R E R G R
TIIIR 6 T AT —A=z—
Deluxe Six-Course Menu

Ji& AP 2
R EE X MR D Aot
Assorted of Barbecued Meat

S A SRS
FU BAELVA AR pEEH PSR DKL A—T
Double-Boiled Conpoy and Fish Maw Soup, Satsuma Chicken, Chinese Cabbage

TR AR
IKEPFERIEEE RIR~ T
TITyVa— DA T DA R XY O
Wok-Fried Kumejima Prawn, Okinawa Blackspot Tuskfish, Brown Mushrooms
String Beans, Bamboo Shoot

AL MG ER Y\
G EIIONAK LFE BRI — A
Braised Pea Shoots, Spinach, Yam, Crab Roe

) RSB AR 4
T AT R EPE RO R IA A A R A
praised Spicy Noodles, Beef Brisket, Green Vegetables

o R A= S R T A
@ TlylaZ—Y AOHCEE PEET
Chilled Almond Jelly with Seasonal Fruit

Petit Four
¥14,980 per person
(14%%)
w Y X e 2 SV N
siionm  @m O 7FR o Ay ATRVTY
' Signature Dish —= - i —=
Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge



FEGR IR B3R AL
FVIT A8 T AT — A= —
Premium Eight-Course Dinner Menu

JE SRR 2
G JNHABEEWRIEY A
Assorted Barbecued Meat

ALBEEE PO T (L TSR 51
ZINELAaZy v a Ty v TEIABANY GHEANDA—T
Superior Cornish Jackfin Soup, King Crab, Crab Coral, Kinka Black Pork

FETEE e
BT HFERT AL —DRAEZN O
Wok-Fried Canadian Lobster, Ginger, Spring Onion

SR R B i A
ME74LEeT7 00~y v al—LbORMN) 2T70FD
Wok-Fried Wagyu Tenderloin, Brown Mushrooms, Black Truffle Sauce

PV SSUURES
FI3R L G5 T LB OREIA R
Braised Chinese Cabbage, Bean Curd Sheet, Dried Shrimp

TR AR S R
MRPE RN~ 7 7 A0 7K L i TR
Steamed Rice in Clay Pot, Okinawa Blackspot Tuskfish

(SRS BTN
VNP S N

Chilled creamy strawberry soup, sago

e B B 5 AR A
T AL —R N BEZaEEH
Baked custard bun

¥18,980 per person
(14%%)

:Z' srieRm @ TYVEER L RMy— YpYTy

Signature Dish A=z A=a— “‘f;\J A=ma—
8 Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge



B e S
VT AV ITRF XS8RIV T4 I AT 4 F—RA=a—
Hei Fung Terrace Chef’s Signature Eight-Course Prix Fixe Menu

RV R AL BB IS 7
A E Y 7 L IRABEE AV HIRE Y Gt
Peking Duck, Barbecue and Appetizers Combination

TR 0 SR AR e
MORL Y —2H FHOLARDE LA
Double-Boiled Soup with Superior Bird’s Nest and Morel Mushroom

W5 2 AL IR IR 2
MRERET L~ 3 & HRET LMD A A 22— — ZRH AR
Braised Yoshihama Dried Abalone with Sea Cucumber and Premium Oyster Sauce

— pn VR AR 2
BIRK L U Bl A ORI 2 — BT 230
Please Select One Seafood Dish From the Following Page

— i AR
BHEE Y BAFH D REE Z — BB O 7230
Please Select One Meat Dish from the Following Page

ALMEEE N\ B i
B EE ) AE LT RN — A
Braised Pea Sprout, Spinach, Yam and Crab Roe

(EREP:E R0 ¥ N
T L RAEA Y PriEzs LR
Rice with Conpoy Steamed in Bamboo Cup

TR RAT ) BT T LA RS
v IA—=7Y L HEET
Hei Fung Terrace Mango Pudding

¥ 24,980 per person
(14%%)
w Y X e 2o SS a1 N
Q) v e TYVBRER o TIVT o GTEVTV
Signature Dish Contains nuts Spicy B Vegetarian

ERSIARE S 8% e MRS I+ R 2
EREEHE T BRI R 8% & P — B AR 1S% A ME S E T,

Price is subject to 8% consumption tax and 15% service charge



- nnfﬁﬁﬁ*‘*‘;{'ﬁ

Seafood Selection

QD HREER
MHRELE~ 7 7 OMESREZR L
Steamed Okinawa Blackspot Tuskfish preserved Plum

ﬁ@ AESRER
' FHE S BRI EN Y ORAELRL
Steamed Ishigaki, East Spotted Grouper Ginger
Spring Onion

JIEWN: L]
NI HFER T AL — LA HAELD D
Wok-Fried Canadian Lobster, Yellow Chives
Ginger, Spring Onion

X0 EWHT
WAL H D X0 o
Wok-fried Scallop with XO Sauce

T Pﬁ]*’l’ﬁ

Meat Selection

() SR R R
SEEERBEMIEO T T v 7 E— W
Wok-Fried Kumano Chicken, Black Bean Sauce

HRTEA
R & O AR O B A
Red Braised Kibimaru Pork Belly

BREEA
ISA Ty TV HHREE & OSLFEIK
Sweet and Sour Kibimaru Pork, Pineapple

. ™ R R R B AL
B 7 ¢ L DOEERIEND
Wok-Fried Hida Wagyu Tenderloin
Chef’s Five Taste Sauce

) R Ty TR
HEEu A ORI D
Wok-Fried Goto Wagyu Loin Black Pepper Sauce

B P S i
VI7BEMNMT 4T RA=a—

Chef Omakase Set Menu

Taylor Made Upon Reservation

From ¥ 30,980 per person

@. BYToRE @

Signature Dish

F o VEFER
A=a—
Contains nuts

. ZRg = RUBYTY
S A=a— Vrv\\-/ A=a—
Spicy Vegetarian

ERSIARE S 8% e MRS I+ R 2
EREEHE T BRI R 8% & P — B AR 1S% A ME S E T,

Price is subject to 8% consumption tax and 15% service charge



JRARIIR R AT/ R
R PEE Y LR BURTE

Cantonese Barbecue and Appetizers

b 44 H2 S ¥21,880
AR RS AR v RO RS IET —H
Barbecued Peking Duck Served in Two Ways /whole
¥13,880

-2 /half

MR U ASWER S SUgE P R R MRS ¥4,280
FrgtEESHERDEREXT v — a— LB EEn— A v

JRIAZA )V

Barbecued Kinka Black Pork, Cantonese-Style Roasted Duck

W B BAEAUIH ¥3,680
777 EMFEON BEAE LD —A
Chilled Jellyfish, Marinated Chicken with Ginger and Spring Onion

LA P R ER ¥3,580
AR D EFREOFIZ L IO AT — V- 7 JH

Marinated Beef Shank with Five Spices

Chilled Cucumber in Vinegar and Garlic

T M B R ¥2.780
B LR AEZ O R
Chilled Thousand-Year Eggs, Pickled Ginger

. FoVEER RS T— RYEYVT v
BrronE @m0 7% e 2 sy SV
Signature Dish A=a— A=a— o A=ma

g Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge



LS
FDFLA—T
Bird’s Nest and Soup

LBt iR (A7)
- RO R OB HE F A—T (1 4R )
Imperial Bird’s Nest in Superior Soup, Kinka Ham (per person)

TR R0 S AR gt (BREAL)

MOBELE)—aH BLARDOELA—=T (1 L)
Double-Boiled Soup with Superior Bird’s Nest, Morel Mushroom
Yellow Cabbage (per person)

Bl (840
OB 27/ S BEDOINANA—T" (1 L)
Superior Bird’s Nest Soup, King Crab, Crab Coral (per person)

AT E R (BEA)
HOHLT XY FH AT T A—7 (1 4EH)

Superior Bird’s Nest Brown Soup, Bamboo Fungus (per person)

SIS (BRAL)

TLRELRR pEEHE FRORLA—T (1 48R
Double-Boiled Conpoy and Fish Maw Soup, Satsuma Chicken
Chinese Cabbage (per person)

2R S (AL
TLT == LB A U B BEA—2" (1 £ 48R H)
Hot and Sour Soup, Shredded Abalone, Sea Cucumber (per person)

Sk E (B
RN A —2 2—7 (1 4 8EH)

Sweet Corn Soup with Crabmeat (per person)

wHIES (A7)
NXHTEELXR XY E AR LA—7" (1 44860)
Double-Boiled Seafood Soup, Yellow Fungus, Bamboo Fungus
Daylily Needles (per person)

PrAKEZRRE (B
FATYEHLER L FSAVELHBA—T (1 44k H)

Vegetable Soup, Bamboo Fungus, Seaweed (per person)

o P4 [
srions @m0 oo
. . —
Signature Dish .
Contains nuts

N
W A=a—

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge


https://en.wikipedia.org/wiki/Daylily
https://en.wikipedia.org/wiki/Cladosiphon_okamuranus

fifl L Hr R B
Abalone and Dried Seafood

i B IR (TR E)
RIEPEAFAT LI DR RA A 27— — 2 F AT (1 KR )
Slow-Braised 10-Head Dried Oma Abalone in Premium Oyster Sauce
(per person)

JFR &+ AN JE (B )

A7 7 VA e HIAT LB R A A AS — > — A A T

(14 KH)

Braised Dried 15-Head South African Abalone in Premium Oyster Sauce
(per person)

JA & =BG il (%)

EUEPE =TT ORI 25— — 2 H A I (1 4 REH)
Braised Dried 30-Head Yoshihama Abalone in Premium Oyster Sauce
(per person)

SCKI RN £ (RS
A=AV T EEMORF A A RS =Y —2FA B (1 4 HH)

Braised Australian Abalone in Oyster Sauce (per person)

PR AE B IO M £ A
DML EE Y =T DR KD
Wok-Fried Shredded Abalone, Bean Sprouts, Yellow Chives

g AN BB AES: (READ)
i AT LS v30d A 28—y —2F A D (—4 k)

Stewed Premium Sea Cucumber in Oyster Sauce (per person)

" FoVEER A T—
BrronE @m0 7% =
Signature Dish A= A==

g Contains nuts Spicy

ERSIARE S 8% e MRS I+ R 2

EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge

¥78,880

¥38,880

¥17,880

¥6,980

¥4,480

¥7,980

 RUHYTY
P =2
Vegetarian



VBHER
Seafood

HE SR 7 A< ER ¥5,880
MHRIRpE~ 277 4L OEEFRVRL
Steamed Fillet of Okinawa Blackspot Tuskfish, Preserved Plam Paste

El el NV N ¥8,880
T HPFERT AL — L =T D> SVERK DD
Wok-Fried Canadian Lobster, Yellow Chives

JH B Bk ¥3.980
W& DFFRLT VY — ZE A P
Braised Prawns in Mild Chili Sauce

XO i+ ¥3,280
BN H o X0 1w
Wok-Fried Scallop with XO Sauce

FEAEHE B8 R A FEAT ¥2,880
TLHALE YU AVERLE OB D
Scrambled Eggs with Crabmeat, Conpoy, Bean Sprouts

. oVEER RS T— RYEYVT v
sryonE  @n o n e AV g YUY
Signature Dish A=a— A=a— W A=a

g Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge



@w

&D

B FEARTH
& FERA L4 AR
Poultry, Pork and Beef

ARSI R b ¥8,880
T AL DU E LD D

Stir-Fried Sliced Hida Wagyu Tenderloin, Celery, Onion

Chef’s Five Taste Sauce

ST TS AP AL ¥11,880
H B uA T O R

Wok-Fried Goto Wagyu Loin, Black Pepper Sauce

TR B B 2 A A ¥4,280

ET4 T TT vy a—AD BN 27 DFEFY
Wok-Fried Wagyu Tenderloin, Brown Mushrooms, Black Truffle Sauce

GEN WS ¥6,280
%/\7?\]0)%%? FEILTARL Sk
Pyramid Braised Pork Belly, Dried Bamboo Shoots, Steamed Buns

T BRI IS PR ¥3,980
INA T TV AN HHEPE X ORI

Sweet and Sour Kibimaru Pork, Pineapple

BT o ¥2,680
TN LA LD T T I R —AfY
Fried Boneless Chicken, Ginger, Spring Onion, Black Bean Sauce

S HE BT BE AR ¥2,680
B EBHEND XTI T T3 T DFEDEEFRD KL
Steamed Boneless Chicken on Lotus Leaf, Kinka Ham, Wood Ear Fungus

B R T ¥2,480
R LY —TF Y FEEAOH 2 Ed

e Wok-Fried Kung Po Chicken, Peanuts, Sweet Chili Sauce

. FoVEER RS T— RYEYVT v
BrronE @m0 7% e 2 sy SV
Signature Dish A=a— A=a— o A=ma

g Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge


https://en.wikipedia.org/wiki/Jinhua_ham
https://en.wikipedia.org/wiki/Ding_Baozhen

Bk
B3kt
Vegetables

[k s ot LT
RS EEE DA A AL — ) —AF AP
Stewed Bean Curd, Dried Straw Mushrooms, Black Fungus, Oyster Sauce

FEARFEAKT
HIREEH G el b3k
Wok-Fried Celery, Lotus Roots, Lily Bulbs

mit 2 BT

T~ H R TLIRMT O + S8 A 7

Braised Eggplants in Hot Pot, Black Mushrooms, Dried Bean Curd
Sweet Soy Bean Paste

R H IO IRF
KHDEE =2 =710
Today’s Vegetable, Wok-Fried with Shaved Garlic

EEIR KA
JRHREZRD L A—TIRE

Braised Cantonese Cabbage, Supreme Soup

K HIE / FE O A B UK ZE / One Choice of Vegetables
PEBAAE / KEZ / /NHE / HHek / &S / Sw /ML
TayaY— [ JKRAR | HEEE FHER /APy T TRy B | ARBORE
Broccoli, Cantonese Cabbage, Shanghai Cabbage

Green Dragon Vegetable, Pea Shoots, Seasonal Vegetable

FELTVEHIE /| iEEE B IROKIES / Select a cooking method
E / mEY /RS /O R /) BER S Bl /) BiGE
WIS | =V 73 | RELRr RN

FENETE | BRI / 555 E ) BB A—T ke

Sautéed, Wok-Fried with Shaved Garlic

Stir-Fried with Fermented Soy Beans or Fermented Bean Curd or Shrimp Paste
Poached, Braised with Supreme Soup

" FoVEER A T—
BrronE @m0 7% =
Signature Dish A= A==

g Contains nuts Spicy

ERSIARE S 8% e MRS I+ R 2

EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge

¥1,980

¥1,980

¥1,980

¥2,280

¥2,280

¥2,280

 RUHYTY
P =2
Vegetarian



k¥ (WE=AH)
FEHE (CARPDO =4 RM)
Rice and Noodles (for 2-3 people)

AR I iR
R VEE L — AT Y 7 A& AT I ER
Fukien-Style Fried Rice, Conpoy, Roasted Duck

fer dis A M K BR
HELT v—a— AR
Yangzhou-Style Fried Rice, Shrimps, Barbecued Pork

IR PR i 55460
8T ) & E B 3D FRBE A 25 s Al
Braised Spicy Noodles, Beef Brisket, Green Vegetables

AR
e P EBSRAVD AT BEEZ 1L
Crispy-Fried Egg Noodles, Assorted Seafood, Chinese Vegetables

S S 2R b A
FYUEH=T AVEERIEREE T
Stir-Fried Egg Noodles in Dark Soy Sauce, Bean Sprouts, Yellow Chives

FEEAT B £ 5k (A5
MEare TLEAEADF SN (1 48H)
Congee, Assorted Seafood, Conpoy (per person)

R =Aam (AD)
ED 2 NOFEURLA (1 448D

Cantonese Wonton Noodle Soup with Shrimps (per person)

NZpREE S (A0
VU1 EFE AR (1 48R HT)
Szechuan-Style Chinese Noodles in Spicy Soup (per person)

" FoVEER A T—
priopE @ R w27
Signature Dish A= A==

g Contains nuts Spicy

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge

¥2.980

¥2.480

¥2,980

¥2.980

¥2,180

¥1,480

¥1,580

¥1,380

 RUHYTY
P =2
Vegetarian



L

FHF—h
Dessert
URAE I e
HEDBAVKL HIRA—T ¥6,480
Double-boiled superior bird’s nest in rock sugar syrup
TR AT ) ¥980

AT T TR A—TY
Hei Fung Terrace mango pudding

ki H e ¥980
BEATET V=TT N—=Y N~ —=)—IhA—T
Chilled creamy mango soup, sago, grapefruit

R R ¥980
Ty aT =Y NI T
Chilled almond jelly with seasonal fruits

R B i ¥980
FAZE A HINY
Chilled creamy strawberry soup, sago

& 2R FLAT A ¥980
BHRRE THLDOTY
Chilled soy milk pudding, peanut, golden sesame

BRI () ¥980
~ L= TR LI AT Z(ZAH)
Malaysian style sponge cake (2 pieces)

R ELE () ¥580
HAB—R IV — LDy 7 VK (ZAf)
Baked mini egg tarts (2 pieces)

e P ¥1,880
TN—Y DR Aot
Seasonal fruit platter

. oVEER RS T— RYEYVT v
sryonE  @n o n e AV g YUY
Signature Dish A=a— A=a— W A=a

g Contains nuts Spicy Vegetarian

BRI AREE 8%a M HI+HE R SE
EEHE I BIRTE BB 8% & Y — B Rk 15% N S E T,

Price is subject to 8% consumption tax and 15% service charge



