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Mastering the 36 classic
Chinese cooking methods,
the chef of Cuisine Cuisine offers
a genuine Cantonese dining experience
with seasonal ingredients.
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We offer menus fo suit all dietary requirements, please let ourstaff know of your needs.
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SIGNATURE DISH

Bl e ZEHEIZEMAA 2H - LUBERTEING - ARLH I O BRI -
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Blending Cantonese dishes with creativity and classic cooking methods,
the chef of Cuisine Cuisine offers ranges of creative and unique signature dishes
which can only be found at Cuisine Cuisine.

K & R RER
Sautéed Crystal King Prawn

(®]1 [#]]

Sautéed | Sear




IBERET =R

Baked Crab Shell stuffed
with Fresh Crabmeat

(B] [B]

Bake | Stuff

AT RBXER
Honey-glazed Barbecued Ibérico Pork

HHEBTERE
Suckling Pig with Foie Gras and Crispy Rice Cracker

@ IK G RIRBR
Sautéed Crystal King Prawn
ER(- YV OAERAR )
Stir-fried Supreme Shark’s Fin with Crabmeat, Bean Sprouts and Eggs
BB TRERBMS
Double-boiled Pig’s Lung Soup with Almond Cream,
Fish Maw and Chinese Cabbage

@ EEREEE

Baked Crab Shell stuffed with Fresh Crabmeat

15 TERERR R £ 7365

Marinated Pigeon with Dried Mandarin Peels and 15-year Hua Dico Wine
R BIREER (EUETRL05 )

Roos’red Goose with Homemade Sauce
(Please allow approx. 40 mins for preparation)

$390

$498

P94 four pieces

$380

B per person

$2,480

a4z four persons

$320

B per person

$380

B per person

$160

BE each

$360

¥ £ half

@ B chef’'s recommendation | f‘ £ vegetarian dish | B/ R#2ZE Photos are for reference only
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APPETZERS
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e B2 1 Frg 11
Roasted Crispy Pork Belly
[5]

Sautéed

@ AMTFEBXEE $390
Roasted Honey-glazed Barbecued Ibérico Pork

@ MR ERT $208
Roasted Crispy Pork Belly
SRESL $45
Baguette topped with Roasted Chicken Liver and Mushrooms B per piece
BEE BMZASHT 4R $198
Pan-fried Angus Beef Tenderloin Dices with Black Pepper and Herbs
BUHBEASEHE $180
Chilled Jellyfish with Asparagus and Scallion Sauce
s E RS $158
Smoked Bean Curd Roll stuffed with Mixed Seasonal Vegetables
WKL ISR #E S $258
Chicken Roll with Foie Gras in Sichuanese Sauce
EMEkEE $198
Crispy Eel in Salted Egg Yolk Sauce
L NER =L $220
Marinated Mantis Shrimp in Soy Sauce
BRERERA $238

Marinated Threadfin Filet in Himalayan Salt

‘5‘3 EER#EE chef’s recommendation | f‘iiﬁ vegetarian dish | B/ Rt£Z Photos are for reference only
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BARBECUED & MARINATED

HFEBHESE
Suckling Pig Layered with
Foie Gras and Crispy Rice Cracker

(] [#]

Red Cook | Broil

RR AR $780
Roasted Duck in Beijing Style
HERYIE $330
Marinated Duck with Ground Ginger FE& Half
BRSO $360
Marinated Chicken with Conpoy Sauce Y& Half
& hE AR EE $360
Marinated Chicken with Homemade Soy Sauce H & Half
R ARBHESE $498
Suckling Pig Layered with Foie Gras and Crispy Rice Cracker M4 four pieces
155 TEREBERR K2 £ F 255 $160
Marinated Pigeon with Dried Mandarin Peels H£ each
and 15-year Hua Diao Wine
Bt4E $160
Marinated Beef Tongues with Spices
@ BREER (HEFF400E) $360
Roasted Goose with Homemade Sauce Y& Half

(Please allow approx. 40 mins for preparation)

Ca BB #E B chef’'s recommendation | f‘ £ vegetariandish | B/ R#22Z Photos are for reference only
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ABALONE &
DRIED SEAFOOD

LEHEERZ
Braised Sea Cucumber with
Assorted Grains in Pumpkin Sauce
[l [&#] (8]
Stew | Long- | Stew

simmer

@ EERH#EE chef’s recommendation | f‘%iﬁ vegetarian dish | BF R#2E Photos are for reference only



@ EHEERNZ

Braised Sea Cucumber with Assorted Grains in Pumpkin Sauce

WITIRRES

Crispy Sea Cucumber in Abalone Sauce

AZARNERES HIER

Braised Japanese Kanto Sea Cucumber with Fish Maw

IR R IR
Braised Pig Trofter with Shrimp Roes

XOEB/B MY E
Wok-fried Sea Cucumiber with Dried Shrimps ,
Chinese Hom and Chives in X.O. Sauce

HAR+=FARHEE
Braised Yoshihama Abalone (13-Head)

=B Ne WACEERTY:
Braised Japanese Dried Abalone (18-Head)

BATRES MM
Braised Yoshihama Abalone (25-Head)

T E m
Braised Dried Abalone (22-Head)

B]ERD Served with

K EABERES

Braised Japanese Kanto Sea Cucumber

BORMN— R ES

Braised Australian Sea Cucumlber
KAERBE

Braised Whole Fish Maw
KB AN TE &k

Braised Japanese Shiitake Mushroom

85 F U B

Braised Pomelo Peel with Shrimp Roes

KIHEE

Braised Goose Web

$428
4 per piece

$428

B per piece
$880

13 per person
$220
$330
$3.,980

RE per piece
$3.880

£ per piece
$2,280

RE per piece
$800

£ per piece

$480

¥ per person

$320

B{y per person

$498

1Y per person

$60

By per person

$130

¥ per person

$90

B{y per person

@ BB #E B chef’'s recommendation | f‘ £ vegetarian dish | Bl F R#2E Photos are for reference only
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SHARK'S FIN

SRS R

Double-boiled Shark'’s Fin in Young Coconut

[ 3]
Double-
boil

HEIEHERYEIR
Stir-fried Supreme Shark’s Fin with Crabmeat, Bean Sprouts and Eggs

BT EUS R

Braised Tiger Shark's Pectoral Fin in Abalone Sauce

A0S R

Braised Tiger Shark’s Pectoral Fin Soup in Supreme Thick Sauce
BRI R

Double-boiled Tiger Shark’s Pectoral Fin in Supreme Soup
AE2EEE S h A

Braised Supreme Shark’s Fin Soup and Steamed Crab Claw
with 10-year Hua Diao Wine

AR T A2

Braised Supreme Shark’s Fin Soup in Supreme Thick Sauce
SRS B (BUEER305 )

Double-boiled Shark’s Fin in Young Coconut

(Please allow approx. 30mins for preparation)

RE S LB 4
Braised Shark’s Fin with Shredded Fish Maw
and Chicken in Supreme Chicken Broth

$2,480

M4 four persons

$1.680

BY per person

$1,680

&1 per person

$1.680

BV per person

$830

&1 per person

$680

&1 per person

$680

BV per person

$480

BY per person

@ EERH#EE chef’s recommendation | f‘%;‘a‘é vegetarian dish | BJ R#2E Photos are for reference only
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BIRD S NEST

7

:lul: E *g *%
Broused Bean Curd Pocket stuffed with
Imperial Bird’s Nest and Assorted Seafood

(2] [#&]

Steam | Simmer

ERTERNERDET $800
Sautéed Imperial Bird’s Nest with Karasumi, Carb Meat and Fresh Milk
B "FRR" $880
Porridge with Imperial Bird’s Nest and Minced Chicken 11 per person
BEEER 5600
Double b0|led Imperial Bird’s Nest in Supreme Soup 1% per person
KEWF (RELBEEEER $480
Braised Imperial Bird’s Nest with Minced Chickenand Purple Yam 14 per person
WEUS (BREINERBETE) $480
Br0|sed Bamboo Pith stuffed with Imperial Bird’s Nest in Crab Coral Sauce &1 per person
@R BEERABF $220
Braised Bean Curd Pocket stuffed with Imperial Bird's Nest 1 per person

and Assorted Seafood

CE‘E BB #E B chef’'s recommendation | f‘ £ vegetariandish | B/ R#22Z Photos are for reference only
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Double-boiled Abalone and

Silky Chicken Soup in Coconut
[#]

Double-

boil

EBRITXER RS
Double-boiled Pig’s Lung Soup with Aimond Cream,
Fish Maw and Chinese Cabbage

$320

11 per person

MNERBUZES $380
Double-boiled Conch Soup with Matsutake Mushroom i per person
RS $280
Double-boiled Fish Maw Soup with Fig, Apple and Pear &1 per person
@ M2 BT AR $320
Double-boiled Abalone and Silky Chicken Soup in Coconut i per person
PREZFS#RIEAE S $220

Braised Conpoy Thick Soup with
Shredded Roasted Duck and Mandarin Peels

I per person

BARESEBRESE $220
Braised Minced Garoupa Thick Soup with Japanese Fresh Seaweed &1 per person
TEBEAMRE $280
Hot and Sour Soup with Shredded Fish Maw and Chicken 13 per person
HERNAAHBRS $280

Braised Japanese Sweet Corn Thick Soup with Fresh Crabmeat

B{L per person

@ EER#EE chef’s recommendation | f‘iiﬁ vegetarian dish | BF R#22E Photos are for reference only
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SEAFOQD

B ERE A ERIES
Pan-fried Crab Claw
and Braised Turnip in Japanese Style

[F1] [%&]

Sautéed | Simmer

@ KGRI $380
Sautéed Crystal King Prawn 1Y per person
= S e RIR $480
Braised Lobster Filet with Crab Corall
BiRERNESSENN $330
Pan-seared Cod Filet with Homemade Sauce
and Cherry Tomato Marinated with Salty Plum

eyl $880

Steamed Sole Fish with Preserved Olive and Soybean Sauce
MAE 2R $480
Woked-fried Garoupa Filets with Matsutake Mushroom

B = AR 2 A R $450
Pon fried Crab Claw and Braised Turnip in Japanese Style &% per person
XO.BEZHRILGETAR $460
Pan-fried Hokkaido Scallop with Asparagus in X.O. Sauce
IRERGrEEE $380

Baked Crab Shell stuffed with Fresh Cralbbmeat

B per person

Cj? BB #E B chef’'s recommendation | f‘ £ vegetarian dish | B/ R 2 Photos are for reference only
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POULIRY

PR B2 £ i
Stewed Duck with Dried Mandarin Peels
and Homemade Soy Sauce

[&]

Sauce

TREETH# $360
Deep-fried Crispy Chicken E & Half
IFREBREE (FF— RAITER]) $360
Traditional Baked Chicken with Rock Salt *£& Half
(Please pre-order 1 day in advance)

@ BREEHES $360
Stewed Duck with Dried Mandarin Peels and Homemade Soy Sauce ¥ & Half
WEE RIS $160
Baked Baby Pigeon in Casserole B& each
I BREEER $340
Sautéed Chicken Filet with Black Pepper and Chili Bean Paste

O. B A W5 $300

Sautéed Pigeon Filet with Asparagus in X.O. Sauce

@ EER#EE chef’s recommendation | f‘%?ﬁ vegetarian dish | B R#2E Photos are for reference only
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PORK, BEEF & LAMB

BARHD B R SASH
Pan-fired A5 Kagoshima Wagyu
with Japanese Pepper

[71]

Pan-fry

BOAF BB A $340

Deep-fried Crispy Pork in Balsamic Vinegar

EERDEEERIBE $260

Deep-fried lbérico Spare Ribs with Crispy Garlic and Dried Chili

RELINEARAFIE $108

Braised Canadian Corn-fed Beef Rib in Homemade Sauce £ per person
@R BARRMDER BAST S $530

Pan-fired A5 Kagoshima Wagyu with Japanese Pepper

BRILE N EHESER A $280

Sautéed Beef Shoulder Slices with
Taiwanese Bitter Melon in Black Bean Paste

EWUTRIAR PR F (758 $180
Pan-fried New Zealand Lamb Chop in Black Pepper Sauce 1 per person

@ EFEf B chef’'s recommendation | f‘ £ vegetarian dish | B R#2E Photos are for reference only
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VEGETABLES
& VEGETARIAN DELIGHTS

S EGBE

Double-boiled Assorted Mushroom
and Fungus in Mini Pumpkin

[&] [#]

Long- | Double-
simmer boll

2 $220
Braised Bomboo Pith and Assorted Vegetables in Supreme Soup
Br0|sed Beon Curd with Sea Cucumber, Shrimps, Chicken and Conpoy
IR B 45 % $240
Sautéed Portobello Mushroom in Sichuanese Style
B RHERTRE $380
Poached Garoupa Filet and Bean Curd in Fish Broth
/\\\% W ﬁl"\i E i $22O
Baked White Mushrooms with Minced Pork and Salted Fish
# ENE TR $180
Poached KyoTo Matsutake and Cabbage in Consume B per person
Rt RGPS $220
Double-boiled Assorted Mushroom and Fungus in Mini Pumpkin ¥ per person
f IETTREBER AR FER $240

Baked Stuffed Aubergine with Boletus and Chanterelles in Homemade Sauce

@ EER#E chef’s recommendation | f‘%iﬁ vegetarian dish | BF R#22E Photos are for reference only



RICE & NOODLES
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Ry Congee with Conpoy.
ré”l N Fox Nut, Medlars and Pearl Barley
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SEYisy pak:
Crispy Rice with Scallops and Shrimps in Assorted Seafood Soup
ERBERDER
Fried Rice wuth Minced Beef and Lettuce
BERE MY ER
Fried Rice with Sakura Shrimps
@R EBH X EE R EL
Tossed Egg Noodles with Shredded Fish Maw,
Barbecued Pork, Ginger and Spring Onion

FEAARIETE

Pan-fried Crispy Noodles with Shredded Chicken

ST REMRRIAGOK

Pan-fried Crispy Rice Vermicelli with Lobster in Black Bean Sauce

S A EA
Inaniwa Udon with Garoupa Filet in Fish Broth

SEIHEZ I FEE
Wok-fried Rice Flat Noodles with
Beef Shoulder Slices in Supreme Soy Sauce

IREEERY SR
Braised Rice with Antler Mushroom, Chicken,
Shrimp and Conpoy in Casserole

@ TEBEW

Congee with Conpoy, Fox Nut, Medlars and Pearl Barley

SN

$380
$280
$280

$280

$260
$428
$380

$280

$380

$160

£ per person

Cj? B chef’'s recommendation | f‘ £ vegetarian dish | B/ R#2ZE Photos are for reference only
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Tea Cgarge

R BWE

Yu Kwen Yick Chill Paste

1B RS

Soy Sauce with Hot Pepper

WEX O mmEE
X.O. Chili Sauce

LR

Preserved Plum

RIS
Candied Walnuts

fER
Salted Cashew Nuts

LSS RRASE / 5R¥D /AR

Noodles with Chinese Ham in Superior Soup
(Egg Nodles/ Rice Noodles/ Flat Rice Noodles)

H &Rk B 5%

Steamed Rice or Congee
Bt L5

Soup with Scallon

FMmE
Corkage

YIEHE
Cakage
9 =I5

=083
Bag for takeaways

HNEE
Platic box for tfakeaways

$28

&1 per person

$25
&% per dish

$30
%% per dish

$50
&% per dish

$60
%% per dish

$60
8% per dish

$60
%% per dish

$120

Wi per bowl

$24

Wi per bowl

$160

¥ per bowl

$500

S per bottle

$200
18 each

$3

1@ each

$3

1@ each



