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PR/ N
APPETISER

JBRERD AL @
Sichuan spicy bean jelly

R B A 2

Tamarillo with cheese

El = N A N G

Sichuan sliced pork with garlic

P HTE7KAE (C
Sichuan spicy poached chicken

SR A FLAY &
Smoked Shiqi pigeon

B N
Beef offal with radish

ERESLHH/R

Jellytish and cucumber in aged vinegar

T T2 L N\
Zhangqiu celery with Chinese vinaigrette

HEgKE R (WARE) W
Snap peas and cauliflower mushroom in crispy cups
(minimum order of 2 pieces)

Q Chef Recommendation EEH## m Contain Pork &J4A \’ Vegetarian &
Q‘l Contain Nuts &% 5F @ Sustainably Sourced AR

WA FETRFER IR R e B UL, TR S HIARSS AL
FrENRE AR, 50 15% MRS Bk,

49 13} / portion

78 73 / portion

88 17} / portion

88 17} / portion

118 {73 / portion

68 153 / portion

68 153 / portion

59 131 / portion

12 1™/ piece

k Spicy BRE

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.
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BRI\
APPETISER

KM E =3k @ W
Pickled Chinese kale in pepper brine

BRIARMLCHHE SR VI (U

Honey glazed walnuts and seaweed cashews

IRIRER R 25 RUTL @ L

Boneless chicken feet skewers with chili oil

XA B T FEBOR

Moringa sprouts salad with dried fish and chicken mushrooms

M B =S AR AE R DN @,

Smoked salmon with avocado and lettuce salad

g - % - 45 - 49
ROAST - GRILL - BAKE

FEHRUE CHELRINESEHE (D
Grilled Iberian pork chop with black pepper

AR BERS &
Roasted Peking duck

BRI O
Hakka salt-baked chicken

(;) Chef Recommendation T bﬁ Contain Pork &34 \ﬂ Vegetarian &
@, Contain Nuts &% 5F @ Sustainably Sourced AIF$£EIAIE

WA TR I R EEOR s BRI, TR S IR SS A 5L
FrETE AR, 50 15% ks 2t

49 13} / portion

68 117 / portion

68 117 / portion

78 153 / portion

108 {73 / portion

198 173 / portion

198 #:H / half
398 H / whole

188 #:H / half
368 H /whole

k Spicy BiE

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

MR - Bk - 4124
CHAOSHAN CUISINE

FNLPET D EEM T
Chaoshan style baby lobster

TR Q
Steamed threadfin fish

RHRXE 1
Bigeye snapper

FATRETEE (FRAT 12 /NNTTE)

Nan'ao red crab (reserve 12 hours in advance)

TEERAR

Premium mackerel

KKFE T e

Braised sliced goose

RIS e
Braised goose kidney

BN 7

Braised pork intestines with soy sauce

Y LA e

Braised small pork intestines with soy sauce

(;) Chef Recommendation F:Jif#fE## bﬁ Contain Pork ¥4 \ﬂ Vegetarian
@, Contain Nuts &1%5F @ Sustainably Sourced AIF$£RIAIE

QA FETRER I R EOR 8 B UL, TR S AR SS A 5L
FrE s N R, 530 15% RS %t

288 A / piece

138 L/ piece

228 7% / piece

728 H / piece

138 4% / piece

128 {11 / portion

128 {11 / portion

78 11 / portion

78 i1 / portion

k Spicy B

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.
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MR - Bk - 4124
CHAOSHAN CUISINE

KKPUR A

Braised trotter

PRI 5 o
Braised tofu and pork roll

TG I
Fried Puning tofu

HHZIERRA Yo
Chaoshan fried pork rolls

Rt TR A

Sautéed fresh Nan'ao squid in oil

A RUE S (D

Chaoshan oyster omelette

EIPRAR ML
Chaoshan pickled cabbage and boiled sirloin

@ Chef Recommendation EEH## m Contain Pork &7 \ﬂ Vegetarian £ &
Q‘I Contain Nuts #1%F @ Sustainably Sourced AIFFSHIAIE

WIEEEATRBRIR B 2R ol YRR, R AT RIARSS AR
Fra s AR, 550 159 s %

88 -/ piece

78 11 / portion

48 {1 / portion

68 153 / portion

228 {7} / portion

128 {73 / portion

188 {71 / portion

k Spicy BRE

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

WIS iR T
Chaoshan soybean paste with seafood pot

& N R HAT
Clear simmered shredded radish with baby geoduck

IR T HEH R G

Chaoshan soy bean paste boiled leatherjacket fish

HETRERMA O

Soy-flavored premium mackerel

RSO EEE N E G

Chaoshan premium laver boiled four treasures

AT NE

Sizzling small squid with basil

@ Chef Recommendation EEH## m Contain Pork &7 \ﬂ Vegetarian &
Q‘I Contain Nuts &% F @ Sustainably Sourced AIFFSIAIE

BTG EATRBR IR B 2R o YRR, R AT RIARSS AR
Fra g AR, 550 159 s %

298 17} / portion

268 17} / portion

238 {71 / portion

138 4% / piece

88 17} / portion

238 {51 / portion

k Spicy B E

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.
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H&E &Kl
DAILY CANTONESE
SLOW-SIMMERED SOUP
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H2E) & X7 48 fiz./ person
DAILY CANTONESE 168 /NE& / small pot
SLOW-SIMMERED SOUP 288 1% / pot

JA— | AR AR e M

Mon | Peanut, lotus root and octopus simmered with pork shank

J= | BEASREMENE Y
Tue | Fresh ginseng simmered Taihe black-bone chicken soup
(A7 ghert S ELTRIBAS, SO REHIE S TOGANASR. ASHREARINES 5, 6, WIURELE 14/

ZATLEANE A, This dish contains ginseng cultivated for less than § years, with each serving containing no more than 3g of
ginseng per person. The recommended daily intake of ginseng should not exceed 3g. Pregnant or nursing women and children

under 14 years old are not advised to consume.)

JA= | RN IEER R R D

Wed | Adzuki bean, pork shank and kudzu root simmered with mud carp

JEIPY | BEETTE SRS SE AL (D

Thu | Fresh tofu skin, ginkgo nuts and white pepper simmered with pork stomach

JAT | BUCREAVEEE R RS Y

Fri | Monk fruit, candied dates and watercress simmered with dried pork kidney

JES | AR R BRGNS (D

Sat | Aged tangerine peel, pear and apple simmered with sea duck

JAH | FEAERAETAERRIER e O
Sun | Night-blooming cereus, sweet and bitter almonds and fig simmered
with pork intestines

TS E & 68 i/ person
Simmered chicken soup with fresh lily bulb

(;) Chef Recommendation F: i m Contain Pork &34 \7 Vegetarian £ k Spicy BiE
@, Contain Nuts &% 5F @ Sustainably Sourced AIF$£EAIE

QA TR I R EOR 8 BRI, TR S RIS A 5L
FrETE AR, 50 15% iRkSs 2
Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.
All prices are in CNY and subject to 15% service charge.
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RERF L - KSR B
DISTINCTIVE FLAVOURS

JRUR /M
DELICATE FRESH BITES

it
VEGETABLES

ROZS ], SAOTHE, AT, KA,
KNI, TCHEN;
FREE, BIEREANS, RRITX.
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BT AREACIR 198 53 / portion
Boiled flower snails in butter and mustard sauce

TEIRAE P BN AR, SRR T RFIREI YA RA
&, EEEAGRIEERIE, TZERTTEE R,

HRE















RBRFF L - KRR
DISTINCTIVE FLAVOURS

TR LMY R

Creamy chicken liver and prawns with French shallots

JITHIEIR S 75 YD

Steamed Sichuan-Hunan style preserved meat

18 FO/INDIERT (LD

18-seconds sautéed pork liver

AR (WAEE)

Salt-baked goose wings (minimum order of 2 pieces)

FHizmAFTEC N
Shredded Yunnan dried beef

AR TSR YD

Simmered tofu puffs with minced pork and green pepper

LRI A BARSBR

Crispy chicken balls with hawthorn juice

TG EIDIE G G

Sautéed bean sprouts with farm eggs

T R IR

Steamed pork patty with preserved salted fish and dried squid

Q Chef Recommendation F:/Ff# m Contain Pork &¥4A \ﬂ Vegetarian £
@ Contain Nuts &% 5H @ Sustainably Sourced AIFFEZIALE

UEEAEATRR IR R EOR el E YU, RAT S ARG AR

FRETHE AR, 550 15% 55 2.

168 {71 / portion

108 {73 / portion

78 £ / portion

38 H/ piece

168 {71 / portion

78 £ / portion

88 17} / portion

59 {71 / portion

128 {73 / portion

k Spicy BB

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

HRE
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BRFF L - KRR
DISTINCTIVE FLAVORS

T MO AR LS

Sautéed sliced beef with mint

LML

Braised sea duck in ginger oil

U2 I

Snowflake short ribs with curry and taro

RIAT ERIFERII AL &
Tempura-fried stuffed spiral chili peppers

EINEELEE

Braised prawns with wrapped cabbage

BRI EOWIRAR G

Mantis shrimp stir-fried with scallion and egg

LU S AR 2R R

Steamed giant grouper with wampee and aged tangerine peel

[ w5y Gl R PR S
Baked beef with fennel, cheese and tomato,
served with fried dough sticks

@ Chef Recommendation F:/§f#F m Contain Pork &34
@ Contain Nuts &% 5$

WEEEATRBRIR B 2R e #E YRR, AT RIS AR
P ARM, 50 15% IRS5 2

\ﬂ Vegetarian &
@ Sustainably Sourced FIFF£ZIALE

238 {7 / portion

188 {73 / portion

168 {71 / portion

98 {71 / portion

168 {71 / portion

108 {73 / portion

288 5%/ piece

168 {71 / portion

k Spicy &

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

AR/
DELICATE FRESH BITES

EPRBFERER (v
Kung pao prawn balls

B2 SRS R el
Steamed sliced fresh abalone with Jun'an preserved mustard

BILRE AR Q
Braised spicy yellow catfish

BT ARACIR

Boiled flower snails in butter and mustard sauce

RAERRIE LA

Crispy fried silver pomfret with jasmine flowers

SRR ST
Stir-fried tiger prawns with dark soybean paste

RS AR TR T F 8 O
Clay pot baked threadfin fish

HiHeE NEAR
Fish tofu and radish in fish broth

@ Chef Recommendation F:/§# m Contain Pork #7364 \’ Vegetarian £ &
@ Contain Nuts &% 5H @ Sustainably Sourced FIF$£ZIALE

WEEEATRBRIR B 2R e RV, AT ARG AR
PR, 50 15% IRS5 2

168 {71 / portion

198 {71 / portion

168 {71 / portion

198 {77 / portion

80 17} / portion

198 {77 / portion

238 2% / piece

88 17} / portion

k Spicy &

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

HRE
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JRUBR /i
DELICATE FRESH BITES

v =t VA
Salt-oil baked yellow-fin seabream

IINTF U IR A T
Simmered tofu with baby lobster, chives and krill paste

R Al T 2 ] P 21
Braised Dongting lake soft-shelled turtle with yellow chilli paste

IACEEME

Braised saffron crab with radish

PR I 32K b 2 0B (L (o
Simmered crystal vermicelli, crabmeat,
minced pork and sour cabbage

FIEIUO I U AT & @,
Stir-fried Boston lobster with black and white pepper

SN 7RI /N A YD
Steamed yellow croaker,
silky egg custard and preserved radish sauce

JXUBRAR S o8 K T QL 2
Grilled squid with flavored chili sauce

eI A PR AT L A

Roasted tiger prawns with fennel, sour chilli paste and tomatoes

Q Chef Recommendation F:/FHf#F m Contain Pork &34 \ﬂ Vegetarian £
@ Contain Nuts &% 5H @ Sustainably Sourced AIFF4LIALE

WEEAEATRR IR R EOR el E YU, RAT S AIIRSS AR
FrETER AR, 5500 15% R55 2.

168 7} / portion

398 173 / portion

298 {71 / portion

288 {71 / portion

288 {71 / portion

988 T3¢/ kg

138 {37 / portion

228 {53 / portion

138 {3} / portion

k Spicy

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

I it
VEGETABLE

PepichdyiiSa:)
Stir-fried baby cabbage with dried salted fish

PRZLIEFID S T
Stir-fried lettuce with shredded chili and fermented tofu

oG TSR
Sautéed lettuce with dace fish and black beans

RN 22 (D
Stir-fried shredded cabbage with lard crisps and dried shrimps

BANRERFA VI

Braised Hawaiian papaya with tomatoes

W7 e ek O H 5%

Poached carrot and vegetable in chicken broth

Q Chef Recommendation F:FHf#F m Contain Pork &34 \ﬂ Vegetarian EE
@ Contain Nuts &% 5H @ Sustainably Sourced AIFF4LIALE

WEEAEATRR IR R EOR el E RV, RS AIIRSS AR
FRETHER AR, 550 15% R55 2.

78 £ / portion

78 3 / portion

78 £ / portion

78 {7 / portion

78 17} / portion

78 17} / portion

k Spicy R

Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.

All prices are in CNY and subject to 15% service charge.

HRE
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ECY= R i S 1
NOODLES AND RICE
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ER - mH- TR
NOODLES AND RICE

LiFW e S v 78 73 / portion

Chaoshan-style stir-fried rice vermicelli

EEE ) 88 47 / half portion
Mongolian lamb shaomai

TR L Y 60 4T / half portion
Northern pork and cabbage dumplings

R AR 68 13} / portion

Chaoshan-style braised rice vermicelli with assorted ingredients

M R HR S 288 {71 / portion

Clay pot seafood congee with shrimp and crab

SEMTHEAE AR E IO IR Y 78 17} / portion

Fried rice with preserved radish, minced pork and soy sauce

FATDEAPTBIORER 88 17 / portion
Stir-fried rice vermicelli sticks with dried shrimps, chives and eggs

LHEANDIRIFIR G 168 173 / portion
Yellow croaker patty clay pot rice with ginger

TR EIDIRIEBFIF IR o 168 {71 / portion

Fried rice with pearl oysters, fresh prawns, scrambled eggs and chives

@ Chef Recommendation i m Contain Pork &¥#A \ﬂ Vegetarian 12 k Spicy BB
@ Contain Nuts &% 5% @ Sustainably Sourced AIFFEZIALE

WA AETREPR IR R ZOR BE BR UL, TR S RIARSS A 5L
FrETE AR, 5500 15% RS 2.
Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.
All prices are in CNY and subject to 15% service charge.



g e

B A
CANTONESE DESSERT

N EAREARM, PeiEs, BikHK, kxR,
BAEREN, HREWEEKH, FHERES
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B A

CANTONESE DESSERT
ARCI-E A 38 i / person

Double skin milk with red lotus seeds

FIRE SRR 38 i / person
Chaoshan-style yam paste with ginkgo nut
REREE R 2 E I 68 171 / portion

Steamed ginger taro cake with orange flavor

EACZERK T 38 i / person

Sweet egg drop and ginger taro soup

BEEEATCRVWN 38 i / person
Egg white almond tea

FRNEt S BRI 68 153 / portion
Crispy-fried tortoise herb jelly with condensed milk

Q Chef Recommendation i m Contain Pork &¥#A \ﬂ Vegetarian 12 k Spicy BB
@ Contain Nuts &% 5% @ Sustainably Sourced AIFFEZIALE

WA AETREPR IR R ZOR BE BR UL, TR S RIARSS A 5L
FrETE AR, 5500 15% RS 2.
Kindly advise your waiter of any special dietary requirements or if you have any food-related allergies.
All prices are in CNY and subject to 15% service charge.










389 S5ITMNX

86 20 3808 8884
! ogzh-tang@mohg.co

Designed by Tatler




