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KAGOSHIMA PROMOTION
BIRE T —3 g VERIIA =2 —

Double Boiled Superior Shark’s Fin with Kagoshima Turnip
and Yunnan Ham (Per Person)
M7 e U, B SRR & Er N L DHEIAT

Steamed Scallops and Mashed Green Bean in Egg White
(Per Person)
RET EREDOINAZEL

Stewed Mushrooms and Goose Liver in Abalone Sauce

served in a Casserole
LWATE L R—DH b — % -4

Stewed Kagoshima Turnip and Wagyu Beef Cheek
JB VR B RAR & R E T A DALIA B

Wok-fried Kagoshima Pork with Green Peppers

in Black Bean Sauce
BRBERAKEARN L E—~ L ORT Y — 20D

Braised Kagoshima Pork with Shochu
JEB Y 5 K PR 0D I Pt

Crispy Kagoshima Pork with Strawberry Sauce
7 ) A —RBREKAAF T —ARA

Fried Rice with Minced Black Beef

served in a Hot Stone (Per Person)
AN PR v — 2 (— AHD)

¥ o4 % PR ?’
EREBHEIZ 1 0% DY — e ZB IR S vE T
All prices are subject to 10% service charge

$720

$85

$ 280

$ 240

$ 200

$ 180

$ 175

$ 100
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Steamed Shark’s Fin Dumpling in Soup
with King Crab Leg (Per Person)
BEA L SO D B A—77 (— AHiD)

Yan Toh Heen Superior Dumplings.
TV, TUELRORER, —FEOK LT

Braised Whole Abalone and Seafood
on a Crispy Taro Net (Per Piece)
IRy BAY HOOOEE (—f#)

Steamed Kagoshima Pork and Seaweed Dumpling
with Supreme Broth (Per Person)
JER KA IR (—{H)

Steamed Prawn and Bamboo Shoot Dumplings
WELTAD R LK T

Steamed Pork and Prawn Dumplings with Crab Roe
JRA & BERIE N D) 2K LR

Wok-seared Buns with Roasted Duck, Asparagus
and Preserved Vegetables

WD m—2 b CARK, TANRTHALT V=T

KRR H T

Baked Chicken with Black Truffles in Puff Pastry
RA T RFXET Ty 7 M) a7 DA ABGEE

Steamed Dumplings with Assorted Seafood
in Homemade XO Chili Sauce
XOYV—A, A O LK

Steamed Dumplings with Scallop, Pea Sprouts
and Sea Moss
WAZH, GOEAY DR LT

Golden Prawn and Turnip in Puff Pastry
WAL L DA W BT

Golden Glutinous Rice Dumplings with Cheese, Chicken
and Dried Shrimp
F—R, BA, FIREEAD FE

Poached Tofu Sheet Rolls with Fungus
and Shrimp in Chicken Broth
LB, TR UA—TAY DGEER X

Steamed Scallop and Conpoy Dumplings with Asparagus
and Gold Foil
WET . T ANT I ANY G &R LSBT

Steamed Assorted Mushrooms and
String Beans Dumplings
DO EHAVEKT

Baked Scallop and Celery with Cream in Puff Pastry
MZH, v, 7 —L AP NTR=X |

Crispy Spring Rolls with Crabmeat and Prawn
RN LMED 7 ) A —HITFEEE

Steamed Barbecued Pork Buns
Fyr—3 22— AV EEHHE

¥ode F ORI B
EREBEIZ 1 0% DY —EREIRMBE S ET
All prices are subject to 10% service charge

$ 120

$ 105

$85

$85

$ 64

$64

$64

$64

$48

$48

$48

$48

$48

$48

$48

$48

$ 48

$48
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Chef Lau’s Recommendation
BLANTUBTTORE

HORS D’OEUVRES

N
RIl 2K

Golden Frog Legs with Spicy Salt
D S RO BT LR

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BT 2 HEEY — AW A

Crispy Fresh Prawns with Black Truffles
JYVAE—REELRN) 27

Golden Scallops with Minced Shrimp and Fresh Pear
WL EHEROT T4

Crispy Qyster ( Each)
7Y A — T HhE ()

Roasted Baby Pigeon (Each)
IO —Z |k (—3$)

Wok-fried Turnip Cake with Homemade XO Chili Sauce
FLEE, ZAVOKRIBL S, XOKHD

Wok-seared Rice Flour Cannelloni and Dried Shrimp

with Soy Sauce
F LAY Ky o — L o

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion
WAE T T 7D

Crispy Cucumber with Fungus XO Chili Sauce
FavULARHE XOV—REKz

Assorted Mushrooms and Black Fungus with Yuzu Dressing
X aLBAREOMT FL oy v K

Duck’s Tongue Marinated with Hua Diao and Soy Sauce
TEeLDOE

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 180

$ 180

$ 180

$ 150

$ 120

$90

$85

$ 85

$72

$72

$72

$ 68
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Chef Lau’s Recommendation

SRS S N AV S I oy &

BARBECUED MEAT
BEZ )

Assorted Meat Platter with Jelly Fish $ 320
<biFer—A Ny 7DMZHD

Barbecued Suckling Pig $ 276
FFRDOEDE—Z K

Barbecued Fillet of Freshwater Eel with Honey Sauce $ 240
fBOITH 0 JEBREE

Roasted Pork Belly with Crispy Crust $ 175
A D — A K

Simmered Chicken in Soy Sauce $ 175
OB E

Barbecued Pork with Honey $ 175
JIRRET v — 22—

Roasted Farm Duck $175
H—A RNy

ADVANCE ORDERS
FHRIA =2 —

Braised Fish Maw with Sea Cumumber in Oyster Jus (Per Person) $1720
ORI L E 2 OFEIAH (—AFHD)
24 ReHIRTE TOTHY)

Barbecued Whole Suckling Pig $1288
(Requires 30 minutes’ preparation)

FIROZEEES  (FHELRFR]ITAK 30 47)

Peking Duck ( Each) $ 760
(To be ordered 24 hours in advance)

W Z 7 (4 FFREETE TOTHKI) (—)

Hangzhou Beggar’s Fortune Chicken ( Each) $ 780
(To be ordered 24 hours in advance)

WOV AREX (24 FERIATE TOTR) (—3F)

¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge
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Chef Lau’s Recommendation
YL 2T BT R
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SHARK’S FIN
SO

Braised Superior Shark’s Fin and Crab Claw
served with Supreme Broth (Per Person)
FEITN Y 50O A —7fF & (— AR

Double Boiled Superior Shark’s Fin Soup
with Abalone and Bamboo Piths (Per Person)
HHOOEFEFANY B ESDHONA—T (— A5

Braised Supreme Shark’s Fin in Brown Jus (Per Person)
R B SO DT (— AR

Braised Shark’s Fin with Crab Roe (Per Person)
FEHBZ N SO A—T (— AH)

Braised Superior Shark’s Fin in Brown Jus (Per Person)
SPONDEFNAE (— AR

Double Boiled Superior Shark’s Fin Soup with Chinese Cabbage
(Per Person)

PERSEA D SO A—T (— AR

Braised Shark’s Fin with Crabmeat (Per Person)
BERAD SO A—T (— AR

Shark’s Fin and Seafood in Hot and Sour Soup (Per Person)
SO EWRED R » T —ZX—7 (— i)

Braised Shark’s Fin with Shredded Chicken and Bamboo Piths
(Per Person)
M LERAD SNONA—T (— AR

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$980

$ 780

$ 760

$720

$720

$720

$ 450

$ 400

$ 400
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Chef Lau Recommendation
WL A MTUBTTORH

BIRD’S NEST
SIXHDH

Braised Imperial Bird’s Nest with Crab Roe $ 2,000
DNED DEDEI T D &b A 7T

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person) $ 650
METEOIZDOHEEED (— AFHD)

Braised Imperial Bird’s Nest Soup with Minced Chicken (Per Person) $ 650
HOEHEDEDDORA—T (— AR

Braised Bird’s Nest with Seafood Soup (Per Person) $ 160
WO L OXDOREDOA—T (— AFHi)

DOUBLE BOILED Soup

(Requires 20 minutes’ preparation)

BE L A—T mmesmizi 20 4)

Double Boiled Fish Maw and Sea Whelk (Per Person) $160
OFEREITILEHORA—T (— AHD)

Double Boiled Black Chicken with Abalone and Fungus (Per Person) $ 150
HONEELDITFAY BBRAOA—T" (— AH)

Double Boiled Whole Conpoy with Bamboo Piths $ 110

and Yellow Fungus (Per Person)
HIEEEREE EAREAD ZA—7 (— AHD

Double Boiled Chinese Cabbage with Yunnan Ham $ 100

and Black Mushroom (Per Person)
HFEANLEFEESE, LW A—7 (— AHID)

SouP
A—F

Lobster with Assorted Mushrooms and Bamboo Piths Soup $ 180

(Per Person)
R AZ—=LEDT, 72D IZAY A—7 (— Ajf)

Sweet Corn and Crabmeat Soup (Per Person) $100
BRI 2— 2 ZA—F (— AR

Shredded Roasted Duck and Fish Maw Soup (Per Person) $100
H—R Ny 7 LDRFEROA—T (— AHI)

Seafood and Conpoy Soup (Per Person) $ 100
HEfE & B0 2 —7 (— AR

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge
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ABALONE AND DRIED SEAFOOD
HHOW, e fiF

Braised Whole Abalone (28 Heads)

in Qyster Jus (Per Piece)
HOODF A AL — Y — AL (28 FEHL) (—[F)

Braised Sliced Abalone in Oyster Jus
ATGAABHIDOORDFA AL — —AH

Braised Sliced Abalone with Green Vegetables
AT A XD DOUODOREF IR 2

Braised Sliced Abalone with Goose Webs
ATA RABHDOREND L 9 DKINEE

Braised Abalone Rolls with Minced Shrimp and Asparagus

(Per Person)

WEDTVHLET ARTHADOHDOLOEEX (— A

Braised Whole Fresh Abalone in Oyster Jus (Per Piece)
HOLUDOAA AL — ) — REE ()

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$1,588

$ 850

$ 680

$ 580

$ 300

$ 240
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Chef Lau’s Recommendation
WL A NTUBTTORE

SEAFOOD
Shrimp, Lobster,
Mud Crab,Cream Crab,

Red Garoupa, Mouse Garoupa,

Eastern Star Garoupa, Silver Sole
WE, n7 22— W,
TFRBEE, Ko~ 27 U

<D AT NL—X Ly RHIL—%
A — AR AL =T =R il

Poached Lobster and Bird’s Nest in Egg White (Per Person)
07 AL —DDEHDOREEIFED H AT (— A

Simmered Lobster with Supreme Broth (Per Person)
07 AR —DA—TE (— A7)

Wok-fried Lobster with Crab Roe and Fresh Milk
0T AR —LBEBZDINT IO

Golden Lobster with Spicy Salt

served in a Golden Wheat Flour Basket
0 7 AKX —DH ST LR

Steamed Lobster with Crab Roe and Tofu
N7 AN —LBERLTDORLEE

Wok-fried Lobster with Green Vegetables in Black Bean Sauce
07 AL — RO T — 2

Braised Garoupa and Roasted Pork Belly with Garlic

served in a Casserole
HN—_REEAR E T —V v 7 O LakEX

Wok-seared Garoupa Fillet with Soy Sauce
NE DY F OFEH D

Braised Garoupa Fillet with Ginger

and Spring Onion in Bean Paste
NZDEN) FOHZENAE L & 9 HYEK

Golden Cod Fish with Spicy Salt and Scallion
EREE L HD AL T — )L MEE

Wok-seared Oyster with Scallion in Spicy Sauce
FAAZ—LREDXO Y =AW

Stewed Freshwater Eel and Eggplant with Hot Plum Sauce

served in a Casserole
TFXEMTFDT T LY — A THE

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

i
Market Price
i

$ 280

$ 280

$ 650

$ 650

$ 650

$ 650

$ 460

$ 420

$ 420

$380

$ 280

$ 240
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i fE

Bt & %] g If Wok-fried Prawns with White Asparagus in Black Bean Sauce $310

WELAT ANRTORG Y — 21D

Ve

X0 %g ¥ osioE IR & Stewed King Prawns with Vermicelli $310

in Homemade XO Chili Sauce served in a Casserole
KUF# L FERDO XO Y — % +-4#

x> & ‘}ﬁ“ ® TR Wok-fried Prawns with Salted Fish and Egg $ 310
ME DR, INEZEDOWD

oo ¥ IR Wok-fried Prawns with Chili Sauce $ 300
WEDF VU ) — A5

FEr A = IR R T SR Wok-fried Scramble Egg with Conpoy and Fish Maw $ 240
HiE L DR ERAY I D

= o3 Fp o F Stewed Crabmeat and Eggplant with Hot Plum Sauce $210
i LERADR Y N TT LY —AK

a2 ¥+ x5 EFK Steamed Scallops with Crab Roe and Tofu $ 240
M2 H EBEARZ DR L EE

%*:‘: R S+ oA A Braised Scallops and Eggplant in Sweet and Spicy Sauce $230

WL H T DB

I FFH Steamed Crab Claws with Ginger and Spring Onion $ 150
(= =) served in a Bamboo Basket (Per Person)
ALETORIL X923 EE (— A8

~ O M Golden Crab Claw with Minced Shrimp (Per Piece) $130
(= g BEIND 7 74 (—{)

m o B F Golden Stuffed Crab Shell with Crabmeat (Per Piece) $ 130
(= %) BEOWEET ()

i S (1 Baked Stuffed Sea Whelk in Shell (Per Piece) $130
(* &) E5HOFED Y OBE (—1H)

Beér Pl

Chef Lau’s Recommendation
YL R NT BT TR
¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge
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Chef Lau’s Recommendation
WL A NTUBTTORE

MEAT

A g

Wok-fried Wagyu Beef with Green Peppers, Mushrooms

and Garlic
e, LLEDY, m U Xorh—0 v 7D

Stir-fried Wagyu Beef with Black Peppercorns

served in a Golden Wheat Flour Basket
4o BB O DNy MK

Stewed Turnip and Wagyu Beef Cheek
KAR & FIA-IZIZ A OFIA T~

Wok-fried Beef Fillet with Spicy Sauce
e LRADRED

Crispy Minced Shrimp and Pork Sachets with Haw Sauce
WEOT O LIKADO ) 71 ) X

Stewed Tofu Sachets with Pork and Sesame
MGT EKA, RO HHOOY —AE

Wok-fried Pork with Fungus XO Chili Sauce
KA & RKBEDX O Y —21boH

Crispy Pork Fillet and Pineapple with Sweet and Sour Sauce
gz

Wok-seared Lotus Root Patties with Pork, Squid

and Water Chestnuts
AT T TA N ERBE

Simmered Spare Ribs in Sweet and Sour Sauce
AT VT OHEEY — A&

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 480

$ 480

$ 240

$ 250

$ 280

$ 220

$ 200

$ 175

$175

$ 175
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Chef Lau’s Recommendation
SRS NV i e a5 S 5]

POULTRY

Half
g
Crispy Lung Kong Chicken $230
JRHEEE—A T
Crispy Chicken served with Prawn Crackers $ 240

and Crispy Yunnan Ham
BRLZVAE—=FF U OFENLT TAIR

Braised Whole Fresh Abalone with Chicken

and Eggplant served in a Casserole
OO L FHA D LA

Stewed Chicken with Soy Sauce and Hua Diao Wine

served in a Casserole
B DM & AERAE DA F

Stewed Chicken and Goose Liver with Spicy Salt

served in a Hot Stone Casserole
FREMAV B L 7 — AL AR—D AN, T — )L N

Braised Goose Webs with Whole Conpoy and Lettuce
WH X HDKNE WL VX AANY  HEE

Wok-seared Chicken Fillet with Lemon Sauce
RO LEY Y — AT

Steamed Frog Legs with Fungus
AREELHOZEA LY

Braised Duck and Taro in Sweet Plum Sauce

served in a Casserole
Ay AuafEDHMT T LY — 2K

Roasted Duck with Kiwi in Lemon Sauce
D—ARNE T EXFTADLEY Y —RA

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

Whole

EN !

$ 460

$480

$290

$ 230

$ 300

$ 280

$ 185

$ 180

$ 200

$ 185
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VEGETARIAN
(Strict Vegetarian)

MR
(W72 L)

Double Boiled Chinese Cabbage with Matsutake Mushrooms
and Black Mushrooms in Soup (Per Person)
(Requires 20 minutes’ Preparation)

E, Lzl & PEEFRAY O 2 —7 (— AR/
(FHELHFRTIEA0 20 43)

Braised Bird’s Nest and Imperial Fungus

Stuffed in Bamboo Piths
M ICEED T DITO OB LE XL 51T

Wok-fried White Asparagus with Bamboo Piths

and Mixed Mushrooms
RUA NTANRTIHA FEH EOZ00WD

Braised Bamboo Piths with Green Vegetables
R LR RO DA

Braised Tofu with Black Mushrooms and Fungus
TEELWET, S bIToROE

Braised String Beans with Preserved Olives
AT EF ) =T DEY

Braised Eggplant with Fungus XO Chili Sauce
EOZ LT, EXHITFDOXOY =AM DA

Crispy Tofu Sheet Rolls with Assorted Mushrooms
EOZANVGHEEDT T A

Braised Imperial Fungus in Tofu Sheets
L LT OBHEAAH

Wok-fried Crunchy Vegetables
L& LrEBHEOWDED

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 100

$ 185

$ 185

$ 175

$ 175

$ 175

$ 175

$ 175

$ 175

$ 175



Chealth

Food choices for your individual needs
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MAIN COURSE
AA L a—RA

Steamed Eastern Star Garoupa Fillet with Red Onion, Tomato,
Fresh Lily Bulbs and Konbu
BEA, b~ b, @O, BRAVANZOEKLEA

Wok-fried Veal Loin with Mixed Bell Peppers and Potatoes
with Yuzu

TR, Ry = RT OO
NYAZ— R EMTFDOY—A

Baked Eggplant with Lamb, Garlic and Spring Onion in Gravy
T LR, BAD T LARBEE LA E—Y—2R

SOuUP
A—7

Garoupa with Ginger, Parsley and Fungus in Soup (Per Person)
(Requires 20 minutes Preparation)

L REBEYADANEZDA—T
(— B GRERRIZR 20 2)

RICE AND NOODLES

ZHR -

Noodles with Veal Loin and Laver in Chicken Broth
THA, LR—AD S EA

Steamed Red Grain Rice and Glutinous Rice
with U.S. Organic Beef Tenderloin and Maitake Mushrooms

7} th A i R wrapped in Lotus Leaf

-§- =AW=y 7 B=T7 LEMEANYFRADIB D, HOLEFI
Diabetes Heart Disease Hypertension Antioxidants
R T =3 e

¥ o4 % PR '?’
LEBHEIC 1 0% DY —E XA S ET
All prices are subject to 10% service charge

$ 320

$ 240

$ 240

$ 150

$ 100

$ 60
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RICE AND NOODLES

TR - il

Steamed Rice with Goose Liver and Minced Wagyu Beef

served in a Casserole (Requires 45 minutes’ preparation)
ML 757 7T 0 LEBE XA TR
GHERERITA9 45 )

Fried Rice with Salmon, Conpoy and Egg White
P—Fr HEAVINATF v — v

Baked Fried Rice with Seafood and Avocado

in Portuguese Sauce
TR R EWREA D AR AR b AVEY — A

Fried Rice with Seafood and Fungus XO Chili Sauce
served in a Hot Stone Casserole (Per Person)

WRETF v — XL BITFTOXO Y — 2D T8 X (— A i)

Fried Rice Wrapped and Steamed in Lotus Leaf (Per Person)
T DOECAHAL T (— AR

Stewed Noodles Flavoured with Abalone Sauce
HHOOEBE D> T Hi

Fried Noodles with Assorted Seafood
WEEO M- 21X

Fried Noodles with Pork and Preserved Vegetables
B EVF—H A OR0Ex 21X

Fried Noodles and Conpoy with Soy Sauce
HETOHBEAD EmbEE 2

Braised E-Fu Noodles with Conpoy and Shrimp Roe
AL &g o — 7 — %0

Fried Rice Noodles and Wagyu Beef
FHERAD Ko E 21X

Sliced Abalone and Noodles in Supreme Broth (Per Person)
HHOOAY KA — 5 (— )

Red Grain Rice Congee with Garoupa Fillet and Seaweed
NEDT 4 e BTN RN D

¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge

$ 280

$ 148

$ 185

$ 100

$ 65

$ 190

$ 190

$ 145

$ 145

$ 145

$ 145

$ 160

$ 200
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PREMIUM CHINESE TEA
&t E

GREEN TEA (NON-FERMENTED)
SIS

Dongshan Spring Bi Lou Chun
HLBARTERE (%)

Lychee Scented Longjing
TAF DR (W)

OOLONG (SEMI-FERMENTED)
ﬁ 3 (v—oy)

Royal Lavender Angi Super Ti Kuan Yin
RYREEE (8EE)

Chaoan Mt. Phoenix Daffodil
JEVEL B A

Wu Yi Dao Hung Pao Select
HARARR KA (v—a)

Taiwan Dongding Oolong
EEHRIESGHE (7—my)

PUER (HEAVILY FERMENTED)
Bk (F—TN)

Reserved Extra Old Pu Er Cake
B 7 — 7 — LR

Yunnan Pu Er
RHFEEREE (F—71)

SELECTION OF HOUSE TEA

PSS

Ti Kuan Yin,
el (v—ny)
Jasmine

TR (¥ AIV)
Shui Hsin

KAl (A A &)
Shou Mei

ZFE (BX)

Lung Jin

BEH (FKIR)

Pu Er

WIH (F—T L)
Chrysanthemum
it (%7)
Oolong

g (7—o)

¥ode F ORI B

EFEEHEIZ 1 0% D —E BB MAE SN E T

All prices are subject to 10% service charge

$ 45

$ 45

$95

$80

$ 65

$ 45

$ 300

$ 45

$22
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Food choices for your individual needs
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THE IHEALTH MENU IS A COLLABORATION BETWEEN INTERCONTINENTAL HONG KONG,
RENOWNED FOR ITS OUTSTANDING FOOD AND BEVERAGE OPERATIONS, AND HONG KONG
ADVENTIST HOSPITAL, A LEADER IN LIFESTYLE MANAGEMENT IN HONG KONG AND ABROAD.
IHEALTH IS A GROUND-BREAKING PREVENTIVE HEALTH MENU BASED ON ACADEMIC
NUTRITIONAL GUIDANCE FOR THE PREVENTION OF 4 PREVALENT HEALTH CONCERNS
WORLDWIDE- DIABETES, HYPERTENSION, HEART DISEASE AND THE NEED FOR ANTI-OXIDANTS.

THE IHEALTH MENU IS A 5-STAR SELECTION OF PREVENTIVE HEALTHY DISHES FOR ALL-DAY
DINING. THE MENU GENUINELY BENEFITS ANYONE WHO WISHES TO MAKE INTELLIGENT

FOOD CHOICES SUITING HIS/HER INDIVIDUAL HEALTH NEEDS, WITH THE ADDED VALUE OF GREAT
TASTE, PRESENTATION AND QUALITY INGREDIENTS. WITH THE IHEALTH MENU, YOU CAN ENJOY A
NEW AND DELICIOUS DINING OPTION THAT ALLOWS YOU TO FOLLOW YOUR PERSONAL HEALTH
REGIME.

MBEFEEE CEFOHDLA X —a L FR A NVEFEEORHO -~V A A =a2—F, [TL
TA TAZANKEEHOEGFEE L TEHNATHEAREETY RRXUT 0 A NEBEEDa TR
L— g VR LELOTT, T-~L R T, HRIGEO 4 KER - RGOl .
M EIE  AANERIE — O TRED T DRBFHITA X 0 RSNl 7~ — A = o
— T,

[~V AA=Z2—DONFIZ, 6 VEL~L,  WRATHOEODO~ LY —A =2 —& L THKH
BOALEROVWELETEST, THHOHEOIREIZH>ToR&MEBRY, KOKMT, B
LI b D, TARE w@ﬁ%@ééﬁ_ﬁ%@bfwiﬁ‘ [-~VA A =2 —1,
LWITNAFT gy, TAGORET 7T A5 H 2 < BRLANWZTET 55
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Diabetes

Recommended food for control or prevention
Brown Rice, Red Rice, Whole Wheat Bread and Buckwheat.

AR
MR OB - TRHICHREID DR
Lok, KUK, BRUNERSY . 2
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2FomF oS EHEAEHAS
Heart Disease
Recommended food for control or prevention
Whole Wheat, Oat, Brown Rice, Beans and Soy Products.
W
OMER DE B « TR I8/ DR
RN, A— MR, ZOK, G, R

® & B
Kﬂiﬁﬁélﬁmﬁi e
BA T FEEFE MR

Hypertension

Recommended food for control or prevention

Asparagus, Celery, Flax Seed, Dark Green Vegetables and Low Fat Yoghurt.
e I SE

L ESE DE B - TP 38 D

TANTGIHA, ku ) WO, fkEER, EIE I —2 1k

g i

eSS e

ﬂ’;']“,rg',;f} AR AR EH o < $ 3 RE
Antioxidants

Recommended food

Carrots, Pumpkin, Cantaloupe, Papaya, Blueberries, Barley and Garlic.
ik

TURAIZ B O O f2 i
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KAGOSHIMA PROMOTION
BIRE T —3 g VERIIA =2 —

Double Boiled Superior Shark’s Fin with Kagoshima Turnip
and Yunnan Ham (Per Person)
M7 e U, B SRR & Er N L DHEIAT

Steamed Scallops and Mashed Green Bean in Egg White
(Per Person)
RET EREDOINAZEL

Stewed Mushrooms and Goose Liver in Abalone Sauce

served in a Casserole
LWATE L R—DH b — % -4

Stewed Kagoshima Turnip and Wagyu Beef Cheek
JB VR B RAR & R E T A DALIA B

Wok-fried Kagoshima Pork with Green Peppers

in Black Bean Sauce
BRBERAKEARN L E—~ L ORT Y — 20D

Braised Kagoshima Pork with Shochu
JEB Y 5 K PR 0D I Pt

Crispy Kagoshima Pork with Strawberry Sauce
7 ) A —RBREKAAF T —ARA

Fried Rice with Minced Black Beef

served in a Hot Stone (Per Person)
AN PR v — 2 (— AHD)

¥ o4 % PR ?’
EREBHEIZ 1 0% DY — e ZB IR S vE T
All prices are subject to 10% service charge

$720

$85

$ 280

$ 240

$ 200

$ 180

$ 175

$ 100
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Steamed Shark’s Fin Dumpling in Soup
with King Crab Leg (Per Person)
A L SONAD 8 A—7 (— AF)

Yan Toh Heen Superior Dumplings.
Tva, TUEEHRORSE, ZFHOK LB

Braised Whole Abalone and Seafood
on a Crispy Taro Net (Per Piece)
ATy FAY HHLOOEE (—{#)

Steamed Kagoshima Pork and Seaweed Dumpling
with Supreme Broth (Per Person)
FEVE SR D /NEEEL (—1H)

Steamed Prawn and Bamboo Shoot Dumplings
WE LAY K LT

Steamed Pork and Prawn Dumplings with Crab Roe
K & BEIRIE NV 2K L7

Wok-seared Buns with Roasted Duck, Asparagus
and Preserved Vegetables

EOBr—Z NEESRVIRZ, TANRT AL T Y F—T

KRR H T )0

Baked Chicken with Black Truffles in Puff Pastry
XA RFXR T Ty M) a7 DONAABBEE

Steamed Dumplings with Assorted Seafood
in Homemade XO Chili Sauce
XOY—Z, MEfEANY DFKLEK

Steamed Dumplings with Scallop, Pea Sprouts
and Sea Moss
WAZH, GOEAY DR LT

Golden Prawn and Turnip in Puff Pastry
WAL L DA W BT

Golden Glutinous Rice Dumplings with Cheese, Chicken
and Dried Shrimp
F—A, BA, FIREEND KR

Poached Tofu Sheet Rolls with Fungus

and Shrimp in Chicken Broth

LB, FRXUA—TAY OBEELX

Steamed Scallop and Conpoy Dumplings with Asparagus

and Gold Foil
RET TANRT AN GEME K LK T

Steamed Assorted Mushrooms and

String Beans Dumplings

EDZETANVET

Baked Scallop an\d Celery with Cream in Puff Pastry
MZH, v, 7 —L AP NTR=X |

Crispy Spring Rolls with Crabmeat and Prawn
A LEDO 7 ) A Y- EEX

Steamed Barbecued Pork Buns
Fyr—a—ADEEH

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 120

$ 105

$85

$85

$ 68

$ 68

$ 68

$ 68

$52

$ 52

$52

$ 52

$52

$52

$52

$ 48

$52

$ 52
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Chef Lau’s Recommendation
YL AT UrBTT R

HORS D’OEUVRES

N
RIl 2K

Golden Frog Legs with Spicy Salt
D S RO BT LR

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BT 2 HEEY — AW A

Crispy Fresh Prawns with Black Truffles
JYVAE—REELRN) 27

Golden Scallops with Minced Shrimp and Fresh Pear
WL EHEROT T4

Crispy Qyster ( Each)
7Y A — T HhE ()

Roasted Baby Pigeon (Each)
IO —Z |k (—3$)

Wok-fried Turnip Cake with Homemade XO Chili Sauce
FLEE, ZAVOKRIBL S, XOKHD

Wok-seared Rice Flour Cannelloni and Dried Shrimp

with Soy Sauce
F LAY Ky o — L o

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion
WAE T T 7D

Crispy Cucumber with Fungus XO Chili Sauce
FavULARHE XOV—REKz

Assorted Mushrooms and Black Fungus with Yuzu Dressing
X aLBAREOMT FL oy v K

Duck’s Tongue Marinated with Hua Diao and Soy Sauce
TEeLDOE

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 180

$ 180

$ 180

$ 150

$ 120

$90

$85

$ 85

$72

$72

$72

$ 68
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Chef Lau’s Recommendation

SRS S N AV S I oy &

BARBECUED MEAT
BEZ )

Assorted Meat Platter with Jelly Fish $ 320
<biFer—A Ny 7DMZHD

Barbecued Suckling Pig $ 276
FFRDOEDE—Z K

Barbecued Fillet of Freshwater Eel with Honey Sauce $ 240
fBOITH 0 JEBREE

Roasted Pork Belly with Crispy Crust $ 175
A D — A K

Simmered Chicken in Soy Sauce $ 175
OB E

Barbecued Pork with Honey $ 175
JIRRET v — 22—

Roasted Farm Duck $175
H—A RNy

ADVANCE ORDERS
FHRIA =2 —

Braised Fish Maw with Sea Cumumber in Oyster Jus (Per Person) $1720
ORI L E 2 OFEIAH (—AFHD)
24 ReHIRTE TOTHY)

Barbecued Whole Suckling Pig $1288
(Requires 30 minutes’ preparation)

FIROZEEES  (FHELRFR]ITAK 30 47)

Peking Duck ( Each) $ 760
(To be ordered 24 hours in advance)

W Z 7 (4 FFREETE TOTHKI) (—)

Hangzhou Beggar’s Fortune Chicken ( Each) $ 780
(To be ordered 24 hours in advance)

WOV AREX (24 FERIATE TOTR) (—3F)

¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge
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Chef Lau’s Recommendation
YL 2T BT R
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SHARK’S FIN
SO

Braised Superior Shark’s Fin and Crab Claw
served with Supreme Broth (Per Person)
FEITN Y 50O A —7fF & (— AR

Double Boiled Superior Shark’s Fin Soup
with Abalone and Bamboo Piths (Per Person)
HHOOEFEFANY B ESDHONA—T (— A5

Braised Supreme Shark’s Fin in Brown Jus (Per Person)
R B SO DT (— AR

Braised Shark’s Fin with Crab Roe (Per Person)
FEHBZ N SO A—T (— AH)

Braised Superior Shark’s Fin in Brown Jus (Per Person)
SPONDEFNAE (— AR

Double Boiled Superior Shark’s Fin Soup with Chinese Cabbage
(Per Person)

PERSEA D SO A—T (— AR

Braised Shark’s Fin with Crabmeat (Per Person)
BERAD SO A—T (— AR

Shark’s Fin and Seafood in Hot and Sour Soup (Per Person)
SO EWRED R » T —ZX—7 (— i)

Braised Shark’s Fin with Shredded Chicken and Bamboo Piths
(Per Person)
M LERAD SNONA—T (— AR

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$980

$ 780

$ 760

$720

$720

$720

$ 450

$ 400

$ 400



Hk

-

(& i)
I A
(& =)

3
(B
—

AN

2 s
>

?’t Iglg? 1€" J‘% fr’] “%I:‘: i’/ﬁ‘
(= =)

N
"
~
-

i R R R A

(% =)

(2
L S
(& =)
(£ )
’fl /J/‘* f’; é
(& =)
T FI B 4

Chef Lau Recommendation
WL A MTUBTTORH

BIRD’S NEST
SIXHDH

Braised Imperial Bird’s Nest with Crab Roe $ 2,000
DNED DEDEI T D &b A 7T

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person) $ 650
METEOIZDOHEEED (— AFHD)

Braised Imperial Bird’s Nest Soup with Minced Chicken (Per Person) $ 650
HOEHEDEDDORA—T (— AR

Braised Bird’s Nest with Seafood Soup (Per Person) $ 160
WO L OXDOREDOA—T (— AFHi)

DOUBLE BOILED Soup

(Requires 20 minutes’ preparation)

BE L A—T mmesmizi 20 4)

Double Boiled Fish Maw and Sea Whelk (Per Person) $160
OFEREITILEHORA—T (— AHD)

Double Boiled Black Chicken with Abalone and Fungus (Per Person) $ 150
HONEELDITFAY BBRAOA—T" (— AH)

Double Boiled Whole Conpoy with Bamboo Piths $ 110

and Yellow Fungus (Per Person)
HIEEEREE EAREAD ZA—7 (— AHD

Double Boiled Chinese Cabbage with Yunnan Ham $ 100

and Black Mushroom (Per Person)
HFEANLEFEESE, LW A—7 (— AHID)

SouP
A—F

Lobster with Assorted Mushrooms and Bamboo Piths Soup $ 180

(Per Person)
R AZ—=LEDT, 72D IZAY A—7 (— Ajf)

Sweet Corn and Crabmeat Soup (Per Person) $100
BRI 2— 2 ZA—F (— AR

Shredded Roasted Duck and Fish Maw Soup (Per Person) $100
H—R Ny 7 LDRFEROA—T (— AHI)

Seafood and Conpoy Soup (Per Person) $ 100
HEfE & B0 2 —7 (— AR

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge
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ABALONE AND DRIED SEAFOOD
HHOW, e fiF

Braised Whole Abalone (28 Heads)

in Qyster Jus (Per Piece)
HOODF A AL — Y — AL (28 FEHL) (—[F)

Braised Sliced Abalone in Oyster Jus
ATGAABHIDOORDFA AL — —AH

Braised Sliced Abalone with Green Vegetables
AT A XD DOUODOREF IR 2

Braised Sliced Abalone with Goose Webs
ATA RABHDOREND L 9 DKINEE

Braised Abalone Rolls with Minced Shrimp and Asparagus

(Per Person)

WEDTVHLET ARTHADOHDOLOEEX (— A

Braised Whole Fresh Abalone in Oyster Jus (Per Piece)
HOLUDOAA AL — ) — REE ()

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$1,588

$ 850

$ 680

$ 580

$ 300

$ 240



P N

[

)

ﬁ

BoE-~ % B
=7 "
oo B omo
oo~ 3 A
i S (O
(= )

RRCI N A
(= )

20 W
¥ W AT IR

‘\E‘;
|4z

5
haad
o=y
&
\
o

R R AR A
Chef Lau’s Recommendation
WL A NTUBTTORE

SEAFOOD
Shrimp, Lobster,
Mud Crab,Cream Crab,

Red Garoupa, Mouse Garoupa,

Eastern Star Garoupa, Silver Sole
WE, n7 22— W,
TFRBEE, Ko~ 27 U

<D AT NL—X Ly RHIL—%
A — AR AL =T =R il

Poached Lobster and Bird’s Nest in Egg White (Per Person)
07 AL —DDEHDOREEIFED H AT (— A

Simmered Lobster with Supreme Broth (Per Person)
07 AR —DA—TE (— A7)

Wok-fried Lobster with Crab Roe and Fresh Milk
0T AR —LBEBZDINT IO

Golden Lobster with Spicy Salt

served in a Golden Wheat Flour Basket
0 7 AKX —DH ST LR

Steamed Lobster with Crab Roe and Tofu
N7 AN —LBERLTDORLEE

Wok-fried Lobster with Green Vegetables in Black Bean Sauce
07 AL — RO T — 2

Braised Garoupa and Roasted Pork Belly with Garlic

served in a Casserole
HN—_REEAR E T —V v 7 O LakEX

Wok-seared Garoupa Fillet with Soy Sauce
NE DY F OFEH D

Braised Garoupa Fillet with Ginger

and Spring Onion in Bean Paste
NZDEN) FOHZENAE L & 9 HYEK

Golden Cod Fish with Spicy Salt and Scallion
EREE L HD AL T — )L MEE

Wok-seared Oyster with Scallion in Spicy Sauce
FAAZ—LREDXO Y =AW

Stewed Freshwater Eel and Eggplant with Hot Plum Sauce

served in a Casserole
TFXEMTFDT T LY — A THE

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

i
Market Price
i

$ 280

$ 280

$ 650

$ 650

$ 650

$ 650

$ 460

$ 420

$ 420

$380

$ 280

$ 240
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Bt & %] g If Wok-fried Prawns with White Asparagus in Black Bean Sauce $310

WELAT ANRTORG Y — 21D

Ve

X0 %g ¥ osioE IR & Stewed King Prawns with Vermicelli $310

in Homemade XO Chili Sauce served in a Casserole
KUF# L FERDO XO Y — % +-4#

x> & ‘}ﬁ“ ® TR Wok-fried Prawns with Salted Fish and Egg $ 310
ME DR, INEZEDOWD

oo ¥ IR Wok-fried Prawns with Chili Sauce $ 300
WEDF VU ) — A5

FEr A = IR R T SR Wok-fried Scramble Egg with Conpoy and Fish Maw $ 240
HiE L DR ERAY I D

= o3 Fp o F Stewed Crabmeat and Eggplant with Hot Plum Sauce $210
i LERADR Y N TT LY —AK

a2 ¥+ x5 EFK Steamed Scallops with Crab Roe and Tofu $ 240
M2 H EBEARZ DR L EE

%*:‘: R S+ oA A Braised Scallops and Eggplant in Sweet and Spicy Sauce $230

WL H T DB

I FFH Steamed Crab Claws with Ginger and Spring Onion $ 150
(= =) served in a Bamboo Basket (Per Person)
ALETORIL X923 EE (— A8

~ O M Golden Crab Claw with Minced Shrimp (Per Piece) $130
(= g BEIND 7 74 (—{)

m o B F Golden Stuffed Crab Shell with Crabmeat (Per Piece) $ 130
(= %) BEOWEET ()

i S (1 Baked Stuffed Sea Whelk in Shell (Per Piece) $130
(* &) E5HOFED Y OBE (—1H)

Beér Pl

Chef Lau’s Recommendation
YL R NT BT TR
¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge
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Chef Lau’s Recommendation
WL A NTUBTTORE

MEAT

A g

Wok-fried Wagyu Beef with Green Peppers, Mushrooms

and Garlic
e, LLEDY, m U Xorh—0 v 7D

Stir-fried Wagyu Beef with Black Peppercorns

served in a Golden Wheat Flour Basket
4o BB O DNy MK

Stewed Turnip and Wagyu Beef Cheek
KAR & FIA-IZIZ A OFIA T~

Wok-fried Beef Fillet with Spicy Sauce
e LRADRED

Crispy Minced Shrimp and Pork Sachets with Haw Sauce
WEOT O LIKADO ) 71 ) X

Stewed Tofu Sachets with Pork and Sesame
MGT EKA, RO HHOOY —AE

Wok-fried Pork with Fungus XO Chili Sauce
KA & RKBEDX O Y —21boH

Crispy Pork Fillet and Pineapple with Sweet and Sour Sauce
gz

Wok-seared Lotus Root Patties with Pork, Squid

and Water Chestnuts
AT T TA N ERBE

Simmered Spare Ribs in Sweet and Sour Sauce
AT VT OHEEY — A&

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 480

$ 480

$ 240

$ 250

$ 280

$ 220

$ 200

$ 175

$175

$ 175
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Chef Lau’s Recommendation
SRS NV i e a5 S 5]

POULTRY

Half
g
Crispy Lung Kong Chicken $230
JRHEEE—A T
Crispy Chicken served with Prawn Crackers $ 240

and Crispy Yunnan Ham
BRLZVAE—=FF U OFENLT TAIR

Braised Whole Fresh Abalone with Chicken

and Eggplant served in a Casserole
OO L FHA D LA

Stewed Chicken with Soy Sauce and Hua Diao Wine

served in a Casserole
B DM & AERAE DA F

Stewed Chicken and Goose Liver with Spicy Salt

served in a Hot Stone Casserole
FREMAV B L 7 — AL AR—D AN, T — )L N

Braised Goose Webs with Whole Conpoy and Lettuce
WH X HDKNE WL VX AANY  HEE

Wok-seared Chicken Fillet with Lemon Sauce
RO LEY Y — AT

Steamed Frog Legs with Fungus
AREELHOZEA LY

Braised Duck and Taro in Sweet Plum Sauce

served in a Casserole
Ay AuafEDHMT T LY — 2K

Roasted Duck with Kiwi in Lemon Sauce
D—ARNE T EXFTADLEY Y —RA

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

Whole

EN !

$ 460

$480

$290

$ 230

$ 300

$ 280

$ 185

$ 180

$ 200

$ 185
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VEGETARIAN
(Strict Vegetarian)

MR
(W72 L)

Double Boiled Chinese Cabbage with Matsutake Mushrooms
and Black Mushrooms in Soup (Per Person)
(Requires 20 minutes’ Preparation)

E, Lzl & PEEFRAY O 2 —7 (— AR/
(FHELHFRTIEA0 20 43)

Braised Bird’s Nest and Imperial Fungus

Stuffed in Bamboo Piths
M ICEED T DITO OB LE XL 51T

Wok-fried White Asparagus with Bamboo Piths

and Mixed Mushrooms
RUA NTANRTIHA FEH EOZ00WD

Braised Bamboo Piths with Green Vegetables
R LR RO DA

Braised Tofu with Black Mushrooms and Fungus
TEELWET, S bIToROE

Braised String Beans with Preserved Olives
AT EF ) =T DEY

Braised Eggplant with Fungus XO Chili Sauce
EOZ LT, EXHITFDOXOY =AM DA

Crispy Tofu Sheet Rolls with Assorted Mushrooms
EOZANVGHEEDT T A

Braised Imperial Fungus in Tofu Sheets
L LT OBHEAAH

Wok-fried Crunchy Vegetables
L& LrEBHEOWDED

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 100

$ 185

$ 185

$ 175

$ 175

$ 175

$ 175

$ 175

$ 175

$ 175
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Food choices for your individual needs
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MAIN COURSE
AA L a—RA

Steamed Eastern Star Garoupa Fillet with Red Onion, Tomato,
Fresh Lily Bulbs and Konbu
BEA, b~ b, @O, BRAVANZOEKLEA

Wok-fried Veal Loin with Mixed Bell Peppers and Potatoes
with Yuzu

TR, Ry = RT OO
NYAZ— R EMTFDOY—A

Baked Eggplant with Lamb, Garlic and Spring Onion in Gravy
T LR, BAD T LARBEE LA E—Y—2R

SOuUP
A—7

Garoupa with Ginger, Parsley and Fungus in Soup (Per Person)
(Requires 20 minutes Preparation)

L REBEYADANEZDA—T
(— B GRERRIZR 20 2)

RICE AND NOODLES

ZHR -

Noodles with Veal Loin and Laver in Chicken Broth
THA, LR—AD S EA

Steamed Red Grain Rice and Glutinous Rice
with U.S. Organic Beef Tenderloin and Maitake Mushrooms

7} th A i R wrapped in Lotus Leaf

-§- =AW=y 7 B=T7 LEMEANYFRADIB D, HOLEFI
Diabetes Heart Disease Hypertension Antioxidants
R T =3 e

¥ o4 % PR '?’
LEBHEIC 1 0% DY —E XA S ET
All prices are subject to 10% service charge

$ 320

$ 240

$ 240

$ 150

$ 100

$ 60
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RICE AND NOODLES

TR - il

Steamed Rice with Goose Liver and Minced Wagyu Beef

served in a Casserole (Requires 45 minutes’ preparation)
ML 757 7T 0 LEBE XA TR
GHERERITA9 45 )

Fried Rice with Salmon, Conpoy and Egg White
P—Fr HEAVINATF v — v

Baked Fried Rice with Seafood and Avocado

in Portuguese Sauce
TR R EWREA D AR AR b AVEY — A

Fried Rice with Seafood and Fungus XO Chili Sauce
served in a Hot Stone Casserole (Per Person)

WRETF v — XL BITFTOXO Y — 2D T8 X (— A i)

Fried Rice Wrapped and Steamed in Lotus Leaf (Per Person)
T DOECAHAL T (— AR

Stewed Noodles Flavoured with Abalone Sauce
HHOOEBE D> T Hi

Fried Noodles with Assorted Seafood
WEEO M- 21X

Fried Noodles with Pork and Preserved Vegetables
B EVF—H A OR0Ex 21X

Fried Noodles and Conpoy with Soy Sauce
HETOHBEAD EmbEE 2

Braised E-Fu Noodles with Conpoy and Shrimp Roe
AL &g o — 7 — %0

Fried Rice Noodles and Wagyu Beef
FHERAD Ko E 21X

Sliced Abalone and Noodles in Supreme Broth (Per Person)
HHOOAY KA — 5 (— )

Red Grain Rice Congee with Garoupa Fillet and Seaweed
NEDT 4 e BTN RN D

¥ode F ORI B
ERUEHEIC 1 0 %D —E AR S ET
All prices are subject to 10% service charge

$ 280

$ 148

$ 185

$ 100

$ 65

$ 190

$ 190

$ 145

$ 145

$ 145

$ 145

$ 160

$ 200
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PREMIUM CHINESE TEA
&t E

GREEN TEA (NON-FERMENTED)
SIS

Dongshan Spring Bi Lou Chun
HLBARTERE (%)

Lychee Scented Longjing
TAF DR (W)

OOLONG (SEMI-FERMENTED)
ﬁ 3 (v—oy)

Royal Lavender Angi Super Ti Kuan Yin
RYREEE (8EE)

Chaoan Mt. Phoenix Daffodil
JEVEL B A

Wu Yi Dao Hung Pao Select
HARARR KA (v—a)

Taiwan Dongding Oolong
EEHRIESGHE (7—my)

PUER (HEAVILY FERMENTED)
Bk (F—TN)

Reserved Extra Old Pu Er Cake
B 7 — 7 — LR

Yunnan Pu Er
RHFEEREE (F—71)

SELECTION OF HOUSE TEA

PSS

Ti Kuan Yin,
el (v—ny)
Jasmine

TR (¥ AIV)
Shui Hsin

KAl (A A &)
Shou Mei

ZFE (BX)

Lung Jin

BEH (FKIR)

Pu Er

WIH (F—T L)
Chrysanthemum
it (%7)
Oolong

g (7—o)
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All prices are subject to 10% service charge

$ 45

$ 45

$95

$80

$ 65

$ 45

$ 300

$ 45

$22



Zhealth

Food choices for your individual needs
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THE IHEALTH MENU IS A COLLABORATION BETWEEN INTERCONTINENTAL HONG KONG,
RENOWNED FOR ITS OUTSTANDING FOOD AND BEVERAGE OPERATIONS, AND HONG KONG
ADVENTIST HOSPITAL, A LEADER IN LIFESTYLE MANAGEMENT IN HONG KONG AND ABROAD.
IHEALTH IS A GROUND-BREAKING PREVENTIVE HEALTH MENU BASED ON ACADEMIC
NUTRITIONAL GUIDANCE FOR THE PREVENTION OF 4 PREVALENT HEALTH CONCERNS
WORLDWIDE- DIABETES, HYPERTENSION, HEART DISEASE AND THE NEED FOR ANTI-OXIDANTS.

THE IHEALTH MENU IS A 5-STAR SELECTION OF PREVENTIVE HEALTHY DISHES FOR ALL-DAY
DINING. THE MENU GENUINELY BENEFITS ANYONE WHO WISHES TO MAKE INTELLIGENT

FOOD CHOICES SUITING HIS/HER INDIVIDUAL HEALTH NEEDS, WITH THE ADDED VALUE OF GREAT
TASTE, PRESENTATION AND QUALITY INGREDIENTS. WITH THE IHEALTH MENU, YOU CAN ENJOY A
NEW AND DELICIOUS DINING OPTION THAT ALLOWS YOU TO FOLLOW YOUR PERSONAL HEALTH
REGIME.

MBEFEEE CEFOHDLA X —a L FR A NVEFEEORHO -~V A A =a2—F, [TL
TA TAZANKEEHOEGFEE L TEHNATHEAREETY RRXUT 0 A NEBEEDa TR
L— g VR LELOTT, T-~L R T, HRIGEO 4 KER - RGOl .
M EIE  AANERIE — O TRED T DRBFHITA X 0 RSNl 7~ — A = o
— T,

[~V AA=Z2—DONFIZ, 6 VEL~L,  WRATHOEODO~ LY —A =2 —& L THKH
BOALEROVWELETEST, THHOHEOIREIZH>ToR&MEBRY, KOKMT, B
LI b D, TARE w@ﬁ%@ééﬁ_ﬁ%@bfwiﬁ‘ [-~VA A =2 —1,
LWITNAFT gy, TAGORET 7T A5 H 2 < BRLANWZTET 55
A= a2 —T7,
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Diabetes

Recommended food for control or prevention
Brown Rice, Red Rice, Whole Wheat Bread and Buckwheat.

AR
MR OB - TRHICHREID DR
Lok, KUK, BRUNERSY . 2

_“;,“: R F»ﬁ’i)??
AR B ROR E R S &
2FomF oS EHEAEHAS
Heart Disease
Recommended food for control or prevention
Whole Wheat, Oat, Brown Rice, Beans and Soy Products.
W
OMER DE B « TR I8/ DR
RN, A— MR, ZOK, G, R

® & B
Kﬂiﬁﬁélﬁmﬁi e
BA T FEEFE MR

Hypertension

Recommended food for control or prevention

Asparagus, Celery, Flax Seed, Dark Green Vegetables and Low Fat Yoghurt.
e I SE

L ESE DE B - TP 38 D

TANTGIHA, ku ) WO, fkEER, EIE I —2 1k

g i

eSS e

ﬂ’;']“,rg',;f} AR AR EH o < $ 3 RE
Antioxidants

Recommended food

Carrots, Pumpkin, Cantaloupe, Papaya, Blueberries, Barley and Garlic.
ik

TURAIZ B O O f2 i
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KAGOSHIMA PROMOTION
BIRE T —3 g VERIIA =2 —

Double Boiled Superior Shark’s Fin with Kagoshima Turnip
and Yunnan Ham (Per Person)
M7 e U, B SRR & Er N L DHEIAT

Steamed Scallops and Mashed Green Bean in Egg White
(Per Person)
RET EREDOINAZEL

Stewed Mushrooms and Goose Liver in Abalone Sauce

served in a Casserole
LWATE L R—DH b — % -4

Stewed Kagoshima Turnip and Wagyu Beef Cheek
JB VR B RAR & R E T A DALIA B

Wok-fried Kagoshima Pork with Green Peppers

in Black Bean Sauce
BRBERAKEARN L E—~ L ORT Y — 20D

Braised Kagoshima Pork with Shochu
JEB Y 5 K PR 0D I Pt

Crispy Kagoshima Pork with Strawberry Sauce
7 ) A —RBREKAAF T —ARA

Fried Rice with Minced Black Beef

served in a Hot Stone (Per Person)
AN PR v — 2 (— AHD)

¥ o4 % PR ?’
EREBHEIZ 1 0% DY — e ZB IR S vE T
All prices are subject to 10% service charge

$720

$85

$ 280

$ 240

$ 200

$ 180

$ 175

$ 100
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Chef Lau’s Recommendation
VLA NT BT T OR

HORS D’OEUVRES

N
RIl 2K

Golden Frog Legs with Spicy Salt
D S RO BT LR

Crispy Shrimp Dumplings with Sweet and Sour Sauce
BT 2 HEEY — AW A

Crispy Fresh Prawns with Black Truffles
JYVAE—REELRN) 27

Golden Scallops with Minced Shrimp and Fresh Pear
WL EHEROT T4

Crispy Qyster ( Each)
7Y A — T HhE ()

Roasted Baby Pigeon (Each)
IO —Z |k (—3$)

Cold Shredded Chicken and Jelly Fish with Ginger
and Spring Onion
A &7 T T DK

Crispy Cucumber with Fungus XO Chili Sauce
Fav U EARE XOYV—REKRZ

Assorted Mushrooms and Black Fungus with Yuzu Dressing
X/ aBREOMT FLy v 7k

Duck’s Tongue Marinated with Hua Diao and Soy Sauce
TeELDOE

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$ 180

$ 180

$ 180

$ 150

$ 120

$90

$72

$72

$72

$ 68
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Chef Lau’s Recommendation

SRS S N AV S I oy &

BARBECUED MEAT
BEZ )

Assorted Meat Platter with Jelly Fish $ 320
<biFer—A Ny 7DMZHD

Barbecued Suckling Pig $ 276
FFRDOEDE—Z K

Barbecued Fillet of Freshwater Eel with Honey Sauce $ 240
fBOITH 0 JEBREE

Roasted Pork Belly with Crispy Crust $ 175
A D — A K

Simmered Chicken in Soy Sauce $ 175
OB E

Barbecued Pork with Honey $ 175
JIRRET v — 22—

Roasted Farm Duck $175
H—A RNy

ADVANCE ORDERS
FHRIA =2 —

Braised Fish Maw with Sea Cumumber in Oyster Jus (Per Person) $1720
ORI L E 2 OFEIAH (—AFHD)
24 ReHIRTE TOTHY)

Barbecued Whole Suckling Pig $1288
(Requires 30 minutes’ preparation)

FIROZEEES  (FHELRFR]ITAK 30 47)

Peking Duck ( Each) $ 760
(To be ordered 24 hours in advance)

W Z 7 (4 FFREETE TOTHKI) (—)

Hangzhou Beggar’s Fortune Chicken ( Each) $ 780
(To be ordered 24 hours in advance)

WOV AREX (24 FERIATE TOTR) (—3F)

¥ode F ORI B
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Chef Lau’s Recommendation
YL 2T BT R
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SHARK’S FIN
SO

Braised Superior Shark’s Fin and Crab Claw
served with Supreme Broth (Per Person)
FEITN Y 50O A —7fF & (— AR

Double Boiled Superior Shark’s Fin Soup
with Abalone and Bamboo Piths (Per Person)
HHOOEFEFANY B ESDHONA—T (— A5

Braised Supreme Shark’s Fin in Brown Jus (Per Person)
R B SO DT (— AR

Braised Shark’s Fin with Crab Roe (Per Person)
FEHBZ N SO A—T (— AH)

Braised Superior Shark’s Fin in Brown Jus (Per Person)
SPONDEFNAE (— AR

Double Boiled Superior Shark’s Fin Soup with Chinese Cabbage
(Per Person)

PERSEA D SO A—T (— AR

Braised Shark’s Fin with Crabmeat (Per Person)
BERAD SO A—T (— AR

Shark’s Fin and Seafood in Hot and Sour Soup (Per Person)
SO EWRED R » T —ZX—7 (— i)

Braised Shark’s Fin with Shredded Chicken and Bamboo Piths
(Per Person)
M LERAD SNONA—T (— AR

¥ o4 % PR aﬁ'
EREEHEIZ1 0% DY — e 2B IR S ET
All prices are subject to 10% service charge

$980

$ 780

$ 760

$720

$720

$720

$ 450

$ 400

$ 400
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Chef Lau Recommendation
WL A MTUBTTORH

BIRD’S NEST
SIXHDH

Braised Imperial Bird’s Nest with Crab Roe $ 2,000
DNED DEDEI T D &b A 7T

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person) $ 650
METEOIZDOHEEED (— AFHD)

Braised Imperial Bird’s Nest Soup with Minced Chicken (Per Person) $ 650
HOEHEDEDDORA—T (— AR

Braised Bird’s Nest with Seafood Soup (Per Person) $ 160
WO L OXDOREDOA—T (— AFHi)

DOUBLE BOILED Soup

(Requires 20 minutes’ preparation)

BE L A—T mmesmizi 20 4)

Double Boiled Fish Maw and Sea Whelk (Per Person) $160
OFEREITILEHORA—T (— AHD)

Double Boiled Black Chicken with Abalone and Fungus (Per Person) $ 150
HONEELDI