Hil -2 2 %L

Hong Kong Master Chet’s Specialties



S ¢ Chinese Barbecue

M Jz bt sl 55
Roasted Crispy Sucklhing [ig
i BaF1H 4000-3000g

W
Barbecue Pork with Honey Sauce
FH: A 400z

JEAEA GG
Saltcd Chicken with Dricd Scallops
B 1100g

FLBRE M G

Doy Sauce Chicken
T8 1100g

(TR e e N
Ao Frices are o KD

3 0 /Hall
I /Whole

{f] / Regular

¥ /Half
1 /Wholc

A 07 [ Half
u /whole

398
788

45

58
98

45
88

B SRR RS R
Focd Fisturce are ior Roforcace Cnlv







Jrelk & Chinese Barbecuc

Ll g

Crispy Roasted Duck
E#: 600g

N B A2
Crispy Roasted Pork
R bR SO0y

Sipng gl
Roasted Peking Duck
T 15 2500g

L R
Barbecue Duo Combination
F#: 2008 048200

o] PR ) e
Barbecuc Trio Combination
P WAE2008  BERE200y  FMARZ200g

AtHEIRLETD
Al I'roes amin RME

{fl/ Regular

1l / Regular

-7/ One Style
W/ Two Styles
=z /Three Styles

i/ Regular

#fl/ Regular

148

48

148
198
2485

68

95

et LR L o T Rt o b =
Fong Pirt.res ang e Meferrnss Only






JK #% Soy Marinated Meat

A A
Marinated Goose "Teochew™ Style
+¥h RHEE450g

R ACRE
Marinated Goosc Web
g 125g

BB €2y
Marinated Goose Wing
4 125p

S ™
Marinated Beef Shank
+¥}: 175

AR At
Marinated Beef Tripes
Lkl 175g

B 3
Marinated Cold Cuts Combination
E¥: JJE125x FAITI2E5z iRIL125e

K E 20
Marinated Lark Mushroom
i A 1908

(W R o R W

AL Pricce ave lo BME

fil / Regular

H /Piece

N /Piece

i)/ Regular

i) / Regular

fil / Regular

fil / Regular

68

28

28

48

48

98

b5

A AN A

Frce] Ticiares are v Relere aen Oy






o 5% 8 Cold Dishes

0 = il =4
Salmon Sashimi
Qi S AaDOe

FATHE— £
Chilled Goose Liver with Salmon
Tk #IA00 = s 300

EhAKATAE
Sally River Shrimps
+¥: WEF150g

T A iR
Royal Jelly Fish Ilead
gk HE150e

(W R o R W

AL Pricce ave lo BME

3 / Regular

firf Regular

i/ Regular

A / Regular

134

268

o8

48

A AN A

Frce] Ticiares are v Relere aen Oy






i 3% g% Cold Dishes

ol AR
Salted Goose "Yangzhou'" Style
R a0

Hp w5 S
Water Butfalo Shank
EH#: hpRat0a

i
Steamed Pork Tripe with Fragranl Grains
F#: K 250g

RY R
Chinese Salty Chicken
it R3O0

U R
Sweet and Sour Spare Ribs
Ef: AEE300a

i o T B
Chilled Hol and Sour Cucumber Skin
Hft: HANL 2508

(W R o R W

AL Pricce ave lo BME

fil / Regular

fi] / Regular

{4/ Regular

ffil/ Regular

4]/ Regular

1/ Regular

48

38

38

38

28

A AN A

Frce] Ticiares are v Relere aen Oy






it 3% # Cold Dishcs

T
Chilled Celery with Mixed Vegetables
b reklste HOGE2se ¥ T25e

FA WA
Chilled Black Fungus
i ATt AL nvgElsg

ATHLAERRL L
Sauteed Organic Surf Clam
Ak AHLAIE IS0 BRIt

FETE R
Clhilled Latus Bools Stulled with Glulinous Rice
IR ATI

m.' LE - E."..
Chilled While Beans wilh Preserved Plums
P¥ Ty #1125

LR £y

Roasted Mushrooms with Black Pepper Sauce
Tk Aidionn  FFdiTig

F [l 3hp 5 [~

Turnip in Sweel and Sour Suuce

b 1l R

RATETL

Pickled Edamame and Pak Choy
Frb: RIS TRVORS0g

AtHEIRLETD
Al I'roes amin RME

fil/Regular

fil/Regular

fil/Regular

filfRegular

Bl/Regular

Bil/Regular

ffliRegular

fl/Regular

22

18

28

18

22

28

18

18

et LR L o T Rt o b =
Fong Pirt.res ang e Meferrnss Only






B 2> s Abalonc and Sca Cucumber

HEKE6Y, RIH T4 H/Whole
Braised Whole Superior Dried Abalone (6 Head)
+H: EA P70

et I LL8SL b Jm+-fif 1 /Whole
Braised Whole Superior Dried Abalone (8 Head)
iFh EAETEL 150

P S R P12 3, TRl H/Whole
Braised Whole Superior Dried Abalone (12 Head]
K R TE100z

i LI H H /Whole
Braised Whole Fresh Abalone
F+H: AEf125g

Eang e =31y 531 7 A {f| / Per Person
Braiscd Sliced Fresh Abalone with Green Vegetables
b MR 20

By |- AR LR L B i/ Regular
Deluxe Sea Cucumber with Prawn Paste in Abalone Sauce
¥ T&EGOz BRHE SOz

(W R o R W

AL Pricce ave lo BME

7588

6Ys

2538

328

258

A AN A

Frce] Ticiares are v Relere aen Oy






i 2% s Abalonce and Sca Cucumber

F / Per Pers
bt 1L IR i /Per Person

Braised Deluxe Sea Cucumber with Brocoeoli
i A Eely

{it/ Per Person

K FFME L2
Braiscd Deluxe Sca Cucumber with Shrimp Roc
AF L 60y
{if / Per Person
By [N E R
Sauleed Mushrooms wilhh Broceoli in Abalone Sauce
F#: HAN60g

(W R o R W

AL Pricce ave lo BME

188

188

42

A AN A

Frce] Ticiares are v Relere aen Oy






HET % Bird's Nest

S P A fi/ Per Person (80g) 468
Braised Bird's Nest with Crab Roce and Crab Meat in Broth
PR Takatg L2200 LA S0

B HE R 0 T 0 fir / Per Person (80g) 428
Braised TRird's Nest with Crab Meat
R OIERGe |LA200g

L) 4T fir/ Per Person (80g) 398
Braised Bird's INest in Broth
THEl: THine |30

| BT A T 2%/ it /Per Person (60g] 328
Braised Bird's Nest with Bamboo Fungus
FH: diweog L2200 {7

IRFRRI T 4 CHrt. i / Per Person (80g) 398
Swectenced Double Boiled Bird's Nest

(Coconutl Milk or Almond Millk})

Lkb Slste S0 R AR 00

Sk AU 4] AL o T fit/ Per Person (80g) 388
Sweelened Bird's Nest with Red Date
FEF TR0 T FEIDg D

CLLfTEA AR Al AN R R R

AL Pricce ave lo BME Frce] Ticiares are v Relere aen Oy






m3E Soups

3440 2
Double Beriled Sea Cucumber in Clear Soup
¥ KEgE 00

HEACRA LA 1
Double Boiled Chicken Soup with Spiral Shells

and Chinnese Herbs
P EMI00g 800

AL e R L
Double Boiled Fish Maw with Greens and Mushrooms
T#: fEabe RLIKL00g

B £
Douhble Boiled Chicken in Clear Scup
+¥: EFEBOOOz

PV ST i
Double Boiled Pork Rib Soup with Watcroress
[ BEEAE300g  BHE400g

T EL e R 2
Sea Cucumber with Bird's Nest Puree Soup
Efh: mA30g WHFI0g  IMES0x Moz LE200g

(W R o R W

AL Pricce ave lo BME

i/ Per Person

{r /Per Person

iz / IPer Person

i/ Regular

#l/Regular

il / Regular

98

45

ada

118

88

58

A AN A

Frce] Ticiares are v Relere aen Oy



%1 35 % Soups

FERE R e i/ Regular 118
Cream of Sweet Corn with Crab Meat
ek eSO TEMHI1GOE [H200g

PUN 5 5 #|/Regular 88
Cream ol Sweel Corn willh Minced Chicken
+¥: BRSOz WHILS0z  [HR2002

NG i = #il/ Regular 118

Crecam of Spicy Scafood
Lt ElsEs0e TEE05s 25 (F25x REE0e  B200s

Vit 1 22 4/ Regular 88
Cream of Egg White with Beef
Topb JRtELSOr TBRE0s  SRLARRIZ20E TR0z

A RS A TR - R P S T e A et T Y

AL Prdves are it HMIL Freed Dicnares are e Zelereaen Only



Uit JK 3 0 3% Fresh Scafood

R (PRET - KTIT) 4

Leopard Coral Grouper (Order in Advance) Market Price

REETL: WEE, LA
Cooking Style: Stecamed or Braised with Abalone Sauce "Hong Kong™ Stylc

ZRHT H?!’fﬂ'f
Marbled Grouper Market Pricc

FALHH: EA, LM
Couking Style: Steamed or Braised with Abalone Sauce "Hong Kong” Style

Marbled Sleeper Marset Biles
FEHE: #%, WiZ, 81

Cooking Style: Steamed, Oil-simmered or

Deep-fried with Sweet and Sour Sauce

S I
Turbot Fish Market Price
REETNE AR, PRk, TES

Cooking Style: Stecamed, Steamed with Fermented Black Beans or

Steamed with Minced Ginger

CLLfTEA AR Al AN R R R

AL Pricce ave lo BME Frce] Ticiares are v Relere aen Oy



i K B i g2 Fresh Scafood

FEIaM

Mandarin Fish

SAETTIR WP, EEE, BT, R

Cooking Style: Stcamced, Stcamed with Minced Ginger or
Deep-fried with Sweet and Sour Sauce, Oil-poached

£

Solt Shell Turtle

S LR, RaTEE, SR, RN

Cooking Style: Braised with Ginger and Shallots,

Braised "Hong Kong™ Style, Steamed with Ham and 2 kinds of Fungus or
Boiled in Chinese Rice Wine and Broth

NIE

Dalian Fresh Abalone

TR R TR MRREZR

Cooking Style: Chilled, Stcamed with Minced Garlic or
Stcamed with Dricd Orange Skin

i

Frog

R E: GftEEE, Ak, wdd

Cooking Style: Steamed with Needle Mushrooms and Fungus,
Fried wilth Spicy Sauce or Deep-[ried willhh Pepper and Sall

(W R o R W

AL Pricce ave lo BME

I 41
Market Price

4
Market IPrice

I {1
Marlet Price

I
Market Price

A AN A

Frce] Ticiares are v Relere aen Oy



Ui K B 8 82 Fresh Scafood

JENE

Australian Lobsler

SALTTS s B WRLEHE, 2R, EFER, LigE. XOERLRE
Cooking Style: Sashimi, Fruils Salad, Braised with Cheese amd Buller,

Braised with Ginger and Shallots, Braised in Supenior Soup or

Braised with Rice Vermicelli in XO Sauce

PETE

Small Green 1obsicr

TILATIL . WA SirEe, RBR. ELTME, XOEmALIE
Cooking Sivle: Sieamed, Sleamed wilh Minced Garlic,

Braised with Ginger and Shallols, Braised wilh Cheese and Buller or

Braised with Rice Vermicelli in XO Sauec

BT

Prawns

U e (K. EEEE, SUEAEL. XOEIZIE
{'noking Style: Poached, Boiled in Chinese Wine.
Pan-lried with Fermenied Black Beans or

Braised with Rice Vermicell: in X0 Sauce

FL R

Sall Waler Shrimps

FATH L A, ML, R, XoFkizdh

{'ooking Style: Poached, Crispy-fried with Salt and Pepper,

Baoiled in Chinese Wine or Braised with Rice Vermicelli in X0 Sauce

AtHEIRLETD
Al I'roes amin RME

RS 41t
Market Price

RS A
Market Price

B 47
Market Price

B 447
Market Price

et LR L o T Rt o b =
Fong Pirt.res ang e Meferrnss Only



Ui K B B 3 Fresh Scafood

T B4
River Shrimps Market Price
PATRE #Il AT LR

C'ooking Style: Poached in Sov Sauce, Poached or Qil-poached

LSk S T L
All Proes ae in RME Fanc Pirt.res arg o Heferense Only






A 44 %5 42 Famous Cantonese Scafood Dishes

A
Fricd Sliced Whelk with Scasonal Fruits
5 2 [P o P e (14T 3 el T4

XOFE LA ERE
‘%tir—fricd Prawns with Tloncy Beans in X0 Sauce

=4 ARE 11 ﬁuﬂiiFEDﬁg

AN AT
Stir-fried Prawns with Broceoli
“F . V000 LI

2R JgR b

Tried Shrimps with Black TFungus
E BEUON2008 Ui 200
ﬂ@%@ﬁbﬁﬁ{ﬂk#

Fricd Cod Fillets with Vegetables
S Eeog BVE R250e

H 2 s S
"Japancse™ Stvle Pan-fricd Cod Fish

B TR0

HERm A

Deep-[red Squid with Pepper and Sall
BNE - PR T (R TH IV,

bR | FS TR i
Braised Fresh Abalone with Assoried Fungus
Rl AR S AL SO SFTER S0

AtHEIRLETD
Al I'roes amin RME

fil/Regular

#/Reqular

#l/Regular

#l/Regular

fl/Reqular

fi/Regular

#l/Regular

fliRegqular

168

118

118

98

138

48

68

128

et LR L o T Rt o b =
Fong Pirt.res ang e Meferrnss Only






i v 12 5% Pork and Beef

XOFEEHE MU 414
Whok-fried Sliced Pork with Yunnan Melon in XO Sanee
Il METiZ00e R RIZ002

selin e S b

stir-fricd Supcrior Beef with Goose Tiver Sauce
Lk nazone MoFE S0

el lE

Deep-fried Superior Beel with Meiji Sance

A AR oy

L RS A

Deep-fried Supenor Beel wilh Black Pepper Sauce

[0 O o 2R T T 1 T

9 Tk -4

Sheed Supenor Beel with Water Cheslnuls i Oyster Sauce
Fi. L e AR 00

P S LR W b

Shr-fmed Supenor Beel with Kai Lam in Barbecue Sauce

F#: HIRNg TR PR S0e

BT

Fricd Dhiced Chicken with Chili and Peanuts im Stchuan Sauce
File M2 200

i - u e

Swoet and Sour Pork waith Froits
Fit: HHPT AN

AtHEIRLETD
Al I'roes amin RME

#l/Regular

ffl/Reqular

#l/Regular

Hl/Regular

{#l/Regular

#l/Regular

#l/Regular

fl/{Regular

66

178

168

168

118

118

58

55

et LR L o T Rt o b =
Fong Pirt.res ang e Meferrnss Only






& 1% 7% s Clay Pot

EAER LT IA=N
Braised Diced Chicken with Bean Curd and Salted Fish in Clay Pot
¥ TR250e  EEI00s RS04

LHERIEM
Braised Cod Fish with Ginger and Spring Onions in Clay Pot
Tl REEM200x  EEN00g

TR 3
Braised Chicken with Shallots in Clay Pot
F EE300g PE L 100g

W TR T 9%
Braised Eggplant with Fresh Crab in Clay Pot
R A rd00s  EERFTOO2

Al 58
Braized Eggplant with Minced Pork and Sichuan Sauce in Clay Pot
Thitb: gRF400g HMERTEE  JdMS0g

(W R o R W

AL Pricce ave lo BME

#l/ Regular

]/ Regular

#l/Regular

#l/ Regular

{7l / Regular

33

168

o8

68

42

A AN A

Frce] Ticiares are v Relere aen Oy






& 127 s Clay Pot

AR B il / Regular
Baked Sea Cucumber with Onions and Ginger in Clay Pot
TR kAR £300g

JTT e R SEE T Fo {4l / Regular
Braised Tofu with Minced Pork and Chilli Sauce in Clay Pot
EH: RS0 UJH300g

oA il / Regalar
Braised Beef with Zhuhou Sauce in Clay Pot
i R4S mERO0g

Eorak R A il / Regular
Assorted Fresh Vegetables with Rice Vermicelli in Clay Pot
TR f# 100 D& HEIS0g

(W R o R W

AL Pricce ave lo BME

138

32

48

A AN A

Frce] Ticiares are v Relere aen Oy






3 s Vegetables

B o 1L I e
Seasonal Vegetables with Fresh Crab Meat
1 BRSO B 100

B BRI
Seasonal Vegetables with Eggs in Chicken Consomme
Tof WS 450z MEH OO

BEAE LI
Vegetables with Dried Scallops in Broth
T DrhiedS0s  HEETSe

I
Braised Fresh Asparagus with Bamboo Fungus

L S T N T

TEE L i 22 1k,

Sauteed Brocecoli with Bamboo Fungus and Mushrooms

W m{E450g HEL00g B L00Z

(W R o R W

AL Pricce ave lo BME

il / Regular

fil/ Regular

il / Regular

il / Regular

{il/ Regular

Fis

42

45

63

68

A AN A

Frce] Ticiares are v Relere aen Oy






3 s Vegetables

G sl E ]/ Regular 58
Sauteed Trio of Mushrooms in Oyster Sauce
¥ GEFEAE LSOz BFEEAELS0z WIRAEL1O00y

B E A 7/ Regtlar 3
Fried Celery with Ginkegs and Lily
B AAEE0: EF100z HE&100g

S| A A {i/Regular 32
Sauteed Kai Lan with Ginger Wine Sauce
FHb: )V A E300g

AR A A {1/ Regular 32
Wok-fried Cantonese Pak Choy
b P ATELIO0L  AERE S0

i LA AR Al AN R R R

AL Pricce ave lo BME Frce] Ticiares are v Relere aen Oy






AN A8 S5 HS 1% 22 Local Favourites

M f 40 32
Spicy and Sour Whitebait Puree Soup
EH: PA150z HLUML0E

—RRAs
Whitebait Soup with Shredded Mixed Fungus
diEl: MEAZO0e g 150e

i E A gt il
Braised Pork Tendons with Crab Meat
TR BEHI100z  EEAE250z

HEEE RS T
Braised Tolu with Crab Meat
e FH100z B0

Braiscd Sca Cucumber with Egg White and Crab Roc

T KEWEIS0 ®NTSe AR50

i K E
Stewed Egg with Crab Roe
T E&100g  ME200g

(W R o R W

AL Pricce ave lo BME

#l/ Regular

i/ Regular

il / Regular

i/ Regular

fil/ Regular

il / Regular

128

33

128

68

118

18

L LR e v P T B e BUE B

Frce] Ticiares are v Relere aen Oy






% 1 LR % Homemade Flavor

AR
Wok-fried Crystal River Shrimps
¥ 1504 mEF {500

Fe i o] P
Braiscd Pork in Xishan Winc
gl FAEWIN: M E200

J VA K e
Stewed Bamboo Shoots with Bacon
b EH200g k2000

R
Braised Spare Ribs "Wuxi" Style
+F: iE3IS0g

T B 24 K AT

Spicy Snail and Tai-Lake Shrimps
Lo #AM§300g  ATIF 100y

ZNETHHA
Sauteed Eggs with Green Soyv Beans
EH ERSMI00 TUF100p FBHE200s

HEMAE
Stewed Eggs with Whitebait
L SHAI00e B E250y

(W R o R W

AL Pricce ave lo BME

fil / Regular

{#l / Regular

Al / Regular

{4 / Regular

4l /Regular

{il / Regular

il / Regular

138

T8

78

68

68

48

33

L LR e v P T B e BUE B

Frce] Ticiares are v Relere aen Oy






%% 1 L s Homemade Flavor

R UAIRZ= Ly
Poached Bean Curd Sheets in Soy Sauce
T RHTN 250

Tk T4
Poached Shredded Beati Curd Ham and

Bamboo Shoots in Chicken Broth
EH #2002 WEL00s

WEELH
Braised Bean Curd in Brown Sauce
£ #TETSe TS5z E OR300z

RS |
Braiscd Turnip in Gravy
I g4 o00g

SEp I B
Stir-fried Fresh Vegetables with Bamboo Shoots
e )V 100g 02250

(W R o R W

AL Pricce ave lo BME

il / Regular

Al / Regular

il / Regular

f#l / Regular

il / Regular

38

28

38

38

o8

A AN A

Frce] Ticiares are v Relere aen Oy






1 R i Vermiceelli, Noodles and Rice

ek BRAE 88 B oAb ik il / Regular 78
Wok-fried Rice with Tiried Secallops and Crab Meat
b B S0r  TERESOg  WR100g  MIR100g

W K {il / Regular 48
Fried Kice with Fresh Prawns "Yangzhou" Style
Efb: mpfs0s RS0z 400z

iR #l/ Regular 68
Wok-fried Rice "Fujian" Style
kMR I00e  TRAEZ0Z AMI00z  RIR100s

Ay iR 111/ Regular 8
Fricd Rice with Beef
Lk R o0e R\ I1O0e

TR LT il / Regular 58
Wol-fried Noodles with Seafood
=¥ BFEEZM 100 61008 )L 250z

a3 ] ]/ Regular 68
Fried Noodles with Sliced Beef and Vegetables
R NEELICOs CRRI1S0g PARI230

e RS S RTI b i i/ Regular 78
Fried Rice Noodles with Prawns and Egg
Tk fFEESB WEIQCGE 400

i LA AR Al AN R R R

AL Pricce ave lo BME Frce] Ticiares are v Relere aen Oy



0 i AR % Vermicelli, Noodles and Rice

BEABLAE PR DT

Fried Rice Noodles with Beef in Black Bean Sauce
EfE: HFHG0g TS0z RSOz RS0 STHR400g

T-kb Ly
Fried Rice Noodles with Seafood
=¥ fpEcd B&100  #E100s 400

T ke B I de
Fried Rice Noodles with Sliced Beef
L TRIS0e  HAEOE 400z

S LB S g
Spicy Fricd Vermiccelli "Singapore” Style
Lok T l00g OF21502  Kfa00g

|
Stir-fried Noodles with Spring Onion Oil
EHb: T REE008

i — O
Tasty Noodles in Superior Soup
FH: BEESOe w30

AR ]
Braiscd Noodles with Beef in Supcrior Soup
Ik /B 150 o300

(W R o R W

AL Pricce ave lo BME

i/ Regular

il / Regular

#l/ Regular

i/ Regular

{i / Pcr Person

#/Pcr Person

#l/Regular
*: /10 Persun

#/Per Person

#/Regular
/10 Person

V8

98

78

58

10

38
118
238

30
98
1538

A AN A

Frce] Ticiares are v Relere aen Oy






pioly  E&H G Dim Sum and Desserts

AR
{hinese Taro Cake
EH EThE 20 10 Rabd0p W 10s  HEELOs

AR
Chinese Papaya Cake
¥ EENf208 Mim1Sg K15z WhRERss aSe

ARTRGN iR

Pudding with Red Beans
TH: RHERAOr RMEMHIC: &kBELS: 4ILU10z

Kb R
Steamed Tianjin Vegetable Dumplings
EH: pFEE3ISr WMig25g  (NEF10z EFIR10g

WHEAET
Fresh Vegetable Wontons in Chicken Soup

¥ 1509

B HR N

oteamed Vegetable Wontons Served with Chicken Soup

T 15Gg

(W R o R W

AL Pricce ave lo BME

6 N /Half Dozcn

64X fHalf Dozen

{2/ Por Porson

¥/ Half Dozen

61 /iy /Half Dozen

& B /Half Thozen

36

30

15

36

36

A AN A

Frce] Ticiares are v Relere aen Oy






g ow

Al &Y 2 Dim Sum and Desserts

A2 A T & 11 /Half Dozen
Baked Shallot Pancake
¥ WStz kRS2 EAR20z

FIREINFE &I /Half Dozcen
Deep-fried Purple Taro
EH: EINFS0z  WAH30r  FFN20z  UEE1Se

ik K2 TR A 6 i, /Half Dozen

Crispy Custard Tart
TR WD dRA0g TR0z B0

it W 611 /Half Dozen
Crispy Honev Barbecue [Pork Putf
TR THf45g  fiEl 45

[l ey {fif / Per Person
Red Bean Pasle with Sago
T4 AL L00s ks

Tr+% - {ir / Per Person
Mango Pudding
R PMESOs  HTRES0s HEo0

A it /Per Porson
Cream of Almonds
E¥: P80 EERR0p  REE3Ng

TEZ M 6 4H /Half Dozen
Crispy Turnip Cake
T RHm20g 1w 20z B 158 Tblo0g

(W R o R W

AL Pricce ave lo BME

24

30

36

16

22

20

24

A AN A

Frce] Ticiares are v Relere aen Oy
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