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KON B A Vi e A 4R o AR B2 B R th K

Flaming babylonia lutosa, sea salt, moutai Double-boiled sea olivine, whelk, pork cubes, kung fu tea

R R E R

/ Seafood Carnival Speciality \
JB\ % B K 3 B9

Chilled fresh shrimps, air-dried scallion ........ ... . . ... . .. $158
v e \
o RER & 3 A A
Chilled slow-cook jumbo african abalone, huadiao wine, sichuan spicy 2pes) ............. $168
W %L A
Deep-fried firefly squid, salt & pepper .......... ..o i $128
K 6 T A i W A 4R
Flaming babylonia lutosa, sea salt, moutai........... ... . i, $168
% A Ve IV
KB R EE 5-rumm B g
Flaming sea prawns, herbal broth (One day notice required)............................. Market Price
\ ) 2 N \\g
KAWL T & R :
Jumbo purple clam consommé, orchidee imperiale, pork cubes .................... % 2 fper person $138
& F R TR £ 3 K 55 .
Double-boiled sea olivine, whelk, pork cubes, kung futea......................... L $168
H N
CEMBERKANDZE
Steamed baby geoduck, crystal vermicelli, hainan pickled pepper sauce (6pes).............. $298
\\E \ )
CHH AT EGBEILK
Guo gao fresh cuttlefish slices, fish broth ....... ... ... o $298

@ % Jif 4 /) chef’s recommendation

W THEFM R &R G R F EERARERERE &

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

A K i 6 TR AR R R IR

Foie gras parfait marinated with Chinese yellow wine Smoked chicken with dark sugar and Longing tea leafs
\ = h N
© A B A d #6 ATR
Foie gras parfait marinated with Chinese yellow wine (4pcs) ..........coiuiiiininien.. $158
NE N NS 3 _
SRR T AT =mn »
Braised superior shark’s fin with yunnan ham ...................cccoiuin... % fifperperson §3IRY

R g AR A LEL s

Double-boiled pork's lung soup with fish maw, Chinese lotus seed in almond juice . . . .. &M hperperson §168

O MBI B EAREE S

Deep-fried fish maw steak, fermented organic fresh tomato sauce ............. % fi perperson $338
RSk
H A A R4 %
Pan-fried semi-dried oyster, Japanese Citrus SAUCE (4PCS) « v v v e e e e eaieeannens $298
CEFVDERABREEKX
Copper pan-fried giant garoupa fillet with sand ginger and lemongrass (4pes) ............ $288
CERBEIFIER #enar $288
Smoked chicken with dark sugar and longing tea leafs (Half/ Whole) ............... 2t whoe $438
S Uk 0 S S
TEFERTHFER
Sauteed fresh chuk flap tail slices, peanut SAUCE .............uuuueeuireeenieeaninnanns $228
) NIz 5 Y K
BETLAR & 0 2R B AR
Stewed fresh chuk flap tail slices, fresh sichuan peppercorns, chicken broth .............. $228
NESNE AN ] E
CeERATRABANEY
Stewed French crown daisy, fresh fungus, fish broth .......... ... .. ... .. ... .. .... $168
<= NP NZIN -
HnmmE Y ERLY
Sautéed baby broccoli with garlic and crispy fatty meat ..............ccccouiiiiuiiineann. $148
[:4 g LB Yl
%éﬁﬁ%?t Iﬂ%///l @éﬁ
Fried rice with diced pigeon, cordyceps flower and chinese wine in casserole ............ $268

e REAL R BEARTR

Steamed rice with Iceland halibut, conpoy and crispy garlic served in bamboo steamer . ... $308

chef’s recommendation % A % A spicy dishes

o TR T R SR SRR IR 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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Fresh Chinese yam marinated with preserved plum sauce Chilled abalones with pomelo

N
Al S
_ﬂ APPETISERS E_
VB AT R A

Chilled abalones with pomelo (4 pieces) .......... ... $148

AR VE D

Fresh Chinese yam marinated with preserved plum sauce.........................cccciiiiiiiienniii. $78
HER RS

Bean curd sheet roll with mMUSRIroOmMS. .......... ... .. . . . . . i $78

FRAE B A 2

Indian lettuce with Sichuan Spicy SQUCe .......... .. ... . . i $78

tRELITRA

Deep-fried bean curd with spicy Slt ........ .. ... o i $88

DI ek O K AT B4 2

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

HE O MR AL A

Smoked yellow croaker with Longjing tea flavor ........... . ... .. i, $1 18
N N AN = O

HEHELHE

Jellyfish with black vinegar ......... ... .. $138

HE MG E

Marinated duck tongue with Chinese herbs .................. .. oo, $98

WEEREE

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

& F M AK

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

SRFRE E-—=uum

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

vk O AT 45 2 HEH IR F AL A

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 AR 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

SN

N1 BARBECUE X1
B4 8% wmer)

Barbecued chicken liver, pork and lard with honey sauce (minimum 2 pieces).......... 4 1 Per piece $58
Y - \

B EERE

Preserved egg with pickled GIRGer .........oovuiuiniiiuiiii ittt ittt eieiireneneaenns $78
KEZR A

Roasted pork Belly ........oo.unuininiiuini ittt ittt ittt eitieteiaeentenensnenennns $138
BHEEH

Barbecue Prime IDerico Pork.........oouvuvuniiniiiineniniiiiniiiiiiiiieneniineneieiensenenennnns $248
fo & AL H (& —xamem semr $598
Roasted suckling pig (One day notice required) ...........cooviiuiiiiiiiiiiieienenenenss sewhote $1088
B e B ME R (s e mms0 s ) #enar - $368
Roasted goose served with plum sauce (Requires 80 minutes' preparation) .............. 4% Whole $688
Wﬁﬂﬁﬁ?%?§&%}> 3 & Half $228
Deep-fried crispy chicken coated with crispy rice and garlic ..................ccovvvuen. 4% Whole $408
Bf B &0 & B semar $228
Deep-fried chicken with shredded ginger and homemade sauce ......................... 2 & Whole $408
Jif B 3L 7 B AR (% — &)

Roasted suckling pig stuffed with preserved meat and rice (One day notice required)............. $1188

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 # vegetarian dishes

Y BT R AR T R A BOR SRAR RH R B 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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i R 3R

Assorted dried seafood soup with saffiron

KR

Special daily soup

ErmiERE s &

Double-boiled black chicken with black

garlic, wolfberries and yam Chinese

FHEER T E
Double-boiled pork soup with
morel mushroom and maca

BT T R

Hot and sour soup with shrimp
and scallop

HENEAEELRE
Sweet corn soup with crab meat
and conpoy

KR E

Assorted dried seafood soup
with saffron

FL

Per person

HAL

Per person

HAL

Per person

HAL

Per person

FAL

Per person

AL

Per person

$65

$118

$128

$78

$88

$138

FHAEFAF R

Minced spotted grouper soup with shredded

assorted mushrooms

Vg

Y\ T SOUP X1

WA £ B R
Double-boiled sliced chicken soup

with matsutake mushroom and
1

bamboo pith Per person $ 1 08
S
FWEFRATE
Minced spotted grouper soup with .
shredded assorted mushrooms Per person $1 18
N | Mz
A R R R
Double-boiled sea whelk soup with

. i
Chinese yam, red dates and longan Per person $168

T B e 3 8 3
Double-boiled fish maw soup with
black mushroom and Chinese

cabbage

N y M=
RItAEELARILBE <
Double-boiled fish maw soup with
winter melon, dried shrimp and fish

sauce

&

Per person

i

Per person

$228

$228

A\ \

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

£t B E &IOS

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

Z

o BT T R A R SRR R TR R 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

HBHEEE

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

T PR

N\ [ ABALONE & DRIED SEAFOOD X1

28EHEE MM 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 B ARSOE B R 2

Braised Japanese Kanto sea cucumber

$298

in abalone sauce 4L Per person

BHZMEERARRES
(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

BBk M o F3E A A

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\
(% — KT

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

— RSB
Braised abalone with sea cucumber

# Regular $ 5 8 8

and chicken in casserole

e

AR

N[ BIRD’S NEST N1

& BT #
Braised imperial bird's nest

stuffed in bamboo pith $258

4L Per person

B X E &

Double-boiled imperial bird's nest

$368

soup with Chinese cabbage 4 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 # vegetarian dishes

3R
Double-boiled imperial bird's nest
soup with matsutake mushroom 41 Per person $368

EBNEE R
Blmsed imperial bird's nest

4L Per person $ 5 3 8

with crab roe

é TAMY '_\-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 B AR

If you have food allergies or dietary restrictions, please ask our staff for assistance with menu choices
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/ & 7

AN
— NI SHARKFIN NXT
A ARE ALBRE R (RZW)

Hot & sour soup with shark's fin % Per person $]68 Braised superior shark's fin
in brown sauce I Per person $1288

SNEA R
Braised shark's fin soup

with crabmeat on egg white £ Per person $228 % [7/5] :%: %‘% %j: })% ;@ ( /i E_ W) »t,)

Stir-fried superior shark's fin
2 b 2 g
T AEXA

with crabmeat and crab roe L Per person $1488
Braised shark's fin in

chicken soup with saffron 4 Perperson $28 8

WEE L BELEAY AR

Braised shark's fin soup Stir-fried shark's fin, crabmeat,

with crabmeat and crab roe 4 Perperson $4 8 | compoy and bean sprouts with egg $538

i b

JWN

Y\ [ SEAFOOD X1

4 i 18 £ LIVE SEAFOOD SELECTION
X BEAA RED ANTFH . BRRAM EEH

Pacific garoupa, Macau sole, Red spotted garoupa,
Red melon seed garoupa, Black spotted garoupa, Tiger garoupa E%F 1%/ Market Price

TEEE B8 LIVE LOBSTER 125 s
i ach i

Braised lobster with E-fu noodles in $1288 ,i@up
superior soup

RHJE AWK <

Wok-fried lobster with minced pork, 7
egg and black bean sauce $1288 iikllp

Bob AR B AR HK

Steamed lobster with egg white 2
in yellow wine $1288 illp

B E FA YRR
Wok-fried Australian lobster with

black truffle, morel mushroom $1388 f@up - ‘ R - /

and asparagus

A H BT T B M e K AR e 6 ) B BT T 5 A 0 REMBR
Poached rice with lobster and Wok-fried Australian lobster with black truffle,

matsutake mushroom in clay pot 1080
(Portion for 4-6 persons) $

morel mushroomand asparagus

& A % LIVE CRAB

(#71.2/2 T /Approx 1.2 kg)

EEMARAER

Braised crab with spring onion, ginger

and vermicelli in casserole $788 /ﬁup
RFHE A KNS

Steamed crab with egg white

in yellow wine $788 ﬁup

e B vhn o2 Mg 1) A

Braised crab with homemade curry

sauce in Chef Chan style $788 /ﬁup
\
A 50 ph o A . | —
5 2 o VL g ] BIFEERHER o
Braised crab with homemade curry Baked fresh crab with foie grass
sauce in Chef Chan style paste in clay pot $888
~N
& F B4 A chef’s recommendation (% # % A spicy dishes ﬂ % # Z # vegetarian dishes

A \ 2

WETHEM RN RERG R R FEEAARERRE Y&

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



| X » REATER CHINA CLUB |
T 17 | ARG c CLUB | N T

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 MR % B £

and coated with egg yolk

Braised US Pacific oyster with aged port wine......................ccoiiiiiiiiiiiiiiiini.. # Per person $68
S a1 Wl a
FEEMEYREAWNET Z(WLR)
Sautéed Scotland razor clam with French pied bleu mushrooms (Minimum for 2 persons). . .. ....... 441 Per person $118
SR S
Baked crab shell stuffed with crabmeat andonion coated with cheese..................... 441 Per person $148
wT R KRR
Stir-fried egg white and diced scallops coated with crab roes..............................ccoiiiiin.. $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
= B HE LD ERK
Sautéed prawns with assorted quinoa and coated with egg yolk........................................ $258
=g MW 3
BT WK
Wok-fried prawns with scallops and asparagus.................. ... .. ... i i $338
DXOBEHEY BN o
Wok-fried garoupa fillets with honey bean in XO sauce......................ccoiiiiiiiiiiiiiinninn.. $498
BEETRERERRE
Braised garoupa fillets with bean curd sheet, ginger and spring onion in casserole.................... $498
B A 9 AUR 2 BE 3R
Pan-fried spotted garoupa fillet with tomato in fish soup............ .. ... . . .. . i i, $498
KD ok B
Deep-fried gsroupa fillet with Sweet COFm ........ ... ... . . i $498
BAEMME X BHE—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 S (% — )
Deep-fried fresh crab claw with spicy salt (One day notice is required)................... 4 Per person $268
1 B Rk R
Deep-fried Shrimp on t0aSt. ....... ... ... . $258
S .
XEELEEE
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) ............ ... .. 0 i AL For 6 persons $1288

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

A \

2 /4

Yo BT R AR AT R A BOR SAR RH R B 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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R &
Y[ POULTRY X1
R AR R R

Pan-fried chicken with spring

onion and ginger in soya sauce $258
i B & ALV T B s $238
Deep-fried crispy chicken 2 whote $408

THEEREE-RERD
Baked salty chicken
(One day notice is required) 4% Whole $568

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

with glutinous rice, dried shrimps and

preserved sausage

(One day notice is required) 4% Whole $788

= 1 N I—4 h = . N

BRALK M & H B (B — R H )

Fortune chicken in morels mushroom

(One day notice is required) 4% Whole $788

y B 7 VR
w2 E LR (% - R
Deep-fried chicken stuffed minced shrimp
paste with white and black sesame

(One day notice is required) 4% Whole $528

S

W #
\ [ MEAT N1

A

B
Stewed pork belly in Chef Chan style Perperso; $78

e R T HE

Signature crispy pork ribs in
homemade sauce $198

ZRE BT MR R R R

Baked Kurobuta pork in gravy
and sesame sauce $178

BRI R A

Sweet and sour pork with fresh pineapple $168

WERLEERA

Steamed Kurobuta pork with rice
noodle and spices $ 178

i E AL R W &

Braised US beef spare rib with red
dates and dried longan $218

B LA E

Crispy Angus beef served with
cream and sour ginger $388

Bt AR MR R o

Slow-cooked whole beef spare rib
in homemade sauce $458

ST LB FTFHFRC
Wok-fried sliced beef with Japanese
green pepper in black bean and chilli sauce $208

A \

* 20174 K 2 E X B4k
2017 Michelin Food Recommendation

4

v

E,

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

R i e SRR K B *

Deep-fried boneless chicken stuffed with glutinous

rice, dried shrimps and preserved sausage

R E R A5

Stewed pork belly in Chef Chan style

” ‘
~

TMERIENLSF

Crispy Angus beef served with cream and sour ginger

a9
Vo 18 2 B0 2 B

Slow-cooked whole beef spare rib
in homemade sauce

Z /4

fo BT R T R SR AR IREL R B 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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AT R EATR B

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

i

— NI VEGETABLESYT
BEXEWIH Z

Sautéed kale with ginger in rice WINe......... ... ... .. . it $128

FEFHFAEER &

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

S5 ¥ o

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

TRARTHERAR R O

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

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

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

HERELE O

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

44 s T

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

ELES F

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

W HEF 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 # vegetarian dishes

A \ Z /4

Yo BT R AR AT R A BOR SAR RH R B 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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Ey

Y[ RICE & NOODLES Y]

W EEE 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 EE KK

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

& 9R & W

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

BV R R B R (304 &)

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

M 2 B R SUE Y R

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

A M E G WK

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

EMBEAFDER

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

FXAERKD

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

BXOF W k7

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

BRI mEY W

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

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

A \ Z

W T AT R R R R R AR R B A

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



