% Y % Soup

= HZXSH ({I) Daily Slow-Boiled Soup (portion) $68

SEAKIERBEE (i) Braised Sweet Corn and Fish Maw Soup (portion) $108
G2 BRE (fiI) Braised Hot and Sour Sea Cucumber Soup (portion) & $128
BREGESEERE (1) $128

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

b 2EFEEECS () Daily Double-Boiled Soup (portion) $148

»-Ra
YE’»% Cold Dishes

NIBES R H1EEES Cherry Tomatoes with Thai Basil and Kaffir Lime /@ $88

FEHEERARESI Black and Snow Fungus Cucumber Salad @4 $128

HWIRREEALEE Jellyfish in Rose Vinegar $178
s FRXIEEAE Chiu Chow Style King Clams $218

gﬁﬁ Starters

LR S EHL Deep-Fried Tofu with Salt and Spice @ $88

BAZERRE — O Olive and Aged Tangerine Peel, Honey-Glazed Pork Belly $128

BRI S & $188

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

MmivELIBZ L (41F) Laksa Golden Shrimp Toasts (4 pieces) $218

SEMHTFEESYE (44) Candied Dried Oyster with Kumquat and Yuzu (4 pieces) $228
il T S sgrae S Ay M % Vegetarian

FrAEBLUETHE - ZM—IREE - WA THENRYABEURE - FRRE R -

All prices are in HKD and subject to a 10% service charge. Please inform your server of any food allergies.



i

il

il
il

Ié\%ﬁnjk The Luxurious

WRAF &M Braised Pomelo Peel with Shrimp Roe

iR2 \EEIEsMa (L)

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

ix2 R EEIEsMa ()

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

BR=THEIFSTREA (L)
Slow-Cooked 30-Head South African Yoshihama Abalone (portion)

HAR®RES (fiI) Japanese Kanto Sea Cucumber (portion)

ETETEEEE R Braised Goose Web and Shiitake Mushroom

?&ﬁ Seafood

HREEH/NWE Signature Stir-Fry King

M E EARIRIK Steamed Egg White with Prawns in Chicken Oil and Diao Huang Wine
SEHGHMTRBELENE Steamed Grouper with Garlic, Eggplant and Cordyceps &
SHEME AT IBEDIER Wok-Fried Grouper with Termite Mushroom and French Beans
EAER M IEEEM A Stir-Fried Fresh South African Abalone Slices with Yellow Chives

RS BRIRBEMRER Wok-Fried Lobster with Sichuan Peppercorn and Crispy Bean Crumbs 4

Iﬁﬁ ? Z{% Meat & Poultry

EEREMBEASEIZEZE Sweet and Sour Pork with Caramelised Pineapple

(I EEREEECH=2Z Emperor Chicken with Shallot, Scallion Oil and Diao Huang Wine

al

MNVE 2 F 4 A5 4R Beef Brisket Curry with Potato &

RIBESR A {FRBK A Steamed Minced Pork with Tai O Whitebait

EEBA RS TCRENERE S
Pan-Fried Ping Yuen Chicken with French Pink Pepper and Sichuan Green Pepper

S REEL AR Beef Tendon, Brisket and Radish in Clear Broth

FeVEF# (38 /—%) Crispy Chicken (Half / Whole)

ey tiged . . .
Kai Fuk Lau Signature } ¥R Spicy Qﬂ & Vegetarian

FAEBLUETHE - SM—IREE - WRTHENRYHEBEURE » FRRERHE -

All prices are in HKD and subject to a 10% service charge. Please inform your server of any food allergies.

$168
$188

$228

$278

$288
$388

$258
$288
$368
$388
$408
$468

$198
$228
$228
$228
$348

$348
$268 / $468
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j?‘ﬁ Rice & Noodle

#HEBAMR (B) Steamed Rice (bowl
F IO BUME A4 Wok-Fried Flat Rice Noodles with Beef in Premium Soya Sauce
BN KR Yangzhou-Style Fried Rice

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

EICEAERE 2 WD FITK

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

wE— MK ER Signature Claypot Fried Rice

Eﬂﬁﬁ;ﬁ N %ﬁ Vegetarian

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

ABRARELR Braised Vegetarian Treasures with Red Fermented Bean Curd L\ 4
FHEA/ESER Braised Bean Curd and Morel Mushrooms @/

5 FEMEZHZ(F Baby Pak Choi with Conpoy in Supreme Broth
EHRF KT LA Steamed Luffa with Jinhua Ham and Garlic

\/%XT,T%IEE%
S|mmered Celtuce, Bamboo Pith and Bean Curd Sheet in Fish Broth

(=)

ﬁH HH Desserts

BERELE (BL) Aged Tangerine Peel Red Bean Soup (Hot)
H£EEENICZ (Bh) Creamy Almond Soup with Egg White (Hot)

EEXE (41) Steamed Red Date Pudding (4 pieces)

Biaiersie o .
i@ ik Lau Signature J #& Spicy WP = vegetarian

FAEELETHE . ZSN—REE - AETHENENHFBEURE  HFRREEH -

All prices are in HKD and subject to a 10% service charge. Please inform your server of any food allergies.

$20

$188
$188
$208

$208

$218

$158

$168
$168
$168

$188
$248

$38
$48
$48



