




Daily Slow-Boiled Soup (portion)

Braised Sweet Corn and Fish Maw Soup (portion)

Braised Hot and Sour Sea Cucumber Soup (portion)

Braised Sea Cucumber and Conpoy Soup 
with Aged Tangerine Peel (portion)

Braised Winter Melon and Crab Meat Soup with Jinhua Ham (portion)

Daily Double-Boiled Soup (portion)

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

Double-Boiled Chicken Soup with Velvet Antler Mushroom,
Yellow Sea Cucumber and Sea Whelk Head (portion)

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian



Chiu Chow Style King Clams



Pomelo Peel with Osmanthus and Coix Seeds

Black and Snow Fungus Cucumber Salad

Hokkaido Scallops with Scallion Salsa (4 pieces)

Chiu Chow Style King Clams

Huadiao Wine-Marinated Abalone Slices with Caviar

Kai Fuk Lau Signature Platter

All prices are in HKD and subject to a 10% service charge.

Please inform your server of food-related allergies.

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian





Deep-Fried Tofu with Salt and Spice

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

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

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

Laksa Golden Shrimp Toasts (4 pieces)

pieces)

Thyme and Lemon Wood-Smoked 

All prices are in HKD and subject to a 10% service charge.

Please inform your server of food-related allergies.

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian



Slow-Cooked 30-Head South African Yoshihama AbaloneSlow-Cooked 30-Head South African Yoshihama Abalone



Braised Yellow Sea Cucumber in Abalone Sauce (portion)

Braised 8-Head South African Abalone in Oyster Sauce (portion)

Braised 6-Head South African Abalone in Oyster Sauce (portion)

Slow-Cooked 30-Head South African Yoshihama Abalone (portion)

Japanese Kanto Sea Cucumber (portion)

Braised Goose Web and Shiitake Mushroom

Kai Fuk Lau Signature Spicy Vegetarian

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.



Steamed Egg White with Prawns in Chicken Oil and Diao Huang WineSteamed Egg White with Prawns in Chicken Oil and Diao Huang Wine



Signature Stir-Fry King

Steamed Egg White with Prawns in Chicken Oil 
and Diao Huang Wine

Pan-Seared Salted Fish

Steamed Grouper with Garlic, Eggplant and Cordyceps

Wok-Fried Grouper with Termite Mushroom 
and French Beans

Stir-Fried Fresh South African Abalone Slices 
with Yellow Chives

Wok-Fried Lobster with Sichuan Peppercorn 
and Crispy Bean Crumbs

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian



Emperor Chicken with Shallot, Scallion Oil and Diao Huang WineEmperor Chicken with Shallot, Scallion Oil and Diao Huang Wine



Shrimp Paste, Chinese Black Olives and Black Bean

Braised Duck with Bean Curd in Chu Hou Sauce

Sweet and Sour Pork with Caramelised Pineapple

Emperor Chicken with Shallot, Scallion Oil and Diao Huang Wine

Beef Brisket Curry with Potato

Steamed Minced Pork with Tai O Whitebait

and Fermented Black Bean Sauce

Pan-Fried Ping Yuen Chicken with French Pink Pepper 
and Sichuan Green Pepper

Beef Tendon, Brisket

25-Year Xianheng Diao Huang Crispy Chicken

Kai Fuk Lau Signature Spicy Vegetarian

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.



Sweet and Sour Pork with Caramelised Pineapple



 (bowl)

with Beef in Premium Soya Sauce

Crab Paste and Mushrooms

Stir-Fried Hsinchu Vermicelli with Osmanthus, 
Conpoy and Assorted Seafood

Kai Fuk Lau Signature Spicy Vegetarian

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.



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



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

Stir-Fried Diced Season Greens with Quinoa and Mushrooms

Braised Bean Curd and Morel Mushrooms

Baby Pak Choi with Conpoy in Supreme Broth

Sprinkled with Sun-Dried Shrimps

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

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian



 (Hot)

Double-Boiled Peach Gum Soup 

Creamy Almond Soup with Egg White (Hot)

Mango Pomelo Sago (Cold)

All prices are in HKD and subject to a 10% service charge.

Please inform your server of any food allergies.

Kai Fuk Lau Signature Spicy Vegetarian


