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The two-star Michelin Tin Lung Heen serves refined authentic Cantonese
cuisine at its best. Set against contemporary oriental décor with dramatic
backdrop of Victoria Harbour and Hong Kong skyline, the signature
restaurant creates the perfect ambiance to savor the lavish local and
regional specialties, including one of the best traditional Dim Sum in town.

Michelin-starred Chef Paul Lau Ping Lui is highly regarded as one of the top
Cantonese chefs in Hong Kong. He is an expert in Chinese culinary arts with
over 36 years of experience in Beijing, Shanghai, Hong Kong and
Guangzhou, as well as in Dubai and the UK.

“Being a chef is not a job. It’s all about passion. Passion keeps you
motivated to maximize your talent and to create exquisite food for your
diners.” Lau combines traditional and contemporary skills to create his
unique style. “I always keep abreast of the emerging trends and
development in Cantonese Cuisine. | can draw inspiration from anything
around me.” Lau says.



FEHEER
PREMIUM CHINESE TEA SELECTION

Per Person
Fd ppe V'3 | SIGNATURE BLENDED TEA
% 4 4« jf | Nectar Black Orchid 178

# B 1 | Mount Fenghuang, Chaozhou
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Nectar black orchid is a bespoke tea blend that exclusively represent legendary
beauty and uniqueness. The Honeysuckle tea imparts fragrant and delicate floral
notes to complement the bold, complex, and fruity flavors of the Honey Orchid
tea, creating a well-balanced and harmonious taste. This tea is ideal for those who
appreciate a nuanced and complex flavor profile, with lingering aftertaste and a

subtle sweetness that endures long after the last sip has been savored.

% & | GREEN

Z'i% % | Spring Jade Snail 128
F 1k Bl | Mount Dongting, Suzhou

RLRPIRE 0 FRA R ER A o e BE PHEP A FF L
7 o frlicE A o0 RrAB REBR 0 B S eRiprd 0 A BiceRS 4 o

Spring jade snail is harvested during spring, with the sense of renewal and life. The
brew is bright with clear green hue, refreshing with a subtle sweetness and a hints

of mandarin.

% # Aroma oy 5 & Body oy
# B Sweetness goyr # & Smoothness # #
¥ % Tannin 7y % vk Aftertaste 4

Z % | Clouds and Mist 148
/L& Jg L | Mount Li, Jiangxi

B2 H o G A e Y- 3 RR o B FIE 0 v R Y
oL FLEAZAHAFR L ERIEZHE LFL L

Clouds and Mist are harvested from tender Spring buds from high altitude tea

o

plantation, mountain mist throughout the year provide a natural shade for the tea

plants. The brew is clear and bright in light green delivers a delightful sweetness.

4 # Aroma ooy 5 A& Body 4
# B Sweetness ' & 4 # B Smoothness # #
H % Tannin 7y wrk Aftertaste # & #

A C



FERELR
PREMIUM CHINESE TEA SELECTION

&
Per Person
% %% | OOLONG
# % & % | Wuyi Rock Tea 158
AFE & % 4 | Mount Wuyi, Fujian
BRFHE LN RBETFHZT > a2 BRE2WAF14E
AABYHF 0 AAEITE A HARBLEF 0 BT A Joacthag
Rock tea tree grows between crevice, the unique growing environment and tea-
making process given a distinctive aroma. Simple and balanced, it's a classic choice
for traditional roasting with a lasting rock rhyme.
4 § Aroma PIIPP i Bogy ooy
# B Sweetness goy # B Smoothness # #
H % Tannin roy ¥ vk Aftertaste rF oy
B & ¥ ¥ | Phoenix Single Bush 158
# M B L | Mount Fenghuang, Chaozhou
AP A k—BREER  NELEITOIRTAIETAREA S
WGP RESEF K BRI HAT A
Phoenix tea is referred as “drinkable perfume”. It has a mix of natural floral and honey
fragrance. The orange-yellow color of the brew is praised as the sunset. It tastes rich
and full with lingering aroma in the emptied cup.
4§ Aroma PPPPP 5 Body oy
# B Sweetness Fory # & Smoothness # #
H % Tannin 7oy % vk Aftertaste Fopy
‘fz # /% " & 4% | Osmanthus Dong Ding Oolong 148

5 #4784 | Mount Dongding, Taiwan

AR PR BB BRI EIESE S ARNATERDRRE ST -

b A EFAE PR KA A E > Ak o b kiR -

The unique climate and soil Lugu region in Nantou, produce excellent quality of Dong
Ding tea. Mixing with hand-picked osmanthus flower, created a blend tea with good

its attractive fragrance. It taste sweet and mellow, and the flavor profile is excellent.

54 Aroma PIIPP 5 oy Py
# & Sweetness gFrry # B Smoothness # #
¥ % Tannin & 4 % vk Aftertaste rFop

yAg «



FEHEER
PREMIUM CHINESE TEA SELECTION

& 7
Per Person
t;;," | BLACK
3242 % | Yunnan Gold 148
Z % B & | Fengqing, Yunnan
FEABII000 F 1t % 0 L5 '—E%E%—"*Eﬁﬁ;fi% v e R R R E
DF GRA B ET A 2a P AT R FFETEF o
TS S SN ?m%k%ﬁﬁ’ﬂA%ilﬁmﬂﬁ
Experience the exceptional Yunnan Gold tea, grown at high altitudes above 1000
meters. This brew delights with notes of chocolate, almond, sweet potato, and malt.
Offers a smooth, and refreshing taste, with sensation. comforting yet warm.
% # Aroma pPPPPP R Body 4
# & Sweetness # F# I P # & Smoothness # # #
¥ % Tannin ' 4 wrk Aftertaste # # #
i L] 4 | Lapsang Souchong 148
A5iE4F ~ B | Tongmuguan, Fujian
Tl IR RSN E 2 54005 EeER o RESFREES R F
FEH LR A fri&b%ﬁiﬁhﬂ% VAR S o ALE BRIk B O A Gk o
Lapsang Souchong is the first black tea produced in the world, which is the best pick
for strong tea lovers. The brew gives pronounce smoky pine and dried longan aro-
mas. The taste achieves a fine balance between smoky, spicy flavors and sweet
notes with a tangy aftertaste.
45 Aoma  #F#FFF i Body prrsY
#| & Sweetness # F# PP # & Smoothness # @ @ @
H % Tannin rFop w vk Aftertaste @ @ #
¥ & | WHITE
% $2 | White Peony 138

AgE 45 % | Fuding, Fujian

BOHL G R o b FOEKTTE 1&;« B eng L AR e o o
R mES Bk FHAFP A R HE &

White peony picked in young tea leaves and silvery unopened leaf buds. Dry leaves
of white peony has subtle dandelion fragrance, feel like a warm summer afternoon.
Pure white peony tea has a bright yellowish color. Expect light sweetness, dried hay

flavor, and hints of floral and baked notes.

A # Aroma oy % % Body oy
& Sweetness # # I F # B Smoothness # # # @
¥ % Tannin 4 wrk Aftertaste # #

A «



FERELR
PREMIUM CHINESE TEA SELECTION

—

&
Per Person
2 % | DARK
2009 # % 5 ¥ ;2 4 % | Purple Tip Raw Pu’erh Vintage 2009 208
2 % A | Lancang, Yunnan
EYEmA FAYBE S FMUTESS  F AR R FARMLED A
T o ERTH - FIEFFALGA PR KBTS
Purple Tip Raw Pu’erh is rare, tender leaves of the cultivar is purple with high
natural anti-oxidant. The taste is exceptional with Ginseng flavor. The brew is
aromatic with elegant floral note and strong aftertaste.
% 4 Aroma roor 5 K Body poy
# & Sweetness g ry # & Smoothness # #
H % Tannin go7 T rhk Aftertaste I I 0
2006 # % % ¥ ;2 3% & | Purple Tip Ripe Pu’erh Vintage 2006 168
Z 2 A | Lancang, Yunnan
LT FEZa A ERNF GRREAL T AR M P T ERE, T
Flrt s Ffedd SRk o SiERIT 100 p g £ RSB v EBA O Wk
B AL
Purple tip tea is a rare variety of large-leaf cultivars in Yunnan. The young leaves of
tea trees are purple, which has a higher antioxidant level. It was fermented for
nearly 100 days, giving it a full-bodied mouthfeel and sweet taste, with a long
lasting earthy aroma.
% # Aroma ror 5 A& Body roe
# B Sweetness oy # & Smoothness # @ @ # #
¥ % Tannin [ 4 *rhk Aftertaste # 7 F
¥ & | HERBAL
Iz - | French Rose 108

2 B | France

FFREROBIRIALE > A FER IR BARAT 0 A F M T
FERR2FC 3 ERBRFES .

Natural rose buds picked from France, it creates a gorgeous golden color brew,
taste a hints of sweetness with a lingering floral fragrance. Rose tea contains high

in vitamin C and with benefit of stress relieving.

% # Aroma oo # B Smoothness # # #
# B Sweetness poopr wrk Aftertaste # @
% A& Body 7o

A C



HEER
T

HOUSE CHINESE TEA SELECTION
&
Per Person

i¥# | Dragon Well 52
' & ¥ | Wesk Lake, Hangzhou
% /& | Imperial White 52
AGEAE % | Fuding, Fujian
sk i1 | Shui Hsien 52
AGiE £ % 4 | Mount Wuyi, Fujian
.5 | Iron Buddha 52
#giE % L | Anxi, Fujian
34 4 /2 | Ripe Pu’erh Vintage 2016 52
Z 3 /% | Menghai, Yunnan
% 3= F | Jasmine Tea 52
R & ¥ &% | Henhsien, Guangxi

5% | Baby Chrysanthemum 52
FLH #% | Tongxiang, Zhejiang

‘fg $iE L e F (%) | Seasonal Cold Brew (per Glass) 98



¥ rER %
MICHELIN DEGUSTATION MENU

X 4 g& e
Chef’s Premium Selection
Mo Y AR RITE S s A F e
Sautéed conch with mushrooms
Barbecued pork with osmanthus flower honey
Simmered fresh abalone topped with caviar

NV Edouard Duval Saignée D’Eulalie Rose Extra Brut
2013 Dom Pérignon, Champagne, France

WiE R E AR
Pan-fried lobster with minced green onion, served with lobster soup

2020 Chardonnay, Luke Lambert, Yarra Valley, Australia
2020 Chablis Grand Cru, La Chablisienne, Chéteau Grenouilles, Burgundy, France

SR RELEm
Steamed garoupa fillet topped with bird’s nest and Jinhua ham

Bl R Rt
Wok-fried wagyu beef with asparagus and black pepper

2016 Castello Banfi Brunello di Montalcino DOCG, Tuscany, Italy
2018 Chdteau Clerc-Milon Pauillac, Bordeaux, France

WP R Py o R
Fried rice with crispy crab claw in sweet and sour sauce
BELEF

Seasonal Cold Brew

S
THEAHEES
Chef’s Specialty Desserts
AR B - HEly Hps
Chilled mango cream with sago and pomelo
Baked pineapple puff
2021 Moscato d' Asti, La Spinetta, Piemont, Italy
2019 Prince de Saint-Aubin, Sauternes, France

2~

& > HKS1,988
HKS1,988 per person

HK$1,180 ¥ fie 35 £ jF )2 #E A e K
Selected classic wines and seasonal cold brew available at an additional HKS1,180 per person

HK$2,080 ¥ fie 5 4% 5 % /7
Selected premium wines available at an additional HKS2,080 per person

g
Minimum order for 2 persons



RERER

BLACK PEARL DEGUSTATION MENU
x %?%Je,ﬁ*-

Chef’s Premium Selection
SRATHA S CREEARE FRAESL
Pan-fried scallop topped with salmon roe
Barbecued pork with osmanthus flower honey
Deep-fried shrimp toast

2021 Riesling Spditlese, Kaseler Dominikanerberg, C. von Nell-Breuning, Mosel, Germany
2013 Dom Pérignon, Champagne

4 F 4§ 0% iy
Braised crab claw and crab roe served with yellow carrot and minced ginger

2020 Blanc des Cabanes, Chédteau du Coureau, Bordeaux, France
2020 Chablis Grand Cru, La Chablisienne, Chateau Grenouilles, Burgundy, France

VNS R R & e i

Double-boiled chicken soup with fish maw in baby coconut

26 FF 3 A F RgE A LR
Braised South Africa Yoshihama abalone (26 head) with

shiitake mushroom in supreme sauce
2021 Pinot Noir, Kooyong Estate, Mornington Peninsula, Australia
2021 Marsannay, Saint Urbain Rouge, Domaine Jean Fournier, Burgundy, France

it g ean ¥
Braised beef chuck flap tail and tomato with sautéed conch

2016 Castello Banfi Brunello di Montalcino DOCG, Tuscany, Italy
2018 Chéteau Clerc-Milon Pauillac, Bordeaux, France

BIBHEAS AR

Wok-fried sliced polygonatum root, pecan and asparagus served in crispy nest

LA FEIE AR
Braised rice noodle with dried shrimp and clam in fish broth
FELEER

Seasonal Cold Brew

e
AHFEFHEE S
Chef’s Specialty Desserts
WERE TR~ LA A
Sweetened bean curd sheet cream with pigeon egg
Baked puff stuffed with milk and cheese
2021 Moscato d' Asti, La Spinetta, Piemont, Italy
2019 Prince de Saint-Aubin, Sauternes, France
& 1+ HK$2,388
HKS2,388 per person
FREEFRAEH- W
With a glass of champagne from Sommelier’s selection
HK$1,180 ¥ fie 35 4 )2 #E 4 # X
Selected classic wines and seasonal cold brew available at an additional HKS1,180 per person
HK$2,280 ¥ fie 5 4% 5 % /7
Selected premium wines available at an additional HKS2,280 per person

W
Minimum order for 2 persons



FEER R REL
Baked mantis shrimp with coriander in superior soy sauce

2

& & HKS$798
HKS798 per piece

GBS
MANTIS SHRIMP DELICACIES

% %;gle%*-
Chef’s Premium Selection
S RN N S A
Roasted crispy suckling pig served with Chinese puff

Sautéed conch with minced spring onion
NV Ruinart, Blanc de Blancs, Champagne
2013 Dom Pérignon, Champagne

05 S - e e
Steamed crab claw with egg white in Huadiao wine

2020 Chardonnay, Luke Lambert, Yarra Valley, Australia
2020 Chablis Grand Cru, La Chablisienne, Chdteau Grenouilles, Burgundy, France

v =
BhRBEGFE
Wok-fried mantis shrimp with spicy dried garlic
2021 Riesling Spditlese, Kaseler Dominikanerberg, C. von Nell-Breuning, Mosel, Germany
2020 Blanc des Cabanes, Chdteau du Coureau Bordeaux, France

26 B E Rw AT EE
Braised South Africa Yoshihama abalone (26 head) with cabbage in supreme sauce

2021 Marsannay, Domaine Jean Fournier Cuvée Saint-Urbain Burgundy, France
2018 Chateau Clerc-Milon, Pauillac, Bordeaux, France

[ 2B A RS

Braised glutinous rice with fish maw in lobster soup

AGHEEF
Chef’s Specialty Desserts
BB 2ok A
Chilled mango cream with sago and pomelo

Steamed dumpling with almond paste
2021 Moscato d’ Asti, La Spinetta, Piemont, Italy
2019 Prince de Saint-Aubin, Sauternes, France

& {* HK$1,988
HKS1,988 per person

HK$1,280 7 fgegs % 7
Selected classic wines available at an additional HK$1,280 per person

HKS2,280 7 fe g5 445 £ )7y

Selected premium wines available at an additional HK$2,280 per person
Ao

Minimum order for 2 persons

Frier g 0p S RRER

Discount is not applicable for this seasonal menu



HEER
VEGAN MENU

AR
Chef’s Premium Selection
B R e TR~ T A4 B4
Shredded mushroom in honey sauce
Sautéed porcini mushroom with pickled chili

Smoked bean curd sheet filled with assorted vegetables and five spices
NV Ruinart, Blanc de Blancs, Champagne

%ﬁ@ﬁ%%%t%ﬁ%?
Wok-fried sliced polygonatum root, pecan and asparagus

served in crispy nest
2020 Blanc des Cabanes, Chéteau du Coureau, Bordeaux, France

I L FRAChE

Double-boiled matsutake mushroom soup with red date and vegetable

Jr%}i’tgﬁ }@'ﬁ

Braised tofu with assorted mushrooms
2021 Riesling Spditlese, Kaseler Dominikanerberg, C. von Nell-Breuning, Mosel, Germany

N 0
FERABER
Baked Omnipork with taro in coconut sauce
2021 Marsannay, Domaine Jean Fournier Cuvée Saint-Urbain Burgundy, France

SR ¥ o

Steamed eggplant with preserved sweet vegetables

F s A kR

Braised rice noodle with pumpkin and green vegetables

B4 4 4
Fruit platter
2021 Moscato d’ Asti, La Spinetta, Piemont, Italy

& * HKS888
HKS888 per person

HK$1,180 ¥ fie 35 £ jF12 #E A e K
Selected classic wines and seasonal cold brew available at an additional HK$1,180 per person



s g
EXECUTIVE SET LUNCH

AR
Chef’s Premium Selection
AT AR AN Y .2
Barbecued pork with osmanthus flower honey

Steamed shrimp dumpling with bamboo shoot
NV Ruinart, Blanc de Blancs, Champagne

MF B 5% 23R
Double-boiled pork shin soup with pork tendon, dried longan and
conpoy stuffed in winter melon

ERBBEHEEF I 2R
Pan-fried scallop with red bell pepper served with crispy rice cracker

Wok fried Chinese kale with sliced almond
2020 Blanc des Cabanes, Chéteau du Coureau, Bordeaux

R ERE P CEREERFER
Wok-fried sliced beef rib with garlic and spring onion

Fried rice with diced abalone, goose and dried shrimp

wrapped in lotus leaf
2016 Castello Banfi Brunello di Montalcino DOCG, Tuscany, Italy

R
Chef’s Specialty Desserts
IR S0 S ) S
Chilled milk pudding with nostoc
Deep-fried egg pastry topped condensed milk

& * HK$618
HKS618 per person

¢ 426 R P B

Including a glass of white or red wine from Sommelier’s selection

HK$700 + feis % iF)
Selected premium wines available at an additional HKS700 per person
Byt

Minimum order for 2 persons

MPERRFEFINALYER

This menu is only available for main dining area
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DIM SUM

P EERAR (B )
Baked Middle East Yoshihama abalone puff

(Per Person)

2 RFFL o (1)
Simmered beef brisket with red date in
superior soup (Per Person)

X. 0. # 5 B i &
Pan-fried turnip cake with preserved meat
topped with X.0. sauce (6 pieces)

5B ot 2H R R
Pan-fried dumpling with minced wagyu beef and
water chestnut (3 pieces)

W REBR RS
Baked barbequed pork bun with pineapple and pine nut
(3 pieces)

BAFIRET S
Deep-fried taro dumpling with scallop in coconut sauce

(3 pieces)

AERPr I &S
Deep fried crispy roll stuffed with crab meat and onion

(4 pieces)
SRR EIES S

Poached shrimp wonton with fish maw and Jinhua ham

(6 pieces)

) & T

168

128

128

120

120

120

120

120
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AV

DS

‘g‘!‘.,c\'.b‘

DIM SUM

B3 FF A
Steamed rice roll with turbot fish meat topped with
dried shrimp roe (6 pieces)

L TEHY R
Steamed rice roll with porcini mushroom and

bell peppers(6 pieces)

WHEE (FuF3 ) - 4 FERRD)

Steamed pork and shrimp dumpling with scallop and

sliced ginger (1 piece)
Steamed pork and shrimp dumpling with
prawn and coriander (1 piece)

FRAFERS

Steamed spotted garoupa dumpling with spring onion

(3 pieces)

LN 3
Steamed shrimp dumpling with bamboo shoot

(4 pieces)

PR AL
Steamed fish maw stuffed with conch paste and

crab roe (3 pieces)

ERS 28w X T
Steamed Alaskan crab meat and shrimp dumpling
topped with salmon roe (3 pieces)

% ;;’.’fﬁ-ﬂ ’k Baﬂﬁ
Steamed elm fungus dumpling with black garlic
(3 pieces)

W & o

138

128

138

123

128

123

123

123
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APPETIZERS AND COLD DISHES

R I
Deep-fried frog leg with minced garlic

FREAES L

Deep-fried shrimp toast

7 REUYE &

Baked cod fish with cheese

E), ) §

Chilled shredded abalone with jellyfish in sesame oil

FiEdiL ¥
Deep-fried crispy roll stuffed with lobster

PR RSEA
Tossed bean noodle with shredded chicken, crab meat

and onion

IFLIRAE

Smoked bean curd sheet with assorted mushrooms

Ve ) & T

292

248

248

232

252

222

198
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BARBECUED SPECIALTIES

BURF LI BB R (F 24/ B IEiT)
Barbecued Iberian pork with honey
(24 hours advance notice required)

BERF %

Barbecued pork with osmanthus flower honey

O E
Roasted crispy suckling pig served with
Chinese puff

Mgt (L)

Marinated chicken in soy sauce (Half piece)

B Jﬁ J%ﬁg
Roasted goose with plum sauce
(&1 Regular portion)

(% & Half piece)

PR

Tin Lung Heen Peking duck
(% & Half piece)

(- & Whole piece) *
FHACE A F PR

* Additional course:

Wok-fried minced duck, mushroom and bamboo shoot served
with fresh lettuce

HEERFHE (F 1)

Chef’s signature barbecued combination
(Per Person)

R A e sooatd B - B AT

ok U B RS

Barbecued pork with osmanthus flower honey,

Marinated chicken in soy sauce, Roasted goose with plum sauce,
Marinated beef shin, Pig knuckle, Jellyfish

¥ S .
2 ) L (S

448

308

488

388

382
758

538
998
228

258

Three kinds
of your
choice



pAGEIVIS

SIS

SIS

SIS

SLVEZS

IS

# &

SOUPS
Per Person

RB#ERE BRI 512
Double-boiled chicken soup with
fish maw in baby coconut
B 39 458
Double-boiled sea conch soup with
sea cucumber and dried longan
AT R FokBRE g 458
Double-boiled abalone soup with duck,
cordyceps and pilose asiabell root
O B &3 AR 298
Braised shredded duck soup with fish skin and
conpoy
R E 288
Braised hot and sour soup with fish maw
HEEE e R 288
Braised vegetable soup with crab meat
s E L TUN 288

Double-boiled matsutake mushroom soup with

red date and vegetable

& & -
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©s

0O
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# %

BIRD’S NEST

—

B
Per Person
TIERIBEFINE & 788
Braised superior bird’s nest with lobster in shrimp soup
EHEHET R 758
Braised superior bird’s nest with crab claw in
supreme broth
b FTEER #9 698
Steamed egg white with superior bird’s nest,
crab meat and caviar
PHEEBEAE 698
Braised bamboo fungus stuffed with
superior bird’s nest and crab roe
AELPERE 468
Braised bird’s nest soup with seafood in fish broth
BUREETR 468
Braised bird’s nest soup with minced chicken and
Jinhua ham
A W & T



[SAVIS

SVl

[SAVIS

SVl

[SAVIS

SVl

B4~ AR

ABALONE AND AIR DRIED SEAFOOD

P & 20 5+ lﬁ'i’ﬁ’ A,
Braised whole Japanese Oma abalone (20 heads)

in supreme sauce

P& 268 F &L
Braised whole Japanese Yoshihama abalone (26 heads)

in supreme sauce

3223 FFEE SRR
Braised South Africa Yoshihama abalone (23 head)

in supreme sauce

B P ERER S
Braised sea cucumber stuffed with minced shrimp and

shrimp roe

#F RS

Braised sliced abalone with sea cucumber and cabbage

E3 JEEE Lk 4
Braised goose web with Shiitake mushroom and

air-dried oyster

& & -

—

&
Per Person

6,288

2,828

698

568

428

288



FRALE

LIVE SEAFOOD
R o
Steamed Live Fish Market Price

KEpr~ R fdm & Hi
Spotted garoupa, Pacific garoupa,
Red spotted garoupa or others

3 RBAE 1§
Live Lobster Market Price

L% & sy~ P B% S T RE
Wok-fried with ginger and spring onion,

Steamed with garlic,

Stir-fried with black bean sauce,

Simmered in superior soup,

Steamed with Jinhua ham and Huadiao wine

Moks g 1

Live Prawn Market Price
B PR B 8 AR A MR

Poached,

Wok-fried with spicy salt,
Pan-fried with soy sauce,
Steamed with garlic,
Drunken with Huadiao wine

2RAREF P
Live Crab Market Price

FE RS TWE sty
(S I SN S

Steamed with ginger and spring onion,
Wok-fried with ginger and spring onion,
Steamed with Huadiao wine,

Stir-fried with black bean sauce,
Wok-fried with spicy salt,

Wok-fried with soy sauce,

Steamed with egg white



Tel B

PSS

0

e

e

AV

i

SEAFOOD
Per Person

=Y & P 392
Steamed crab claw with egg white in Huadiao wine
FHEEE 392
Deep-fried crab shell stuffed with
crab meat and onion
R B ELEY 342
Deep-fried tiger prawn stuffed with minced conch
in spicy dried garlic
iR EFFRYIET I 272
Wok-fried razor clam with porcini mushroom and
chives
KY B =2 A TR+ 238
Pan-fried scallop with salmon roe and purple carrot
AXTFARIFEFEFEL 238

Steamed seabass fish fillet with cordyceps

flower and preserved salted lemon

W & o



=2V

e

e

O3S

e

e

e

B

SEAFOOD

X. 0. % St v e ok
Sautéed lobster with termite mushroom in
X.0. sauce

SRR SRRk
Sautéed garoupa fillet with dried sliver fish

Y Sk
Stewed garoupa belly with bean curd in
Chu Hou sauce

g il
Wok-fried sliced conch with Jinhua ham and
white water bamboo

=# #i”fééﬁﬁ} + =+
Pan-fried scallop with red bell pepper served with

crispy rice cracker

PELAR e

Wok-fried prawn with butter in supreme broth

FR¥3 5
Wok-fried shrimp with salted egg yolk and vegetable

Ve ¥ & I

968

708

498

638

518

498

498



SIS

el S

SIS

SIS

V>

S

SIS

PR

MEAT

LORE JAPEE (K )
Pan-fried Kurobuta pork filled with foie gras
and onion (Per Person)

g (&)

Braised pork belly with supreme sauce (Per Person)

Wok-fried wagyu beef with asparagus and
black peppers

3 J A ;‘-i";}r—fri ® &
Stewed wagyu beef cheek with taro in

fermented bean curd sauce

b33 X LEEAD S

Pan-fried beef fillet with carrot in Chinese style

Bt g g
Steamed minced pork patties with

diced abalone and dried squid

X ZECEECS
Wok fried lamb loin with potato in sweet bean sauce

% & .

238

238

808

438

378

338

298



SRV

© s

0

©s

0

SNCEZS

S AT

74

POULTRY

i (X )

Steamed chicken with mushrooms and Jin Hua ham in

Huadiao wine (Half piece)

FAESRRE (2R
Baked chicken with mushrooms and ginger and

green onion (Half piece)

RAGIIE (X E)
(8% A3 ke & ATHER)
Deep-fried crispy chicken (Half piece)

(Our whole piece fresh chicken is locally sourced)

B MR R
Wok-fried pigeon meat with pineapple in
sweet and sour sauce

Braised pigeon fillet with shiitake mushroom

R &R ) BR
Wok-fried minced pigeon with preserved meat and
fresh lily bulb

}'ﬂ;wﬁ_}’;ﬁ{ﬁ]"%'} g 43
Wok-fried shredded duck with termite mushroom in

chili sauce

2okt ¥ gt
Braised duck breast with bamboo shoots in

black bean sauce
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Baked Omnipork with taro in coconut sauce

PEFRAEY
Braised bamboo fungus with spinach and
black truffle

Wha gty
Braised mustard green with

shiitake mushroom and blaze mushroom

%ﬁﬁﬁ%%%t%ﬁﬁ¥
Wok-fried sliced polygonatum root, pecan and

asparagus served in crispy nest

T F FAcS

Steamed eggplant with preserved sweet vegetables

L Rpe kg

Braised tofu with assorted mushrooms

BRAE FRYTYE
Stir-fried dried bean curd with bean sprouts and

bull kelp in chili sauce
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RICE AND NOODLES

B EAR (5
Fried rice with diced abalone, goose and
dried shrimp wrapped in lotus leaf (Per Person)

oI5 B 9 T oF 4R
Braised glutinous rice with fish maw and

diced conch in lobster soup

PR R A K
Fried rice with crab meat, scallop, egg white and

pine nut

X. 0. 3 8 e 3k 9% 4§
Crispy noodle with fresh abalone and sliced chicken

in X.0. chili sauce

EL 3 BRI ]

Braised e-fu noodle with conpoy and chives

P B ETIE L R
Fried rice vermicelli noodle with sliced beef rib and

vegetable in satay sauce

o sqc—';ﬁ-{','} P
Fried rice noodle with porcini mushrooms

in Singapore style
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DESSERT
e
Per Person
S kERTE (G930 44) 788
Double-boiled superior bird’s nest served
with coconut milk, almond cream and syrup
(Requires approximately 30 minutes preparation time)
Yool AR 108
Chilled mango cream with sago and pomelo
S #BEFHE 108
Sweetened bean curd sheet cream with pigeon egg
& EfFA*ERD 108
Double-boiled papaya and snow fungus with red date
¢ Bk e 108

Chilled milk pudding with nostoc
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PASTRIES

il G ) A

Chilled red date and snow swallow jelly (3 pieces)

Bl 4 (ZP920 2 48)
Baked egg custard tart (2 pieces)
(Requires approximately 20 minutes preparation time)

% =0k & 4

Steamed dumpling with almond paste (3 pieces)

oA e b R
Baked puff stuffed with milk and cheese (3 pieces)

5§ BRI
Deep-fried egg pastry topped condensed milk
(3 pieces)

R AT
Baked pineapple puff (3 pieces)

PAe % & -
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SPECIAL SAUCE SELECTION
Per Person
B &k 30
Chopped chili
§) dpx ¥t 30
Soy sauce with chopped chili
sy < wFXO0 F 60
Tin Lung Heen X.0. chili sauce
AR LS
TIN LUNG HEEN SPECIAL GIFT BOX
4
Per Jar
S X ITHFEINESE 110
Tin Lung Heen cashew
By ey 285
Tin Lung Heen chili sauce
By 2K 0. F 420

Tin Lung Heen X.0O. chili sauce






