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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.

430 | 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.

A | 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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STITDETITHAZa2— Chef’s Recommendations

DHBARERRERREBE T &

BELAFIVORDERAALAFIVORDY —REHZ T
AVAVICEIFETHEL (—AS)

Pan fried crispy shark’s fin with braised boneless goose web
and goose web sauce (per person)

HIEBENARFIKFD =m

ARRE - NyT77O0-3)L7 ANS (—AR)
Da-liang style stir fried fresh crab meat with
Shunde milk chips, buffalo milk and egg white (per person)

R EEE EREERT
BAEBEAFRSOHIRES FVHROIHY RS
Sizzling fried tofu and fish mixture with
spicy minced pork sauce

KETELD B BCMF IR 44

AZRERIZVTNIYIDHY NI DIDFLERZHRSLI=HD
Stir fried crab meat with scrambled eggs, sprinkled
with crispy conpoy

5 BERYBHRERTENITKE
FB =L ERRORATLY —7—KY—2 BTb5K

Stir fried glutinous rice with fresh crab and
homemade premium dried seafood sauce

I3 L EB 1 8 mnmomxaiET)

THELEHBORAHA (2 BRI TICTEXRETW)
Braised pigeon stuffed with shark’s fin
(please order at least two days in advance)

ﬁ :u\ I“F im /1% j:#*ﬁ ll‘g‘ u\\ ~§ EEX EE * iﬁ! nin

AXFLIEQELERAFZ FLESXEFLIEDOEHRY —RFZ

853 5K 8% 5

(10ER:ZAEZVZJAVAYZVZV/BER-ZL/TVEDEN)

Steamed sea bass and prawns with vermicelli,

served with dried flounder fish and dried shrimp soy sauce
(choose one: diced fresh garlic and crispy garlic /

black bean paste / preserved wampi)

[@ R RZME5— Bestsell v R RNUZYT VKR Vegetarian

$950

$360

$348

$360

$680

$980

§728

G EEREAERESRIBEEAT s

5 KB4 TERR 44 (S E)

05 1K 4
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$680

BOZREFLADAZEDTAVAUDFTT

IEEERZ Y —TDRMY —ZFZ (—AB)

Crispy sea cucumber stuffed with dried tangerine and

minced pork, served with Shunde preserved black olive sauce
(per person)

EWMIER s
EHZDORLADFIREY (—AD)

Braised fish maw with hairy crab roe (per person)

$880

$580
o+ HE e VFREBHER

TENE L =)

MO <ZATRDFER (iTC(3C77Jl:|/) - @lH<ZAFEIE
HBRIEY -2 2V YDATHS

AUAVOFLERCER/N\LZHS LTJ@)@ (=A%)

Stir fried shredded fish maw (or shark’s fin) with shredded prawns,

fresh prawn sauce, carrot bubbles, sprinkled with crispy conpoy
and Yunnan ham (per person)

Z [ XE 8517

FrIAVELEAVAYDIINI A—RIZEIFLVWIRZRZT
Caramelized crispy milk curd with toasted sesame

$360

EREEEKE E®

ENZDRERDFETRERBDIY I IDFES -
FYETLEEOZEF HEHRZT (—1E)

Crispy spring roll with hairy crab roe and fish maw,
served with caviar and vinegar pearls (1 piece)

$280

BRM—RHEE —EBL IR 10%TE& =L ET All prices are subject to 10% service charge
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VEREE RICREM TS E -
3 R R i F
KIBDEY - HWEBDIEFREY —RISBEITRAARLSRIYIRI R M
mNRRNAS—F2Z

Pickled radish, chilled mixed cherry tomatoes marinated in
sweet plum Hua-diao wine sauce, Sichuan spicy eggplant

5 SAGEEBFEEZES BT
HERAYIRTIVRLIET SV RET 2T FDR—F
TVFAyoab=ZMRZ
Poached French foie gras with Chinese marinade,
brioche toast

HERNEBEIFRAE

BREFLZANDITERIFLEADK
Salted egg yolk Thai basil fish skin crisps

I3 B 67k 56 0 47 Bo v A R T
BEOHERARLEAS = =8 —XFX

Braised pork trotters in Chinese white master stock,
garlic vinegar sauce

'3 76 B 6% 7L 45
BISOERAT %

Drunken pigeon marinated with Hua-diao wine

D HERNHRESE)NEHRE
EEOROEIY avBIF LEVDELEIAVYDRLY IV T RZ

Salt and pepper chicken foot tendons with
lemon leaf green mandarin dressing

=+ =R H
ERNAREEFRBEERERR
tl- ++
FERD R
‘f?Jt'}YZI(DTU—R CERHFRCBEORMEE/N—ILRZ
YRA=FRLyIVT
Cuttlefish and squid terrine with maltose and
honey mature vinegar pearls, mustard dressing

|4
N

=

—7HE Soup

I EBEARKIESR mEAtm)

FRALRBDFYZXZ—TFE (4-6 AD)
Braised catfish and daikon in catfish broth (for 4-6 persons)

ELNE mEALA) HERBL—KAED)

RMEY—7—RDR—7 (4-6 A%) (RIHETICTEXEETW)
Double boiled winter melon soup with mixed seafood
(for 4-6 persons) (please order at least one day in advance)

5 IBEAZE =) (REHRRE)

IEEERER—T (—AS) (BERE)
Shunde style fish head soup (per person) (limited supply)

[@ R X255 Bestsell v R NURYT VKR Vegetarian

$98

$198

$88

$160

$260

$138

$§158

$480

$880

$310

STHAEE
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s BEIRE R E MK (st $310

O7 28—t BEDZI—TJURE—=F1ZHFE (—A7)
Lobster and mixed seafood soup with crispy rice (per person)

5%%%5?[‘:% MENRAME) $480

BRREEZ—T (4-6 A9)
Ching Po Leung herbal soup (for 4-6 persons)

MEFEH st $260
AOFYYORICASTBEOF/ A2BRAARLITFTYYZR—T (—AR)

Double boiled mixed wild mushroom coconut soup

served in coconut shell (per person)

7I7E#IE Abalone

26 FIFE B4 KRR

BAEFLAMT VL 26 Y 1 XZE
Braised whole Japanese Oma dried abalone

(26 heads)

26 JEEEHZKELQHH#@@\

BFERRFLEER (FyEY) 77E 26 B A XZE
Braised whole Japanese Yoshihama dried abalone
(26 heads)

16 AREREAFHER
BAEFLTIE 16 BY 1 XLE&E

Braised whole Japanese Amidori dried abalone
(16 heads)

22 EREH A

B77VHETLT7E 22 B 1 XRE
Braised whole South African dried abalone

(22 heads)

$1,480

$2,600

$2,800

$680

X B

BR-BREIE Pouliry
EMFER

AVAVICHIFIEBRL 2O/ EDT Y2 2RR
Crispy duck with mashed taro

EREAME $350/$580/$980
ERAAY/NA-HF 27 B e TR ANl
Hakka pepper goose

Y I 5% i 24
HHTF DMWY

Smoked soy sauce chicken

$468

$350/$680

H£ 39 Half /| —%& —33 Whole

BERM—REE —CEIHEI3RIE 10%EHVLET All prices are subject to 10% service charge
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o5 M B YR B mnmo —RmimaT) $680 g ¥

T N, (25 - — - —& —J Whole . ”
BHFF+> (E'JE&TL—\./IK(T;.&.L\) ;ﬁﬁﬂfi Seufood

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

Iy BEERE e —xamED) $780 [y mbERRPEINTEIEN T $480

EEEFEY (MRETIESERCEEY e HATRHING  BAEEO/EO=FRLATHIOLTAZ—T
Salt baked chicken (please order at least one day in advance) Tom yum soup with sea snails and white clams served in clay pot
T BEERRME s $188 REBRKERST 80 $238
AFIAVDRADFAH AUAYDRXODKRZ JUZRENFYIIE-BANBEERY—ZFZ (—AD)
BRTIEY-RTHEFELE (—AS) Crystal king prawn with chicken pumpkin sauce (per person)
Braised goose web with crispy pomelo peel in
premium abalone sauce (per person) e N S
5 BARBHBARNEHDEE v $480
& REEHE 74TTIETEDBEREF BEI NV —ZHZ (618)
*;% E’% ’% Eﬁ <% QE x® @’ $3 10 Foie gras and prawn glutinous rice balls with
;Fﬂ Eﬁ& &E ’g* (37ms$48) green mandarin dressing (6 pieces)
BITEINKEBEELWEFDOLAZRDS YT
EEIORLHVIOY—X (BIIKE $48) 3K
Roasted duck with water chestnuts and ﬁ-‘j?L *ﬁ "‘g\ EEX ijz $ 380
Chinese mushroom lettuce wrap I‘Et.ﬁﬁﬁ@%@ﬁﬂfs‘/—xﬂ‘w T
Spring roll wrapper and sweet bean sauce Stir fried prawns and bean vermicelli with
(additional $48) fermented red bean curd sauce
DT — kY q o gy ! u gy n,
O BREBE (BEMBE) me $380 10 EMREIR s SHEY
BHLAF 2 OREOHEDEOS K (L(E) Sl eSOl ) (A
Braised boneless goose web stuffed in chicken wings Stir fried lobster with hairy crab roe (per person)
(4 pieces)
B 1F 2 & IR IR $380
THTHWVWLIAD 4B
m }*-EE Baked oysters with egg in clay pot

WHE Meat Oy RS ERESEEBER A $880
BREDERTFLY—T— bv—xﬂaﬁwwbﬁ~§mAA~

BB RHATR RS $380 REOBOREL

Steamed star grouper fillets with
BILLBRRT RERTHER BN IO ZLB/TRAAL DO homemade premium dried seafood sauce,

Braised pork tendons with pickled mustard green,

Yunnan ham and Chinese mushroom on lotus leaf
salted pork and sliced bamboo shoots, served in clay pot

LimRER 80
EE#;I: EEE =] $380 |:|7Z$7 DEHI—TOH 2@50%0 per fael*
BANT )T DRESIT CREHAE . Stir fried lobster in superior stock
Deep fried pork ribs with Longjing tea * 5 | BDFD [ per tael = 37.8 % / 751 [ gram
'y $K 4 1R b 1) 25 5% 0 0B PO BT 58 Sl B $380 oS W i S T R B $880
ANUIFOFE FURE-R—T5—RfHE o NEDEL DEAD BIFEEOEROD D  BFHEONSHFL
Caramelized sweet and sour Iberico pork with crispy pork lard Braised giant grouper fin with dried beancurd sticks and
roasted pork belly
KEFH $380
R THA Eﬁfﬁlﬁ‘é‘ (BR B> — XA FT) $1760
Sichuan boiled beef r'; 5 Hﬁ &

oy 3 S R A $368 k"‘EB&Bﬁ (EE—2: IS / 18 | SRS EEHE (510 $120])

NZEN2I-R (FIBETICTEXSESWY)

ARV IIE—REI)RE—E—T N2BEDEL BEBEY &
Crispy typhoon-shelter style beef NEEOYIDEWS (105 FRLLA-0H 55 |
w/EY=2 [ E%’"(&ﬁ@ﬁ%&q:)LQ—?—F‘/—Z Bk $120])
Star grouper (2 courses
I:F :_EtL.F *BI] $3 80 quisid stF;r grouper belly and head &
450 LROHER D Stir fried star grouper fillets (choose 1: preserved liver sausage/
Chinese style stir fried beef fillets shrimp paste/ homemade premium dried seafood sauce [additional $120])

(please order at least one day in advance)

Dﬁ B8R RZRtE5— Best sell v FER RU2T VEIE Vegetarian BRM—RHEE —EBL IR 10%TE& =L ET All prices are subject to 10% service charge
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#fi » 8k Noodles and Rice

W F ALY IR £
HTE—TLRE VDL DY
Stir fried satay beef with silver pin noodle

e SN ER AR KD B

BIIDICLIO—ZA M I C BB AT F v —/\>
Fried rice with shredded roasted duck and
preserved vegetable

BEF i F BUR
FRLR A~ BBROSNERBALE TS

Braised rice vermicelli with eggplant and
spicy minced pork

13 M kb R
ENFr—1\>
Yeung Chow fried rice

EREAER

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

=g =
BtENMESR
RA—N\FEERY—ZAOBEBESX—FIL

Two-faced pan fried noodle with star grouper,
black bean sauce

H fth

Z D Others

A E B R

ClRi

Steamed rice

BB KEFETT 80
bimPEZ - F3AB%E (—AD)

Hot water, Chinese tea or condiments (per person)

L &

TLA-VESFEAARE
Corkage

I &

=%k
Cake cutting

FERGHERMR

FEOOFIAL—MRN-ZT—TL—}
Handmade chocolate birthday plaque

Dﬁ R RZMtE5— Bestsell v ER AD421)7VHE Vegetarian

EFHJHIIEE

HDNG KONG CUISINE

B 3

B HEEIE Vegetables

$238 V BIEE

FHFFRI D

Stir fried seasonal vegetables

$260 [t TRMLNF

RELZVZITRAALIZEN
Braised mini winter melon with black bean and garlic

VEAESKRTE

DELRDEER—RPLEZY 2D

Stir fried mustard green with ginger paste and ginger sauce

5 EREIRAREER
$228 BOSAADRE—FvARYDEUEL S
Spicy dry-fried baby cabbage with minced pork

BRREREFREZEL

$ 260 AFYOERROBRTFLY—T—FY—-2%EL
Steamed loofah with homemade premium dried seafood sauce

$260

E} E in ;7?]_ /% *—:, Il:I\
$ 288 775 eBEF/ AOERAZ-TE

Poached choy-sum with mixed wild mushrooms in
premium fish stock

[@V m?’laﬁli Jl

FHHRORBIERAS

Braised seasonal vegetables with fermented red bean curd

$28

$26

$500

$200

$35

$§150

$180

$168

$228

$220

$280

$280

BERM—REE —CEIHEI3RIE 10%EHVLET All prices are subject to 10% service charge
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Desserts

r EHELCR $88

PRE7—EYROHVWZ—F
Almond tea with egg white

5 REARSEESRERERMRE SR $130

NIATRI N w2 T4 =L BRERETA 29— LS
Pavlova with fresh Kumquat Chantilly cream and homemade dried tangerine ice-cream

EHE 5 B 15 A 3 $98

B0y TN ERY YT —
Tofu sundae with dark brown sugar syrup

'y [ &£ 40 2 43 R 0 0 4B F R R e 4 F R $98
JAdFyYEY—2aFyYNYFTIAYEORB 20Ty Y T+ — L
AAFYYDRICA2 B IH o0+ yYTL—Y
Layers of coconut jelly and coconut panna cotta with coconut foam and
crispy coconut flakes, served in coconut shell

ERRR4REBES T BRESE $128
BHEEERED  WRIHE R 25 W 1E e kL
E=hY 9V L—Z A=FNoOyTADIL—LT T =2 A=F o0y FEFNFF
S=YIWIA=FNOYTALIFNAVTIRINITA R ) =Ly @F A= o0y rOy S
Pecan mousse with maple syrup créme anglaise, maple syrup marinated banana,
sea salt maple syrup meringue, condensed milk ice-cream, frozen maple syrup drops

5 TEMEKFNBRESTERTREERK - ENIH $120

AFALKEFINIDRZA TN F X IRYELIIYRE=FA R INIINITARI ) —LFZ
Strawberry buffalo milk trifle with caramelized crispy rice, evaporated milk ice-cream

B TERRES T AR TR $150

NYE YTV NVEVNRAE—RY =LAV TA I —LRR
Pandan soufflé with pandan custard sauce and kaya ice-cream

Dﬁ B8R RZRtE5— Best sell v FER RU2T VEIE Vegetarian BRM—RHEE —EBL IR 10%TE& =L ET All prices are subject to 10% service charge
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HERFRZRLALBEZEVRLELDOTY, ITMA (CEEDORD) DRDICAHOSNLERIIHETBEE D
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TRETHOCNERBEZRLDBILE T —ERCZDNBRAEIN T oLODNTFTCERIED—DTYT,

HRICBZAF LVEM EEEBEOTFRZAVTRLARLAGAELEEZ ARFICRERPEE. UXLTEZALH
BILRLZEHET RALEDRE. BV . BHV AW EFBLRILEERDIDETT,



