TSUI HANG VILLAGE

NS
Hot Picks

hY V4 -'"'--.-LE%
Michelin Set

BhlpHag

Dim Sum Platter

R AFEENS

Soup of the Day

B R ER R FE
Braised Pork Filets with Dark Vinegar
and served with Marinated Pear

BB ELE

Braised Fungi with Pumpkin and

BEBELRE
HELEYR Dried Bean Curd Sheet

Sautéed Seasonal Vegetables

with Mushrooms and Garlic

ZTH—# e
Marinated Boneless Chicken
with Ground Ginger (Half)

TRRRID KD

Sautéed Rice Vermicelli
with Shredded Barbecued Pork ,
Shrimps and Pickles
= Hiltm

Dessert of the Day

$998

Af1F3 For 4 persons

AR $120@)

Simmered Pigeon (8% Each)
in Chinese Wine

#KR
Nourishing Soup

BRENE $188 O

Soup of the Day (41 Persons)

$58
(8 Per person)

tBEEBEZEES $648 O

Double-boiled Sea Whelk (4-6{i Persons)
Soup with Fish Maw
and Snow Fungus

BEMEZEERS $308 O
Double-boiled Sea Whelk (4~ 611 Persons)
Soup with Sea Coconut and Pork

BTBams $298 O
Double-boiled Pig's (4-611 Persons)
Lung Soup with Aimond Cream and Pork

® EfEmmeE

Soft-shell Crab in Singaporean Style

(B4 Per gerson)

2T R

Honey-glazed Barbecued Pork

EEINR

Appetizers

TR E
Pork Knuckles and Ginger Stew
in Sweet Vinegar

MBI ZB

Crispy Bean Curd with Spicy Salt

ElNEE

Jelly Fish in Sesame Oil

T EERE
Braised Cod Fish Belly with
Eggplants in Casserole

AR F

Pork Dumplings with Chili Oil

KIS E

Marinated Duck Tongues

BKFERF

Marinated Pork Knuckles

HWKEE

Marinated Bean Curd

$128 O

$128 O
$128 O

$128 O

$88 ()
$98 ()
$88 ()

$68 O

I Bt % SRR

Signature Barbecued

$288 O

(5] Regular)

$380 O)
(¥£ Half)

$288 O

Roasted Goose

FLFERIR R

Roasted Suckling Pig and
Barbecued Meat Platter

X BRI

Roasted Pork Belly and
Barbecued Pork

el

Roasted Pork Belly

$228 O

$168 O)

*EFH B $260 O
Marinated Boneless Chicken (3% Half)

with Ground Ginger $520 O
(—% Whole)

RSSO EE
Braised Chicken with
Soy Sauce in Casserole

$260 O

(#£ Half)

EIEMIEST

Chef’s Recommendations

WERBERES $68 O

Pan-fried Vegtarian Bean (¥4 Half)
Curd Sheet Rolls $128 O
(—13 Whole)

BERER s68 O
Deep-fried Wontons served (343 Half)
with Sweet and Sour Sauce $128 O

(—13 Whole)
WREEEMR  s68 O
Pun fned Chili Peppers (347 Half)
stuffed with Minced Fish $128 O
(—1% Whole)

e
S
Braised Pork Belly

with Pickled Vegetables

= R

$168 O
Pan-fried Scrambled Eggs

with Baby Oysters in Chaozhou Style

BIHBR 5188 O
Braised Pork Ribs with
Sweet Black Vinegar in Casserole

FREMPE s168 O

Scrambled Eggs with
Minced Beef and Tomato

2=
T’]-/\\\Fa_lx iR

(x/u\ji% X

Simmered Secsonul Vegetables

with Dried Bean Curd Sheets in Fish Broth

(Chinese Cabbage or Chinese Lettuce)

s188 O

$138 O

BHERE R

Rice Flour Rolls

X.O.ZW5H $68 O)

Sautéed Rice Flour Rolls in X.O. Chili Sauce

MEHEFAER  s68 O

Steamed Rice Flour Rolls stuffed
with Zucchini, Enoki Mushroom
and Minced Beef

ENRSE )

Steamed Rice Flour Rolls stuffed
with Barbecued Pork

N JORZ R

Steamed Rice Flour Rolls

Steamed Rice Flour Rolls stuffed
with Shrimps and Chives

$68 ()

$48 Q
$88 Q

BRI

Dim Sum Specials

MERDESR

Steamed Shark's Fin
Dumpling with Bamboo
Pith in Supreme Soup

RIREHRER

Steamed Shrimps Dumplings
with Bamboo Shoot

BHENES $48 O

Steamed Shrimp and Pork Dumplings
with Crab Roe

BEXERE

Steamed Barbecued Pork Buns

BT IR

Steamed Minced Beef Balls
with Bean Curd Sheets

BUTEBE

Steamed Spare Ribs with
Preserved Beans

*
$98 O)

(B1izPer person)

$48 O

$42 O

$48 () T

$58 () ®

=

TABLE NO.

EHE §{u$18 Tea Charge $18 per person

BEARE

Steamed Ox-tripe with
Spring Onions and Ginger

DEEEMR
Steamed Beef's Stomach
in Satay Sauce

FoTERM

Steamed Chicken Feet
in Black Bean Sauce

St 7 EE

T HEER
Steamed Scallop with
Vegetable Shoots Dumpling

0 BB ER

Steomed Dumplings stuffed
with Assorted Vegetables

L phER

Steamed Minced Pork Dumplings
filled with Supreme Broth

A EE BB

Steamed Dumplings with
Minced Cod Fish, Shrimps and
Asparagus

BERYLRE
Steamed Glutinous Rice
with Chicken and Conpoy

HRXGRER

Baked Barbecued Pork Buns

$48

$48

$48

$48

$48

$48

$58

$48

$48

SRR

Pc:n fned Dumplings
in Supreme Broth

REEIFRE $48
Deep-fried Shrimp Spring  (3fF Pieces)

Rolls with Preserved
Duck Eggs and Ginger

XEEAES

Deep-fried Spring Rolls with
Shrimps and Egg White

$58

$48

O FHERAIR

Deep-fried Minced Carp Balls
served with Clam Sauce

Crispy Turnip Cakes

$48 O

$48 O

(5% Pieces)

B4R

Rice and Noodles

S 2 N
BEIBHE T 5248 O
Wok-fried Flat Rice Noodles with

Scallops, Shrimps and Scrambled Eggs

RS AN 4 44 $208 O
MHEER]

Pan-fried Noodles with Preserved
Vegetables and Shredded Wagyu Beef

BHAMHESRE 5188 O

Rice Noodles with Garoupa Bone
and Belly in Tomato Soup

REFPI%A
MHER

Pan-fried Noodles with
Shredded Pork and Bean Sprouts

BRDEK $168 O
Fried Rice with Shredded Conpoy
in Fujian Style

R UVE R ER

Braised Rice with Seafood
and Diced Pumpkin

2SWBELHEKB $168 O

Sautéed Rice Vermicelli with
Shredded Barbecued Pork,
Shrimps and Pickles

%5%&1??@

Braised E-Fu Noodles with
Shredded Chicken and Black Truffle Paste

$168 O)

$168 O)

$148 O)

In—FBR#EE 10% service charge applies

o BAFEALCLR $148 O
Braised Vermicelli with
Tomato and Mixed Vegetables

ERRAH
Boiled Congee with
Sliced Sea Bass

ERREERR
Boiled Congee with Pork
and Preserved Duck Eggs

BB
Boiled Oyster Congee
in Chaozhou Style

$128 O

(84 Per person)

$88 O

(8 Per person)

$88 O

(8 Per person)

BiEHm

Desserts
KRR BE $48 O
Double-boiled (8 Per person)

Fresh Milk in Shunde Style

e

Baked Chestnut
Purée Pudding

o FEMZ RS

$48 O

(B Per person)

$48 O

Chilled Black Sesame Rolls (34 Pieces)

& BT AL 2R $48 O
Chilled Coconut Milk and  (44% Pieces)
Red Bean Pudding

MRS $48 O
Glutinous Black Sesame (44 Pieces)

Rice Dumplings coated
with Peanut Powder

® 2 RRBEF

Deep-fried Sesame Balls
with Lotus Seed Purée

Steamed Sponge Cake
with Brown Sugar

EMANE

Sweet Fresh Milk and
Walnut Bun

$48 O

(44 Pieces)

$48 O
(84 Each)

$48 O

(314 Pieces)

hﬂ &R Vegetarian dish
' EEiHEN Chef Recommendation

[E) 2]

2% Photos are for reference only
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