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At Hong Kong Cuisine, we dedicate ourselves to sharing the many untold stories behind Chinese cuisine and our passion for
uncovering Chinese skills and techniques. With a goal to preserve the essence, values and flavours of Chinese cuisine through the
delicate balance between tradition and modernity, we take the best of what the world has to offer and elevate it with Chef Silas’

signature style of elegance, balance, and innovation.

B | A PERFECT PAIRING

The integrity of yum cha culture, a time-honoured aspect of Chinese cuisine, lies in tea and dimsum. When perfectly paired in the
art of tea tasting, the two complement to each other’s splendour, with the Cantonese saying “one cup, two pieces” describing the

harmonious flavours of fragrant teas with light and moreish dimsum that combines the best ingredients from the land and sea.

#30 | ATTENTION TO DETAIL

We believe Chinese cuisine should be an exquisite experience. To create the perfect environment for our guests to discover the
art of Chinese dining, we’ve thoughtfully curated the selection of tableware and furniture whilst ensuring the levels of attention to

detail in our service are next to none.

F | THE ESSENCE OF CHINESE CUISINE

Staying true to the essence of Chinese cuisine, the balance of taste, temperature, and timing remains at the heart of our cooking.
To drive the evolution of contemporary Chinese cuisine, we’'ve embraced Hong Kong’s melting pot of cultures and explored the

abundance of ingredients the world has to offer to create a unique Chinese dining experience.

Hong Kong Cuisine sincerely welcomes you to discover the art of Chinese dining and delight in the elegance, balance, and

innovation of our cuisine.
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SI7TDHETTHAZa2— Chef’s Recommendations

BHIEENKBH I KFD s $360 IRREEEARESRBREERT o $680

ARRXE Ny T770-3ILT IEMS (—A%) NUNYDF I BEDL—REESD
Da-liang style stir fried fresh crab meat with FROT 28— —7—RY—=2 (=A%)
Shunde milk chips, buffalo milk and egg white (per person) Crispy sea cucumber stuffed with prawn mousse,

served with premium lobster seafood sauce (per person)

e V& B 7K 35 BT B & TE MU 360
BAEE (st ﬁmfm—xma) S 5 HETEERANERE s $780

KNTHTH S DR TORETFE EITERY—ZFE il SHEILJRLIELIRLD ()
SEOMETYXET (—A%) (FEETISEXCESL) Stir Frlef:l fresh crab meat with bird’s nest and
Flamed grilled poached foie gras with Chinese marinade, egg white (per person)

fresh Sichuan green peppercorn sauce, tofu in

Chinese marinade (per person) %%}?Eﬂg (1) $880

(please order at least one day in advance) X
EHZORLADFIREYN (—AD)

ﬁ *& FEEET F‘- EE +§ ﬁ_._ |*_| \_l_ $3 68 Braised fish maw with hairy crab roe (per person)
IR tE 2 2 FRUER

RABRET RSO RS SuRDIR, -3 O EREN RS RED $980
Sizzling fried tofu and fish mixture with
spicy minced pork sauce -H- /@ (&)
HMEAOTRA— L ADFIRDD
— = 2 36 = THYFREFOQTREZ—Z-TLHICALABRZ (—AH)
[@ - E lﬁ D* iEI’ il-t 1;F % = $4 60 Stir fried fresh lobster with shredded fish maw,
BEIZAZROIIA (R—OVeF—Z DB R /NS — | EEOHH) served with spring onion lobster soup and
Trio of baked mini crab shells sweet carrot bubbles (per person)

(bacon & cheese/ Sichuan spice/ hairy crab roe)

LA A IEREE R (o —RmiE) B 1B
'y 48 B AR T B I BN B 4 5t $480 SRR E G e

(FRERL—KAIFEE])

Braised giant grouper fin

BEOL—AEDOERLYI— I TOWSH EHAEY —R (G S (please order at least one day in advance)

(AIHFTICTEXLEEW)

Stir fried braised prawn mousse stuffed in E BI F‘ﬁ -g SR B — KAL) B (8

boneless short ribs with pickled Buddha's hand sauce B5ffi Market Price
% 5R i

(please order at least one day in advance)

k'l‘_E_B!H:JZ (FE—2%: EE/ B ARUERE%E)
D EtEE S EEEMEEStA $480 NERO23-X (HAFTR I KAL)

) X NZBDOEEEY &
= = —_ N N —2
R e NEBROTIDES (15 FAL L~ 53 [ BEY—Z |

Steamed large yellow croaker with Fuji apple and ERBOBEFLS —T—RKY—3)

yellow bell pepper chili sauce Star grouper (2 courses)

Braised star grouper belly and head &
[& m )= Hjlﬂgi?'l) % (1) (BREL—KFTELT) $580 Stir fried star grouper fillets

D= ORIEORORN (—A2) (RIEETIESEZCREEW) (choose 1: preserved liver sausage/ shrimp paste/

. . . T e homemade premium dried seafood sauce)
Braised pigeon stuffed with crocodile tail fin (per person) ket ey of leamt ene dey o eiemes]
(please order at least one day in advance)

I ENEBREBEREST & $680

LROYNADRED JEE/LFYIAY—RFZ (—AD)
Bird’s nest stuffed winter melon ball with
roasted duck sea cucumber sauce (per person)

[@ R RNZ b5 Best sell v R RU2)TVEHE Vegetarian BRIM—RFBE F—EABEFBE 10%EH V=L ET All prices are subject to 10% service charge
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A5 Appetizers —7#HE Soup

YV EREE $68 VY BXZEE MERE S s $260
AROEN BEBBNILTAVIZEZ—T (—AD)
Pickled radish Japanese bean curd skin, tofu puff and
agaricus blazei soup (per person)

VPR R 2 AR B TRTE $88 S

A
#PLSZ X% ~ZOTLBRRGREL Y TAD TRBENAEER s 3280
Chilled mini zucchini flower with sesame oil dressing HELE BRI IDBERLEEZ—T (MAS)

Mustard green, salted egg, sliced pork and

@JEJZ j'L }E fH. X’E £ & $88 tofu soup (for 4 persons)

iﬁﬂﬂﬁ%t@*f/\v)bt%hh‘bfc%@&’ @ =R~ 57 IN= "
Salted egg yolk Thai basil fish skin crisps [& ’%ﬂ m *HI; £= E& gﬁ i (&) $3 10
TEETTIELIAFYYOFEYZ—T 20T YYRICAD (—A%)
R =l Double-boiled chicken soup with abalone and
8 W "R H: | & $ 128 coconut served in coconut shell (per person)
RPLAR AT Y —ZRZ
Chilled fish skin with pickled pepper sauce [& “IE VR Res i (B{1) (ERBL—FEET) $3 10
IL.\ n\z= ]
=4 s IEERABER—T (—A%) (FIHETICTEXSESWY
th E3 WA fE
[& E E Ei '$ = *ﬁﬂﬁ $1 38 Shunde style fish head soup (per person)

R\ 1B (please order at least one day in advance)
Smoked soy sauce braised pig’s small intestine

. Iy RRIBEEH AR K s $310

[& = o §E Hﬁﬂ $ 138 A7 Z22—CEBEDR—TJURE—F1RFE (—AH)

RPLBREILOEERT Lobster and mixed seafood soup with crispy rice (per person)
Chilled chicken foot tendons marinated with
ginger and spring onion
DERFERVER §148 B
WELORRES BEER-X MR N
Sand ginger pork knuckle roll with sand ginger paste RAEIE Meat

B8 & B §158 I RERZI MNERER $330

THOREIT #EHE Bo®sCH BEY -2 FUBEL B/ TEL
Deep fried fresh squid with spicy salt Steamed pork jowl with shrimp paste,
dried prawns and tofu puff

7 55 % e R el BB R LD A o3 7 P Bt $360

ﬁﬂ BIRREITS S IO/ 08 BRIFIEAANYIFNTEL
u "t‘ Steamed lberico pork patty with
T7EHIE Abalone dried salted threadfin and salted egg

26 BREAXKRHERA $1,480 O3 RARLLFIERIEEART BB $380

BAEFLAMT UL 26 Y 1 XRE ARYIFDEEE VU AE—R—I5—FMF &
Braised whole Japanese Oma dried abalone Caramelized sweet and sour Iberico pork with crispy pork lard
(26 heads)
_ KRFH $380
26 EEEEZKEETL:I:IFIH:%E% $2,600 MR TER
AFERATLER (FyEY) 77E 26 B XRE Sichuan boiled beef

Braised whole Japanese Yoshihama dried abalone

(26 heads) ' $8 4Rk & 58 H 4 40 $380

- o FELRLT )= RYN—Y —ZDFHRBEE
£E {4 ;B8
16 58 J?\ = '“N' #H ZIS "‘n 'iiiﬂ an $ 2 ’ 800 Sizzling beef tenderloin with green peppercorns

BAEFL7VE 16 BY 1 XEE
Braised whole Japanese Amidori dried abalone
(16 heads)

[[5 B XXt 5— Best sell v ER AU2UTUHIE Vegetarian BRIN—RHE H—EXHEBRE 10%IEM\ =L ET All prices are subject to 10% service charge
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BERIE Seafood

B E IR (s
HiBED}

Y T— (—AD)
Sautéed tiger prawn in soy sauce (per person)

fin it R AR (s i)
EBEQII MY -2V T— (=A%)
Sautéed tiger prawn in tomato sauce (per person)

J:I:IJ. ln\l:l }*

SHEEDYDFOERT FEOE
Deep fried eel fillets with spicy salt

BitEARER

BEREY -2 -HEEVWAN-TUS5HTDHNOEEL
Steamed eel slices with black bean sauce and
Chinese black olives

Iy B EEBEK 5w

OJZE—DEH=DOLSH (—AH)
Stir fried lobster with hairy crab roe (per person)

HERE &
HEORA—FI71YY—2
Baked oysters with port wine

BABEE BT A

NEBOYID B ER/N\ L EEOEDEEL
Steamed star grouper fillets with Yunnan ham and
Chinese mushroom on lotus leaf

I\ E £ B fic FR K 5% M
(Bf s LEE4TERBA B2 HRE
NIBON\EREEBEL
(FOEDFO LV BDOF
LRFEOTEFRE )
Steamed star grouper with shredded abalone,

Chinese mushroom, fish maw, sea cucumber,
preserved vegetable, red dates, cordyceps flower and
dried tangerine, served with dried tangerine soy sauce

LimReR

A7 28— QR HRR—-T Ok

Stir fried lobster in superior stock

R AR BETE B 4)

SR T FERYFVFYR

v ER NU2T VKR Vegetarian

$238

$238

$420

$460

$480

$480

$880

$2,480

B B

B§ffi Market Price
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BR-BREIE Pouliry

Iy WEFHE
WD FH2 BEZY-ZFE
Shredded chicken with sand ginger sauce
VBB VR 5 o 2
ERFEOER

Smoked soy sauce chicken

3 MR VERE ey —xaime)

EBRFFEY (AIAETICTEXSEEY)

$350/$680

H& $5 Half /| —%& —3 Whole

$350/$680

H£ 35 Half | —& —F Whole

$680

—% —33 Whole

Crispy chicken (please order at least one day in advance)

DEEIRE EreL—xnED)

ERESFEY (ABETICTEXESY)
Salt baked chicken (please order at least one day in adva

BT IEE K ()

AFIAVOREAODEL T I7ERRY —2E (—AD)
Braised goose web with pomelo peel in
premium abalone sauce (per person)

EEERLEENS
NFIEER (Bm $80)
BRETEISKBELWEFOLZZADS Y S
BESTE/NT (BFEE $80)

Roasted duck with water chestnuts and

Chinese mushroom lettuce wrap

Baked sesame puff (additional $80)

5 #FBE (BERBE) @

BRLAFIVORFEHBFVROSEE (WE)
Braised boneless goose web stuffed in chicken wings
(4 pieces)

+ my o Fees
TEBILHEBEER
BOFRLVFCAFIVDOED LIRS
Braised fish maw, Chinese mushroom and
goose web served in clay pot

$780

—% —33 Whole

nce)

$188

$310

$380

$680

BRIM—RFBE F—EABEFBE 10%EHL=LET All prices are subject to 10% service charge
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i+ 88 Noodles and Rice B EEIE Vegetables

52 b ¥ 4 BR AT #2 $228 VP iEMEER §150

FRARIAHE BRBOFRTFLI—T—FVY-2 SHHFRISD
Stir fried beef with Chan Chun rice noodle and Stir fried seasonal vegetables
homemade premium dried seafood sauce

W A Vo= 8 (mrmTomEW $168

03 £ 10 AR 9228 Cetinb B9 E—T 0o
FADIVFFv—/\Y Stir fried potatoes, eggplant and green bell peppers
Fried rice with minced beef
08 MBI IKRITE $168

i £ 2 4 D R $238 BS—Keh5LRS
BROERIFEATDFF I Fr—/\Y Stir fried mustard green with pork lard

Fried rice with salted fish and diced chicken

VY ELHZEHR $180

[+t e . ETE

B MEE (ERg— 50/ B8/ B3R $238 T

EQYV-Z20OEEMII—RIL (1DER B /15 /B0 E) Deep fried pumpkin with oatmeal

Two-faced pan fried noodle with black bean sauce

(choose 1: beef/ fresh squid/ chicken fillets) v ?# ﬁ E ?‘E 5 )::|\ ;E |J.| $2 20
MEERYFXET a2 F VTV VERFBY

ERxZEgIER $2 60 Stir fried Chinese yam with fresh cordyceps flower and

sugar snap beqns

BRUBREHREZBN $220
Iy BESFRVEREREERR $280 AFTDERUOBETF LS —T—KY—2EL

RCFLREF v—/\>
Fried rice with dried conpoy and egg white

E %—'{ ﬁ ¢-:|_J:_ '%& Ez Ig *I 5& Steamed loofah with homemade premium dried seafood sauce
BDBEEQREZTDOFv—\> 145

FLERBIF L ARNOBRERA1LFL IEIEREREEE SR $220
Fried rice with diced Japanese scallop, HMAOXL YL AZADELY —ALiBKES

served with crispy conpoy and drops of Sizzling Romaine lettuce with shrimp paste served in clay pot

homemade premium conpoy oil
Ay _ E%%u\\;%lg;ﬁlb\ $280
'y BRI e wzmz remn gre  $288 BT

NERHBAE=T > (F7HYFRERERY - FLREEW  BAVEFR) Poached choy-sum with mixed wild mushrooms in
Star grouper silver pin noodle, served with premium fish stock

chopped spring onion, preserved vegetable,
Y ELRER $280

crispy conpoy and sakura shrimps

SHBRORBEEELH
H Braised seasonal vegetables with fermented red bean curd
Z Dt Others .
YV £HER &m $180
LNOEELHFROEDEDE (—AD)
n\g‘ E $28 Winter melon with yellow fungus and
Zlkh assorted vegetables (per person)

Steamed rice

FEE L =) $26
FEZ (—AD)

Chinese Tea (per person)

i & $500

TILIA-IVESREAHRE
Corkage

[[5 B XXt 5— Best sell v ER AU2UTUHIE Vegetarian BRIN—RHE H—EXHEBRE 10%IEM\ =L ET All prices are subject to 10% service charge
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Desserts

Y ERNIETERAERER $58
BRUTETUY ABRES OIS

Homemade tofu pudding with Taiwanese brown sugar syrup

WEXEREE @ $58

JL—=L7VaLEIyIZILE (Z1E)
Baked créme brolée tarts (2 pieces)

3 EABCH $88

R T7—EYROHWR—T
Almond tea with egg white

BEHEERERERS LT REESEREEF HEZ $98

NFFRTA=T—=F - NZFHRE—RY =R -NZFTARIY—LEIFVTIFE
Banana toffee cake with vanilla custard sauce, vanilla ice-cream and crumbles

EREEZIEREESIRRRETER $128

=\=V7X)Ly/yv—9'-—3(“’7'—=“\—\y/yv—bxa—hﬁ'J—L\ty/yv—@ﬁﬁ
Caramelized ginger cheese cake with ginger custard cream and ginger bubbles

G REARSHESERERERESH $130

NTOADFVAY vV T1 )L BRERETA 29— LG E
Pavlova with fresh Kumquat Chantilly cream and homemade dried tangerine ice-cream

REATZDIRERREGER $150

RENEOHWA-TLERREERTI R —LRHE

Dried tangerine sweet red bean soup and homemade lily flower root ice-cream

I HERR4EMT SR SR BER BER - BREARKARER  $150

ILy2avyd—L—2+00FyVY—ZE XYY -2 PR Ty 2av - H I ALV FESRFRY ROy T
Fresh mango mousse with coconut sauce, mango sauce, pomelo, fresh mango, sago, meringue and
frozen pomelo drops

BE B4 T [ B 0 ot S5 %2 Ry BE B 51 (e 30 948) (RmRmE) $§150

NIEVRTUNAVTARI)—LENYZ ) =G E (FRERRM 30 2 ) (YBOH)
Pandan soufflé with kaya ice-cream and pandan sauce
(preparation time: 30 minutes) (only available at dinner)

[@ BHE RZMT— Bestsell v ER NU2T VKR Vegetarian BRM—RBE F—EREFE 10%EHVLEY All prices are subject to 10% service charge
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ERORRXACSFEZED I @EIEVWSIEETCHRLENTVET, REDFBRLEEFVDOBREILBE S, EH5
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TRETHOCNERBZRELDBILE T —ERIZDNBRAAEINT 0LODTFTCERIED—DTT,
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