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At Hong Kong Cuisine, we dedicate ourselves to sharing the many untold stories behind Chinese cuisine and our passion for
uncovering Chinese skills and techniques. With a goal to preserve the essence, values and flavours of Chinese cuisine through the
delicate balance between tradition and modernity, we take the best of what the world has to offer and elevate it with Chef Silas’

signature style of elegance, balance, and innovation.

B | A PERFECT PAIRING

The integrity of yum cha culture, a time-honoured aspect of Chinese cuisine, lies in tea and dimsum. When perfectly paired in the
art of tea tasting, the two complement to each other’s splendour, with the Cantonese saying “one cup, two pieces” describing the

harmonious flavours of fragrant teas with light and moreish dimsum that combines the best ingredients from the land and sea.

430 | ATTENTION TO DETAIL

We believe Chinese cuisine should be an exquisite experience. To create the perfect environment for our guests to discover the
art of Chinese dining, we’ve thoughtfully curated the selection of tableware and furniture whilst ensuring the levels of attention to

detail in our service are next to none.

F | THE ESSENCE OF CHINESE CUISINE

Staying true to the essence of Chinese cuisine, the balance of taste, temperature, and timing remains at the heart of our cooking.
To drive the evolution of contemporary Chinese cuisine, we’ve embraced Hong Kong’s melting pot of cultures and explored the

abundance of ingredients the world has to offer to create a unique Chinese dining experience.

Hong Kong Cuisine sincerely welcomes you to discover the art of Chinese dining and delight in the elegance, balance, and

innovation of our cuisine.
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SI7TDHETTHAZa2— Chef’s Recommendations

I HBRESRERREE T su) $950 (Il B8 30 81 (En B0 XA $980

BRELAFIVORDERAHENINITAEL DTSNV BEE THELZEDBOERHA (2 BRIF TICTEXLETW)
AFIVORDY—RFZ (—AF) Braised pigeon stuffed with shark’s fin
Pan fried crispy shark’s fin with braised boneless goose web (please order at least two days in advance)

and goose web sauce (per person)

S _ HERENEAEAB §728
HIEBNARFIAKFR s $360 4y 4 3 03 0k 4 £ 08D K B S
A I ELRXFORE-TYFUY—2FZ ALILOBRFL -

Da-liang style stir fried fresh crab meat with :‘FL,I:EXX_:FL,IE(Dgi i

Shunde milk chips, buffalo milk and egg white (per person) S a2 s vl yellew el paacn il caas,

steamed prawns with vermicelli, served with
dried flounder fish and dried shrimp soy sauce

BREBESRERERT $348

BAEBETFHRSIOHKRES FVHRVSHY RS - . e

Sizzling fried tofu and fish mixture with [& %ygﬁlﬁ M%%@E ¥i§7m TI- (8 1i) $680

spicy minced pork sauce (BEREL—XKAiTE:T)
BELHROSAHDHT YIRS — TRV —RRZ (—AD)
(RIRFETICTEAXKETW)

. S Sea cucumber stuffed with Chinese mushroom and
1 g3 52 e = N
[ﬁ EEX 2z % Hj] 1'71'\ fic EH A& 55 *ﬁ /+ $4 80 minced pork, served with spicy tomato sauce (per person)

(FRELD—XATFET) (please order at least one day in advance)

BEOL—RFEHBELYI— IO - HE-IEVFLIEY —2fFE

(FIAETICTEXLEEETW)

Stir fried braised prawn mousse stuffed in boneless short ribs

with sweet and sour dried plum sauce %%}?E Haza (Z11) $880
(please order at least one day in advance) EH=ORLADTZREY (—AS)

Braised fish maw with hairy crab roe (per person)

r; SARBEXEEREST 60 $680
(FRED—XAIFET)
LRDYNADEGED BEEF/LF AV —REZ (—AR)
(RIBETICTEXL I
Bird’s nest stuffed winter melon ball with
roasted duck sea cucumber sauce (per person)
(please order at least one day in advance)

[@ B RZbt5— Bestsell v R RNUZYT VKR Vegetarian BRM—RHEE Y—E2REERE 10%EHVLET All prices are subject to 10% service charge
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VY EREE
ABRDEY
Pickled radish

5 897k 5% El 35 BT

TSVRETATI DRI T RERIRRZ
Poached French foie gras with Chinese marinade

Nt 3
DIEDEAREY —2 D
Bean curd sheet with sesame sauce

HMERNEBEIFAR

EMEFLAINJITERIFLIADRE
Salted egg yolk Thai basil fish skin crisps

TESE BB M B 2L 7t
EROFUBEELSY—AHITF
Sea snails with chili fermented bean curd sauce

ERFEHENE KRE

FROERAHO—ILs Fau e E—a &
Braised pork knuckle roll with cucumber and century eggs

— b 3| &4

=HERH

BEASOEZLHED IR

Chicken foot tendons marinated with ginger and
Chinese wine

Iy TER R EL &
BISOERAT %

Drunken pigeon marinated with Hua-diao wine

BRAXRGREPEAFIRE

-}'?Zd)%axbﬂﬂiﬁ‘hb VIV IRR
Catfish tempura with mentaiko dressing

REREBEBHRKEEBAFTFRDVEE

BELBEIVFOIAAR—N— 59y N— hDIVRLYIVITRR
King prawn and minced prawn rice paper cracker with
wasabi dressing

m s B

A—T7HIE Soup

Y &28LEFEHR 50
Sy ZFEF/AZ-T (—AD)

Mixed wild mushroom broth (per person)

[@ HE II\\E$**E% (MZERMA)

FRIALKRDFTYXZA—TER% (4-6 AD)
Braised catfish and daikon in catfish broth (for 4-6 persons)

BELNE meEAtm) (BREL—KmET)

ZRNES—=T—ROR—F (4-6 AD) (RIBETICTEXLEIV)
Double boiled winter melon soup with mixed seafood
(for 4-6 persons) (please order at least one day in advance)

[@ R X255 Bestsell v R NURYT VKR Vegetarian

$68

$220

$88

$88

$168

$168

$138

$260

$148

$128

$128

$480

$880
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Iy IBEREE 51 (BREY—XHED) $310
|BEREEI—T (—AD) FIRETICTEXLEETY)

Shunde style fish head soup (per person)
(please order at least one day in advance)

HRTEEBT#MNEZ mzxum $460
ATY=AOYE—F vV - BEERCBREDR—T (4-6 A7)

Hairy marrow soup with peanuts, black-eyed beans and

chicken feet (for 4-6 persons)

Iy BER B R EL I K (i) $310

OJ22—CBHDA—T V) RE—51 R{FE (—AD)

Lobster and mixed seafood soup with crispy rice (per person)

i £
m PR\

77E#E Abalone

26 AREHXKRREER $1,480

BAEFLAMTUE 26 BY 1 XEE
Braised whole Japanese Oma dried abalone
(26 heads)

26 EREHFTECSSmiNA $2,600
BAERATUEE (FyL>) 77 26 WY1 XEK

Braised whole Japanese Yoshihama dried abalone

(26 heads)

I6 AREREBTHEER $2,800

BAEFLTIE 16 BY 1 XEE

Braised whole Japanese Amidori dried abalone

(16 heads)
22 IR $680

B7I7VHETFLT7E 22 BH A XEE
Braised whole South African dried abalone
(22 heads)

X B

BA-BREIE Poultry

Z i 2 $350/5680
dIF+Y 4 %5 Holf/ —& —3 Whole

Sesame chicken

1B VB B M 2 $350/$680
EHF £y DIES H & X5 Half / —& —F Whole
Smoked soy sauce chicken

3 R VERE snBo—xaim:T) $680

BB 7+ (B TICSERCREEL) TPk
Crispy chicken (please order at least one day in advance)

HIEEIRE mrer—xnED) $780

ERSFEY (FRETICSEXCEIL Tk
Salt baked chicken (please order at least one day in advance)

BERM—REE —CEIHEI3RIE 10%EHVLET All prices are subject to 10% service charge
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HIHINNEF
Crispy pigeon

fTIEE MR s

AFIVORRAODRL 7 TERRY —2E (—AD)
Braised goose web with pomelo peel in
premium abalone sauce (per person)

EEEHLEERE
THEHE REHE (2m $48)

BETEINKEBELWEFDOLAZRDZ YT
EETIORCHVEDY—X (BINEE $48)
Roasted duck with water chestnuts and
Chinese mushroom lettuce wrap

Spring roll wrapper and sweet bean sauce

(additional $48)

s #FGE (BERRER) e

BRLAFIVOREHHFHEDS £ (LME)
Braised boneless goose web stuffed in chicken wings
(4 pieces)

TEBLEBER
ROTR LULHLHF 39 DRO LB

Braised fish maw, Chinese mushroom and
goose web served in clay pot

S

R EIE Meat

HeEslUE
JYRE— - ARTUTLIER—Z N DFEHBES
Crispy spare ribs in shrimp paste en papillote

BFHERE

BROSRCATIDEFOEEREEHIT
Crispy minced pork and shredded taro bean curd sheet roll

I3 4R 4 67 Lb 1) 55 5% 0 08 P S 26 Sl B

ARYIFDREEE V) AE—R—I5—RMFE

Caramelized sweet and sour Iberico pork with crispy pork lard

5 BFE MR
ANAO=4TYRTy FETBNTDLRERAH
Braised spicy beef brisket with tofu puff served in clay pot

KEFH

)| ED TR
Sichuan boiled beef

R

F74 LAOPERLSD
Chinese style stir fried beef fillets

Dﬁ R RZMtE5— Bestsell v ER AT217UHE Vegetarian

$260

—% —33 Whole

$188

$310

$380

$680

$380

$268

$380

$360

$380

$380
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BEHKIE Seafood

I3 D E S TE 2 $380

EROIEZRMEES
Baked sea snails with sand ginger and pepper
KEBRHERST 60 §238

JVZENFYIIE-BANBEESY—ZFZ (—AS)

Crystal king prawn with chicken pumpkin sauce (per person)

7 7L #2 &h dk BK $380

TELEROREBAERY -
Stir fried prawns and bean vermicelli with
fermented red bean curd sauce

[& JIIE ll.u\ ﬁ & mi nn In\ II\\ —"/\ $3 3 8

READDIASVFEOBEDIEBEBRIANT ANV BEE
Shunde style pan fried fish head stuffed with
minced dace fish and dried tangerine

Iy EMEEER 0 $480
0725-0EH=0MS (—AH)

Stir fried lobster with hairy crab roe (per person)

B E IR & R $480
HBEOR—FT1VY—2Z
Baked oysters with port wine

ERENER $480
EELERTORBDD

Stir fried oysters with spring onion and ginger

'y BB E BT R $880

NZBOYID G BN\ L HEOBEOREL
Steamed star grouper fillets with Yunnan ham and
Chinese mushroom on lotus leaf

LimRER B B

D727 DER/Z—T DI B Market Price
Stir fried lobster in superior stock

E/i *ﬁﬁggln\mE ( r"h—;&'ﬁfjﬁg]’) B% 1%

NEDELOERASD (BHEETICEXCEIL PR ket rice
Braised giant grouper fin
(please order at least one day in advance)

ERME #rar—xum B B
I *;'—E EE Hﬁ & B¥ffi Market Price

WOEBIIK (mm—w: EB/ B BRUERERE

NZEN2-R (FIBETICTEXSESWY)

NZBOELEEY &

NZEDYIDFI® (128N FRLLN-DHY 53/

BEY-2 | BRBEOBRTFLY—T—FY—2)

Star grouper (2 courses)

Braised star grouper belly and head &

Stir fried star grouper fillets (choose 1: preserved liver sausage/

shrimp paste/ homemade premium dried seafood sauce)

(please order at least one day in advance)

BRM—RHEE —EBL IR 10%TE& =L ET All prices are subject to 10% service charge
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5« BR B 52
#fi » 8k Noodles and Rice FE IR Vegetables

I3 2 4 A 4 4R £ 45 §238 VP AR $150

HFE-TURE VIS SHHRLD
Stir fried satay beef with silver pin noodle Stir fried seasonal vegetables
03 £ 4 R §228 EMEKI MR §260
FADIVFFr—I\> ATY=XOY FLIELEROLBEAHS
Fried rice with minced beef Hairy marrow with dried shrimps and
bean vermicelli served in clay pot
TN BHRK 260 o 168
MNDO-Z Sy S HERNOETRDS DSSATES
Braised vermicelli with shredded roasted duck and BZ—Reh s LR
preserved vegetable Stir fried mustard green with pork lard
=2 R R $228 [GEHZEEELN $168
BOSHEIAFv—/\> LRLEREFOLD
Thai style fried rice with minced pork Stir fried winter melon with salted egg yolk
BEHEEANE $260 LiER R $150
PRCFLERFv—N> Ja—-rOEZR-T
Fried rice with conpoy and egg white Jute leaves in superior broth
BTENWE= $288 BREFREBHREZEBN $220
RE—N\ZEBFY-2OBEMREII—RIL AFIYDERROBZTFLS—T—FY—-R%EL
Two-faced pan fried noodle with star grouper, Steamed loofah with homemade premium dried seafood sauce

black bean sauce

U% HEiRE B $220
RETROBEY -2 LM/BEE
EI 1‘& Slzz||ng water spinach with shrimp paste served in clay pot

Z O fth Others

E}.Iu\lﬁi%g‘:éltl\ $280
ff‘ E $ 28 TIZHEBER/ AOFRE-TR
e Poached choy-sum with mixed wild mushrooms in
Cidh premium fish stock
Steamed rice
HEE R s ) sV EARER §280
HE % ) 326 SHHRORBEMALS
HEZ (—AD) Braised seasonal vegetables with fermented red bean curd
Chinese Tea (per person)
= VPSR R $158
[ $ 500 BEFEFOREY 2N
TLA-LVESFEAARE Pan fried green chili pepper with black bean sauce

Corkage

Dﬁ B NIt 5— Bestsell v ER AD421)7VHE Vegetarian BRIN—RHBE F—EXBEFFE 10%EH V=L ET All prices are subject to 10% service charge
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Desserts

s EHELCR $88

PRE7—EYROHVWZ—F
Almond tea with egg white

5 REARBEHESRRERNFERTE $130

NIATEL NS v2 T4 =L BRERETA 29— L1 E
Pavlova with fresh Kumquat Chantilly cream and homemade dried tangerine ice cream

ERUBENTEHBERERBRA FERRT NI ARFHER $88

TLy2aFLyPEa—LeILyoad Ly ADIL—LF v SXI ALY OFIAL— by 22t IV RAE-Fa1 ILiRZ
Créme caramel with fresh orange purée and fresh orange, served with orange chocolate ganache and
crispy tuile

FREMAFARERAERER $88

A04E Ty VeYIOHWA—F 7= I LA TA 2RI U= LKZ
Taro coconut sago sweet soup with Earl Grey ice cream

'y [ 5 40 £ 03 3R 1 O i 480 F 43 58 Jk B 4 F $98
A0FyYEY—A0FyYNYFAYEAOB-AAFT Y TA—LEHIH V20T vYITIL—IFZ
JdFTYYDRICAD
Layers of coconut jelly and coconut panna cotta with coconut foam and
crispy coconut flakes, served in coconut shell

I3 KERERKERSETARKEREE $138

WOAIE hDIL—LT VT L —XERDVILRFZ
Peach tart with peach créme anglaise and peach sorbet

ARFROREW A BCHORTRIKRARFH $180

FARNY—EZEFAINT =D EREFFY—RLGRIANY— ROV THZ
Raspberry pistachio mille feuille with pistachio sauce and frozen raspberry drops

EREGRBEEGD A EERERERS TREEAMT §128
BELEVA-—F LEVEY—LEVHREZ—FEDOLEY AV T BEITL—T TN —YY—RRZ°

Lemon confit stuffed with honey lemon curd, lemon jelly and lemon custard,

served with honey grapefruit sauce

FEZBRGNARFERRDNARKENELR $200

TIWR=vvy Y -J7O—F-F3AL—bRTLF3AL—F/—=REFIAL— FIRIV—LFZ
Armagnac Varlhona chocolate soufflé with chocolate sauce and chocolate ice cream

Dﬁ B8R RZRtE5— Best sell v FER RU2T VEIE Vegetarian BRM—RHEE —EBL IR 10%TE& =L ET All prices are subject to 10% service charge
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CROPENBOR—U—ICHBESNT ARDPSDHBEDFEZREE. [T IHAFTREBRVRME, [RIDPITHE S,
BYBE . RESZER. BERICLRHABOR DI BT ZBNDTETHRELTW LTS,

13
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A

EROARRXNCEFEED I REIEVIEETHRLENTVET, REDFBRLEVDBREILAES, EN5
FEZFETCI—ERMGIEEDN. ZOBRRBLERADENSKAZE —DDRY OB RER/DE —BEIN LT
HERFRZRLALBEZEVRLELDOTY, ITMA (CEEDORD) DRDICAHOSNLERIIHETBEE D
ERHE & ARG N ERRTBONGOLY, EEICERE—RICRTGILETRODERENMEICRWE A%
BV BEDBTWECAZEBLEEARKICHELRERLEDNKDZASDIF T,

MERPERENEELE—HZHEILCLERBLTIVET, BEOFHR. B BRERENENGIEYEOEY
TRETHOCNERBEZRLDBILE T —ERCZDNBRAEIN T oLODNTFTCERIED—DTYT,

HRICBZAF LVEM EEEBEOTFRZAVTRLARLAGAELEEZ ARFICRERPEE. UXLTEZALH
BILRLZEHET RALEDRE. BV . BHV AW EFBLRILEERDIDETT,





