It may subject to change without prior notice
FETRB IR R
Chef 's Signature Set Menu
RFHEIANDFEHL Yy P A=a2—

& ’j’ }; § ﬂu E3 i‘k
Sautéed Lobster with Egg White and Caviar

LUT, H eI e OB

FE T E A ERE £
Braised Bird's Nest Soup with Alaskan Crab Meat and Bamboo Pith
T IANNZA, FRAAY R EVNXDRDHDED

BIERT S
Wok—frled Cod Fish Fillet with Spring Onion
e & R DY T —

ZARFALE T Fa
Wok-fried Miyazaki Wagyu Beef with Morel Mushroom and Black Pepper
7 IAY R LERAEORI UL S8

RS R AR
Fried Rice with Diced Shrimp, Crab Meat, Roasted Duck, Chicken,
Black Mushroom, Wrapped and Steamed in Lotus Leaf
FHOE T WA T LI HIER

LELES
Chilled Mango Cream with Sago and Pomelo
XY= V=L, ZEXA, RA0Om#ETFY—h

1088.00

15 per person —Fhk

PR B8 % - EI010% RS E -
All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL T, BRFID10%ZY—LCARELTHNWTED £9,



FRBRE
Peking Duck Set Menu
e Zy 7y b A= a—

BFTIFRE ko) adx i
Peking Duck (Half) served with Chinese Pancake
&y 7 () s A TR

XOBHAENWERTF
Pan-fried Canadian Scallops, Assorted Mushrooms and X.O. Chili Sauce
FB L AT Z AR T DXOWEEEE

SEAERNK
Steamed Garoupa Fish Fillet with Ginger and Spring Onion
NZDEZERFYID KL

;i/(b,niﬁ-ég f&ﬁ‘ 9}@
Fried Noodle with Shredded Chicken, Bean Sprout and Soya Sauce

AHFHA L & LOEY —ApiE 2 id

WMEEEE donus mEAAH AERSER - 2BLAB)

Dessert Platter (Chilled Mango Cream with Sago and Pomelo; Deep-fried Pumpkin Puff;
Egg Custard Tartlet with Bird’s Nest; Sesame Roll with Gold Flake)

TH=RT Ty Z— (rvd—rU—L, 2EAh, KADOHEUTY—

aaF VRV TEFVOBFY. T F RV LN ADH, HE— L O&HRE)

1488.00

W 158 for two persons k]

PR AR BB - A AR10%AR 5 H
All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHEREE PV TRENTED 9, BRiFD10%ZT—EARE LTHNTED T,



Set Menu
Yy b AXAZa—

LB
Barbecued Meat Platter
FEDT— A b LR N—RF 2 —ED SbhY

FEBBEANT T
Sautéed Scallops and Alaskan Crab Meat with Spring Onion
RIINHZNERZT DD

AN SV
Double-boiled Chicken Soup with Fish Maw, Sea Whelk and Grinded Almond
7YY, ORER. NAHOFABREA—T

MARE
Steamed Spotted Garoupa
ZAUAI—8

¥ 2 4T+ %
Braised Sliced Abalone with Bean Curd Sheet in Supreme Oyster Sauce
TICDATA A, GEEDFAAR—Y — ALK

BLRAMIEIEEER
Fried Rice with Assorted Mushrooms, Dried Shrimp, Conpoy and Egg
HE. FTLAT., AL kopd

BREERESHLSE IS
Chilled Mango Pudding with Sago and Pomelo & Sesame Roll with Gold Flake
2¥AHERATAD T I—=T) VEHFE—)ILORFTRY

3288.00

@158 for four persons PUZHEH]

PRAAEAE B 5% - EIR10% RS E -
All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL X9, BRFID10%ZT—EARELTHNWTED £9,



LA 8 Snack BOFH

REAER B BB Y
Marinated Sliced Abalone with Jellyfish
BIFEHHLUDHEDLEED

/le** /@/&ﬁ%&éf
Marinated Shredded Chicken and Jellyfish with Spring Onion
BFERFREADFFOTY 2

BT
Braised Pig’s Trotter in Chiu Chow-Style
KED< Y %

FEEREEE

Smoked Bean Curd Sheet Roll with Preserved Young Ginger
WROMR &L 2E

BRAERBRE N
Marinated Spicy Cucumber
FED S HDOTY X

eI S

Marinated Beef Shank with Preserved Bulbous Onion
PZAXAE BREGET A =4 D<) %

HEAB 2 E
Deep—frled Bean Curd with Spicy Salt
HARL & SR DBEE TE

—V

9% % 25/ Dim Sum - Dinner Period M.l —5 ¢ F—

AEBRE
Celestial Court’s Signature Shrimp Dumpling (Har Gau)
R 1

REBRESD
Celestial Court’s Signature Pork Dumpling with Shrimp and Crab Roe (Siu Mai)
WIERFBK S o —< 1 O L T OY

YA A
Deep—frled Vegetarian Spring Roll
WAL

b Gl TE Signature dish ¥ 7 %Fv—F1 v ¥
Gl Vegetarian dish XXV 7> F 4w a
PRAAEAE B A% - EIR10% RS E -

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY X9, BRED10%92T—EARELTHWTED XY,

388.00

128.00

128.00

88.00

78.00

88.00

78.00

62.00

62.00

58.00



348 Kok R @ %k Barbecued Dish R/ N—_RF a2 —T 5w Z—

ZMEERZIEILR crnaxamin
Roasted Whole Suckling Pig Stuffed with Pearl Barley, Black Truffle,
Glutinous Rice and Yunnan Ham (Please reserve 2 days in advance)

THOO—ZAFDERN) 27, S—=)VE, &BK, L, BEEOIED
(ZHRE CICETHFIVEYR)

SHILRILTE
Roasted Suckling Pig
THEOT—A T

LTIF XS
Roasted Peking Duck
E8ne S

B IE 12 ES
Roasted Goose
HFavoa—ZA k

BHREEL
Honey-glazed Barbecued Pork
JERIN DI D B E

KIEZZA
Roasted Crispy Pork Belly
RN DI —Z

BARIRH
Poached Chicken with Five Spices
FF 2 OFFEN—T R

EIREhE
Marinated Chicken in Soy Sauce
73 > ORI

R 42 48
Crispy Fried Pigeon
N b DG

MER B (BB S BN A Z B A)
Barbecued Meat Combo - Choice of 2 barbecued items
(Honey-glazed Barbecued Pork, Roasted Goose or Roasted Pork Belly)
IN=AF a2 —EDEDYE - 28

(KA DI O PEE HF 3 DO —X P XEKRDOET—Z 1)

K HMLHK Signature dish 373 F v —F 1 v
) # ki Vegetarian dish X2V 7 V574 v a
FRATABAE B o AI010%RIFE ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL X9, BRFID10%Z2Y—LCARELTHNWTED £9,

1480.00

—%
whole

—E

328.00  #1 portion —Im
648.00 ¥%  half Hpt
1280.00 —% whole —t

788.00

228.00  #1 portion —Im
348.00 ¥%  half £
688.00 —%  whole —J

238.00

238.00

268.00 &%  half 25
528.00 —% whole —3I

268.00 %  half 25
528.00 —% whole —JI

108.00

328.00



%@ R &% Abalone & Dried Seafood 7 € Lz

BEREET RS +am 48
market place
Braised Whole Yoshihama Abalone in Supreme Oyster Sauce il

AINITITEDEBZT LA A A=Y —ZAE LK

¥R 2B TER Gt~k 1888.00
Braised Fish Maw in Supreme Oyster Sauce (Please reserve 1 day in advance) Fi5
FADVFEROF A AR —Y —AF (IHHETIETHFENER) ke
R2IRE HIERAR =0 1388.00
Braised Whole South African Abalone in Supreme Oyster Sauce %i—l%
BT 7V AFET T EDF A A R—Y—AHK i
BIBEANBE =m) 588.00
Braised Whole Australian Abalone in Supreme Oyster Sauce éhi—l%
F—ARSVTET T EDF A AR—— A >
PR 2R BRI B Faik 4 728.00
Braised Whole Australian Abalone with Sea Cucumber in Supreme Oyster Sauce &5
F—Z RS UTHET T E P ADF A AR — Y — AH st

g7t B R & A dau B 728.00
Bralsed Kanto Sea Cucumber with Fish Maw in Abalone Sauce o :i ii
I~ a L fUDIZFEROEGED (7T Y—2) ’ %ﬁgﬁﬂ

gt B R A& 498.00
Bralsed Kanto Sea Cucumber in Abalone Sauce o fs i:;
B~ ao7 ey — &G {%gm
e mikta B ieks g 398.00
Braised Whole South African Abalone with Goose Web in Supreme Oyster Sauce o fsii
M7 TV AT TCDES LT LIVDKNEDF A ZR—)—Z P
TEBROFEETE am 788.00

Braised Fish Maw and Goose Web with Black Mushroom in Casserole (4pcs each)
FADFREL, TIv Iy aib—L, TEIVOKPEDF ¥ a— L (%)

AT 3 A dudh )X 298.00
Braised Sea Cucumber and Pomelo Peel with Dried Shrimp Roe per p;iii
T-LHEEDIE, <3, RAUDEDRIAH —Hbk

b Gl TE Signature dish ¥ 7 %Fv—F1 v ¥
o xaitn Vegetarian dish XXV 7> F 4w a
FRATABAE B o AIR0% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY £9. BRFD10%92T—EARELTHVTED XY,



¥ Bird's Nest MEDHL

WE&SRET &
Double-boiled Superior Bird's Nest Soup with Matsutake Mushroom
LMD EMBOT A I K

£ 5 147 e 908 F
Braised Superior Bird's Nest with Alaskan Crab Meat
TIAADHZNE I INADRD D AT

Wik B &
Braised Superior Bird's Nest with Shredded Abalone and Conpoy
AT TEEHEAD YIS X DR AT

HIEERE
Braised Superior Bird's Nest

HOWOE LK
)— L @é& ;kzt

Bralsed Bamboo Pith Stuffed with Superior Bird's Nest
FXAY 2T OV INADOHGEDIEL

RRHEE L
Braised Bird's Nest Soup with Diced Lobster
PRATE L YISADRDHDED

e QT ERE £
Braised Bird's Nest Soup with Alaskan Crab Meat and Bamboo Pith
T IANHZN, FRHYF R EVNADRDHDED

K HMLHE Signature dish 373 F v —F 1 v
o xaptn Vegetarian dish XY RV 7Y F 4w a

PR B 5% - EIR10% RS E -
All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.

RTOTREREE RV TIRENTEL X9, BRFID10%ZY—LCARELTHVWTED £9,

698.00
5
per person

—HkEH

698.00
&5
per person

—%kkH

698.00
5
per person

—HkEH

698.00
&5
per person

—HkEH

698.00
¥
per person

—HkEH

388.00
53
per person

—HkkH

328.00
5
per person

S kA



)% Double-boiled Soup ZAHRA—T

CRARIN PR SETE e o 888.00
Double-boiled Chicken Soup with Fish Maw, Sea Whelk and Grinded Almond per 4?(3%0’1
V=Y, DIFER, NAHDOFAREA—T PR
R AR b P AR 788.00
MG, R, Ak R, AL B T, B R L ae
Double-boiled Supreme Soup "Buddha Jump Over the Wall" pégﬁﬁ m

Abalone, Fish Maw, Sea Cucumber, Deer Tendon, Conpoy, Chicken, Bamboo Pith, Superior Bird's Nest
FRIERSERR O b E
fil, faDW\LS, S~ JEE. HA BR. FXAY RS OB

TERBA TR e 238.00
Double-boiled Fish Maw Soup with Vegetable o Ziii
W, HHNLEROTFERDA—T P
W E LB BOK 75 268.00
Double-boiled Teal Soup with Fish Maw and Matsutake Mushroom per P;iii
YR, fAOIFEIZE HEDEIAH — & KEH
BZ2RLREBREBRARBR 268.00
Double-boiled Pork Shank Soup with Sea Cucumber, Morel Mushroom and Fig per P;ifi
AFTU, A, T IHYERT EFELEDEIAH» — & BRI

b Gl TE Signature dish ¥ 7 *Fv—F1 v ¥
Gl Vegetarian dish XXV 7> F 4w a
FRATABAE B o AIR0% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY £9. BRFD10%92T—EARELTHWTED XY,



%% Soup A—7

AR B LIRE RN T 1R 4
Chicken Soup with Fish Maw, Yunnan Ham, Cabbage, Sea Cucumber
fMOWR, Fva, EEANL, PRy RXYDRA-T

HERLATE

Braised Seafood Soup with Crab Meat, Crab Roe, Scallop, Bean Curd and Bamboo Pith

FRXAY 2T D DHDOED

eRIZIi8 4 E

Braised Shredded Duck Soup with Fish Maw, Conpoy, Bamboo Shoot and Black Mushroom

faoirE R, HiE EXBHERNDHDED

s A %
Braised Sweet Corn Soup with Assorted Seafood
A DA LA -V A—T

PSS 2 B
Chinese Hot and Sour Soup with Assorted Seafood
—T— FOMEHE

ES R
Garoupa Fish Soup with Bamboo Pith and Yellow Fungus
FRAGRT KO HN—IS\DA—=T

CUESE
Braised Vegetable Soup with Crab Meat
MALHERDOA—=T

LSRR E
Braised Beef Soup with Bean Curd and Straw Mushroom

FREGEDHDED

BBMERS
Shrimp and Pork Wonton Soup
WERRNDT > 2 A—T

NEZELEE
Braised Vegetarian Soup with Bamboo Pith, Fungus and Mushroom
FDT LB, FANY R DA—=T

| 2ES
Assorted Mushrooms Soup with Bean Curd
XD LHEDA—

K HMLHK Signature dish 373 F v —F 1 v
o xaptn Vegetarian dish XY RV 7Y F 4w a

PR B 5% - EIR10% RS E -
All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.

RTOTRRREE RV TIRENTEL XTI, BREID10%Z T —EZARE L THNTED X7,

1088.00
@ {5 R
per 4 persons

ratakE

138.00
&5
per person

—Hbk

118.00
v
per person

—f B

118.00
15
per person

—Hbk

118.00
&5
per person

128.00
&
per person

—XBRH

128.00
&5
per person

—%kEH

118.00
Ha
per person

—HkkH

108.00
5
per person

—Ha kA

108.00
15
per person

—Fbk

108.00
&5
per person

—Hbk



237K 8% Live Seafood 7i%Hgfif

*HERBARDERAHARBERNTERZZATE -
Please contact our staff for the market price and your favourite cooking method.

AH O S GBS EZHEER & THER F XV ER,

R REH - LLNF5E - ZER

Pacific Garoupa; Spotted Garoupa; Tomato Hind Garoupa; Tiger Garoupa
INVT 4w I8 ARy AN —I30 ARy 7V E - Ly RHIL—5
2A H—T =73

&&)

(Steamed)

LM

AR IR
Local Spiny Lobster
it pE AL

HEXR LMEAR LBB - TEB - REB)
(Steamed with Garlic; Steamed with Hua Diao Wine and Egg White;

Braised with Superior Broth; Sautéed with Ginger and Spring Onion; Deep-fried with Spicy Salt)
(ITAITL AL, HMIUBLIIADA LYY, A—T AT R, EREXFOHRLIEE, EVEH)

2= 2

PR 9B

Shrimp

e

(G- A - HFEE WMEH - 22
(Poached; Poached with Hua Diao Wine; Steamed with Garlic;

Deep-fried with Spicy Salt; Sautéed with Soy Sauce)
GKRL., WA ICAC <AL, CURET, Eilly 7—)

LR

Gross Live Crab, Green Live Crab

HYPIH=, IRVH=

GEREZE - 2R - @RFIMAY - ZORY)

(Steamed with Hua Diao Wine; Sautéed with Ginger and Spring Onion)

(BB L, EREXFORILGEE, ZV =7 LENOB®, REY—RAVT—)

b Gl TE Signature dish ¥ 7 *Fv—F1 v ¥
S Gl Vegetarian dish XXV 7> F 4w a
FRATABAE B o AI10% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY 9. BREDO10%92T—EARELTHWTED XY,

=R
market place

IR Al

5 {F
market place

Al

558.00
Py

whole



& 8% Seafood ¥—7—F

BFXEFZOREK
Sautéed Lobster with Egg White and Caviar
LU, SR EPEAT M FOR®

7 76 L % 0 IR ¥ AL R
Braised Boston Lobster with Egg White and Superior Broth
NATFRA AT A%—

B 2Bk
Sautéed Garoupa Fish Fillet with Vegetable
HIV—=ISERRFRDY T —

EHERRES
Sautéed Silver Cod Fish Fillet and Asparagus with Spring Onion
IR & RE DY T—

BIFRES
Sautéed Silver Cod Fish Fillet with Sweet and Spicy Sauce
RSO HIED

R 2 & Ak
Deep-fried Shrimp with Salty Egg Yolk, Minced Ham and Oat
BN, ACEET A

% B S SRR IR 1R
Stir-fried Shrimp with Glass Noodle, Green Peppercorns and Basil in Casserole
NI, Hoavav, 33 EHEATHTOBD

WK AEHFT
Sautéed Scallop, Asparagus, Chanterelle Mushroom and Spicy Termite Mushroom
HEH, TANTHAERZTORD

BEBGEANFT
Sautéed Scallop and Alaskan Crab Meat with Spring Onion
RINHZRERZT DS

BB ERTF T
Pan-fried Canadian Scallop with Duck Liver
INITIANTFRERRTETHT T 5

ZLIBEREEE S
Baked Stuffed Crab Shell with Fresh Crab Meat, Onion, Mushroom, Bacon and Cheese
IR b F— XD HIHEEE

| ILER ¥
Deep-fried Stuffed Crab Claw with Minced Shrimp
EN—Z b A DT OREHT

K HMLHK Signature dish 373 F v —F 1 v
o xaptn Vegetarian dish "XYRV 7Y F ¢ wa
FRATABAE B o AI010%RIFE ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTRRREE RV TIRENTEL XY, BREID10%Z T —EZARE L THNTED X7,

368.00
5
per person

—HkEH

488.00
Py
whole

—

558.00

468.00

438.00

368.00

388.00

428.00

468.00

428.00

188.00
e
per piece

BoED

138.00
E=Ya
per piece

BoLD



A - A Pork & Beef KA. 4

* BARFRLE F W 788.00
Wok-fried Miyazaki Wagyu Beef with Morel Mushroom and Black Pepper
7 IAY Ry LEIERTORI L 50D

* ZRERAEKFDF 488.00
Braised Beef Rib and Sarcodon Aspratus Mushroom with Five Spices Sauce
H & OERAILZ
XOB 45 A 298.00

Sautéed Sliced Beef Chuck with X.O. Chili Sauce
FOHERDX0Y — )b

P X A A 298.00

Pan-fried Beef Fillet in Cantonese Style
e LINDILHHEE

TRRZHRA 298.00
Wok-fried Iberian Pork with Spring Onion
AROY 7—

4008 &5 0 09 Bk 288.00
Braised Pork Rib with Red Wine Vinegar
Y 7 ORI A VHEELBEE

* #HEAESHRF 288.00
Deep-fried Pork Rib with Garlic and Chili
KN D kBT

B I o9& vk 288.00
Sweet and Sour Pork

ISAFw TV A O BEK

BB BB R B A AB 268.00
Steamed Minced Pork with Salted Fish, Dried Shrimp and Dried Anchovy
A, BT Fat— FLATEYTTADORLY)

105 2R AR R R 288.00
Simmered Iberian Pork and Mixed Vegetable with Superior Broth in Casserole

HKNEW RO A X A—TEAH

SHEIRRMIIZIE M A 298.00
Sautéed Kale with Smoked Pork, Ginger and Sugar
HA T v LIESYRA D%, WhEIDD

b Gl TE Signature dish ¥ 7 %Fv—F1 v ¥ a
o xaptn Vegetarian dish XXV 7V F 1w a
FRATABAE B o AI10% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY 9. BREDO10%92T—EARELTHWTED XY,



£E& Poultry %8

* ZMEERBIESE rnaxum 398.00 % half t
Baked Stuffed Chicken with Black Truffle, Pearl Barley and Duck Liver 798.00 —% whole —JI

(Please reserve 2 days in advance)
FFOO—ZA DR 2T, N=)VFE, T+T7TT
(ZHWMETICE TR FTVEY)

RIEETLRE#E 288.00 ¥4  half B
Braised Chicken with Hua Diao Wine in Casserole 568.00 —% whole —3

TEMZ I IRBE & FEIN

2R T 288.00 £%  half ¥
Crispy Shredded Chicken with Black Truflle Paste 568.00 —% whole —3¥J

BV 27V —AfMErE NI RN

Y EER% 268.00 £%  half 1
Baked Chicken Marinated with Rock Salt 528.00 —% whole —3
BHORREX

RERRE 268.00 £%  half 13
Crispy Roasted Chicken 528.00 —% whole —}
ORI

2RERLRIHIR 328.00

Sautéed Sliced Chicken with Sarcodon Aspratus Mushroom and Bamboo Shoot
HE., dosiozr /7 a LBHTOBD

MR BT 328.00
Spicy Dry-fried Chicken
JRARTL 15

ELEN IS 288.00
Deep-fried Chicken with Lemon Sauce
RO LE Y Y —ZHA

K HMLHK Signature dish 373 F v —F 1 v
o xaptn Vegetarian dish XY RV 7Y F 4w a
FRATABAE B o AI010%RIFE ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL XTI, BREID10%Z T —EZARE LTHNTED X7,



5i% Vegetable W3

BREEHAFTE
Braised Bean Curd Sheet Roll with Vegetables and Mushrooms
BA IR E DT 2RI TENTHAI IR

T Fath X

Braised Pomelo Peel with Dried Shrimp Roe
RATDRE, T LIFEDIIDFEAH

REZESH
Braised Vegetables with Assorted Mushrooms and Fungus

P, F/ aLHEBIOE LA

RHEEE IR
Poached Angled Luffa and Bean Curd with Superior Broth
NF R ELEDA—=THiAS

&N k&
Sautéed Assorted Fungus with Black Mushroom and Bamboo Pith
FEMEB 2, BT/ I LF AT 2T 00D

HEARTIROEE
Dry-fried String Bean with Minced Pork and Preserved Olive Leaf
HIFERE, BN A 2T < A0S

FRATELBH tng 7 #4555 BMAER)

Sautéed Morel Mushroom, Black Fungus, Lily Bulb, Asparagus, Bell Pepper and Cashew Nuts

WA E., 5, BAR. TANRTGHA, E—=xV, Ya—F v VDY T—

WEEBMER
Poached Asparagus with Matsutake Mushroom Soup
T AT HAEMBDA—=T

B LBRBIMARZIRS
Poached Spinach with Chinese Yam and Black Termite Mushroom
BT, BodAonr) 27 bRy LV DA=THiAH

FRAREG
Braised Bean Curd with Morel Mushroom

SIS EMREE DFIA S

B LAMNHER
Sautéed Courgette with Assorted Mushrooms
Ry F—Z L EHDID

BFENELFBRE

Pan-Fried Bean Curd Sheet Roll with Bamboo Pith, Assorted Mushrooms and Fungus
FRAY 27 LipEn—IUHEE

b Gl TE Signature dish ¥ 7 %Fv—F1 v ¥ a

S Gl Vegetarian dish NI XV T > F 1w 2

PR RS A5 - A AR10%AR 5

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY 9. BREDO10%92T—EARELTHWTED XY,

268.00

248.00

248.00

248.00

268.00

228.00

228.00

268.00

268.00

248.00

228.00

198.00



%8, $8 Rice and Noodle fHIfly. #ika

SRS

Fried Rice with Crab, Crab Roe, Conpoy, Diced Duck, Mushrooms and Egg White

A= F v =\

BRI ILIZA G IR
Fried Rice with Assorted Mushrooms, Dried Shrimp, Conpoy and Egg
FH, TLAT, HEEE KOS

RE B IR

Fried Rice with Diced Abalone, Lobster, Shrimp, Scallop, Vegetables, Spring Onion and Egg

KEBF ¥ —

BILBE AT T 18R
Fried Rice with Diced Scallop, Crab Meat, Sakura Shrimp and Egg
BAT, HZWERZTDF v —1>

ot 3 U B R KR
Fried Rice with Roasted Pork Belly, Sweet Corn, Spicy Termite Mushroom,

Vegetable, Spring Onion and Egg
HH, FUERITERERANDT ¥ —

2EXIRF AT REHR
Fried Rice with Diced Barbecued Pork, Conpoy, Ginger and Egg White
INECAYID OF v —a—, HEE IR EEZDF v —nY

P A R 5
Fried Rice with Diced Shrimp, Crab Meat, Roasted Duck, Chicken,
Black Mushroom, Wrapped and Steamed in Lotus Leaf
SEOIETal A TR L TR

K HMLHK Signature dish 373 F v —F 1 v
o xaptn Vegetarian dish XYZV 7V F 4 v a
FRATABAE B o AI010%RIFE ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL X9, BRFID10%ZY—LCARELTHVWTED £9,

588.00

298.00

368.00

298.00

268.00

268.00

98.00
E¥
per person

—f B



%8, $8 Rice and Noodle fHIfly. kA

HNZS i R b
Braised Noodle with Fish Maw, Ginger, Spring Onion and Abalone Sauce
ORER, BELXFOTIEY - AP 2L

TR M Ao T
Fried Rice Noodle with Australian Wagyu
A=A L ZUTHEMTEAD TAAR—FIVIED

X052 TR
Pan-fried Vermicelli with Shrimp, Scallop, Crab Meat, Spring Onion and X.O. Chili Sauce
HEHIEXO YV —ZADE—T 1%

HILTIBE A RY
Fried Vermicelli with Alaskan Crab Meat, Black Mushroom, Chive, Bean Sprout,

Yunnan Ham, Crispy Conpoy and Egg
ETXA, RINHZNEE=T V10

TEKBHKEEXR
Braised Vermicelli with Glass Noodle, Shredded Duck, Black Mushroom, Bean Sprout and Chive
YUK ELRHERADOREEIZZ D

R 5a 4
Fried Noodle with Diced Shrimp, Barbecued Pork, Black Mushroom, Celery,
Chive, Bean Sprout and Onion

ZoDARD

ERTEW
Crab Congee
71 ZJH05

b Gl TE Signature dish ¥ 7 *Fv—F1 v ¥
o xaptn Vegetarian dish XXV 7> F 4w a
FRATABAE B o AIR0% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY £9. BRAD10%2T—EARELTHVTED XY,

398.00

348.00

328.00

328.00

268.00

268.00

588.00
58

per pot
“DIF



#dk Dessert 7Y — b

KICIKE B (TRamtRs b
Double-boiled Superior Bird's Nest (Please choose either almond cream or coconut milk)
R EYNRAD 77—y RZV—LEaar vy oY) — LK)

AR ISP
Double-boiled Egg White and Peach Gum with Coconut Milk
E—F AL, EIAAD Ry haat vy Iy

3 - 2 = 92 e -~ A kxS . KA 2y
BT E S mEAAK  ALATER  2HIAS

Dessert Platter (Chilled Mango Cream with Sago and Pomelo; Deep-fried Pumpkin Puff;
Egg Custard Tartlet with Bird’s Nest; Sesame Roll with Gold Flake)

TH=RT Ty R— (rvd—rU—L, 2EAH, KARORETY— k.
AaFy Y ERYTERYOEFY. Ty 7200 k&SRO, B0 —)LOGERY)

Fo A 5 R AR
Chilled Mango Pudding with Sago and Pomelo
ZEAAERAODAOR Y I—=TV ¥

1 v\ St
Deep-fried Pumpkin Puff
aaF W RV TF OB

&5 mE
Sesame Roll with Gold Flake
SRR — L O&5hIRY

RIEETER
Baked Egg Custard Tartlet with Bird's Nest
Ty TRV EYINADHR

K HMLHK Signature dish 373 F v —F 1 v
o xmptn Vegetarian dish "YZV 7Y F ¢ wa
FRATABAE B o AIR10%RIFE ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
RTOTREREE RV TIRENTEL X9, BRFID10%Z2Y—LCARELTHNWTED £9,

688.00

88.00

78.00

58.00

58.00

58.00

58.00



#dk Dessert 7Y — b

549
Chilled Mango Pudding
xRyId=TV

K2
Steamed Red Date Pudding
MIEDHDIER

S E
Chilled Mango Cream with Sago and Pomelo
Yyd=2V—=L 2T, RAnOHETY -k

REGELEN
Sweetened Red Bean Cream with Fox Nuts and Lily Bulb
WA D /NE S ) — LT — |

REFHIE
Sweetened Almond Cream with Honey Locust Fruit
HMOREBTDOINIA—T

FaRTE
Sweetened Chestnut Cream with Egg White
FIFIA D FER—Z b DT H— T

S0FEER 2
Seasonal Fruit Platter

R aby

b Gl TE Signature dish ¥ 7 *Fv—F1 v ¥ a
o xaitn Vegetarian dish XXV 7> F 4w a
FRATABAE B o AI10% RIS E ©

All prices in Hong Kong Dollars. A 10% service charge will be added to your bill.
ETOTHERFERLVTRENTEY X9, BRED10%92T—EARELTHVTEY XY,

52.00

52.00

52.00

52.00

52.00

52.00

48.00
&5
per person

—XBRH



