TSUI HANG VILLAGE

b E
Hot Picks

BRTEESR 8
Steamed Crabmeat (& Per person)

Dumpling with Bamboo Pith
in Supreme Broth

T4 4T 2t 3
FPIFTYRE
Scrambled Eggs with
Scallop and Tomatoes

5268 @)

B AR

Sizzling Fish Maw and
Chicken Pot

$308
(¥4 half .

BIHER

Braised Pork Ribs with

$198 @

Sweetened Black Vinegar in Casserole

W ERAE I

MBE RS

O RS FR A S H o

I SRR
Appetizers

RKBHE
Assorted Marinated
Combination

PERLEE
Jelly Fish Mixed with
Crab Meat

BRUEFEG
Panried Minced Pork Cakes
with Lotus Root

IR i R
Deepfned Minced Carp Balls
served with Clam Sauce

RK AR

Marinated Beef Shin

\/ N ;ﬁm
Mannated Chicken Feet
with Ground Ginger and Oil

$288 O

$168 O

$168 O

$128 O

$108 O
$98 O

$88 O

Cucumber with Vinegar
and Sesame Oil

BKFERIF

Marinated Pork Knuckle

EDEM

Deep-fried Pumpkin coated
with Salty Egg Yolks

W i F
Deepried Eggplants
with Spicy Salt

IR
Crispy Bean Curd Cubes
with Spicy Salt

$98 O
$95 O

$95 O

$95 O

$88 O

Marinated Vegetarian
Bean Curd Sheet Rolls

RERE

Preserved Duck Eggs and
Pickled Ginger

e B A
Chilled Pork Slices
with Spicy Garlic Sauce

HWKER

Marinated Bean Curd

$88 O
$88 O
$88 O
$88 O

Black Fungus in Dark Vinegar

Bith 2 152 K

Signature Barbecued

P FREIR B $288 O

Roasted Suckling Pig and
Barbecued Meat Platter

fER 298 $278 O
Roasted Goose

BeH—& $270 O
Marinated Boneless Chicken (3£ Half)

with Ground Ginger

o EET S $270 O

Marinated Chicken in Soy Sauce (£ Half)

b RELFEH $268 O

Roasted Suckling Pig

BIR P8

Barbecued Meat Platter
ST
Honey-glazed Barbecued Pork

b e

Roasted Pork Belly

$268 O
$198 O
$198 O

I EIEmiE ST

Chef’s Recommendations
SERAHIR $390 O
Sautéed Garoupa Filets with

Seasonal Vegetables

EBILHBER  $388 O
Braised Goose Web, Fish Maw and
Chinese Mushroom in Casserole

TBEEFHTHER $368 O WA

Deep-Fried Garoupa Belly with
Eggplants and Spicy Garlic

= e
ERRSH TR
Braised Sea Cucumber and Scallop
with Ginger and Scallion in Casserole

BERENZEE  $198 O

Sautéed Spring Beans with
Minced Pork

AR
Fried Diced Beef with Honey
and Black Pepper

$328 O

S48 () MEFRAREAN

HRERDERS  $288 O
Stirfried Vermicelli with Crabmeat,
Bean Sprouts and Scrambled Eggs

PHERHIZI52 $328 O

Simmered Diced Garoupa
with Assorted Vegetables

T8 I
Steamed Mlnced Porl( Cake with
Dried Squid and Water Chestnuts

©MEIRTEYE

Stewed Fungus with
Pumpkin and Bean Curd Sticks

SHERT
Cod Fish Filets with
Savory Crispy Beans

PHER 4/
Deep-Fried Beef Ribs
with Home Made Sauce

LR $198 O
Braised Vegetables with

Red Fermented Bean Curd in Casserole

RIESEEE  $198 0O
(REHELER)

Simmered Seasonal Vegetables with

Medlar in Fish Broth

(Chinese Cabbage or Chinese Lettuce)

THREMER $258 O

Sweet and Sour Pork and
Dough Fill with Mashed Shrimps

TEEINE
Braised Spare Ribs with
Wine Grain Sauce

L TE

$208 O
$198 O
$288 O

$258 O

$238 O

$178 O
Braised Bean Curd with
Mushrooms in Oyster Sauce

$148 O

Fried Chili Pepper with Black Bean

and Garlic Sauce
RELESR $138 O

Deep-ried Wontons served
with Sweet and Sour Sauce

X.O.EBWEE

Sautéed Turnip Puddings
in X.O. Chili Sauce

$98 O

HERD

Dim Sum Specials

MBI E
Pork Knuckles and Ginger Stew
in Sweetened Vinegar

RREHRER

Steamed Shrimp Dumplings
with Bamboo Shoot

EranRs
Steamed Shnmp ond Pork
Dumplings with Crab Roe

WHEEEHR

Steamed Dumplings with
Assoeted Vegetables

AR F

Pork Dumplings with Chili Oil

.
BIEEBANM
Steomed Flsh Maw stuffed

with Minced Shrimps

YR £
Steamed Squid in Curry Sauce
HEBEY RE
Steamed Glutinous Rice with
Chicken wrapped in Lotus Leaf

MR EGE $53 O

Steamed Spare Ribs with Pomelo Peel

EHXE $53 O

Steamed Vegetable Dumplings
with Conpoy

BT PR ER
Steamed Minced Beef Balls
with Bean Curd Sheets

BB
Steamed Chicken Feet
in Black Pepper Sauce

BEXEE
Steamed Barbecued Pork Buns

MERNE

Steamed Molten Custard Buns

REELE

Crispy Barbecued Pork Buns

& fif XA ER
Baked Barbecued Pork Pastries
with Sesame

$138 O

$58 O

$58 O

$56 O

$56 O
$56 O

$56 O
$54 O

$53 O

$50 O

$50 O
$50 O
$52 O
$54 O

=

TABLE NO.

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

PETZHERE

Deep-fried Shrimp Spring Rolls
with Mango and Sesame

22 4K £ $52 O
Deep-fried Glutinous

Rice Dumplings with Dried Shrimps

TRIFHFRBE 368 O

Deep-ried Taro and Duck Liver
Pastries in Swan Shape

ek inn S v
HERES
Deep-ried Shrimp Spring Rolls
with Minced Garlic

SRR S
Panried Bean Curd Sheet
Rolls with Shrimps

FRBEEHE $52 O

Deep-fried Shredded Turnip Pastries

TESZREEH $52 O

Steamed Turnip Cake with Conpoy

(W)= p::Ea $73 O

Poached Vegetable

$56 O

$54 O

$52 O

I BrEER
Rice Flour Rolls

X.O. &R ¥

Sautéed Rice Flour Rolls
in X.O. Chili Sauce

TEBFAED
Steamed Rice Flour Rolls stuffed
with Beef and Enoki Mushrooms

=+ i
BEXEEH
Steamed Rice Flour Rolls
stuffed with Barbecued Pork
and Chinese Parsley

2z
EREEEH
Steamed Rice Flour Rolls stuffed
with Shrimp Spring Rolls

TEEIRE

Steamed Rice Flour Rolls stuffed
with Shrimps and Bamboo Pith

N FHABE

Steamed Rice Flour Rolls

$72 O

$65 O

$65 O

$65 O

$65 O

$58 O

B8 - iR

Rice and Noodles

TEEYVEEK $208 O

Sautéed Rice Vermicelli and Rice Noodles
with Assorted Seafood

BRI SRR

Rice Noodles in Garoupa Bone
and Tomato Soup

BRBHITKY

Fried Rice Vermicelli with
Minced Pork and Vegetables

Eh—u MMz oy
ZSREBBDKE $198 O
Sautéed Rice Vermicelli with
Shredded Barbecued Pork,

Shrimps and Pickles

NS 3
WHRFRDT
Sautéed Flat Rice Noodles
with Beef Slices in Satay Sauce

ECRRIBREBYER $258 O
Fried Rice with Fresh Pinapple
and Sakura Shirmps

EEEZNSFE  $328 O

E-Fu Noodles in Soup with (41X Persons)
Fresh Crab Meat and
Crab Rose

AR
Fried Rice with Egg White,
Conpoy and Pork Floss

RS FERNR
Crispy Rice with
Assorted Seafood in Fish Broth

o ErrbEEEEREAR $258 O
Steamed Flat Rice Noodles with
Garoupa Belly and Black Garlic

EpsrE
Braised E-Fu Noodles
with Crabmeat in Soup

BB
Boiled Congee with
Chicken

HERS $138 O
Minced Chicken Congee (&1 Per person)

with Bird's Nest
ERABER $82 O
(8L Per person)

Boiled Congee with
Minced Fish

$208 O

$198 O

$208 O

$198 O

$198 O

$108 O

(= Per person)

$220 O

(4 - 61 Persons)

In—PBR#EE 10% service charge applies

R BB
Boiled Congee with

Pork and Preserved
Duck Eggs

BHRER $78 O

Congee with Conpoy (B Per person)

SR BRI $78 O

Boiled Congee with (L Per person)
Pumpkin and Sweet Corn

$78 O

(81X Per person)

R

Desserts
BERCH
Sweetened Almond
Cream with Bird's Nest

BEEH

Deepried Egg Pastries with Honey

KR BEED $48 O
Double-boiled Fresh Milk (43 Per person)
in Shunde Style

EREE $48 O

Chilled Mango Pudding (&3 Per person)

BRIETH $42 O

Bika Ambon
R E $42 O
$42 O

$98 O

(B Per person)

$68 O

Traditional Steamed Sponge Cake

BEOTALERE

Red Date Puddings with Ginger Juice

Brp E iR $42 O

Baked Egg Tarts (344 pieces)
©MEEZKE $38 O
Sweetened Purple Rice (i Per person)

Soup with Coconut Juice

m7}<

Sweetened Beon Curd

"”r%%ﬂ??k $38 O

Sweetened Soup with (&1 Per person)
Sweet Potato and Ginger Juice

4—: ++

$38 O
(81 Per person)

‘0 #& Vegetarian dish
' [EIEHEA Chef's recommendations
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