Dyn-1 Mar 2023

Cc-

g = A
PREMIUM CHINESE TEA

HK$
e e #3437 Per Person
AR
Dynasty’s Blend Tea 60

[#E76 N\ 2 5#E Osmanthus ginseng oolong )

HH 5
Aged Pu-er 60

REHH
Jasmine tea [ Silver needle ] 60

et

Green tea 60

A ity S

Supreme Tie quan yin tea 70

N EE I
Supreme Long jing 88

SRETE S

(5, FE, KFL, KM, sSBiy, I %)

Traditional Chinese tea

[Pu-er, Shou mei, Jasmine, Shiu sin, Tie quan yin,

Long Jing, Chrysanthemum ] 35

PR B K

Plain Water 35
A R
Per Plate Per Bottle
WHX.0.8
Dynasty’s X.0. Sauce 50 250

FA R
[&Bk. BR. EE]

Nuts
[ Walnuts, Cashew nuts, Peanuts ] 48 100
A T 349 55— R 2

All prices are subject to a 10% service charge.

i i A g

Signature Dish

N A A IR, SER B ATIE AR &, DR 2 e
If you have any concerns regarding food allergies, please alert your server prior to ordering.
J "V t=} t=] f=] J k=]

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EHEEFRAE - E8ESBEE % « t 85F: (852) 28028888 - f (HE : (852) 2802 8833
www .renaissanceharbourviewhk.com
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APPETIZERS

i B2 A Bl ek BC A B DK

Deep-fried crispy ox ribs with sesame iceplant salad

P 1L HL

Marinated jelly fish with vinegar sauce

FE g G A

Simmered duck tongue with peanut

e 52 A 1 Ak

Deep-fried crispy Ox ribs in black vinegar

HCEE FH AR
Deep-fried frog legs in spicy salt

LU
Bombay duck fish flavored with five spices and chilli

PEALHT

Marinated pig’s trotters in ginger sauce

IR E
Marinated tribute vegetable in chilli peppercorn sesame sauce

VKSR 1 % 2
Chilled marinated bailing mushroom

R 5 I

Cold marinated bean curd in Huadiao wine

EFRIERER

Deep-fried cashew nuts and shredded taro

T H 3 5 vsohn— ks &
All prices are subject to a 10% service charge.

27 T T A A B EUE, SERBSERTIE AR &, DMEME H 23 2
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBEERAE « ERESHEBE—IR < t §5E: (852) 28028888 « f {HH : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
£:1\/ Per Person

130

f Standard

200

170

150

150

150

130

110

110

110

110

T ARG 328

Signature Dish
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BARBECUE FAVOURITES

HK$
# Standard
BRI
fEi%Mizk Choose any two:
FUEEE S BT VB SR X
RE X BENE S e R el Al . BERG . SiEE.
Barbecued suckling pig, barbecued Spanish Iberico pork,
barbecued pork brisket, crisp pork brisket, roasted goose,
soya chicken or jelly fish 438

W AFEAE

Barbecued suckling pig 438

45 {51
2 I 6 E O B P Y A Half portion Standard
Barbecued Spanish Iberico pork 195 388

A L
Barbecued pork brisket 165 328

MRS
Roasted goose 388

ffe Bl A

Crisp pork brisket 328
t& S

B B Half Bird Whole Bird
S

Chicken marinated with superior soya sauce 305 610

B A IR
Chicken flavored with spring onion sauce 305 610

P 18 H 35 S — ks #
All prices are subject to a 10% service charge.

- L - o Mgy St
ol N A ISR, SE RS RTE AR B, DMEAE 2w A
7 B S SR A AU ) 1A B R IE A RS & AR % 2] Signature Dish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EHBEEEREE « HERSEIEE—R - t 5% (852) 28028888 « f {HEL : (852) 2802 8833
www.renaissanceharbourviewhk.com
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BIRD'S NEST

~
s

HK$
{7 Per Person
ALBEEE 5
Imperial bird’s nest braised with crab roe
in superior sauce 698

e U A
Imperial bird’s nest double boiled in supreme broth 648

Vi B
Brasied bird’s nest soup with assorted seafood
and bamboo fungus 278

By 52

Braised bird’s nest soup with crabmeat 278

e T 32

Braised bird’s nest soup with minced chicken 258

UKTENE e (1 Dessert)

Double boiled imperial bird’s nest soup with rock sugar 560
e R ] e /> — sk DL B

Please allow 20 minutes for preparation

P TR 25 53 o — IR #¢

All prices are subject to a 10% service charge.

T A 32
Signature Dish

£ N A YA RSO, SR ESRATE AR B, DM 2 2
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EBBEESANL « HBESEEE—IR - t T (852) 28028888 « f HEL: (852) 2802 8833
www.renaissanceharbourviewhk.com
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SOUP

P B A5 fok ol R 22
Double-boiled whole Kanto sea cucumber soup

with matsutake mushroom
TAM IR ] /D =+ gEa DL B
Please allow 30 minutes for preparation

GEE/N Ly AR

Shredded fish maw soup with fresh crab roe and crabmeat

g U TS

Double boiled fish maw soup with pork knuckle and cabbage
FEH RS ] fe /> — -/ s DA

Please allow 20 minutes for preparation

Poached sliced abalone with fresh clams
in home-made seafood soup

32 T
Boiled garoupa fillet broth with preserved egg

and chinese parsley
TR PR ] B2 — A+ S B DA
Please allow 20 minutes for preparation

kil

Seafood soup with glass noodles and vegetables

BNSORE

Sweet corn soup with crabmeat

M )

Seafood hot and sour soup

Vo PR 3

Minced beef soup with egg white and chinese parsley

3 AN 12 ik 222 ok
Spicy level J Mild Modiuln Hot

PP AR 2 5 Mo — IR #

All prices are subject to a 10% service charge.

A R AR A AR B, SRS AR B, DUMEAE 2235 2 A

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBREIROE - SBESEBEEI - t §3E: (852) 28028888 « f {HE : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
14 Per Person

370

310

258

248

208

168

168

168

168

i A A 12
Signature Dish
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ABALONE & DRIED SEAFOOD

g B R & H AR Wfl (2058)
Braised whole 20 heads Yoshihama abalone
with superior oyster sauce (30gm)

5 R T AR AR R (195H)

Braised whole 19 heads “Yoshihama” South African abalone

with superior oyster sauce (32gm)

5 R T A AR R A (275H)

Braised whole 27 heads “Yoshihama” South African abalone

with superior oyster sauce (22gm)

5 2R E i fa 2
Braised whole abalone with sea cucumber
in superior oyster sauce

Jir % B PRI 22 1 b 7
Brasied Kanto sea cucumber with chinese mushroom

in superior oyster sauce
[ X#i7E2] Order one day in advance ]

Ji & — 4 R EAIE BN AG &
Stewed whole 25 heads fish maw with goose web (24gm)

RS MEE
Stewed goose web with sea cucumber
in superior oyster sauce

5 RIS N IG5
Stewed goose web with sea cucumber
and minced pork in oyster sauce

PR 8 S0 — IR #

All prices are subject to a 10% service charge.

£ R R YA U E, SERRSERTE M B, DUEE 2 1

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EREBEERAE « HBBSHBBE IR « t EiE: (852) 28028888 « f {BE : (852) 2802 8833

www.renaissanceharbourviewhk.com

HK$
2477 Per Person

;{2 Market Price

858

430

330

208

208

248

{1 Standard

538

S Y ek e
RIBRIERE

Signature Dish
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LIVE SEAFOOD FROM DAILY CATCH

HK$
2 IR
Pacific garoupa [RF{E Market Price
1 D
Eagle garoupa [R5 Market Price
IS
Melon seed garoupa [RF{E Market Price
Sa IR
Black spot garoupa [ Market Price
WD
Spotted garoupa 518 Market Price
ZIRR
Tiger garoupa 1 Market Price

BEE R R A, W, K& D
Cooking method: Poached in homemade superior soup,
steamed, or poached in hot chili oil

s 7K AR

Sea prawn 518 Market Price
Bk B SR, SO R R R E KRS B B AR R

Cooking method: Poached, drunken prawn style, pan-fried with soya sauce,

halved and steamed with garlic, or stewed with ginger, scallion and vermicelli

KACHR

King prawn [ Market Price
Bk SEM R RGBS Rk SR

Cooking method: Pan-fried with soya sauce, halved and stewed in supreme

gravy, or stewed in Chef’s signature sauce served with deep-fried bun

[ K#i785T Order one day in advance }

W

Mud crab 518 Market Price
Bk HENR. S Eeis g

Cooking method: Stir-fried with ginger and scallion, wok-fried in black

bean sauce, or simmered in homemade seafood broth and fresh clam

[ RATTHET Order one day in advance )

15 BE R

Rock lobster [F51& Market Price
Bk R, w2 EURR SR

Cooking method: Stewed in supreme gravy, steamed with garlic, or

stewed in Chef’s signature sauce served with deep-fried bun

HHE 5 IR ‘* Bk **‘ (PN
Spicy level Mild Mcdlum Hot

Fir A (B H 34 3 Wom— IR 2t

All prices are subject to a 10% service charge.

N = T
SRR AR E, NSRS L, DB R 2 LR,
Signature Dish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EBBHERAE « TBESBIEE—IR - t & (852) 2802 8888 « f {HE : (852) 2802 8833
www.renaissanceharbourviewhk.com
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SEAFOOD

HK$
N i1 Per Piece
[EReF4E 3 iy
Crisp crab claw coated with minced shrimp 190
JEF T R A
Steamed egg with scallop and crab meat 148

TFAME 5 ] e /> A Sl ER B b

Please allow 20 minutes for preparation
{7 Standard

PR H A REER
Sautéed garoupa fillet with fresh lily bulbs and vegetables 518

BT K 5033 5
Braised garoupa head and brisket with bean curd stick
and roasted pork brisket 518

X.O. B AT I A T e
Sautéed mandarin clam and scallop
with green asparagus flavored with X.0. sauce 488

A5 NS

Deep-fried cod with vegetables in white wine sauce 418

w Rk

Sautéed prawns with spring onion and garlic clove 388
R )

Crisp squids flavored with spiced salt and chilli 268
PP H X s — iRows #

All prices are subject to a 10% service charge.

e g S
B R SR A U I, SR EESERTE AL S, DI 3 2 WA AR
TR A RO, SR RSERTE RS B, DMEAE 2 Signature Dish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBIEFUAS « SBMSBEE—5% « t §5E: (852) 2802 8888 + f {HEL: (852) 2802 8833
www.renaissanceharbourviewhk.com
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CLAY POT

R R A

Sautéed garoupa head and brisket with scallion and ginger

T 0=

Baked grass carp head in port wine sauce

wrer U iR
Sautéed prawn with black pepper and garlic

EENA PR G
Braised fresh oysters and minced pork balls
with home-made sauce

pea il h e Gy S

Braised ox ribs with Huadiao wine served in clay pot

7, T8 B ER
Sautéed chicken fillet with black bean and shallot

bR AR
Simmered assorted vegetable with vermicelli
and dried seafood in supreme broth

IR

Stewed squids with roasted pork and chinese chives in chilli sauce

W, £ T S A O
Sautéed fish maw and frog leg with scallion and ginger flavored
with minced salted fish

7 FLAH 7%

Braised mixed vegetables with preserved red taro curd

299

Spicy level &0 Mild @l\ledmm @ Hol

BT H ¥ S0 — s &
All prices are subject to a 10% service charge.

G R YA R, S A B SRRHE AR R, DB 22 A
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EHEBEISOE - SBESEEE IR « t $85E: (852) 28028888 « f {HE : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
{5 Standard

518

490

418

378

318

318

208

268

238

228

i A R 2
Signature Dish
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POULTRY

HK$ HK$

Half Bird Whole Bird

e 52 it 7

Crisp baby pigeon 128
[—X#i78ET Order one day in advance]

Jife Kz K1 S
Crisp chicken 305 610

Y
Baked chicken with rock salt 305 610
TE i R ] e /> — 8 DA 1

Please allow 30 minutes for preparation

JiR R 25 far BE TS R

Steamed chicken with shredded red date and pickle 320 640
served in a bamboo basket

TE i Rp ] e /> — 1 S R DA 1

Please allow 30 minutes for preparation

AR 2
Deep-fried chicken with chilli 445 890

e
Peking duck and condiments 990
[ — X785 Order one day in advance }

B A2 ik Au N
Spicy level J ‘\[1ld Mcdium Hot

P L 28 5 W — R a5 #
All prices are subject to a 10% service charge.

b S gk e
T B AR A IS U, SERBERTE A B, DMEE 2 k. o Hi i i .
Signature Dish

Il'you lme any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
ERBEESANE « HEBSBIBE IR « t BaF: (852) 2802 8888 « f {HH : (852) 2802 8833
www.renaissanceharbourviewhk.com
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BEEF & PORK

KZBMM A
Poached sliced Australian M7 wagyu beef in hot chilli oil

ST T 2 2 kL

Stir-fried diced angus beef tenderloin with asparagus

W5 2 A s - Y
Sautéed beef sliced and fresh mushroom with oyster sauce

B4 VR g

Deep-fried spare ribs in sweetened olive sauce

THE 2 I IS

Sweet and sour pork with pineapple

Wi 4 78 TLAE IR

Steamed marinated sliced pork belly
with preserved shrimp paste

VR IR ] e 2> — 4 S e DA |

Please allow 30 minutes for preparation

& e

Baked bean curd with minced pork
and salted egg ‘Taishan’ style

TR MRy [ B /> =17 g e DL E

Please allow 30 minutes for preparation

B J N g KBk
Spicy level / Mild Medium \‘” Hot

PP R L 2 Wson — RS #

All prices are subject to a 10% service charge.

£ R a YA S U R, SE IR BSERE AR B, DMEAE 7 ]

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
ERBEERANE « HBESEEE IR « t §iE: (852) 28028888 « f (MK : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
5] Standard

610

408

238

238

238

238

%314 Per Piece

80

T AR I8

Signature Dish



e
I
VEGETABLES

raEdlER

Braised bamboo fungus with assorted mushrooms

R =B
Braised three kinds of vegetable with oyster sauce

F5 3 I R IR TR R
Simmered seasonal vegetables with tomatoes and
mixed mushrooms in fish broth

O TAT IR IR R
Simmered seasonal vegetables with minced fish in fish broth

R 2 Al B R AR5

Braised pomelo peel with green lettuce in oyster sauce

A SR S

Braised cabbage in spicy sauce

WhSRSR 2P A E I FE AT
Scrambled egg and bean sprout sautéed with
shredded dried scallops in clay pot

i H- % B AT TR
Braised bean curd with assorted fungus

HER 20 ¥

Steamed eggplant with preserved vegetables
TR IRy [l dpe /> =4 DL B

Please allow 30 minutes for preparation

T |

51 55O — R
All prices are subject to a 10% service charge.

R B A U, SR RCERE A B, DUMEE 2 e
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEREERAE «- ERESBEE IR « t |EE: (852) 2802 8888 « f {BE : (852) 2802 8833
www .renaissanceharbourviewhk.com

HK$
{1 Standard

268

238

238

238

238

238

238

228

228

i A K 28
Signature Dish
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RICE & NOODLES

b 88 I 6 i £ SR JOL Bl
Braised rice with whole abalone, diced chicken and
mushrooms in oyster sauce

LI BT

Fried rice ‘Fujian’ style

AU R
Simmered steamed rice with assorted seafood
and vegetables in fish soup

SRR T TR R
Stir-fried glass noodles with crabmeat
and scallops in black pepper

HEAEE BRI

Fried rice with dried scallops, crabmeat and egg white

B ANE NI TR

Fried rice with green beans, minced pork and preserved olive

SO

Sautéed noodles with bean sprout in soya sauce

A BB R AN
Rice vermicelli soup with minced beef,
preserved egg and chinese parsley

KEIHBER
Poached vermicelli and glass noodles
with fillet of garoupa in hot chilli oil

% S EOKT 5 R Kl
Flat egg noodles flavored with oyster sauce
garnished with dried shrimp roe

B 2k 2 ik 242 ok
Spicy level Mild @Medium 7J7 Hot

P 1R 32 Mo — ik s 2
All prices are subject to a 10% service charge.
7 PR B A IR U, SRR RTIE A IR B, DUEAE 2 2

4
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG 1 Harbour Road, Wanchai, Hong Kong
EEMESERTE « THEW3EEE—I% - t @5%: (852) 2802 8888 « f {1 : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
5] Standard

320

208

208

208

258

258

258

258

5417 Per Person

208

108



e
1570 KL 1% S Bl

CLAY POT RICE

A7 2 Minimum two persons
TRy [ e > = ok DL 1

Please allow 30 minutes for preparation

Wik £ AL % B
Rice with diced chicken and salted fish

b TE I #E R AR
Rice with chicken and black mushrooms

=R

Rice with assorted mushrooms and fungus

BT HEE R i

Rice with spare ribs in black bean sauce

I RS2 AR

Rice with minced pork and preserved vegetables

Wi T AE IR G B
Rice with sliced pork belly and preserved shrimp paste

B Rz 2 A B % Bl
Rice with minced beef and flavored
with dried tangerine peel

P 18 H 35 Sisom — ks 2
All prices are subject to a 10% service charge.

o TR A AR ESE, FERESEATIE AR B, DMEME 22
If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG + 1 Harbour Road, Wanchai, Hong Kong
EHBBEERES « ZEESEEE—% « 1 §5F: (852) 2802 8888 + f B : (852) 2802 8833

‘www .renaissanceharbourviewhk.com

HK$
%47 Per Person

168

168

168

168

168

168

168

T ARG %8

Signature Dish

Dyn-1 Mar 2023



