TSUI HANG VILLAGE

bl
Hot Picks

FHREER

Deluxe Lunch Set Menu

ke H A
Assorted Marinated Combination
REBSES
Braised Bird's Nest Soup
with Assorted Seafood

RS L
Braised Abalone and Mushroom
with Oyster Sauce

ALESLREEMEEEN

’Elﬁ’ﬁ%“"s

Steamed Crabmeat
Dumpling with Bamboo
Pith in Supreme Broth

$78

(&fiz Per person)

Braised Pork Filets with Dark Vinegar
and Marinated Pear

HA R

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

—
EAEHECE
Sweetened Almond Cream
with Egg White

$388

4 Per person

(L)

(Minimum order for 2 persons)

HABTVRE
Scrambled Eggs with
Scallop and Tomatoes

5268 @)

mKR
Nourishing Soup
N5 $188()

Soup of the Day (443 Persons)
58
(B Per p?rson]

BRMEEHERS $328()
Double-boiled SeaWhelk (4 - 64z Persons)
Soup with Sea Coconut

and Pork

B A RS
Double-boiled Pig’s
Lung Soup with Almond
Cream and Pork

RS RS 3288 ()
Doubleboiled Chicken with (41 Persons)

Pork's Tripe Soup and
Chinese Herbs

BEREWRES  $268( )
Boiled Garoupa Bone Soup (4 - 63z Persons)

with Chinese Parsley and

Preserved Duck Egg

HIEERHE
Sizzling Fish Maw and
Chicken Pot

$308
(4 half) ®

$298( )
(4 - 612 Persons)

HTHRR
Braised Pork Ribs with
Sweetened Black Vinegar in Casserole

I BEENR
Appetizers

KB
Assorted Marinated
Combination

T EAEE
Jelly Fish Mixed with
Crab Meat

Pan fned Minced Pork Cakes
with Lotus Root

SRITERAIR

Deep-ried Minced Carp Balls
served with Clam Sauce

BRI
Marinated Beef Shin
\/j\ %ﬁﬂ’ﬁ]

Monnoted Chicken Feet with
Ground Ginger and Oil

W EREE N

Cucumber with Vinegar
and Sesame Oil

BKFEMF
Marinated Pork Knuckle

%\/j\m m

Deep-ried Pumpkin coated
with Salty Egg Yolks

+
ST
Deep-ried Eggplants
with Spicy Salt
*EEB
Crispy Bean Curd Cubes
with Spicy Salt

B

Marinated Vegetarian
Bean Curd Sheet Rolls

=
REME
Preserved Duck Eggs
and Pickled Ginger

o BRBE B SR E ok

Black Fungus in Dark Vinegar

$288 ()

$168 ()
$128( )

$108( )
$98 ()

$88( )

$98 ()
$95()

$95( )
$95()
$88 ()
$88( )
$88( )

I Bt 2k

Signature Barbecued

AR BRI $288 ()

Roasted Suckling Pig
and Barbecued Meat Platter

$168() WEIETHME

TRESENTHER $368 ()

THEIZER

Roasted Goose

e
Marinated Boneless Chicken
with Ground Ginger

1B B P Bt

Steomed Minced Pork Cake
with Dried Squid and Water Chestnuts

O EIBMEYE  $198()

Stewed Fungus with
Pumpkin and Bean Curd Sticks

$278 ()
$270
(¥ Half

$270()

Marinated Chicken (%% Half) E@F,@Sﬁfi $2 88 O
in Soy Sauce Cod Fish Filets with Savory
,ﬂsgz’illﬁ{q; $ O Crispy Beans
# 268
Roasted Suckling Pig L ¢ Hf'EZL'F’J‘ﬁF $258 O
Deep-Fried Beef Ribs with
ﬁ:}kﬁjﬁ | $268 O Home Made Sauce
Barbecued Meat Platter
SR $198 ()

ERETE

Honey-glazed Barbecued Pork

Braised Vegetables with Red
Fermented Bean Curd in Casserole

$198 ()

MR R $198 () *E,?;E é‘%/‘ﬁﬂﬂﬁ $198 ()

Roasted Pork Bell
Y Slmmered Seasonol Vegetables

with Medlar in Fish Broth
(Chinese Cabbage or Chinese Lettuce)

* RS $258 ()

Sweet and Sour Pork and
Dough Fill with Mashed Shrimps

*EENAE
Braised Spare Ribs with
Wine Grain Sauce

WAREE
Braised Bean Curd with
Mushrooms in Oysfer Sauce

OIFEFBRERAM  $148()
Fried Chili Pepper with Black Bean
and Garlic Sauce

I EIRME ST

Chef’s Recommendations

RELOHR $390()

Sautéed Garoupa Filets with
Seasonal Vegetables

EBLEHRER  $388()
Braised Goose Web, Fish Maw

and Chinese Mushroom in Casserole

$238 ()
$178 ()

Deep-Fried Garoupa Belly with
Eggplants and Spicy Garlic

EERISH TR
Braised Sea Cucumber and
Scallop with Ginger and
Scallion in Casserole

BRARNFE

Sautéed Spring Beans with
Minced Pork

BRI
Fried Diced Beef with Honey
and Black Pepper

HEREERYRSE  $288()
Stirfried Vermicelli with Crabmeat,

Bean Sprouts and Scrambled Eggs

$328 ()

$348 ()

HERD
Dim Sum Specials

HETHRENE
Pork Knuckle and Ginger Stew
in Sweetened Vinegar

Steamed Shrimp Dumplings
with Bamboo Shoot

WEEAEE 580

Steamed Shrimp and Pork Dumplings
with Crab Roe

$198 ()
$138()

$328 ()
$58 ()

Simmered Diced Garoupa
with Assorted Vegetables

$208( ) MHELEHR

=g

TABLE NO.

BZ B 8(2$22 Tea Charge or Water $22 per person

$56 ()

Steamed Dumplings with
Assoeted Vegetables

ADmHF

Pork Dumplings with Chili Oil

AEERAM
Steamed Fish Maw stuffed
with Minced Shrimps

TR+ 81

Steamed Squid in Curry Sauce

WREAY IRE

Steamed Glutinous Rice with
Chicken wrapped in Lotus Leaf

TS $53 ()

Steamed Spare Ribs with Pomelo Peel

EARER $53()
Steamed Vegetable Dumplings
with Conpoy

BETTHPOER

Steamed Minced Beef Balls with
Bean Curd Sheets

BT
Steamed Chicken Feet in
Black Pepper Sauce

RSERRTS

Steamed Bean Curd Sheet Rolls
with Crabmeat in Fish Broth

BENER
Steamed Barbecued Pork Buns
BERDE
Steamed Molten Custard Buns

fEEILE

Crispy Barbecued Pork Buns

7 Jik X JEBR
Baked Barbecued Pork Pastries
with Sesame

TEEZIRE

Deep-ried Shrimp Spring Rolls
with Mango and Sesame

ZIRHRK A $52 ()

Deep-fried Glutinous Rice Dumplings

with Dried Shrimps
TEEHFXRBE  $68()

Deep-ried Taro and Duck Liver
Pastries in Swan Shape

$56 ()
$56 ()

$56 ()
$54 ()

$53()
$50 ()
$68 ()

$50 ()
$50 ()
$52()
$54 ()

$56 ()

THEHBES

Deep-ried Shrimp Spring Rolls
with Minced Garlic

EHRIR S
Pan-ried Bean Curd Sheet Rolls
with Shrimps

SHRBEAER

$52()
Deep-fried Shredded Turnip Pastries

BREREE 9520

Steamed Turnip Cake with Conpoy

$54 ()
$52()

98- R
Rice and Noodles

THEENEEXK $208 ()
Sautéed Rice Vermicelli and

Rice Noodles with Assorted Seafood

BHMERRE  $208 ()

Rice Noodles in Garoupa Bone
and Tomato Soup

SREPANERRUE $198 ()
Pan fried Noodles with Shredded
Pork and Bean Sprouts Broth

ZTWARDKE $198 ()

Sautéed Rice Vermicelli with
Shredded Barbecued Pork,
Shrimps and Pickles

YNEE 3
DR

Sautéed Flat Rice Noodles
with Beef Slices in Satay Sauce

EERRBIIRIR $258 ()

Fried Rice with Fresh Pinapple
and Sakura Shirmps

BEZNSFE  $328 ()
E-Fu Noodles in Soup with (41 Persons)
Fresh Crab Meat and

Crab Rose

YR
Fried Rice with Egg White,
Conpoy and Pork Floss

RSEEBR

Crispy Rice with
Assorted Seafood in Fish Broth

o BIRHEFARATAY $258 ()
Steamed Flat Rice Noodles with
Garoupa Belly and Black Garlic

$208 ()

$198()
$198 ()

In—PBRFE#E 10% service charge applies

EpsraE
Braised E-Fu Noodles
with Crabmeat in Soup

$108( )
(8 Per person)

BRGEEE 60
Egg Noodles with (B Per person)

Shredded Chinese Ham

in Supreme Broth

FEMm

Desserts
HBEACRK $98 ()
Sweetened Almond (&1 Per person)

Cream with Bird's Nest

BEEM

$68 ()
Deeprried Egg Pastries with Honey

KR BE $48 ()
Doubleboiled Fresh Milk (&3 Per person)
in Shunde Style

WERGE $48()

Chilled Mango Pudding (i Per person)

BRIESH $42()

Bika Ambon
EAEER $420)
$42()

Traditional Steamed Sponge Cake
$42()

BB

Red Date Puddings with Ginger Juice

B 7 5%

Baked Egg Tarts (344 pieces)
WIELKE $38
Sweetened Purple Rice (i Per person)
Soup with Coconut Juice
Nk E T $38 )
Sweefened Bean Curd (¢ Per person)
N ETTEEREK $38()
Sweetened Soup with (&1 Per person)
Sweet Potato and Ginger
Juice

Qﬂ %R Vegetarian dish
' E3ERHES Chef's recommendations

[B 7 2822 Photos are for reference only
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