CULINARY HERITAGE
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Founded in 1974, Tsui Hang Village has been the leading choice
for authentic Cantonese cuisine in Hong Kong.
Staying frue 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 fime.
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FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR
KEBEN R BIEREN I HEREREAT —
The Michelin-recommended dish is refreshingly light and delicious
v,




& BHTBBEMS
b= Double-boiled Pig's Lung Soup with
Roasted Duck in Beijing Almond Cream and Pork

(FMZE7SAZA for four fo six persons)

$298

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

(B per person)

$560

LR S

Roasted Duck in Beijing Style
(B£ each)

$498
+$180 m&

for one more style of serving

BT
Marinated Boneless Chicken

EEETXE with Ground Ginger
Honey-glazed Barbecued Pork (£ half) (—% each)

$260 $520

EMET X
Honey-glazed Barbecued Pork
(Bl regular)

$188

RBTFETEREK

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

$380

SRTHEE R IR

Wok-seared Codfish Filets in Premium Soy Sauce

$358

L . + $+

SRR EIEER IR
Wok-seared Codfish Filets Stir-fried Vermicelli with Crabmeat,
in Premium Soy Sauce Bean Sprouts and Scrambled Eggs

$288

EETHE

Braised Beef Ribs

$328

IKTERIE 2 (eastsumst) (—m)
Double-boiled Sweetened Imperial Bird's Nest
(served with Almond Cream or

Coconut Cream) (2 taels)

(B per person)

$688

“ &2 CONTAIN NUTS %ﬁﬂ*ﬁfﬁ‘fﬁ 10% service charge applies
B fr L 2% Photos are for reference only
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PREMIUM DRIED SEAFOOD

BERSEBM

BRAISED WHOLE ABALONE IN OYSTER SAUCE
——— DRSS BUE B R BERE - ST

The top quality abalone is braised with homemade oyster sauce to boost the its natural savory flavor




BEREME ==

EERS it g )=y Braised Whloe Abalone in Oyster Sauce (12 heads)
Braised Sliced Abalone with (B per person)

Pomelo Peels and Vegetables

$118

et dilg e

Braised Sliced Abalone with Pomelo Peels and Vegetables

$480

HIERETER

Braised Whloe Imperial Fish Maw
(BHRIRZA each for two persons)

$1,288

S+ 99 A i
TEBRIIEE

Braised Whole Fish Maw with Goose Web
(BAI per person)

$268

FRIGRIZHIEE

sEBREER Braised Whole Sea Cucumber with Goose Web
Braised Imperial Fish Maw in Oyster Sauce

(B1I per person)

$288

R INIEZE

Braised Goose Web with Pomelo Peels
(BI per person)

$128

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

(I per person)

$688

HEBE MK —m)
Braised Imperial Bird's Nest Soup with
Minced Chicken (2 taels)
(BAI per person)
SRBE R —m) $498
Double-boiled Imperial Bird's Nest
in Supreme Broth (2 taels)

HIN—hR#5#E 10% service charge applies
[ RHE222E Photos are for reference only



PREMIUM DRIED SEAFOOD

COCONUT
B iR AR JBEM AR

chicken soup served in young coconut

\




WIRFE B (o m)

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

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

BT EE RS (—me)
Stir-fried Tiger Shark’s Fin with
Fresh Crabmeat and Supreme Soup (2.5 taels)

WIRZE BB txm)

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

$1,800

FHNF R —m
Stir-fried Tiger Shark'’s Fin with

Fresh Crabmeat and Supreme Soup (2.5 taels)
(Z1I per person)

$1,680

BEBEEE —m
Double-boiled Shark's Fin Soup
in Young Coconut (2 taels)

(I per person)

$560

AL B (—m)
Braised Shark's Fin Soup (1.5 taels)
(B per person)

$480

FFRREE —m
Double-boiled Shark's Fin Soup
with Chinese Ham Slices (1.5 taels)
(B per person)

$480

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

$360

AR E 44D (—m)

Braised Shark's Fin Soup with

Shredded Chicken and Bamboo Pith (1 tael)
(AL per person)

$300

FHI1—hR7%E 10% service charge applies

Bl R f£2% Photos are for reference only



BARBECUE

RePE— M Bt
ASSORTED BARBECUED COMBINATION DELIGHTS
RTWHBRRATROR - BIERIEET X - AL -
T — R RE « RSO AR S E RS L ———
A decadent Chinese barbecued platter with Tsui Hang Village's signature barbecued pork, suckling pig,
barbecued globefish complemented by jellyfish and refreshing cucumber in vinegar and sesame oil
7




o

Roasted Duck in Beijing

SR
Marinated Boneless Chicken
with Ground Ginger

SRET X

Honey-glazed Barbecued Pork

Vol

Roasted Duck in Beijing Style
(F£ each)

$498
+ $180 m&

for one more style of serving

Bk — Bt

(3L - XUE - BE - BaRE - MEN)
Assorted Barbecued Combination Delights
(Roasted Suckling Pig, Barbecued Pork,
Jellyfish, Barbecued Globefish,

Cucumber in Vinegar and Sesame Oil)

$388

We i 156
Roasted Goose
(15 regular)

$268

& WP B EE

Marinated Chicken in Soy Sauce
(£ half) (—% each)

$260 $520

25
Marinated Boneless Chicken

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

$260 $520

1L 3158

Roasted Suckling Pig
(8l regular) (—% each)

$268 $1,280

TR ]
ERET X
Honey-glazed Barbecued Pork
() regular)

$188

SN—AR#5E 10% service charge applies
B/ R Photos are for reference only



APPETIZERS

J

SEERS

ASSORTED FRUIT AND MEAT PLATTER
CEI ARG FRIASH BESMHBENAET (B  2REEHNR |—m——

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

\_




BT BRFE I
Pork Knuckle and Ginger Stew
in Sweetened Vinegar

TERERERS

Simmered Pigeon in Chinese Wine

KREMRE
Preserved Duck Eggs
and Pickled Ginger

S 5% spicy

5‘ 2 E8{= CONTAIN NUTS

iR EEE

(ABS# B mIR - BHEMK =

REM - TRRIHX)

Assorted Fruit and Meat Platter

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

Hami Melon, Mango, Assorted Sweet and Sour Pickles)

$268

5 62 OB

HEHR  FFEAR - BEE  KEKE)
Assorted Appetizer Delights

(Marinated Chicken Feet with Ground Ginger

and Qil, Chilled Pork Slices with Spicy Garlic Sauce,
Jellyfish with Sesame Qil, Preserved Duck Eggs

and Pickled Ginger)

$248

B RE R o

Pan-fried Minced Pork Cakes with Lotus Root

$148

WEEHFRFE I &

Pork Knuckle and Ginger Stew in Sweetened Vinegar

$128

NS

Jellyfish with Sesame Oil

$128

TR AR IR

Deep-fried Minced Carp Balls served with Clam Sauce

$108

4+ EA TR A

’fb%ﬁ@ép ﬂ/%

Simmered Pigeon in Chinese Wine
(5% each)

$98

N7 N
DEHH
Marinated Chicken Feet with Ground Ginger and Oil

$98

PKA AR

Marinated Beef Shin

$98

Y =1EN

Chilled Pork Slices with Spicy Garlic Sauce

$88

SHEN

Deep-fried Pumpkin coated with Salty Egg Yolks

$88

ERrE
EEEE =
Preserved Duck Eggs and Pickled Ginger

$88

' 10% service charge applies

Photos are for reference only




NOURISHING SOUPS

(

B M

DOUBLE-BOILED PIG’S LUNG SOUP WITH ALMOND CREAM AND PORK
RARBEAORENFER - B LHEST - ADBRYE - SREREIRS @

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




B E R NE RS

VG E P2 B A S Double-boiled Sea Whelk Soup with
Double-boiled Sea Whelk Soup Sea Coconut and Pork
with Sea Coconut and Pork (PAZ 757 A for four to six persons)

$328

& BrEBAMNE
Double-boiled Pig's Lung Soup
with Almond Cream and Pork
(FMZE75AZA for four fo six persons)

$298

S i v N |
 BEEERS

Hot and Sour Soup with Seafood

(B per person)

$98

(FORLA for four persons)

$288

HEE RN SEOREE

Sweet Corn Soup with

GERE SRS Minced Chicken and Shrimps
Hot and Sour Soup (I per person)

with Seafood $98
(PAfiZ A for four persons)

$288

REZ NG @ams
Soup of the Day
(B per person)

$58

(FORLA for four persons)

$188

HE BN K
Sweet Corn Soup with
Minced Chicken and Shrimps

“ & R CONTAIN NUTS j KRR SPICY HIN—ARIEE 10% service charge applies
B/ R 2% Photos are for reference only



SEAFOOD




EE o T
TEREERZEN A
TEHERZR SN Steamed Garoupa Filets with
Steamed Garoupa Filets with Egg White in Chinese Wine

Egg White in Chinese Wine

$388
BRTRAT

Deep-fried Garoupa Filets with
Sweet Corn and Crabmeat

$388

EXRWIRTR 44

Braised Rice Vermicelli with
Garoupa Filets and Preserved Vegetables

$388

EE TR
1B S REDEER
Sautéed Garoupa Filets with Minced Pork and
Preserved Olives Vegetables

$388

12 K BT BoR 57 2% DX 58 g
Deep-fried Garoupa Filets with Steamed Garoupa Belly with Dried Mandarin Peels
Sweet Corn and Crabmeat
: $368

D HEXETT AN

Crispy Garoupa Belly coated with Salty Egg Yolks

$368

SEmEE AR

Wok-seared Codfish Filets in Premium Soy Sauce

$358

IMRIREE R

Fried Codfish Filets in Homemade Soy Sauce

$338

MR EREE B
Fried Codfish Filets in
Homemade Soy Sauce

FHI1—BR7EE 10% service charge applies
[ F R#t22 Photos are for reference only



SEAFOOD

Lo S5

~\
RATETRIICIRE
FRIED KING PRAWNS IN MANGO SAUCE TOPPED WITH CAVIAR
s L1 —
KEEENBX - BIEREN LHEREREBAT
The Michelin-recommended dish is refreshingly light and delicious
J




RETHETERERR

EINBRERNYIEE Fried King Prawns in Mango Sauce
Scrambled Eggs with Crabmeat topped with Caviar
and Black Truffle Paste (P91 four pieces)

$380
XN

Sautéed Prawns with Garlic
(BI per person) (FIAZEEminimum order of two persons)

$88
B VE 8 IR

Deep-fried Oysters

$328
MNEEMRRER

Braised Oysters with Assorted Mushrooms
and Black Truffle Paste in Casserole

$338

44
SEAE A G B A R At i(b%gﬂiﬂ\ﬁ%ﬁ\
Crispy Bread topped Stir-fried Vermicelli with Crab Meat,
with Milk Custard and Bean Sprouts and Scrambled Eggs
Crispy Minced Carp Cakes $288

RINBEEENRIEE

Scrambled Eggs with Crabmeat
and Black Truffle Paste

$268
SHBL PR RL AR

Crispy Bread topped with Milk Custard and
Crispy Minced Carp Cakes

$168
REEEE

Baked Crab Shell stuffed with Crabmeat
(5% each)

$158

el T e
% Baked Sea Whelk stuffed 5 E = ﬂj% .
\ with Assorted Meat Baked Sea Whelk stuffed with Assorted Meat

(B each)

$128
RN EA W&

Stir-fried Fish Maw with Bitter Cucumber and Egg White

$198

T

"l“'“‘-

FI1—BR7EE 10% service charge applies
[B Fr REEZ23E Photos are for reference only



POULTRY

750 itk e B
DEEP-FRIED CRISPY CHICKEN TOPPED WITH SPRING ONIONS AND SOY SAUCE
{ SEMKL AN RERERE - M EAFTE - B - FRRNEHR - BRER

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




SRR A

] R T Steamed Chicken with Quinoa Sauce
Braised Chicken with Hot and (% half) (—% each)

Spicy Sauce in Casserole

$268 $538

W 52 KEF %
Deep-fried Crispy Chicken
(¥£ half) (—% each)

$260 $520

B e S 2
Deep-fried Crispy Chicken with
Spring Onions and Soy Sauce
(¥4 half) (—% each)

$260 $520

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

$260 $520
)RR

= ik
Sautéed Chicken Filets with {ﬂ%%ﬁﬁ
Fermented Bean Paste and Chilies Braised Chicken with Hot and Spicy Sauce in Casserole
(F£ half)

$288

ERES
Deep-fried Chicken with Red-fermented Sauce
(£ half)

$268

IR
Sautéed Chicken Filets with
Fermented Bean Paste and Chilies

$220

=B

FRKEZ BTG

Deep-fried Duck stuffed with Taro Mash
(%€ half

$328

Me s 3L a5

Crispy Baby Pigeon
(B£ each)

$98

e 5 3%

Crispy Baby Pigeon

S 5% spicy 20—BR
B Rt

%% 10% service charge applies

Photos are for reference only



MEAT

B o Rh ik

BRAISED BEEF RIBS

———| 4 MBEARIE RS LA ER/ N - AE SR A BNE - KB S RES AR o )

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




i AR

Fried Diced Wagyu Beef with Sliced Garlic

MEREFFE

Pan-fried Lamb Racks glazed with Maple Syrup

ARy ]
Braised Pork Filets with Dark Vinegar
and Marinated Pear

%

N 22 CONTANNUTS o %5k SPICY

SRk

Braised Beef Ribs

$328

AR

Fried Diced Wagyu Beef with Sliced Garlic

$308

TEEEF

Pan-fried Lamb Racks glazed with Maple Syrup

$268

BRFFE

Pan-fried Lamb Racks with Cumin

$268

I -+ N/
BS R W B 2K A

Steamed Minced Pork Cake with Salted Fish

$268

B FIR B A A $f

Pan-fried Minced Beef Cake with Dired Mandarin Peels

$228

ERTEDFE

Stir-fried Pork Filets with Spicy Sauce and Bell Peppers

$188

TR 1
HITBFE R

Braised Pork Ribs with Sweet Black Vinegar
in Casserole

$188

HSHIA

Braised Pork Belly with Pickled Vegetables

$188

i & A

Deep-fried Pork in Sweet and Sour Sauce

$168

ADBAL R R FEH)
Braised Pork Filets with Dark Vinegar
and Marinated Pear

$168

S IN—BR75E 10% service charge applies
B/ R 2% Photos are for reference only
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VEGETABLES, FUNGI & BEAN CURD

~
FTFHERERER
STEAMED SCALLOPS AND PRAWNS WITH BEAN CURD IN DUO SAUCE
RIEN D IRETEZ - DR EERNBOTEF RFFERIK - #5515
The soft, light and silken bean curd contrasts with the succulent seafood cooked in specialty sauces
g,




RETR

Steamed Egg White and Bean Curd
topped with Diced Vegetables

and Seafood

RNERDBEREEDR
Deep-fried Bean Curd with
Minced Shrimps and Crispy Garlic

BYBEUR
Steamed Bean Curd Slices with
Tomatoes and Scrambled Eggs

mTIRKEERER

Steamed Scallops and Prawns with
Bean Curd in Duo Sauce

$268

R == e NI Bl v =
BAERAZREEE
Steamed Bean Curd topped with
Chinese Ham with Honey Syrup

$188

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

$188

RNERADIEKEED R
Deep- frled Bean Curd with Minced Shrimps
and Crispy Garlic

$188

=B NE T
B EOE
Steamed Bean Curd Slices with
Tomatoes and Scrambled Eggs

$168

SIN—HR#E%E 10% service charge applies
Bl R 2% Photos are for reference only



VEGETARIAN




MEREZE =

MEREER Braised Assorted Vegetables
Braised Assorted Vegetables with with Bamboo Pith
Bamboo Pith

$188

ARG R

Braised Bean Curd with Mushrooms and
Konnyaku Noodles in Oyster Sauce

$168

-
& WOELEHE
Stir-fired Assorted Vegetables and
Pine Nuts served with Leftuce Wrap

$148

R e =1
BREET
Sautéed French Beans with
Preserved Vegetables

$148

THTR & AREL
Braised Bean Curd with Mushrooms H Ce=sh

and Konnyaku Noodles in Oyster Sauce Yellow Bell Pepper stuffed with

Stir-fried Assorted Vegetables

$88

HEEEE

Stir-fired Assorted Vegetables

and Pine Nuts served

. with Lettuce Wrap

“ & 2= CONTAIN NUTS S IN—hR75E 10% service charge applies
B/ R Photos are for reference only



RICE & NOODLES

BT IRBER K

SAUTEED RICE VERMICELLI WITH SHREDDED BARBECUED PORK, SHRIMPS AND PICKLES

—— PAERROBESTIRKE » fLERIBER BN S  2EE4 - BRBE

Tsui Hang Village’s most loved and satisfying dish

s
L




o Pan-fried Noodles served with
- . Shredded Pork and Bean Sprouts Broth

/N ARIERIDER

Fried Rice with Sakura Shrimps and Pork

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

BES FIRC KT
Wok-fried Flat Rice Noodles with Scallops,
Shrimps and Scrambled Eggs

$248

CEE A ST
Wok-fried Flat Rice Noodles with
Sliced Beef and Leeks in Premium Soy Sauce

$188

EMNDK

Sautéed Rice Vermicelli with
Shredded Barbecued Pork and Shrimps in Curry Sauce

$188

IR ER LM

Tossed Flat Egg Noodles with
Shrimp Roes, Ginger and Spring Onions

$188

REF A4 =
Pan-fried Noodles served with Shredded Pork
and Bean Sprouts Broth

$188

RZUHED KR

Sautéed Rice Vermicelli with
Shredded Barbecued Pork, Shrimps and Pickles

$188

T/ ABRIE IR AR

Fried Rice with Sakura Shrimps and Pork

$188

%/\\\k/‘]\

Fried Rice with Conpoy, Diced Fish
and Roasted Duck Meat

$188

FRRDER
Fried Rice with Conpoy, Egg White
and Pork Floss

$188

B EN S A
Braised E-Fu Noodles in Soup with Fresh Crab Meat
(B per person)

$108

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



SWEET DELIGHTS
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KTEWE 3
DOUBLE-BOILED SWEETENED IMPERIAL BIRD’S NEST
— RESEN LFER  RLATRET - BREE _—
The fine and nourishing delicacy is served with a choice of coconut cream or almond cream
S J




PKIERRE . (eataemt) (=)
RERTE AL Double-boiled Sweetened Imperial Bird's Nest
Deep-fried Egg Pastries with Honey (served with Almond Cream or
Coconut Cream) (2 taels)
(&I per person)

$688
BB ER

Deep-fried Egg Pastries with Honey
(815 each set)

$68

—=
& FEEACR
Sweetened Almond Cream with Egg White
(B per person)

$48
AR B

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

$48
S RRIEM Bt

Chilled Black S Roll
e Chilled Mango Pudding
(B per person)

$48

T =]
*:t’fbiék/ﬁ

Glutinous Rice Dumplings in Sweetened Osmanthus
and Ginger Tea
(B per person)

$48
& ZFEMSE

Chilled Black Sesame Rolls
(=15 three pieces)

$42
& HhesHEEk

Baked Crispy Walnut Pastries
(P94 four pieces)

$42

LIEEIOBA e
Glutinous Rice Dumplings in Sweetened E}i% ?_\L?iif‘lé
Osmanthus and Ginger Tea Traditional Steamed Sponge Cake
(517 each)

$42
4=y
A FAETERE
Chilled Sweet Osmanthus Pudding with Medlar
(PB4 four pieces)

$42

“ 2 3R1C CONTAIN NUTS SIN—ARIEE 10% service charge applies
[B Fr REE2E Photos are for reference only






