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Selecting only the finest ingredients and incorporating
36 cooking method in Chinese Cuisine, Cuisine Cuisine ifc
inherits time-honoured recipes and gourmet
philosophy from Imperial Scholar. Experience the art of
Cantonese Cuisine in full, with the excellent offerings from
Gourmet Kitchen and Cuisine Kitchen conducted
by Chefs of two generations.
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We offer menus fo suit all dietary requirements, please let our staff know of your needs

BEE S tea charge $28 per person | 11— AE#E 10% service charge applies
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Inherited from Imperial Scholar Jiang Kongyin’s family chef

Lee Choi, a range of heritage Cantonese recipes have
reborn in Cuisine Cuisine ifc through Master Chef Lee.
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Following Master Chef Lee for years, Chef Chau comprehends
the essence of Cantonese cuisine: Respect the originality of
each ingredient, sirive perfect balance between flavours and
textures.




Sautéed Crystal King Prawn
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BT RN
Honey-glazed Barbecued Ibérico Pork

$390

IHBHEEE
Suckling Pig with Foie Gras and Crispy Rice Cracker

5498 4 four pieces

£ 7K@ ARIBBR
Sautéed Crystal King Prawn

$380 =1 per person

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

32,480 i four persons

B TRESG S
Double-boiled Pig’s Lung Soup with Aimond Cream,
Fish Maw and Chinese Cabbage

$32O F1i per person

PR =
Baked Crab Shell stuffed with Fresh Crabmeat

5380 #{% per person

165FREEFI8
Marinated Pigeon with 15-year
Dried Mandarin Peels and Soy Sauce

$160 5% cach

EREER (WETR1091E)
Roasted Goose with Homemade Sauce
(Please allow approx. 40 mins for preparation)

$360 4 hait

= Gourmet Kifchen | P %3 vegetarion dish | Bl R#t83% Photos are for reference only
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B Gourmet Kitchen

D ERFRENRE
Roasted Honey-glazed Barbecued Ibérico Pork

$390

X PR B
Roasted Crispy Pork Belly

$208

g =t e
Baguette topped with Roasted
Chicken Liver and Mushrooms

345 S1¥ per piece

BERWZ R 4R
Pan-fried Angus Beef Tenderloin Dices

with Black Pepper and Herbs
$198

BUhBRESEHA
Chilled Jellyfish with Asparagus and Scallion Sauce

$180

MeERELR
Smoked Bean Curd Roll stuffed
with Mixed Seasonal Vegetables

$158

JIBKSE B RS BT S

Chicken Roll with Foie Gras in Sichuanese Sauce

$258

& 70
Crispy Eel in Salted Egg Yolk Sauce

$198

e BRBBAS
Marinated Sliced Pork Rolls in Spicy Garlic Purée Sauce

$128

HREMT R A
Marinated Threadfin Filet in Himalayan Salt

$238

—
CAY EREMIE B chef's recommendation f’ £ vegetarian dish B 5 A {t8 #E Photos are for reference only



5 Roasted Crispy Pork Belly
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d (A& Two Courses)
‘ Roasted Duck in Belling Style

$780

EARCE

Marinated Chicken with Conpoy Sauce
$360 & nar

BARBECUED & MARINATED

SRR

Marinated Chicken with Homemade Soy Sauce

$360 %% nait

D ARBITEED
Suckling Pig Layered with Fole Gras
and Crispy Rice Cracker

$498 M four pieces

16FREE I8
Marinated Pigeon with 15-year
Dried Mandarin Peels and Soy Sauce

$160 % each

BT E D
Marinated Beef Tongues with Spices

$160

RERESH (RETR405E)
Roasted Goose with Homemade Sauce
(Please adllow approx. 40 mins for preparation)

$360 % nait

i ; L3 B REE Gourmet Kitchen LJ BT chef's recommendation f';?’ﬁ vegetarian dish 5 R 8 £ Photos are for reference only



Suckling Pig Layered with
Foie Gras and Crispy Rice Cracker
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Braised Dried Abalone (22-Head)
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@R EBTHBEERS
Braised Sea Cucumber with Assorted Grains
in Pumpkin Sauce

$428 54 perplece
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MUTIRR 22

Crispy Sea Cucumber in Abalone Sauce
$428 s per piece
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AABERESHNER

Braised Japanese Kanto Sea Cucumber with Fish Maw
5880 1 per person

R RURITAR
Braised Pig Trotter with Shrimp Roes

$220

XO0.®88 e
Wok-fried Sea Cucumber with Dried Shrimps, ‘

I
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Chinese Ham and Chives in X.O. Sauce

$330

O AXR+=FEAPM
Braised Yoshihama Abalone (13-Head)

33,980 R per piece

ABALONE & DRIED SEAFOOD

N
ol

£ AR NES R
Braised Japanese Dried Abalone (18-Head)

$3,880 5% per plece

O AR HES RN
Braised Yoshiharma Abalone (25-Head)

52,280 [F % per piece

S H-EEmRN
Braised Dried Abalone (22-Head)

$800 me per piece

AEEL Served with

W H B RES $480
Braised Japanese Kanto Sea Cucumber 1l per person
BURMN — RS $320
Braised Australian Sea Cucumber (Y per person
BEE B & $498
Braised Whole Fish Maw 1t per person
$x B AR ) $60
Braised Japanese Shiitake Mushroom &1 per person
98 F KU B2 $130
Braised Pomelo Peel with Shrimp Roes i per person
KRS $90
Braised Goose Web 1 per person

% BRI ER chef's recommendation f“' % 3 vegetarian dish B 5 ReE Phot
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SHARK'S FIN
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& BREEHEAYEITS
Stir-fried Supreme Shark’s Fin with Crabmeat,
Bean Sprouts and Eggs

q $2,480 mf four persons

‘ £ SRS R
Braised Tiger Shark’s Pectoral Fin in Abalone Sauce
$1,680 st per person

& AR RS
Braised Tiger Shark’s Pectoral Fin Soup
in Supreme Thick Sauce

$1,680 st per person

O EBERES
Double-boiled Tiger Shark’s Pectoral Fin in Supreme Soup
S] ,680 s per person

AR B 2R
Braised Supreme Shark’s Fin Soup and Steamed Crab Claw
with 10-year Hua Diao Wine

3830 1 per person

FaRecln ]
Braised Supreme Shark's Fin Soup in Supreme Thick Sauce

$680 s per person

C EEE S (BUFER309 )
Double-boiled Shark’s Fin in Young Coconut
(Please allow approx. 30 mins for preparation)

$680 s per person

BB TEBE A
Braised Shark's Fin with Shredded Fish Maw
and Chicken in Supreme Chicken Broth

$480 s per person

b o ) oy i ; " : e v
3 BREE Gourmet Kitchen Y MMM chef's recommendation f %3t vegetarian dish B 5 R &% Photos are forreference only



Double-boiled Shark’s Fin in Young Coconut
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\ Sautéed Imperial Bird"s Nest with Karasumi,
Carb Meat and Fresh Milk
i

AN E T
Porridge with Imperial Bird's Nest and Minced Chicken

5880 {4 per person

=y =N - a—
SEHE R
Double-boiled Imperial Bird’s Nest in Supreme Soup

$6m 1 per person

REF
(RELEERER)
Braised Imperial Bird's Nest
with Minced Chicken and Purple Yam

5480 =1 per person

wEMY
(BENERBMITE)
Braised Bamboo Pith stuffed
with Imperial Bird’s Nest in Crab Coral Sauce

$480 s per person

D ERABR
Braised Bean Curd Pocket stuffed with Imperial Bird’s Nest
and Assorted Seafood

3220 i per person

£3 #FEE Gourmet Kifchen ir’? BT chef's recommendation f‘ =¥ vegetarian dish | B A R {18 % Photos are for reference only



Braised Bean Curd Pocket stuffed with :
Imperial Bird’s Nest and Assorted Seafood *
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Double-boiled Abalone and
Silky Chicken Soup in Coconut
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EBE T XER B IS
Double-boiled Pig's Lung Soup with Almond Cream,
Fish Maw and Chinese Cabbage

$320 m1n per person

NERRERES

Double-boiled Conch Soup with Matsutake Mushroom
$380 s per person

ZEBIEES i
Double-boiled Fish Maw Soup with Fig, Apple and Pear
5280 1 per person

D RPE BT AR
Double-bolled Abalone and Silky Chicken Soup In Coconut

$320 s per person

PREZEBARIEAT S
Braised Conpoy Thick Soup with
Shredded Roasted Duck and Mandarin Peels

$220 s per person

BEESERESE
Braised Minced Garoupa Thick Soup with
Japanese Fresh Seaweed

$220 s per person

TEB R AR

Hot and Sour Soup with
Shredded Fish Maw and Chicken

$280 s per person

R B AEHSRIRE
Braised Japanese Sweet Corn Thick Soup with
Fresh Crabmeat

$280 s per person

egetarian dish | 5 R {82 Photos are for reference only

Q B EE Gourmet Kitchen ;—.'f E R chef's recommendation f" =
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£ K@ RIRIR
Sautéed Crystal King Prawn

$380 1 per person

firr

JIN
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O IREEAEE
Baked Crab Shell stuffed with Fresh Crabmeat

) $380 s per person

‘ =B AEERR

Braised Lobster Filet with Cralb Coral
$480 1§ per person

BIREAMNTEESRMN
Pan-seared Cod Filet with Homemade Sauce
and Cherry Tomato Marinated with Salty Plum

$330

| EEPNEE Y|
Steamed Sole Fish with Preserved Olive
and Soybean Sauce

$880 17 catty

MAREW EBIER
Woked-fried Garoupa Filets
with Matsutake Mushroom

$680

] = .
0 B R A A P S
Pan-fried Crab Claw and Braised Turnip
In Japanese Style

$450 1 per person

XO.EBEARUtBETHE
Pan-fried Hokkaido Scallop with Asparagus in X.O. Sauce

$380

EREEREE

Baked Crab Shell stuffed with Crabmeat
$280 s per person

o e ey " 2 f ; i g
£33 B 5 BE Gourmet Kitchen AT B IEM chef's recommendation f' F I vegetarian dish it & % Photos are for reference only



Pan-fried Crab Claw
and Braised Turnip in Japanese Style
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POULTRY

Deep-fried Crispy Chicken
$360 % haif

i & WX T R

O EREGE
(B—KBITER])
Traditional Baked Chicken with Rock Salt
(Please pre-order 1 day in advance)

$360 & half

G 3
< BREE WS
Stewed Duck with Dried Mandarin Peels
and Homemade Soy Sauce

$320 s haif

WEL RIS
Baked Baby Pigeon in Casserole

$160 s haf

JI B EE BR
Sautéed Chicken Filet with Black Pepper
and Chili Bean Paste

$260

X.O. EE B 1) R
Sautéed Pigeon Filet with Asparagus
in X.0. Sauce

$300

n}_\ B R IEBE Gourmet Kitchen

& chef's recommendation f" N vegetanan dish & 5 5 23 Photos are for reference only




Stewed Duck with
Dried Mandarin Peels and Homemade Soy Sauce

ERWEE




Deep-fried Crispy Pork in Balsamic Vinegar
$340
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BEEADERERMH
Deep-fried Ibérico Spare Ribs

with Crispy Garlic and Dried Chili
$260

RSN ERBEF D=
Braised Canadian Corn-fed Beef Rib
in Homemade Sauce

S] 08 st per person

&P “I~ s
U HALHYEREASHSF
Pan-fired A5 Kagoshima Wagyu
with Japanese Pepper

$5630

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

$280

BHUTRUR AR 75
Pan-fried New Zealand Lamib Chop
in Black Pepper Sauce

$180 s per person

-hef's recommendation f";?"f vegetarian dish B R ftes otos are for reference only



Pan-fired A5 Kagoshima Wagyu
with Japanese Pepper
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Double-boiled Assorted Mushroom
and Fungus in Mini Pumpkin
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L5 BEREE

Gourmet Kitchen

trgHe
Braised Bamboo Pith and Assorted Vegetables
in Supreme Soup

$220

AFBER
Braised Bean Curd with Sea Cucumber,
Shrimps, Chicken and Conpoy

$358

J 1 B i v
Sautéed Portobello Mushroom and Minced Ham
in Sichuanese Style

$240

RERFEEREIR
Poached Garoupa Filet and Bean Curd in Fish Broth

$380

REREBRERE
Baked White Mushrooms with Minced Pork
and Salted Fish

$220

f EmneEites
Poached Kyoto Matsutake
and Cabbage in Consume

S] 80 s per person

R S REE
Double-boiled Assorted Mushroom
and Fungus in Mini Pumpkin

$220 i per person

bl - DT Lol b 4
Baked Stuffed Aubergine with Boletus
and Chanterelles in Homemade Sauce

$120 s per person

' EED it chef's recommendation f" E£# vegetarian dish
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b BREBEE Gourmet Kitchen

827 AR
Crispy Rice with Scallops and Shrimps
in Assorted Seafood Soup

$380

£ ERBERIDER

Fried Rice wuth Minced Beef and Lettuce

$280

HIERIB N8R
Fried Rice with Sakura Shrimps

$280

T RBH B EELEE
Tossed Egg Noodles with Shredded Fish Maw,
Barbecued Pork, Ginger and Spring Onion

$280

£ “HA"RUESE
Pan-fried Crispy Noodles with Shredded Pork

$260

BT R RBUAE SR
Pan-fried Crispy Rice Vermicelli
with Lobster in Black Bean Sauce

$428

RBN A EES

Inaniwa Udon with Garoupa Filet in Fish Broth
$380

B FEE S
Wok-fried Rice Flat Noodles with
Beef Shoulder Slices in Supreme Soy Sauce

$280

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

$280

o]
O EEBELEW
Congee with Conpoy, Fox Nuf,
Medlars and Pearl Barley

$100 s per person

(@S-
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/& chef's recommendation f FH vegetarian dish =g
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Congee with Conpoy.
Fox Nutf, Medlars and Pearl Barley
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B
Tea Charge

528 #1{¥ per person

ERWBUH
Soy Sauce with Hot Pepper
$30 S8 per dish

WEX.OBRE
X.O. Chill Sauce

$50 &8t per dish

RIS
Candied Walnuts

$40 &1 per dish

BR
Salted Cashew Nuts

$40 S8 per dish

LB / KD 1 Ak
Noodles with Chinese Ham in Superior Soup
(Egg Nodles/ Rice Noodles/ Flat Rice Noodles)

$80 i per bowl

HERE A M

Steamed Rice or Congee
$24 S5 per bowl

BAME

Corkage
$500 =3 per bottle

YIEHE
Cakage

$200 %18 each

IER
Takeaway bag
$3 &1 each

HEE
Takeaway box

$3 518 each




