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EXECUTIVE CHEF'S RECOMMENDATION

APPET]ZERS OO OO OO OOOOOOCOOOO OO

E/Eﬁg%;—%_‘ APPETIZER PLATTER $188
(GEREEAEE - ZRHESE - (DRUNKEN CHICKEN WITH HUA DIAO WINE,
i 7 /71 /B
O RSB L - MF R - LYCHEE-PICKLED CHERRY TOMATOES,
AL AH) - OSMANTHUS-INFUSED IRON STICK YAM, YUZU
CUCUMBER, BLACK FUNGUS WITH AGED VINEGAR)
ﬁ%ﬂf‘ﬁ?% EaRis - ?‘:f)ﬂrﬁ
=& e CRISPY SHRIMP TOAST Fes KTRA T PC
$128 $29
. —% & n— 4k
WF— OB A (me) BITE-SIZED CHILLED ABALONE PER PORTION | EXTRA 1 PC
WITH CITRON (4 PCS) $148 $40

SOUP<><><><><><><><><><><><><><><><><><><><><><><><>

1 PER PERSON

AAFEEIERBER DOUBLE-BOILED CONCH SOUP WITH CONPOY, $148
BRIZ TR DENDROBIUM ORCHID & WOLFBERRY

|7§_|¢E MEAT © ¢ ¢ ¢ 000 0000000000000 000000

ﬁ¥ﬁ§:{g?ﬁj SR =Y STEAMED CHICKEN WITH CORDYCEPS ME HALF | 2% WHOLE

/B2
FLOWER & LOTUS LEAF $188 $358

R 7 BE 45 2 CRISPY SALT-BAKED CHICKEN 2% WHoLe
=—RAITER]) (REQUIRES 1 DAY ADVANCE RESERVATION) $398
Z3 VEGETARIAN T8 EZ VEGETARIAN AVAILABLE JJ i spicy

ﬂﬂ—ﬁﬁﬁg 10% SERVICE CHARGE APPLIES

HY YEe Y YEY me mY eYEe HY YEY |4 me me Y YEVY HY YEY me
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EXECUTIVE CHEF'S RECOMMENDATION

SEAFOOD SO0 OO0 OO0 OO

;‘J‘%*}ﬂﬁi}({ﬂ? CRISPY GAROUPA FILLETS WITH CRAB ROE, $298
CRISPY GARLIC & SALTED EGG YOLK
ﬁﬁﬁqﬁg%ﬁj@fﬁigﬂﬂiﬂ: STIR-FRIED LOBSTER $398
WITH BLACK GARLIC & ASPARAGUS
%’Egj( Edd\mi;z)} SHUNDE STYLE STIR-FRIED MILK WITH LOBSTER $298
+EH§/EJ}W§EE ) FISH MAW MAPO TOFU $128

A
RICE<><><><><><><><><><><><><><><><><><><><><><><><><><><><>

EH;*;H;J\’E‘E j SIGNATURE FRIED RICE $188

(BMBEMF W 4E) WITH WAGYU BEEF & TERMITE MUSHROOM SAUCE

E-H;'ﬁ'q DESSERTS ¢ ¢ 0 0 0 0 00 00 0000000000000 o

o=

_}>+

-
R E E4&BR DOUBLE-BOILED GINGER SOUP $88
WITH HYDRANGEAS-SHAPED TOFU & SNOW SWALLOW

\ Y 7

R - REREE
BREEAREL 2 BHORRRGN  HERB205FH MABBIRERTHER - URSTEXERERERE -

BRI - MBRNIZRAERN  BEREETREREEBIHBRBEES
RAMEBEES FRRENTHNAE  UEBENFENHERENER - BAPHFREE —FNEX  ARFHIEHSHRERE -

E3X VEGETARIAN T8 E% VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬁﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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APPET]ZERS R R SRR R SR SR SR SRR R S SR S SR SRR NP SR NP SR

MW NSI CHILLED CUCUMBER WITH POMELO $62
$HETE DEEP-FRIED TOFU CUBES $58
WITH SPICED SALT
O WmEENF S EGGPLANTS WITH CRISPY GARLIC _JJf $88
HIEE ¥t & (mE) FRESH ABALONE $228

WITH SICHUAN PEPPER & SALT (4 PCS)

NEFHHNETR I SHREDDED CHICKEN $88

WITH CUCUMBER IN MALA CHILLI SAUCE

e 4R %l CRISPY BEEF SLICES JJ $148

LA SOUP 0000000000000 0060600600000 0

= 0 BB

¥ PER PERSON

EREERIZE DOUBLE-BOILED CONCH SOUP $128
Q WITH SNOW FUNGUS & LOTUS SEED
EMNE R BB H DOUBLE-BOILED CHICKEN SOUP $88
WITH BLAZE MUSHROOM & SNOW FUNGUS
SPARE BRAISED MINCED FISH SOUP $78
BEMERE / HOT & SOUR SEAFOOD SOUP Jjj $78
g EFE BRAISED GREEN VEGETABLE SOUP $58
BEMGS SOUP OF THE DAY $48
E¥ VEGETARIAN T EX VEGETARIAN AVAILABLE JJ i spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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|3§_|§E MEAT © 0 0 ¢ 0000000000000 00000000

AEMFRESRE V' J  SPICY EGGPLANTS $128
WITH MINCED PORK IN POT W\
XEEERIA PAN-FRIED PORK PATTY WITH LOTUS ROOT $158
O = REFE T & BRAISED PORK CARTILAGE IN SIZZLING PoT $168
B 44 IR SWEET & SOUR PORK IN BALSAMIC VINEGAR $158
ﬁyéﬁuﬁigg ) PAN-FRIED LAMB RACK WITH PEPPERS J $268
BRETF T BEEF BRISKET WITH RADISH IN POT $288
e KkEE WS ZEFA  STIR-FRIED CELERY & MINCED BEEF $188

WITH CRISPY RICE IN LETTUCE WRAP

Z3 VEGETARIAN T8 EX VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES

HY YEe HY eYEY me Y eYEHe HY YEY me - me HY YEV HY eYEY me me
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yeya =y iip 5] BEEF CUBES WITH SCALLION IN BROWN SAUCE $188
mEERISH STIR-FRIED BEEF SLICES WITH SCALLION $218
KEFHR POACHED BEEF IN CHILLI OIL _J $288
BiEBREDE STEWED WHOLE BEEF RIB IN SWEETENED SOY SAUCE $388
Fimsk & 7 DEEP-FRIED DICED CHICKEN WITH CHILLI JJ $198
7O || 2L HE SMOKED DUCK WITH TEA LEAVES %4 HALF ‘ 2% WhoLE

$178 $348
Rfe K2 VE+ 2 SHALLOW-FRIED CRISPY CHICKEN ¥E HALF | 2% WHoLe

$178 $348

ZE3 VEGETARIAN T8 E3 VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES

Y YEY me Y eEme Y YEY |24 - me HY 9YEV mHY eYEY me
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IR 2 R ER

STIR-FRIED PRAWNS

$268
WITH BLACK GARLIC & SWEET PEA
MEEEEWIRER STIR-FRIED PRAWNS $268
WITH SCRAMBLED EGG IN TRUFFLE SAUCE
EENEAEZEDBR sTeaMeED GAROUPA FILLETS $298
WITH JINHUA HAM & TOFU
MEMIEA SIMMERED FISH FILLETS
St B BT TS
AT EBEER

WITH PICKLED CABBAGE IN CHILLI OIL J

$288
STIR-FRIED GAROUPA FILLETS WITH BROCCOL.I $248
EETRELB AR HALIBUT FILLETS & TOFU $228
WITH GINGER & SCALLION IN SIZZLING POT
IR L IREE SHRIMPS WITH SCRAMBLED EGG $268
& GLASS VERMICELLI IN SIZZLING POT
HWINEREN EE STIR-FRIED SCALLOPS $238
WITH TERMITE MUSHROOM SAUCE

e
E¥ VEGETARIAN

Tﬁgiﬁ VEGETARIAN AVAILABLE

j ;ﬁ SPICY

7Jl] H&i%ﬁ 10% SERVICE CHARGE APPLIES
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VEGETABLES LR IR IR TR S SR SO SR RO SR IO SR IR SR O SIROSR OB SR oY

SR SEASONAL VEGETABLES $88
(GBEY CImE/ 5 V) ¢ STIR-FRIED ¢ / GARLIC / SIMMERED IN BROTH ")

S RFEHEY POACHED VEGETABLES, $98
=] BEANCURD SHEET & WOLFBERRY IN SOYA MILK

BN RE CHINESE KALE IN SIZZLING POT JJf $108
EEitBaE 23] POACHED VEGETABLES $128

IN CORDYCEPS FLOWER & FIsH MAW SouUP

ETEREYIE STIR-FRIED CHINESE KALE $108
WITH GINGER JUICE & BROWN SUGAR

HJIET EE BRAISED TOFU POT IN BROWN SAUCE $108
E¥ VEGETARIAN T EF VEGETARIAN AVAILABLE j ¥ spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES
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R ¥l RICE & NOODLES © © ¢ 0060060000060 060050

oRTE W STIR-FRIED NOODLES $88
WITH SUPREME SOY SAUCE

EAEQWER FRIED RICE $148
WITH CONPOY & EGG WHITE

R F AN CRISPY FRIED NOODLES $138
WITH SHREDDED PORK & BEAN SPROUTS

A g -3 == STIR-FRIED RICE NOODLES $148
WITH ANGUS BEEF SLICES IN SOY SAUCE

B SRR CRISPY RICE $188

WITH ASSORTED SEAFOOD IN SOUP

BESEES L INANIWA UBon 5188
WITH ASSORTED SEAFOOD IN SOUP

TS A R e ER BRAISED RICE $188

WITH CHICKEN & OCTOPUS IN ABALONE SAUCE

IRE2EFEWER ASSORTED SEAFOOD FRIED RICE $168
WITH SHRIMP PASTE

E¥ VEGETARIAN T EF VEGETARIAN AVAILABLE j K spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES

mY 9YH me mY eEme HY YEvY me - me HY YEV Y YEY |24 me




IR

SENIOR COMMON ROOM

THE UNIVERSITY OF HONG KONG

iRl DESSERTS ¢ 0000000000000 00060000 00

N —
EBERT SWEETENED ALMOND CREAM $58
WITH EGG WHITE

= ==
BERHE CHILLED SAGO CREAM $48
WITH MANGO & POMELO

%%ﬁ;(*ﬁ (|7_E|*j) MANGO GLUTINOUS RICE DUMPLINGS (4 PCS) $78

E\:Eﬁ/@ (#8) MANGO PUDDING (CUP) $58

%E";‘“ STEAMED RED DATE PUDDING $58
-+ +

Z3¥ TEA CHARGE $15

B E corkaGE (B PEr BoTTLE)
%Eﬁﬁ%%f@ STANDARD WINE $200
,E\U\/E / jﬁﬁﬁ’;‘% SPIRITS / MAGNUM $350

YIHE cAKE-CUTTING FEE $100

:TEE ReservaTIONS +852 3910 2933

Z3 VEGETARIAN T EZ VEGETARIAN AVAILABLE j ¥R spicy

ﬂﬂ—ﬂﬁﬁﬁ 10% SERVICE CHARGE APPLIES

mHY YEY me mY eEe mY YEY |24 - me HY YEe mHY YEY me
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