % vegetarian dishes

A\ \ Z /4

o BT T R A R SRR R TR R B SRR BB AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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H A i

Braised Japanese Yoshihama abalone

e
ARNY

HHEEE

Braised imperial bird's nest cake with
crab meat and parsley

T R

N\ [ ABALONE & DRIED SEAFOOD X1

28EHEE R A

Braised South African Yoshihama abalone

28% heads/ 22 gm $538

4 € Per piece

H A%

Braised Japanese Yoshihama abalone

ZSETEIhelldS/ 22 gm 4% Per piece $1388
205’;1:118(1[15/30 gm 4 Per piece $2888

BT BRSO B R 2

Braised Japanese Kanto sea cucumber

$298

in abalone sauce 4L Per person

BHZMEERARARES
(F— KA1+

Braised Japanese Kanto sea cucumber
with mince pork, mushroom and celery
(One day notice is required)

$338

4L Per person

)

E 7

B H ASOFE B R & £

Braised Japanese Kanto sea cucumber

4L Per person $298

with scallions

LIS R A X

Braised 3 head South Africa fresh

abalone with shrimps roe,
rock rice in abalone sauce 4 Per person $268

7t 4o B &8 F AL B\
(% — KA

Braised imperial fish maw in abalone sauce
(One day notice is required) 4% Per piece $1 188

— RS R
Braised abalone with sea cucumber

# Regular $ 5 8 8

and chicken in casserole

3

AR

N[ BIRD’S NEST N1

& BT #
Braised imperial bird's nest

stuffed in bamboo pith $258

4L Per person

EhEY K

Double-boiled imperial bird's nest

$368

soup with Chinese cabbage 41 Per person

BEEE
Braised imperial bird’s nest
soup in seafood

$398

4L Per person

A \

ty * Jit # 4 chef’s recommendation (/7’& # ¥ R spicy dishes ﬂ % & Z 2 vegetarian dishes

R
Double-boiled imperial bird's nest
soup with matsutake mushroom 4% Per person $368

ERNEEH
Blatsed imperial bird's nest

4L Per person $ 5 3 8

with crab roe

é TAAY '_\-ﬁ gg: t}j

(F B 4 5 /J}ﬁ )

Braised imperial bird's nest cake
with crab meat and parsley
(Requires 45 minutes’ preparation)

] Regular $488

2 /4

o B TR T R SR R R IRE R B R R R R AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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ZHRIE EARA O REM  AJNTFHE BRESE . ZEH

Pacific garoupa, Macau sole, Red spotted garoupa,

Red melon seed garoupa, Black spotted garoupa, Tiger garoupa

7E#E ¥ LIVE LOBSTER

(#9112 T /Approx 1 kg)

LK Re AR A
Braised lobster with E-fu noodles in

$1288 #up

superior soup

_ b g _—
BHENY R <
Wok-fried lobster with minced pork,
egg and black bean sauce

$1288 Fup

B LR B AR

Steamed lobster with egg white
in yellow wine

$1288 #up

WEEE YRR -
Wok-fried Australian lobster with
black truffle, morel mushroom

and asparagus

$1388 Rup

HAE BT H R K Sz et )

Poached rice with lobster and
matsutake mushroom in clay pot
(Portion for 4-6 persons)

$1080

i S5 whu W W 1) R

Braised crab with homemade curry
sauce in Chef Chan style

\

& F B4 A chef’s recommendation (% # % A spicy dishes ﬂ % # Z # vegetarian dishes

| N |
/ | j{[_\ﬁﬁ GREATER CHINA CLUB [ \ \

I

— ST SEAFOOD ST — ~

i {&/ Market Price

&;
i ré i
-

';‘“xh_;f,;;’//

= =gy SN NES EEa
A BE BT T A W e MR
Wok-fried Australian lobster with
black truffle, morel mushroom

=

and asparagus

& A W % LIVE CRAB

(#11.2 FT/Approx 1.2 kg)

Ny
EEmsRNER
Braised crab with spring onion, ginger
and vermicelli in casserole

RELHE A AN E

Steamed crab with egg white
in yellow wine

L BN 7 A
Braised crab with homemade curry
sauce in Chef Chan style

BITEE RN ER <
Baked fresh crab with foie grass
paste in clay pot

$788 #up

$788 #up

$788 #up

$888

2 /4

WETHEM RN RERG R R FEEAAERRE Y&

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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B A LR & B R st ZERE VI

Steamed fresh crab claw with egg white in yellow wine Sautéed prawns with assorted quinoa

PR 4 2T M % B £

and coated with egg yolk

Braised US Pacific oyster with aged port wine...................c..ccoiiiiiiiiiiiiiniini.. # Per person $68
S 1 Wl a
FEEMEYRAWNET Z(WRLR)
Sautéed Scotland razor clam with French pied bleu mushrooms (Minimum for 2 persons). . .. ....... 44 Per person $118
SR S
Baked crab shell stuffed with crabmeat andonion coated with cheese..................... 44 Per person $148
wT R KRR
Stir-fried egg white and diced scallops coated with crab roes.............................cccoiiiii... $218
fe B R A
Deep fried crispy abalone with rock salt ........ ... .. . . . $218
® e W RIT R o
Wok-fried prawns with salad dressing on eggplant.......... ... ... ... .. . . .. i, $258
ZEHEE LY ERK
Sautéed prawns with assorted quinoa and coated with egg yolk................ ... .. .. .............. $258
=g M2 N
BT VR
Wok-fried prawns with scallops and asparagus. ............. ... ... i, $338
HXOEHERY EHR
Wok-fried garoupa fillets with honey bean in XO sauce................................cciiiiiiiiiii... $498
BEETRERERRE
Braised garoupa fillets with bean curd sheet, ginger and spring onion in casserole.................... $498
B A 9 FUR 2 BE 3R
Pan-fried spotted garoupa fillet with tomato in fish soup............ .. ... . . .. . it $498
KK vk B
Deep-fried gsroupa fillet with sweet COFn ........ ... ... . . i $498
BELME G Z M E-—xumm o
Steamed fresh crab claw with egg white in yellow wine (One day notice is required) ....... 4 Per person $268
T R M BB Bl (7 — )
Deep-fried fresh crab claw with spicy salt (One day notice is required)................... 4 Per person $268
HE B Rk R
Deep-fried Shrimp on t0aSt. ....... ... .. . $258
G .
XEBENLEEE
Steamed morel mushroom stuffed with minced shrimp paste in egg white.............................. $238

“éln\ AR %%%é& ’rﬁ iﬁ]ﬁj)‘{_’r}

Fried rice with shark’s fin, fresh crabs and shrimps wrapped in lotus leaf
(One day notice is required) ............ ... . .. . i AL For 6 persons $1288

ty % Jit # 4 chef’s recommendation (/7’&? % % A spicy dishes ﬂ % # Z 2 vegetarian dishes

A \

2 /4

Yo BT R AR AT R M BOR SRAR RH L RE B B R R OB WA

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices



K&

I K /A4 GREATER CHINA CLUB I

Y[ POULTRY X1

B E AR R R
Pan-fried chicken with spring
onion and ginger in soya sauce

fi B8 AT B

Deep-fried crispy chicken

+ 4 Half
4% Whole

THEEREE-RERD
Baked salty chicken
(One day notice is required)

T 6 Jf SRR K B (% — R e ©
Deep-fried boneless chicken stuffed

with glutinous rice, dried shrimps and
preserved sausage

(One day notice is required)

BRATL K JG & 5 2 (% — R 90

Fortune chicken in morels mushroom

4 Whole

4% Whole

(One day notice is required) 4% Whole

LR Z R A LB (% - R
Deep-fried chicken stuffed minced shrimp
paste with white and black sesame
(One day notice is required)

A

4 Whole

— NI MEATXT

K B A B

Stewed pork belly in Chef Chan style Per person

R R AR o
Signature crispy pork ribs in
homemade sauce

ZRE BT MR R R R
Baked Kurobuta pork in gravy
and sesame sauce

BRI R A

Sweet and sour pork with fresh pineapple

WERLERRA

Steamed Kurobuta pork with rice
noodle and spices

i [E AL R A&
Braised US beef spare rib with red
dates and dried longan

B LA T

Crispy Angus beef served with
cream and sour ginger

EITEERGEME <
Slow-cooked whole beef spare rib
in homemade sauce

ST LB FTFHFRC
Wok-fried sliced beef with Japanese
green pepper in black bean and chilli sauce

\

$258

$238
$408

$568

$788

$788

$528

$78

$198

$178

$168

$178

$218

$388

$458

$208

* 20174 K 2 E X 4k
2017 Michelin Food Recommendation

i B A o A K B

Deep-fried boneless chicken stuffed with glutinous
rice, dried shrimps and preserved sausage

R E T R A

Stewed pork belly in Chef Chan style

P

-
E,

A

\

TFMEAIENLSF

Crispy Angus beef served with cream and sour ginger

Slow-cooked whole beef spare rib
in homemade sauce

v E Bt 4/ chef’s recommendation (7(5 # ¥ K spicy dishes ﬂ % & Z # vegetarian dishes

T

eI+ 1% &R MR

/

fo TR T R SR R R IREL R B R R R B AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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AT R EAT R B

Poached seasonal vegetables with fresh black bean curd sticks and wolfberries in soya milk

i

\ [ VEGETABLES N1

BEXBEYIW L

Sautéed kale with ginger in rice WINe. ........ ... ... ... iiuuii i $128

FEFHFAEER &

Braised bean curd with black mushroom and morel mushroom ...................................... $148
BN

S5 ¥ o O

Wok-fried kale with dried shrimps, minced pork and shrimp paste in casserole...................... $148

THRART BB R O

Poached seasonal vegetables with fresh black bean curd sticks and wolfberries in soya milk. . ... ... $148

V8 IE T OK BR 3E 3 oK B R B B

Poached seasonal vegetables with Iberico ham and peach gum in rice soup.......................... $158

tERELE O

Braised assorted mushrooms and bamboo pith ............ ... .. .. . . .. $188

4 e T

Deep-fried eggplant coated with crabmeat, conpoy and egg white.................................... $218

ELES F

Assorted vegetables with scallops in seafood soup.............. ... ... i $248

WP K BRI 3K 2 IR B B

Poached seasonal vegetables with Iberico ham and peach gum in rice soup

{,J % Jit # 4 chef’s recommendation (@ % % A spicy dishes ﬁ % # Z 2 vegetarian dishes

A \ Z /4

Yo BT R AR AT R M BOR SRAR RH L RE B B R R OB WA

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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Ey

Y[ RICE & NOODLES X1

R R

Poached rice in seafood soup with seafood................... ... . ... ... ... #{L Per person $78

7]%@ ag ﬁl@/ /m?\%fé}i

Stir-fried shark's fin, shredded abalone, sea cucumber served with steamed rice ........: A Per person $2 18

A EFE KK

MmLed garoupa congee with SWeet COFN. ..................oiiiiiiiiiiiiiiiiiiiiiniann.. 4 Per person $68

&R & W

Salted meat congee with preserved egg............. ... ... .. i, # 1L Per person $62

BV R EE R B R (0 E 304 &)

Clay pot rice with diced abalone and dried seafood (Requires 30 minutes' preparation).............. $178

M 2 B R UE Y R

Fried rice with preserved vegetables, shrimps and barbecued pork. .................................. $178

A M E G WA

Fried rice with sakura shrimps, egg white and conpoy ............... ... . . i, $188

BB ER

Fried rice with Australian wagyu beef and black truffle in casserole ................................ $268

FXAFERKD

Braised vermicelli with minced garoupa and preserved vegetable.................................... $178

BXOF w7

Wok-fried rice noodles with sliced beef in XO sauce.......................cccciiiiiiiiiiiiiiiiini. $168

BRI EY W

Stewed noodles with fish maws and cracklings with spring onion and ginger........................ $238

& % B 4 4 chef’s recommendation (%ﬁ % K spicy dishes ﬁ % £ Z Evegetarian dishes

A \ Z

W T AT R R R R R AR BB A

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices



