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Founded in 1974, Tsui Hang Village has been the leading choice
for authentic Cantonese cuisine in Hong Kong.
Staying frue to the philosophy of Guangdong-style cooking,
Tsui Hang Village offers diners with impressive choices of nostalgic dim sum,
classic Cantonese roasted meats and traditional hand-crafted
delicacies that stand the test of time.



RAFEEH/EIRE

FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR

The Michelin-recommended dish is refreshingly light and delicious

\.




NI B
& BB
it 5 B 57 B Double-boiled Pig's Lung Soup with
Roasted Duck in Beiiing Style Almond Cream and Pork

(FUZE7SAZA for four fo six persons)

$298

B E BEE —m)
Double-boiled Shark's Fin Soup
in Young Coconut (2 taels)

(B per person)

$560

LR S

Roasted Duck in Beijing Style
(B£ each)

$498
+$160 ME

for one more style of serving

R
Marinated Boneless Chicken

ST X with Ground Ginger
Honey-glazed Barbecued Pork (H£ half) (—% each)

$260 $520

EMETXE
Honey-glazed Barbecued Pork
(Bl regular)

$188

RAETETERERIR
Fried King Prawns in Mango Sauce

topped with Caviar
(P91 four pieces)

$380

SATHEE R IR

Wok-seared Codfish Filets in Premium Soy Sauce

$358

y . + ++

SRR ERI: AN O
Wok-seared Codfish Filets Stir-fried Vermicelli with Crabmeat,
in Premium Soy Sauce Bean Sprouts and Scrambled Eggs

$268

BRI

Braised Beef Ribs

$328

IKTERIE 2 (eastaumst) (=)
Double-boiled Sweetened Imperial Bird's Nest
(served with Almond Cream or

Coconut Cream) (2 taels)

(B per person)

$688

“ ER1Z CONTAIN NUTS %EU*HEA‘%% 10% service charge applies
B Fr L 2% Photos are for reference only



PREMIUM DRIED SEAFOOD

KL R GRS

BRAISED WHOLE SEA CUCUMBER IN OYSTER SAUCE
AERENERNS  AOFBFHE  REAREHER

The prized delicacy with a gelatinous texture is a nourishing treat for the body




BEREMEA (+=5)
Braised Whole Abalone
in Oyster Sauce (12 heads)

AN TER
Braised Fish Maw in
Oyster Sauce

=SB E R (=E
Double-boiled Imperial Bird's Nest
in Supreme Broth (2 taels)

= N=| _ 4+ [

2 2REMIEZH = HER
Braised Whole South African Abalone (8 heads) and
Fish Maw in Oyster Sauce

(B per person)

$328

=2 REMIFSH am)
Braised Whole South African Abalone
in Oyster Sauce (5 heads)
(BAI per person)

$300

BEREMA+-5
Braised Whole Abalone in Oyster Sauce (12 heads)
(I per person)

$130

ALEY\ER

Braised Fish Maw in Oyster Sauce
(BMALA each for two persons)

$688

RIGRI2HIEZE
Braised Whole Sea Cucumber with Goose Web
in Oyster Sauce

(B per person)

$288

AL IR IR 2

Braised Whole Sea Cucumber in Oyster Sauce
(51 per piece)

$228
ALERC Served with

BAER KHEE
Braised Fish Maw Braised Goose Web
(B per piece) (B4 per piece)

+$150 + $60

=5 BB K —m)
Double-boiled Imperial Bird's Nest
in Supreme Broth (2 taels)

(B1I per person)

$688

HI—AR##E 10% service charge applies
B/ A2 Photos are for reference only



PREMIUM DRIED SEAFOOD

J

BEAERE

DOUBLE-BOILED SHARK'S FIN SOUP IN YOUNG COCONUT
10 8+ R AR S ABERME K R RS B REME AR A AR - TBE M AR

Succulent shark’s fin cooked with nourishing coconut water and chicken soup served in young coconut

.




WIRZER M (3t m)

Braised Superior Shark's Fin Soup with
Shredded Chicken in Casserole (6 taels in total)

NF R B3 —mE
Double-boiled Shark's Fin Soup with
Chinese Ham Slices (1.5 taels)

HIEERAD (—m)

Braised Shark's Fin Soup with Crabmeat (1 tael)

WIRZE BB 3txm)

Braised Superior Shark's Fin Soup with
Shredded Chicken in Casserole (6 taels in total)
(FIRZA for four persons)

$1,800

EIHAR BRI —my
Stir-fried Tiger Shark's Fin with Crabmeat and
Supreme Broth (2.5 taels)

(B per person)

$1,680

o —
BEAED —m)
Braised Shark's Fin with Crab Coral in Supreme Soup
(2 taels)
(B per person)

$560

BT A —m)
Double-boiled Shark's Fin Soup
in Young Coconut (2 taels)

(I per person)

$560

—+ 44 39
BEARTED R =m)
Stir-fried Shark's Fin with Crabmeat, Scrambled Eggs
and Bean Sprouts (2 taels)

(B1I per person)

$480

ALED (—m®
Braised Shark's Fin Soup (1.5 taels)
(I per person)

$480

NFREEB —ms
Double-boiled Shark's Fin Soup
with Chinese Ham Slices (1.5 taels)
(I per person)

$480

ALIEENE (—m)
Braised Shark's Fin Soup with Crabmeat (1 tael)
(B per person)

$360

ALEMTEH A (—m)
Braised Shark's Fin Soup with

Shredded Chicken and Bamboo Pith (1 tael)
(B1I per person)

$300

FHI1—hR7%E 10% service charge applies

& AL Photos are for reference only



BARBECUE

RePE—m Bt
ASSORTED BARBECUED COMBINATION DELIGHTS
RLWHBRAIEHHR - BIERBET X - ATEILA -
—— EE—REERRT - UERROBREEMHEENL —
A decadent Chinese barbecued platter with Tsui Hang Village's signature barbecued pork, suckling pig,
barbecued globefish complemented by jellyfish and refreshing cucumber in vinegar and sesame oil




Vet

Roasted Duck in Beijing Style

ErR-R
Marinated Boneless Chicken with
Ground Ginger

SRET X

Honey-glazed Barbecued Pork

sl Vol

Roasted Duck in Beijing Style
(5% each)

$498
+$160 me

for one more style of serving

Bk — Bt

(3L - XU& - BE - BasE - MEN)
Assorted Barbecued Combination Delights
(Roasted Suckling Pig, Barbecued Pork,
Jellyfish, Barbecued Globefish,

Cucumber in Vinegar and Sesame Oil)

$388

W B2 %65

Roasted Goose

(] regular) (—% each)
$288 $720

& WP B EE

Marinated Chicken in Soy Sauce
(£ half) (—% each)

$260 $520

B
Marinated Boneless Chicken

with Ground Ginger
(F£ half) (—% each)

$260 $520

\=&F

Roasted Suckling Pig
(8l regular) (—£ each)

$240 $1,380

TR l
ERET NG
Honey-glazed Barbecued Pork
(1 regular)

$188

HIN—AR#5%E 10% service charge applies
[/ A2 Photos are for reference only



APPETIZERS

SREERS

ASSORTED FRUIT AND MEAT PLATTER
R BN 054  JRIRAHk BESMAENMRET [HE]  EMETHnR |—~

The colorful strips of mango, melon, roasted duck, walnuts and jellyfish are tossed in a homemade sauce
and served in a special way deemed auspicious

.



B‘ 2 E8{= CONTAIN NUTS

S 5% spicy

TEREREF A5

Simmered Pigeon in Chinese Wine

D EHER
Marinated Chicken Feet with
Ground Ginger and Oil

FRERE
Preserved Duck Eggs
and Pickled Ginger

L EE

(NEBB%E - BE - hig - BAEMk - BN -

REM - TRRIBX)

Assorted Fruit and Meat Platter

(Sliced Duck Meat, Jellyfish, Crispy Dough Stick,
Sweetened Walnuts, Honeydew Melon,

Hami Melon, Mango, Assorted Sweet and Sour Pickles)

$268

5 Bt

(WEHW  FFEAR - BMEE  KEKE)
Assorted Appetizer Delights

(Marinated Chicken Feet with Ground Ginger

and Qil, Chilled Pork Slices with Spicy Garlic Sauce,
Jellyfish with Sesame Qil, Preserved Duck Eggs

and Pickled Ginger)

$248

Bh/EE

Jellyfish with Sesame Oil

$128

98 IR R IR

Deep-fried Minced Carp Balls served with Clam Sauce

$108

4 A A

TERERF 25

Simmered Pigeon in Chinese Wine
(5% each)

$120

N —é—é—m‘ N

DEXH

Marinated Chicken Feet with Ground Ginger and Oil
$98

KA R

Marinated Beef Shin

$98

mrEARA

Chilled Pork Slices with Spicy Garlic Sauce

$88

RERE

Preserved Duck Eggs and Pickled Ginger

$88

FHI1—BR7EE 10% service charge applies
8 fr L2 Photos are for reference only



NOURISHING SOUPS

~

T H A
DOUBLE-BOILED PIG’S LUNG SOUP WITH ALMOND CREAM AND PORK
RARBAORENFER - B LHEST - ADERYE - SREBEIMRS @

The creamy white soup is a nourishing delight that comes from a traditional Cantonese recipe




AR E R E RS

Y [EE A 2R A2 BB A5 Double-boiled Sea Whelk Soup with
Double-boiled Sea Whelk Soup Sea Coconut and Pork
with Sea Coconut and Pork (P9Z 752 A for four to six persons)

$308

& BrEBAME
Double-boiled Pig's Lung Soup
with Almond Cream and Pork
(FMZE75AZA for four to six persons)

$298

< e v N |

S BEEERS
Hot and Sour Soup with Seafood
(B per person)

$98

(FURLA for four persons)

$288

HEE RN SEOREE

Sweet Corn Soup with

EERE RS Minced Chicken and Shrimps
Hot and Sour Soup (I per person)

with Seafood $98
(PAfiz A for four persons)

$288

REZ NG @ams
Soup of the Day
(BI per person)

$58

(FORLA for four persons)

$188

o N

o BT EKIES
Double-boiled Soup with Mushrooms,
Bamboo Pith and Chinese Cabbage
(B per person)

$128

TERMERRNES
Double-boiled Soup with Mushrooms,
Bamboo Pith and Chinese Cabbage

6‘ 22 CONTAIN NUTS o %0k SPICY Qo 2 VEGETARIAN DISH FIN—HRTEE 10% service charge applies
B/ R 2% Photos are for reference only



SEAFOOD

RAFEER/ICIRE

FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR

The Michelin-recommended dish is refreshingly light and delicious

\.




PSR E Bt

TEMERZRERS Slmmered Brown Marbled Garoupa with

Steamed Garoupa Filets with Pickled Cabbage in Soup
Egg White in Chinese Wine

$520
TEHEERZERA

Sfeamed Garoupa Filets with
Egg White in Chinese Wine

$388

BRARRDR
Sautéed Garoupa Filets with Minced Pork and
Preserved Olives Vegetables

$388

IR IREE R

Fried Codfish Filets in Homemade Soy Sauce

$338
++ == V2
/\\\/\\\%E ﬁaﬁ&fj—
IR EREE F Fried King Prawns in Mongo Sauce
Fried Codfish Filets in topped with Caviar
Homemade Soy Sauce (FF four pieces)
$380

& FRIEEK
Kung Pao Prawns
(751 six pieces)

$300

REREE
Baked Crab Shell stuffed with Crabmeat
(B£ each)

$158
IREEE IR

Baked Sea Whelk stuffed with Assorted Meat
(B%£ each)

$128
TREEE IR
Baked Sea Whelk stuffed
with Assorted Meat
“ & F{= CONTAIN NUTS FHI1—hR7EE 10% service charge applies

[8 Fr L2 Photos are for reference only



SEAFOOD




BRIV R

BN KA Baked Assorted Seafood and Bell Peppers with
Deep-fried Garoupa Filets with Portuguese Sauce in Pumpkin

Sweet Corn and Crabmeat

$300
SRS RIR

Wok-seared Codfish Filets in Premium Soy Sauce

$358
ERKADLE

Deep-fried Garoupa Filets with
Sweet Corn and Crabmeat

$388

RINEEENRIEE

Scrambled Eggs with Crabmeat
and Black Truffle Paste

$268

_ . EIEE A IRAA
RILEEEANRIEE Stir-fried Vermicelli with Crabmeat,

Scrambled Eggs with Crabmeat B + led E
o Bl T ean Sprouts and Scrambled Eggs
$268

BAET
Deep-fried Scallops coated with Salty Egg Yolks
(751 six pieces)

$200

RN &AWk

Stir-fried Fish Maw with Bitter Cucumber and Egg White

$198

IR FiBIE cremspwiits

Stir-fried Clams with French Beans

$188
SHBL I B AR AR

Crispy Bread topped with Milk Custard and

SMBL NPt E AR ST Crispy Minced Carp Cakes

Crispy Bread topped
with Milk Custard and $ 168
Crispy Minced Carp Cakes

FHI1—hR7E#E 10% service charge applies
[B Fr REEZ2E Photos are for reference only



POULTRY

750 itk e B
DEEP-FRIED CRISPY CHICKEN TOPPED WITH SPRING ONIONS AND SOY SAUCE
{ SEBKAMNRERER - M EATE - B - FWENEH - SIRER

The homemade spring onion sauce with ginger and garlic adds extra flavors
to the juicy chicken with golden and crispy skin




RINFR B B Me i HE

EINERLEIEN S Roasted Crispy Chicken with Black Truffle Paste
Roasted Crispy Chicken with (5% each)

Black Truffle Paste

$600

Wes2 KE T %

Deep-fried Crispy Chicken
(#£ half) (—% each)

$260 $520

-5 DY s

EUR MR B

Deep-fried Crispy Chicken topped with
Spring Onions and Soy Sauce

(¥4 half) (—% each)
$260 $520

B
Traditional Baked Chicken in Salt
(£ half) (—% each)

$260 $520

JNIBREEER SN
Sautéed Chicken Filets with j J I | H}Y%ﬁiﬁz

Fermented Bean Paste and Chilies Sautéed Chicken Filets with

Fermented Bean Paste and Chilies

$220

e s? BEFL AR

Crispy Baby Pigeon
(% each)

$120

Fe B 12 158

Crispy Baby Pigeon

j BRI SPICY FHI1—hRIEE 10% service charge applies

[8 Fr L2 Photos are for reference only



MEAT

B e S Bh Bk

BRAISED BEEF RIBS

———| FIHAREET RS ASCAAS ER/NE - PRE R A D BNE - KB B REREL - —

Braised with homemade sauce and vegetables for two hours,
the beef ribs are soft, juicy and flovorsome.




i AR

Fried Diced Wagyu Beef with Sliced Garlic

MERRFFE

Pan-fried Lamb Racks glazed with Maple Syrup

ARy |
Braised Pork Filets with Dark Vinegar
and Marinated Pear

0‘ & 2{= CONTAIN NUTS

BTk

Braised Beef Ribs

$328

AR

Fried Diced Wagyu Beef with Sliced Garlic

$308

TEEEF

Pan-fried Lamb Racks glazed with Maple Syrup

$268

55 A R AR A

Steamed Minced Pork Cake with Salted Fish

$268

HTHEE R
Braised Pork Ribs with Sweet Black Vinegar
in Casserole

$188

HESFIA

Braised Pork Belly with Pickled Vegetables

$188

TP

Deep-fried Pork in Sweet and Sour Sauce

$168

AL 24 R B e FE NI
Braised Pork Filets with Dark Vinegar
and Marinated Pear

$168

S IN—BR75E 10% service charge applies
&/ RELZE Photos are for reference only



/7

VEGETABLES, FUNGI & BEAN CURD

(, )
FTFHRBERERER
STEAMED SCALLOPS AND PRAWNS WITH BEAN CURD IN DUO SAUCE
RIEN T IRETEZ - DRI BRI F REFERIK - HEHE55
The soft, light and silken bean curd contrasts with the succulent seafood cooked in specialty sauces
\. S




RNERDBREEDR
Deep-fried Bean Curd with
Minced Shrimps and Crispy Garlic

USR]

Braised Fungi with Pumpkin
and Dried Bean Curd Sheet

RETRE

Steamed Egg White and Bean Curd
topped with Diced Vegetables

and Seafood

TTIRREERER

Steamed Scallops and Prawns with
Bean Curd in Duo Sauce

$268

FTEE
RNERD MK EEDE
Deep-fried Bean Curd with Minced Shrimps
and Crispy Garlic

$188

MM HFLHE

Braised Fungi with Pumpkin
and Dried Bean Curd Sheet

$188

REIR
Steamed Egg White and Bean Curd
topped with Diced Vegetables and Seafood

$188

g%/\\ }%_?

Pan-fried Bean Curd topped
with Minced Fish

$168

MR AFAZE DT

Steamed Eggplants with Pickled Vegetables
and Minced Pork

$168

N
5= R g
Simmered Vegetables in Fish Broth

$148

SIN—HR#E%E 10% service charge applies
Bl R#t23E Photos are for reference only



VEGETARIAN




§ & 2{= CONTAIN NUTS

MEFREELER

Braised Assorted Vegetables with
Bamboo Pith

AETE
Braised Bean Curd with Mushrooms and
Konnyaku Noodles in Oyster Sauce

EEEE

Stir-fired Assorted Vegetables
and Pine Nuts served

with Lettuce Wrap

MEEZLER
Braised Assorted Vegetables
with Bamboo Pith

$188

BERNSE
Braised Vegetarian Bean Curd Rolls
in Oyster Sauce

$188

A =SS

Braised Bean Curd with Mushrooms and
Konnyaku Noodles in Oyster Sauce

$168

ikl ALt MOA
REELRIEEEIL
Braised Chinese Yam with Mushrooms in
Black Truffle Sauce

$168

PO E
Stir-fired Assorted Vegetables and
Pine Nuts served with Leftuce Wrap

$148

H\/E‘Egé

Yellow Bell Pepper stuffed with
Stir-fried Assorted Vegetables

$128

S IN—hR75E 10% service charge applies
& REEL2ZE Photos are for reference only



RICE & NOODLES

FHBRE RS

SAUTEED RICE VERMICELLI WITH SHREDDED BARBECUED PORK, SHRIMPS AND PICKLES
LUZ B SRR - EEFIRIR - BB R4 - FEMH - AKRRBE

Tsui Hang Village’s most loved and satisfying dish




BERTFIRC D

/N A BTE SR D ER Wok-fried Flat Rice Noodles with Scallops,
Fried Rice with Sakura Shrimps and Pork Shrimps and Scrambled Eggs

$248

DI

Sautéed Flat Rice Noodles with
Sliced Beef in Sha Cha Sauce

$188

/)N BIBRIE IR AR

Fried Rice with Sakura Shrimps and Pork

$188

—“++ =
FRAME S
Pan-fried Noodles served with Shredded Pork
and Bean Sprouts Broth

$168

BB OKD

ZEAAA PR = Sautéed Rice Vermicelli with
4\-‘. P“”'f”ed Noodles served with Shredded Barbecued Pork, Shrimps and Pickles

Shredded Pork and Bean Sprouts Broth

$168

%/\\\k/-]\

Fried Rice with Conpoy, Diced Fish
and Roasted Duck Meat

$168

FAtEIDER
Fried Rice with Conpoy, Egg White
and Pork Floss

$168

HRWER
Fried Rice with Conpoy, Diced Fish
and Roasted Duck Meat

S M—hR#E 10% service charge applies
&+ RHt2%E Photos are for reference only
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SWEET DELIGHTS

KTEB B &

DOUBLE-BOILED SWEETENED IMPERIAL BIRD’S NEST
RESBH EEFEH - LTS - BRER

EEIES
The fine and nourishing delicacy is served with a choice of coconut cream or almond cream




IKIEBIE B (seastaumst) (=)

TIEER S Double-boiled Sweetened Imperial Bird's Nest
Glutinous Rice Dumplings in Sweetened (served with Almond Cream or
Osmanthus and Ginger Tea Coconut Cream) (2 taels)

(B per person)

$688

—
& BEHABLCR
Sweetened Almond Cream with Egg White
(BAI per person)

$48
AR BE )

Double-boiled Fresh Milk in Shunde Style
(B3I per person)

$48
R E

Chilled Mango Pudding
(AL per person)

$48

o T =
SIS EEERZA
Chilled Black Sesame Rolls Glutinous Rice Dumplings in Sweetened Osmanthus

and Ginger Tea
(8L per person)

$48
& ZIMIEMSE

Chilled Black Sesame Rolls
(=1 three pieces)

$48
OEB IR

Traditional Steamed Sponge Cake
(815 each)

$48
o FHETERS

Chilled Sweet Osmanthus Pudding with Medlar
(a1 four pieces)

$42

R
Chilled Sweet Osmanthus Pudding with Medlar

“ 2 3R1= CONTAIN NUTS SIN—ARIEE 10% service charge applies
8/ RE223E Photos are for reference only






