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Founded in 1974, Tsui Hang Village has been the leading choice for
authentic Cantonese cuisine in Hong Kong. Staying true to the philosophy of
Guangdong-style cooking, Tsui Hang Village offers
diners with impressive choices of nostalgic dim sum,
classic Cantonese roasted meats and traditional hand-crafted
delicacies that stand the test of time.
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| RAFECHRIRE

FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR
KEEHENER  SEREN LHERERRRT —

The Michelin-recommended dish is refreshingly light and delicious

N




RS

Roasted Duck in Beijing Style

SRET Xk

Honey-glazed Barbecued Pork

SRS IR
Wok-seared Codfish Filets
in Premium Soy Sauce

5‘ & 2{= CONTAIN NUTS

&

Ny B
A=Y i
Double-boiled Pig's Lung Soup with
Almond Cream and Pork

(PAZ 752 A for four fo six persons)

$298

BB cm
Double-boiled Shark's Fin Soup
in Young Coconut (2 taels)

(807 per person)

$530

plaVayd

Roasted Duck in Beijing Style
(B£ each)

$498
+$160 mE

for one more style of serving

IO =*H___ 9k
B
Marinated Boneless Chicken

with Ground Ginger
(#%£ half) (—% each)

$220 $440

R J
SEETXE
Honey-glazed Barbecued Pork
(Bl regular)

$168

RETBETEREKK

Fried King Prawns in Mango Sauce topped with Caviar
(P91 four pieces)

$380

SRS AR

Wok-seared Codfish Filets in Premium Soy Sauce

$338

44
HEIEEBAY IR
Stir-fried Vermicelli with Crabmeat,
Bean Sprouts and Scrambled Eggs

$248

BRI

Braised Beef Ribs

$278

KIS E 7 peastetmst) (=)
Double-boiled Sweetened Imperial Bird's Nest
(served with Almond Cream or

Coconut Cream) (2 taels)

(B per person)

$688

HIN—AR#5#E 10% service charge applies
[ A2 Photos are for reference only



PREMIUM DRIED SEAFOOD

BEEEERAR

BRAISED WHOLE ABALONE IN OYSTER SAUCE

S AABEORE AR - KRS - 28 MhNIES,

Plump and meaty jumbo dried abalone braised until tender and juicy in oyster sauce




BEREME
Braised Whole Abalone in
Oyster Sauce

AREREER

Braised Imperial Fish Maw

=% E K (=m)
Double-boiled Imperial Bird's Nest
in Supreme Broth (2 taels)

= = _
RE =T @)
Braised Whole Abalone in Oyster Sauce (2 heads)
(—% each)

$1,980

BERE BT M —+1%)
Braised Whole Dried Yoshihama Abalone

in Oyster Sauce (25 heads)

(I per person)

$1,180

B2 REMIFTLI —+z-1-ms)
Braised Whole South African Dried Abalone

in Oyster Sauce (20 to 22 heads)

(I per person)

$988

BE2RERH @m)
Braised Whole Abalone in Oyster Sauce (5 heads)
(B1I per person)

$220

B2 REMHA

Braised Whole Abalone in Oyster Sauce
(%8 heads) (+=%4 heads)
(B per person) (B per person)

$180 $118

Ei=)

BREMK SR
Braised Sliced Abalone with
Pomelo Peels and Vegetables

$480

/ = 4 s
ALEIREIER

Braised Imperial Fish Maw
(BHRIRZA each for two persons)

$1,288

= 7t =
EHE2E TR

Braised Sea Cucumbers and Scallops with Ginger
and Spring Onion in Casserole

$3648

=5 BB K —m)
Double-boiled Imperial Bird's Nest
in Supreme Broth (2 taels)

(B per person)

$688

HEIEQEHE =@
Braised Imperial Bird's Nest Soup
with Minced Chicken (2 taels)
(B1I per person)

$498

HIN—AR#5#E 10% service charge applies
[ A2 Photos are for reference only



PREMIUM DRIED SEAFOOD

J/

BEE A

DOUBLE-BOILED SHARK'S FIN SOUP IN YOUNG COCONUT
AT MRS BRGNS ENRER SR AR - 5 M TE

Succulent shark’s fin cooked with nourishing coconut water and chicken soup served in young coconut

\




W IREE A @t m)
Braised Superior Shark's Fin Soup with
Shredded Chicken in Casserole (6 taels in total)

NFABEE —m
Double-boiled Shark's Fin Soup with
Chinese Ham Slices (1.5 taels)

LSRR (m)
Poached Crispy Rice with Shark's Fin
in Supreme Broth (0.5 tael)

N D
BHRNTERRDE -
Stir-fried Superior Shark's Fin with Crabmeat
and Supreme Broth (2 taels)

(I per person)

$1,480

IR xm)

Braised Superior Shark's Fin Soup with
Shredded Chicken in Casserole (6 taels in total)
(FBRLA for four persons)

$1,400

= B |y > V&=

=2 Bk ALEB A (-
Double-boiled or Braised

Superior Shark's Fin Soup (2 taels)

(B per person)

$1,280

& E B (=m)
Double-boiled Shark's Fin Soup
in Young Coconut (2 taels)

(87 per person)

$530

ALE R (—m)
Braised Shark's Fin Soup (1.5 taels)
(I per person)

$450

IF R EE —m
Double-boiled Shark's Fin Soup
with Chinese Ham Slices (1.5 taels)
(I per person)

$450

AEEND (—m)
Braised Shark's Fin Soup with Crabmeat (1 tael)
(B per person)

$330

AT E AR (-

Brmsed Shark's Fin Soup with
Shredded Chicken and Bamboo Pith (1 tael)

(B per person)

$268

/ﬁ/\\\i-/@ﬁ)i Hﬁﬁﬁ)

Poached Crispy Rice with Shark's Fin
in Supreme Broth (0.5 tael)
(BT per person)

$248

S IN—AR7% % 10% service charge applies
& R i

2 Photos are for reference only



BARBECUE

RePE— M Bt
ASSORTED BARBECUED COMBINATION DELIGHTS
R BAEATEHE - BIFAEET X - AR -
EE—RNERRT - UEROBIREEMHEEN
A decadent Chinese roast platter with Tsui Hang Village's signature barbecued pork, suckling pig,
barbecued globefish complemented by jellyfish and refreshing cucumber in vinegar and sesame oil




o PRIESIIEKEELLFE an—smm

BVl Roasted Suckling Pig stuffed with
Roasted Duck in Beijing Style Glutinous Rice (one-day advance order needed)

(5% each)

$888

VN

Roasted Duck in Beijing Style
(£ each)

$498
+$160 mM&

for one more style of serving

BoE—mBt

(35 - X - B8E - goasw - MEN)
Assorted Barbecued Combination Delights
(Roasted Suckling Pig, Barbecued Pork, Jellyfish,
Barbecued Globefish, Cucumber in Vinegar
and Sesame Oil)

$388
memow EHEBMEE
Marinated Boneless Chicken Marinated Chicken in Soy Sauce
with Ground Ginger (£ half) (—% each)
$220 $440

REEH
Marinated Boneless Chicken
with Ground Ginger

(£ half) (—% each)

$220 $440

1L 3158

Roasted Suckling Pig
(1 regular)

$218

W B2 76

Roasted Goose
(1 regular)

$198
EMET XEAREMK .
Honey-glazed Barbecued Pork with EIEIEHELE\/—I_ yd(%
Mixed Vegetables Honey-glazed Barbecued Pork
$160

+ $45 ficl F & 7 3Z Add Mixed Vegetables

é N JE45E HOUSE SPECIALTY HIN—AR#5%E 10% service charge applies
B/ K223 Photos are for reference only
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APPETIZERS

SEERS

ASSORTED FRUIT AND MEAT PLATTER
|  sER ARG BANK SESHEERMET (BE]  2RETRaER | —

The colorful strips of mango, melon, roasted duck, walnuts and jellyfish are tossed in a homemade sauce
and served in a special way deemed auspicious




& BHETEE
RS (KB B - - A - B -
Simmered Pigeon in Chinese Wine IR - TR KIBR)

Assorted Fruit and Meat Platter

(Sliced Duck Meat, Jellyfish, Crispy Dough Stick,
Sweetened Walnuts, Honeydew Melon,

Hami Melon, Mango, Assorted Sweet and

Sour Pickles)

$238

& FivsE

Jellyfish with Sesame Oil

$88

TERERE 5

Simmered Pigeon in Chinese Wine
(B£ each)

$88

NINC=—=7 N
Marinated Chicken Feet in Ground Ginger and Ol

HERR $78

Marinated Chicken Feet with
Ground Ginger and Oil BN
AR
Chilled Pork Slices in Spicy Garlic Sauce

$68

REBRE

Preserved Duck Eggs and Pickled Ginger

$68

i e fE L

Chilled Chinese Yam with Sesame Paste

$68

L

KRERE

Preserved Duck Eggs and Pickled Ginger

“ SR CONTANNUTS o 0% SPICY S IN—ARTEE 10% service charge applies
[B Fr REEZ2E Photos are for reference only



NOURISHING SOUPS

T BamS

DOUBLE-BOILED PIG’S LUNG SOUP WITH ALMOND CREAM AND PORK
RABH LB SROFERD - BL LRTEDT - ADERSRE - REEAEMASH

The creamy white soup is a nourishing delight that comes from a traditional Cantonese recipe




6‘ & 2{= CONTAIN NUTS

S 50k spicy

VIR AP 22 42 BB 19))5
Double-boiled Sea Whelk Soup
with Sea Coconut and Pork

B BE RS
Hot and Sour Soup
with Seafood

PR
Minced Beef Thick Soup
with Egg White

BEMERIBERN S
Double-boiled Sea Whelk Soup
with Sea Coconut and Pork

(PUZ 7502 A for four to six persons)

$308

A BB %
Double-boiled Pig's Lung Soup
with Almond Cream and Pork
(PUZ 757 A for four to six persons)

$298

S e v N |
BEBRS

Hot and Sour Soup with Seafood
(I per person)

$78

(P9 A for four persons)

$268

T ek O T

HEE IR SRS
Sweet Corn Soup with
Minced Chicken and Shrimps
(817 per person)

$78

(PBRLAA for four persons)

$268

PG AE
Minced Beef Thick Soup with Egg White
(B per person)

$68

(PAfZFA for four persons)

$228

JRAEA TN FEd A
Double-boiled South African Abalone in Mini Papaya
(B4 per person)

$188

N =
/ R
BEIENG Eams
Soup of the Day
(B per person)
$58
(FBRLA for four persons)

$168

FI—HRTEE 10% service charge applies
[& Fr A4E2%E Photos are for reference only



SEAFOOD




S 2 BIETER
ERANES apsis Simmered Mandarin Fish Filets with

Deep-fried Garoupa Filets with Pickled Cabbage and Chiliin Soup
Sweet Corn and Crabmeat

$388

== -
BNSERA DR
Deep-fried Garoupa Filets with
Sweet Corn and Crabmeat

$388

TEREE RS

Steamed Garoupa Filets with
Egg White in Chinese Wine

$368

PIRSTERE B A BTER

Sautéed Garoupa Filets with Broccoli and Lily Bulbs

$348

B R IR

EREER RGN Wok-seared Codfish Filets in Premium Soy Sauce
Steamed Garoupa Filets with
Egg White in Chinese Wine $3 38

IR DXL SR R e kAR =K ST PIREAR)
Braised Garoupa Belly (with Dried Bean Curd Sheet and
Roasted Pork Belly or with Bitter Melon and Minced Pork)

$298

e

==] AR =

Baked Fish Snouts with Ginger and
Spring Onions in Casserole
(ML two persons)

$188

RKEBRURAE

Baked Fish Snouts with Ginger and Spring Onions

$188

N1

o mape
Stir-fried Sea Cucumber, Scallops and Shrimps
with Vegetables in X.O. Chili Sauce

$188

EERAE
Baked Fish Snouts wnh Gmger and
Spring Onions in Casserole

é ZNJEFFFE HOUSE SPECIALTY j FRER SPICY 5 IN—BR#E 10% service charge applies

EU v AL 222 Photos are for reference only



SEAFOOD

RAFETHICRIE

FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR
KEBHENER  SEREN LHERERRAT

The Michelin-recommended dish is refreshingly light and delicious




ENBEEARE
Scrambled Eggs with Crabmeat
and Black Truffle Paste

ML PR AR

Crispy Bread topped
with Milk Custard and
Crispy Minced Carp Cakes

IRERER
Baked Sea Whelk stuffed with Assorted Meat

&) A HOUSE SPECIALTY 5% spicy

HRIENE
Sautéed Crab with Pickled Chili

$688
2R TETERIRK

Fried King Prawns in Mango Sauce
topped with Caviar
(P94 four pieces)

$380
S 2 i e K U BR

Sautéed Prawns with Pineapples in
Sweet and Sour Sauce

$298
ENRRIA IR

Pan-fried Shrimps with Soy Sauce

$248
BEDIRIC

Scrambled Eggs with Shrimps

$188
BET IR A IR ik

Baked Tiger Prawn with Barbecue Sauce
(B each)

$108
TR IR 44

Stir-fried Vermicelli with Crabmeat,
Bean Sprouts and Scrambled Eggs

$248

o == S
ENBEEERNYEE
Scrambled Eggs with Crabmeat
and Black Truffle Paste

$228

U2 o

Deep-fried Scallops with Salted Egg Yolk

$198
BE g R EA T FE

Grilled Scallop with Salt and Onion
(I per person)

$88
AL PR RUA St

Crispy Bread topped with Milk Custard and
Crispy Minced Carp Cakes

$168
MR L 0

Baked Sea Whelk stuffed with Assorted Meat
(B£ each)

$118
B VE2E H

Deep-fried Crab Claw stuffed with Minced Shrimp
(B each) (F{FEE minimum order from two pieces)

$98

FHI1—hR7EE 10% service charge applies
[ Fr REEZ23E Photos are for reference only



POULTRY

750 ivh e B
DEEP-FRIED CRISPY CHICKEN TOPPED WITH SPRING ONIONS AND SOY SAUCE
{ SEBKAMNRERER - M EATE - B - FWENEH - SIRER

The homemade spring onion sauce with ginger and garlic adds extra flavors
to the juicy chicken with golden and crispy skin




H[Z B IEHE

Crispy Chicken with Minced Shrimps

SHEHAREH
Steamed Chicken with Dried Daylilies,
Fungi and Red Dates

Fe B2 15 7L 58

Crispy Baby Pigeon

I 5% spicy

0‘ &%= CONTAIN NUTS

é NJEHEE HOUSE SPECIALTY

a
=

D

)

D

D

4+ TR
H [ B IEHE an—xmrses)
Crispy Chicken with Minced Shrimps
(one-day advance order needed)

(5% each)

$530

- —H_\\ A o
B M

Braised Chicken with Chinese Herbs

and Chinese Wine in Casserole

(FF£ half)
$288

THEBARAH

Steamed Chicken with Dried Daylilies, Fungi and Red Dates

(£ half)
$238
B ARER T2

Sautéed Chicken with Chilies
(% half) (—% each)

$220 $440
BETTHRT

Braised Chicken with Fermented Beans in Casserole

(F£ half) (—£ each)

$220 $440

s e O Tk

BEfd —m#E

Roasted Chicken in Longgang Style
(% half) (—% each)

$220 $440
Me 57 NEF %

Deep-fried Crispy Chicken
(#£ half) (—% each)

$220 $440
EUm M %

Deep-fried Crispy Chicken topped with
Spring Onions and Soy Sauce

(#% half) (—% each)
$220 $440
EE IR

Traditional Baked Chicken in Salt
(£ half)y (—% each)

$220 $440
oA R AT

Pan-fried Diced Chicken in Lemon Sauce
(Bl regular)

$220

Stir-fried Diced Chicken with Celery and Cashew Nuts

(9l regular)

$188
I I8 HE TR

Deep-fried Chicken in Sweet and Sour Sauce

(1l regular)

$188
MERZ e L a8

Crispy Baby Pigeon
(B£ each)

$88

FHI1—hR7E#E 10% service charge applies
8/ L2 Photos are for reference only



MEAT

N
J

B bk

BRAISED BEEF RIBS
——]| FIEEARRE RSO LN - AEREADAE - KRESRER -  |—

Braised with homemade sauce and vegetables for two hours,
the beef ribs are soft, juicy and flavorsome.




Fried Diced Wagyu Beef with Sliced Garlic

)

MEREFFE

Pan-fried Lamb Rack glazed with Maple Syrup

L)

D

Braised Pork Belly with Pickled Vegetables

L)

I 55 spicy

Q NJEHRFE HOUSE SPECIALTY

SiE A
Tn 7 A AERL
Fried Diced Wagyu Beef with Sliced Garlic

$308

BRI

Braised Beef Ribs

$278

TR

Pan-fried Lamb Racks glazed with Maple Syrup

$268

55 R B R AR A

Steamed Minced Pork Cake with Salted Fish

$188

B RIPR K 4%
Pan-fried Minced Beef Cakes with
Water Chestnuts and Dried Mandarin Peels

$188

T PNABREFFE

Deep-fried Beef Ribs with Assorted Mushrooms

$188

R 1B
BEEAS
Sautéed Pork Spare Ribs with Honey Sauce
and Preserved Vegetables

$188

K&

Spare Ribs dressed with Ice Plum Sauce
$188

DAz =%

Braised Pork Ribs with Sweet Black Vinegar
in Casserole

$178
BH/EDE

Deep-fried Pork Spare Ribs in Sweet and Sour Sauce

$178

EE TR

Stir-fried Pork Filets with Spicy Sauce and Bell Peppers

$168

EEZilE

Braised Pork Belly with Pickled Vegetables

$168

S IN—BR75E 10% service charge applies

B/ R 2% Photos are for reference only



VEGETABLES, FUNGI & BEAN CURD

TTIRBRERRERE

STEAMED SCALLOPS AND PRAWNS WITH BEAN CURD IN DUO SAUCE
IRIEN S IBEIEE - DRI EERMBOT T RFE R - BB

The soft, light and silken bean curd contrasts with the succulent seafood cooked in specialty sauces




REDR
Steamed Egg White and Bean Curd topped
with Diced Vegetables and Seafood

AR AELH

Braised Fungi with Pumpkin and
Dried Bean Curd Sheet

RNERD N EET R
Deep-fried Bean Curd with
Minced Shrimps and Crispy Garlic

T TIRREERER

Steamed Scallops and Prawns with
Bean Curd in Duo Sauce

$228

JEN -+

T BRI

Braised Deep-fried Whole Eggplants stuffed with
Minced Pork and Carp Fish in Barbecue Sauce

$168

RYETRE
Steamed Egg White and Bean Curd
topped with Diced Vegetables and Seafood

$148

RRRIETE

Pan-fried Bean Curd topped with Minced Fish

$148

BN UE ST

Braised Fungi with Pumpkln and
Dried Bean Curd Sheet

$148

NN
B5 = R
Simmered Vegetables in Fish Broth

$148

sa B2NE T [

B ESRE

Steamed Bean Curd Slices with
Tomatoes and Scrambled Eggs

$148

3 E23F

T‘% Ij‘? FAZE

Steamed Eggplants wﬁh Pickled Vegetables
and Minced Pork

$148

RERDBREEDR
Deep-fried Bean Curd with Minced Shrimp
and Crispy Garlic

$148

E'%E:Eé-\;il\\\r

Simmered Fish Bean Curd with Fungi and Lily Bulbs

$138

SIN—HR#E%E 10% service charge applies
8/ R Photos are for reference only



VEGETARIAN




A TR
e TEZEE FR
AR EASN Braised Assorted Vegetables
Braised Bean Curd with Mushrooms and with Bamboo Pith

Konnyaku Noodles in Oyster Sauce

$168

ARSASE

Braised Bean Curd with Mushrooms and
Konnyaku Noodles in Oyster Sauce

$148

Iy V& 2= 2

Sautéed Mock Chicken with Sweet and Sour Sauce

$138

IS

Braised Vegetable Shoots with Pumpkin

$128

S+ —=
HAEAYEE
Stir-fried Fungi with Lily Bulbs and Lotus Root
TR R $138
Sautéed Mock Chicken in
Sweet and Sour Sauce

=
& MEEHE
Stir-fired Assorted Vegetables and
Pine Nuts served with Lettuce Wrap

$128

B

Sautéed Celery, Lily Bulbs and Lotus Root

$128

& AXES
Yellow Bell Pepper stuffed with
Stir-fried Assorted Vegetables
(I per person)

$98

7 NEIE

Crispy Bean Curd Cubes with Spicy Salt

Stir-fired Assorted Vegetables and
Pine Nuts served with Lettuce Wrap

o =RRE=

Vegetarian Hot and Sour Soup
(BAI per person)

$88

I===IaN V4
HIEOKEE
Sweet Corn Thick Soup
(B per person)

$68

“ 22 CONTAIN NUTS j BRER SPICY S IN—hR75E 10% service charge applies
Bl R 223 Photos are for reference only



RICE & NOODLES

s

BT bBRY XY

SAUTEED RICE VERMICELLI WITH SHREDDED BARBECUED PORK, SHRIMPS AND PICKLES
PUEm BEShRAR - ERFIRER - BB N 4G - =& - BIKEE

Tsui Hang Village's most loved and satisfying dish




/N ARRIEIRIDER

Fried Rice with Sakura Shrimps and Pork

Fried Rice with Conpoy, Diced Fish
and Roasted Duck Meat

IREFAA RN
4 Pan-fried Noodles with Shredded Pork
¥ - - and Bean Sprouts Broth

é AN JEHFE HOUSE SPECIALTY 6‘ & F1= CONTAIN NUTS

S BIRBEERTOR

Fried Rice with Black Truffle Paste and Pine Nuts

$198

BEBFIRCY MK
Wok-fried Flat Rice Noodles with Scallops,
Shrimps and Scrambled Eggs

$198

PRI ER

Fried Rice with Conpoy, Egg White and Pork Floss

$178

SRR D A=A
Braised Flat Egg Noodles with Sliced Beef and
Leeks in Premium Soy Sauce

$168

T/ ABRIE R ER

Fried Rice with Sakura Shrimps and Pork

$168

5 A
AR

Fried Rice with Conpoy, Diced Fish
and Roasted Duck Meat

$168

b —
IRFRAA M =
Pan-fried Noodles served with Shredded Pork
and Bean Sprouts Broth

$158

27 WRE DK

Sautéed Rice Vermicelli with
Shredded Barbecued Pork, Shrimps and Pickles

$158

R ER A
Braised Flat Egg Noodles with Shrimp Roes,
Ginger and Spring Onions

$148

B EN ST
Braised E-Fu Noodles in Soup with Crabmeat
(B per person)

$98

S M—hR#E 10% service charge applies
& 7 RHt2%E Photos are for reference only
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SWEET DELIGHTS

KTEB B &
DOUBLE-BOILED SWEETENED IMPERIAL BIRD'S NEST
BN EFEH - LA RET  BREE

The fine and nourishing delicacy is served with a choice of coconut cream or almond cream




TKIERIE B[ (et sumst) (=)

RERTE AL Double-boiled Imperial Bird's Nest
Deep-fried Egg Pastries with Honey (served with Almond Cream or

Coconut Cream) (2 taels)
(B per person)

$688

=R H
BEER
Deep-fried Egg Pastries with Honey
(B9 each set)

$68

—
& ERBLCHE
Sweetened Almond Cream with Egg White
(I per person)

$48

AR B
Double-boiled Fresh Milk in Shunde Style
(BI per person)

$48

= ==

B HE

Chilled Mango Cream with Sago and Pomelo
(BAI per person)

$48

++

TRIA

Chilled Mango Pudding
(B1I per person)

$48

ZIMFEMS

Chilled Black Sesame Rolls

ey
HEIEERS

Glutinous Rice Dumplings in Sweetened Osmanthus
and Ginger Tea

(B per person)

$42

ZIIENS
Chilled Black Sesame Rolls
(=14 three pieces)

@

HIEERSN
Glutinous Rice Dumplings in Sweetened $42
Osmanthus and Ginger Tea

| ==
& SHkEE
Sweetened Walnut Cream

(I per person)

$42

& EheEEER
Baked Crispy Walnut Pastries
(P9 four pieces)

$42

=y
R FAETERR
Chilled Sweet Osmanthus Pudding with Medlar
(P14 four pieces)

$42

“ 2 3R1C CONTAIN NUTS SIN—ARIEE 10% service charge applies
[E Fr REE22E Photos are for reference only






