


EHEA LS
Daily Double-Boiled Soup




% N % Soup

EHZUKH (1) $68
Daily Slow-Boiled Soup (portion)

SRARTEBE (1) $108

Braised Sweet Corn and Fish Maw Soup (portion)

BLERE (D) 4 $128

Braised Hot and Sour Sea Cucumber Soup (portion)

BREGE2BEAE (fi) $128
Braised Sea Cucumber and Conpoy Soup
with Aged Tangerine Peel (portion)

BREEANLEE (1) $128
Braised Winter Melon and Crab Meat Soup with Jinhua Ham (portion)

EHEERS () $148
Daily Double-Boiled Soup (portion)
PREZ IR EBEFRUKIES () (F=KAITRR]) $158

Double-Boiled Duck Soup with Aged Tangerine Peel,
Fig and Snow Lotus Seeds (portion) (Pre-order required 3 days in advance)

BER=ESEHEHE (1)
Double-Boiled Chicken Soup with Velvet Antler Mushroom, $188
Yellow Sea Cucumber and Sea Whelk Head (portion)

Rt N .
Kai Fuk Lau Signature } #& Spicy WP * Vegetarian

FEBEMETE » SM—REE - All prices are in HKD and subject to a 10% service charge.
ME TRV EBERIE  HRIRI 4 o Please inform your server of any food allergies.



HUTER 2
Chiu Chow Style King Clams
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i;'j's% Cold Dishes
NEEHESEEEN OF

Cherry Tomatoes with Thai Basil and Kaffir Lime

HETERORAE

Pomelo Peel with Osmanthus and Coix Seeds

HHEARESN W

Black and Snow Fungus Cucumber Salad

WIRRBEALEE
Jellyfish in Rose Vinegar

FREILBET 5758 (41
Hokkaido Scallops with Scallion Salsa (4 pieces)

wReRE S
Chiu Chow Style King Clams

R RURE T

Scallion Oil Sichuan Pepper Razor Clams

BT B R

Huadiao Wine-Marinated Abalone Slices with Caviar

BBt i
Kai Fuk Lau Signature Platter

$88

$108

$128

$178

$188

$218

$218

$268

$528

HRTEHE J | EERKME w | BEIREADSE | SEREIUSET S5 (414)
Chiu Chow Style King Clams # | Pomelo Peel with Osmanthus and Coix Seeds @4
Jellyfish in Rose Vinegar | Hokkaido Scallops with Scallion Salsa (4 pieces)

FURIEEE e
IEY Kai Fuk Lau Signature } ¥R Spicy

FEEBIGETTE » SM—MRIEE - All prices are in HKD and subject to a 10% service charge.
METHETEYEBRSRE  FRRIEEHL o Please inform your server of any food allergies.

‘a % Vegetarian



EREHTERSE
Candied Dried Oyster with Kumquat and Yuzu




?‘E ﬁ Starters

tIEEZ SN
Deep-Fried Tofu with Salt and Spice

BAEEmRE—OH
Olive and Aged Tangerine Peel, Honey-Glazed Pork Belly

Kb ESE (41
Hiroshima Oysters with Perilla and
Salted Egg Yolk Crumbs (4 pieces)

SR AN e
Pan-Seared Shrimp Paste Baby Pak Choy Cake
with Olive Leaf Paste

BB BEE

Aged Tangerine Peel and Zaolu Superior Pickle Sauce
Crispy Cod Fish Fillet

mpEeRE L (44)
Laksa Golden Shrimp Toasts (4 pieces)

SEMFEESE (44)
Candied Dried Oyster with Kumquat and Yuzu (4 pieces)

BEFEGNESZTNEE
Thyme and Lemon Wood-Smoked
Honey-Glazed Barbecue Pork

Rtz e ,
Kai Fuk Lau Signature J #R Spicy WP * Vegetarian

FEEBRLGETEHE  BM—RIEE - All prices are in HKD and subject to a 10% service charge.
METHEMEMERHRE  FHHRIEERHL - Please inform your server of any food allergies.

$168

$188

$218

$228

$258
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f?ﬁ%ﬁ l;k The Luxurious

HTHEES (1) $108
Braised Yellow Sea Cucumber in Abalone Sauce (portion)

R AT AR $168
Braised Pomelo Peel with Shrimp Roe

REN\EEIEGHA (1) $188
Braised 8-Head South African Abalone in Oyster Sauce (portion)
RE2/REMIESHA (L) $228
Braised 6-Head South African Abalone in Oyster Sauce (portion)
BER=THEmEETmER () $278
Slow-Cooked 30-Head South African Yoshihama Abalone (portion)
HABIRES ({1) $288
Japanese Kanto Sea Cucumber (portion)

TR EIIEER $388

Braised Goose Web and Shiitake Mushroom

RUEiErE [ )
Kai Fuk Lau Signature J #& Spicy WP * Vegetarian

FrEBEMETHE » BMM—RBEE - Al prices are in HKD and subject to a 10% service charge.
M TETARYEBERIE » FBHERIEEH4S - Please inform your server of any food allergies.






1

iﬁﬁ Seafood

TEREEM/NGE
Signature Stir-Fry King

HRARERR S
Chiu Chow Style Steamed Threadfin Fish

2 R 2 H R IRER
Steamed Egg White with Prawns in Chicken Oil
and Diao Huang Wine

RLE iR e
Pan-Seared Salted Fish

SIRFIMTFEBETCEDR

Steamed Grouper with Garlic, Eggplant and Cordyceps
HBMEZETIRENE S

\Xok-Fried Grouper with Termite Mushroom

and French Beans

HBIESRrIEE M 5
Stir-Fried Fresh South African Abalone Slices
with Yellow Chives

B S EERERSR S
\Xok-Fried Lobster with Sichuan Peppercorn
and Crispy Bean Crumbs

ey L N )
IEY¥ Kai Fuk Lau Signature j #& Spicy QP 5 Vegetarian

FEEBLEBTEE - BM—MRIEE o All prices are in HKD and subject to a 10% service charge.
METHEAEYEBERE  FRBIEEHL o Please inform your server of any food allergies.

$258

$268

$288

$308

$368

$388

$408

$468



AL BRpE 2 BRI = = 2
Emperor Chicken with Shallot, Scallion Oil and Diao Huang Wine
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Iﬁﬁ ? %ﬁ Meat & Poultry

SEMESR A B T B R 505
Stuffed Bitter Melon with Crispy Bean Crumbs, Pork,
Shrimp Paste, Chinese Black Olives and Black Bean

FER ST BURRS

Braised Duck with Bean Curd in Chu Hou Sauce

FRVE R A I Y FE R R 7

Sweet and Sour Pork with Caramelised Pineapple

ZI::?—_‘/E\HEEE L;\/$ E%&
Emperor Chicken with Shallot, Scallion Oil and Diao Huang Wine

MEE (TR S
Beef Brisket Curry with Potato

RIBRSR (T2 A B
Steamed Minced Pork with Tai O Whitebait

B MNEE M B EEOBRES
Braised Goose in Luzhou Rice Wine
and Fermented Black Bean Sauce

EEMALAR S TEMEN T RE S
Pan-Fried Ping Yuen Chicken with French Pink Pepper
and Sichuan Green Pepper

5 e R B R

Beef Tendon, Brisket and Radish in Clear Broth
AT R

25-Year Xianheng Diao Huang Crispy Chicken

RUEiEE N :
Kai Fuk Lau Signature } # Spicy WP = vegetarian

FEEBEMETHE » SM—REE - All prices are in HKD and subject to a 10% service charge.

$148

$168

$198

$228

$228

$228

$268

$348

$348

$468

METHEMRYBBERE  FHREEERL - Please inform your server of any food allergies.



FRAE R FE M IS Y FE R B2 3 7

Sweet and Sour Pork with Caramelised Pineapple




1

»
EE‘& Rice & Noodle
#EH| (H)

Steamed Rice (bowl)

AT AT
\¥ok-Fried Flat Rice Noodles
with Beef in Premium Soya Sauce

BNk e
Yangzhou-Style Fried Rice

BEREACEFE

Braised E-Fu Noodles with Crab Meat,
Crab Paste and Mushrooms

ECBEATAE 2 1T ITK
Stir-Fried Hsinchu Vermicelli with Osmanthus,
Conpoy and Assorted Seafood

- R FE KD R
Fried Wild Rice with Scallops, Avocado and Pine Nuts

e —mAb $RK B
Signature Claypot Fried Rice

FIEIEGE . .
| Kai Fuk EIj_au Signature j #k Spicy WP = vegetarian

FFBEEEUATE - SM—REE - All prices are in HKD and subject to a 10% service charge.
ME TR RN BBERE  FHERFEEILE - Please inform your server of any food allergies.

$208

$218

$278



RFEAEE
Simmered Celtuce, Bamboo Pith and Bean Curd Sheet in Fish Broth




Eﬂﬁﬁ% N %ﬁ Vegetarian

EATRERIEFEROE W
Poached Baby Choy Sum, Lily Bulb
and Gorgon Fruit in Almond Broth

BEREDEDET W

Stir-Fried Diced Season Greens with Quinoa and Mushrooms

HERBRAER I
Braised Vegetarian Treasures with Red Fermented Bean Curd

FHEAKRIZER 0

Braised Bean Curd and Morel Mushrooms

EBnTEERART
Baby Pak Choi with Conpoy in Supreme Broth

S HNRREREIKRTTHE
Sizzling Minced Pork and Shuidong Mustard Cabbage
Sprinkled with Sun-Dried Shrimps

TIRFFAKTEAZEBR

Steamed Luffa with Jinhua Ham and Garlic

RGEMARY
Simmered Celtuce, Bamboo Pith
and Bean Curd Sheet in Fish Broth

RURIEES . .
Kai Fuk Lau Signature } #R Spicy QP 5 Vegetarian

FFEEBEMGETHE » SM—REZE - All prices are in HKD and subject to a 10% service charge.

METHEMRYBBERE  FHREFEERL - Please inform your server of any food allergies.

$158

$158

$168

$168

$168

$178

$188

$248



ﬂ ['I:['I Desserts

BERRAES ()
Aged Tangerine Peel Red Bean Soup (Hot)

SEAREBREEINE ()
Double-Boiled Peach Gum Soup
with Quail Egg Yolk, Ginseng Roots and Red Dates (Hot)

HEEATCE (B
Creamy Almond Soup with Egg White (Hot)

B HEHE OR)
Mango Pomelo Sago (Cold)

EER (41
Steamed Red Date Pudding (4 pieces)

REiEtEE N )
B KaiFuk Lau Signature j #& Spicy WP % Vegetarian

FEEEMETHE  BM—MRIEE - All prices are in HKD and subject to a 10% service charge.
METHETEYEBRSRE  FRRIEEHL o Please inform your server of any food allergies.

$38

$48

$48

$48

$48



