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Hoi King Heen Signature Dishes

Deep-fried Crab Meat and Onions in a Crab Shell
(Per Person)

Double-boiled Sea Conch Soup with Tofu Chrysanthemum

(Per Person)

Braised Whole South African Abalone with

Pomelo Peel in Oyster Sauce

(Per Person)

Steamed Garoupa Fillet with Shredded Pork and
Mushroom on Lotus Leaf

Crispy Roasted Chicken Accompanied with Goose Liver Toast

Steamed Egg White with Vegetables,
Topped with Bamboo Piths and Morel Mushrooms
(Per Person)

Pan-fried Glutinous Rice with Chicken and
Mushrooms Topped with Taro Ball (Two pieces)

Homemade Almond Cream with Egg White

(Per Person)

Hoi King Heen’s Signature Set Menu
Includes all above signature dishes
(per person/minimum two persons)

% LRt L4 ¥ - Signature Club Member
4312$888 Per Person (& fiL& Minimum Two Persons)

L ERAEATHI 0B R E A
Not Applicable For Any Discount
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Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$288

$188

$338

$688

$338

$88

$188

$48

$988



Hoi King Heen Tasting Menu

w X/ EBR
(RAZR - FRERY - DEETFH - FFREH)
Hoi King Heen Appetisers
Glutinous Rice Dumplings Filled with Peanuts and Chicken,
Jellyfish with Spring Onions,
Marinated Pork Knuckle with Sand Ginger,
Tea-smoked Vegetarian Goose wrapped in Bean Curd Sheet
Bottega Vino dei Poeti Prosecco, Italy

iy XY 3 &t

Double-boiled Fish Maw Soup with Chinese Mushrooms and Cabbage

¥ BB RIEEF BB
Sautéed Garoupa Fillet and King Prawn with Ginger and Spring Onion
Pinot Grigio Veneto Bottega, Italy

FRERRS

Braised Sea Cucumber with Leeks
Carbernet Sauvignon Veneto Bottega, Italy

EHELA

Crispy Pork Belly filled with Salted Egg Yolk

CEER ¥ ]

Sautéed Lily Bulbs, Gingko Nuts and Shanghai Cabbage

HEARERICBE AR

Fried Rice with Conpoy, Sergestid Shrimp and Egg White

HEH &

Chilled Sago Cream with Mango and Pomelo
11 $ 888 per person (F{A minimum two persons)

BEEBRKELSE - Signature Club Member
4342$788 Per Person (& fit&& Minimum Two Persons)
Additional $250 for wine pairing

L ERAETH 0B R EA
Not Applicable For Any Discount
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Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge



AR

e
KA B

X Bk Lt R

REREH

FRHAY
DER R
FHEAL
At
CLEE

% SRR AT B AL

B e 3R

Bk 4R & L
EERILB &

% AR At

BEEESSME

Appetisers

COLD

Chilled Abalone with Bamboo Shoots
Chilled Fresh Shrimp with Roselle Tea Sauce

Tea-smoked Vegetarian Goose wrapped
in Bean Curd Sheet

Jellyfish with Spring Onions

Marinated Pork Knuckle with Sand Ginger

Marinated Watermelon Skin with Soy-Vinegar Sauce

HOT
Deep-fried Shrimp Toast

Deep-fried Cuttlefish Balls with Goose Liver

Deep-fried Grass Carp Balls with
Preserved Clam Sauce

Deep-fried White Bait

Deep-fried Bombay Duck

Pan-fried Lotus Roots Cakes with
Grass Carp Fish and Dried Shrimps

Marinated Beef Tripe in Chili Spicy Sauce

FiARXEAEARE - A EMF BB E - F A dkm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$168

$128

$98

$98

$88

$78

$288

$168

$108

$118

$98

$98

$98



;A 3 Barbecued Specialties

,_I? )
Bk b L‘? Chicken Marinated in Soy Sauce $248/ $496
(¥%/ %) (Half/ Whole)
fﬁﬁﬁ'%# Chicken Marinated with Conpoy Sauce  $248/ $496
(¥%/ %) (Half/ Whole)
%%‘ ?}Lﬁﬁ Roasted Pigeon $138
(&%) (Each)

"5 15 h&
Light Full
Portion Portion

iﬁﬁﬁ%#g Xﬁ“ Q Barbecued Pork with Wuliangye and $148 $238

Osmanthus Honey Sauce

N &AL Roasted Pork Belly with Crispy Crust $138  $218
it &ﬂﬁ"ﬁ: Barbecued Suckling Pig $168 $268
B ﬁ’%ﬂ Roasted Goose $228

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge
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Soup

Double-boiled Papaya Soup with Fish Maw,

Chicken and Assorted Sea Food
(Per Person)

Double-boiled Fish Maw Soup with

Chinese Mushrooms and Cabbage
(Per Person)

Double-boiled Sea Conch Soup and Black Truffle
(Per Person)

Braised Lobster Soup with Assorted Seafood and Conpoy

(Per Person)

Braised Sweet Corn Soup with Crab Meat

(Per Person)

Braised Pumpkin Soup with Assorted Seafood
(Per Person)

Braised Minced Beef Soup with Egg White and Coriander
(Per Person)

Hot and Sour Seafood Soup in Sichuan Style
(Per Person)

Double-boiled Assorted Mushrooms Soup with

Aloe and Bamboo Piths
(Per Person)

Shredded Vegetable and Fungus Soup

with Mung Bean Vermicelli
(Per Person)

FiARXEAEARE - A EMF BB E - F A dkm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$228

$208

$178

$198

$148

$138

$138

$138

$138

$108
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Bird's Nest

Pan-fried Bird’s Nest with Egg White

(Per Person)

Braised Bird’s Nest with Snow Crab Claw
(Per Person)

Braised Imperial Bird’s Nest with

Shredded Yunnan Ham
(Per Person)

Double-boiled Imperial Bird’s Nest in Supreme Broth

(Per Person)

Braised Bird’s Nest with Minced Chicken Broth

(Per Person)

Steamed Egg with Bird’s Nest and Conpoy

Braised Cuttlefish Balls Topped with Bird’s Nest

Scrambled Egg Whites with Bird’s Nest and Fresh Milk

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$218

$298

$638

$638

$388

$368

$368

$308



MR/ 8 B

BeRE=-FRML
(B8)

R

et d=-mEEd
i JE

BELEHAMIEME )
Fo it

(B:Aix)

B e Bt

(B:A3)

RITRGEBIERRS

(B:A3)

o —

TRERRS
RIEREKIR
& CBH

MitE ARk

Dried Seafood and Abalone

Braised Whole Abalone (3 heads per catty)
(Per Piece)

Australia

Braised Whole Abalone (23 heads per catty)
South Africa

Braised Whole South African Abalone with

Mushrooms in Oyster Sauce (5 heads per catty)

(Per Person)

Braised Fish Maw with Black Mushrooms

(Per Person)

Braised Sea Cucumber Filled with Shrimp

Mousse
(Per Person)

Braised Sliced Abalone with,

Sea Cucumber, Fish Maw and
Black Mushrooms in a Casserole

Braised Sea Cucumber with Leeks

Steamed South African Abalone with Bean Curd

Wok-fried Shredded Fish Maw with Eggs

Wok-fried Baby Abalone with Broccoli and
Lily Bulbs

FiARXEAEARE - A EMF BB E - F A dkm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$620

$388

$298

$488

$288

s
Light
Portion

$678

$498

$238

$238

$138

5 he
Full
Portion

$1,128

$828

$398

$388

$238
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Seafood

Prawns

(Per Tael, 37.5 gm)
Poached or Steamed with Chicken Qil
and Chinese Yellow Wine

Brown Marbled Garoupa
(Per Tael, 37.5 gm)

Pacific Garoupa
(Per Tael, 37.5 gm)

Spotted Garoupa

(Per Tael, 37.5 gm)

Steamed

Steamed with Shredded Pork and Mushrooms
Steamed with Black Bean Sauce

Braised with Shredded Pork, Bean Curd and Vegetables

Steamed Fresh Crab Claw with Egg White

in Chinese Yellow Wine
(Per Person)

Deep-fried Crab Meat and Onions in a Crab Shell

(Per Person)

Steamed Spotted Garoupa Mousse with Pumpkin Sauce

(Per Person)

Steamed Spotted Garoupa Roll with Yunnan Ham
(Per Person)

Baked Sea Conch in Portuguese Sauce

(Per Person)

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$70

$68

$88

$108

$298

$288

$268

$268

$188
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Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

Seafood

Fried Prawns with Wasabi and

Black Sesame Sauce
(Per Person)

Wok-fried Spotted Garoupa Fillet with
Assorted Onions in a Casserole

Wok-fried Spotted Garoupa Fillet with
Pickled Vegetables and Green Soy Beans

Braised Spotted Garoupa Belly with
Bitter Melon and Bean Curd Sheet

Pan-fried Cod Fish Fillet with Soy and

Honey Sauce in a Casserole

Wok-fried Mandarin Fish Fillet,

Black Bean and Pine Nuts

Pan-fried Fish Head with Garlic

Wok-fried Lobster with Crispy Garlic and Chili

Wok-fried Tiger Prawns with Vermicelli

in a Casserole

Wok-fried Prawns with Chilli and Garlic

Braised Morel Mushrooms Stuffed with

Mixed Shrimp Mousse

Pan-fried Scallops with Ginseng and Honey Sauce

ol n%

Full

Portion

$688

$688

$428

$408

$368

$268

$688

$398

$398

$288

$368
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Roasted Peking Duck $738

Daily limited supply, 24-hour advance noticed recommended

with crispy skin and meat, the Peking Duck is carved table- side
and served with pancakes and a selection of condiments.
A second course can be ordered from the selection below:

Selection of second course $138

Sautéed Shredded Duck with Bean Sprouts and Chives

Stir-fried Minced Duck Served with Lettuce

Braised Duck with Ginger and Spring Onions

Deep-fried Duck Toast

Steamed Duck Rice with Garlic

Fried Rice with Duck Steamed in a Lotus Leaf

Fried Vermicelli with Duck and Egg White

Inaniwa Udon with Duck in Fish Broth

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge
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Poultry

Braised Boneless Duck with Assorted Seafood

(Half/ Whole)
Daily limited supply
24-hour advance noticed recommended

Crispy Roasted Chicken
(Half/ Whole)

Steamed Sliced Chicken with Yunnan Ham,

Mushrooms and Vegetables
(Half/ Whole)

Poached Chicken in Superior Chicken Broth
(Half/ Whole)

Braised Chicken Dried Winter Melon

Lotus Seeds and Black Fungus with
Chilli Sauce in a Casserole
(Half/ Whole)

Baked Salty Chicken Served in Clay Pot
(Half/ Whole)

Braised Chicken with Whole Abalone

Braised Chicken with Dried Sweet Plums

Golden-fried Duck Toast

Sautéed Diced Ostrich Meat with Dried Chilli

and Garlic

FiARXEAEARE - A EMF BB E - F A dkm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$378/ $758

$248 / $496

$268/ $536

$248 / $496

$308/ %616

$268 / $536

"5 15 K&
Light Full
Portion Portion

$238 $398
$148 $248
$138 $238
$148 $248
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Pork, Beef and Lamb

Braised Crystal Pear Filled with Beef Brisket

(Per Person)

Braised Winter Melon filled with Pork and

Water Chestnuts
(Per Person)

Pan-fried Diced Angus Beef Tenderloin with
Black and Fresh Garlics

Wok-fried Diced Angus Beef Tenderloin and
Osmanthus-flavoured Raisins

Wok-fried Sliced Beef with Dried Chilli

Sweet and Sour Spanish Duroc Pork with

Pineapple and Bell Peppers

Deep-fried Pork Spare Ribs with
Honey Plum Sesame Sauce

$138

$118

51
Light
Portion

$218

$218

$148

$178

$178

Steamed Minced Pork with Matsutake Mushrooms $138

and Vegetables

Wok-fried Sliced Lamb with Leek and
Spring Onion

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

$208

5] i
Full
Portion

$358

$358

$248

$288

$288

$238

$338
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Vegetables and Beancurd

Steamed Egg White with Vegetables, $88

Topped with Bamboo Piths and Morel Mushrooms
(Per Person)

=G 5] he
Light Full
Portion Portion

Braised Winter Melon Balls filled with $268
Black Olives

Daily limited supply

24-hour advance noticed recommended

Braised Assorted Fungus and Vegetables $138 $228
Braised Bean Curd with Agaricus Mushrooms $138 $228
Wok-fried Chinese Dough with Cashew Nuts $138 $228

and Seasonal Vegetables

Simmered Tianjin Cabbage with Mushrooms $118 $198
and Carrots and Kale

Sautéed Lily Bulbs, Gingko Nuts and $118 $198
Shanghai Cabbage

Deep-fried Sliced Black Mushrooms with Vinegar ~ $108 $188

FiARXEAEARE - A EMF BB E - F A dkm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge



%8 / & Noodles and Rice

T
x ﬁﬁ;’kﬁ Q Pan-fried Glutinous Rice with Chicken and $188
(W) Mushrooms Topped with Taro Ball (Two Pieces)
BEAREME Daily limited supply
# 24 NERTHRYT 24-hour advance noticed recommended
X 7‘]5 ﬁ% Congee with Sweet Corn $58
(F ) (Per Person)
fuvak/AXEGW Steamed Rice / Plain Congee $30
(B ) (Per Person)
sl
Light
Portion

8 AL B 84 g’? Wok-fried Vermicelli with Crab Meat and Egg ~ $178

E,Eﬂﬁﬁ] ﬁi 71% 5@' Fried Vermicelli with Braised Seafood and $168
Egg White

,f‘;\ %‘*uﬁfgﬁﬁ Inaniwa Udon with Mushrooms in Fish Broth $168

gk Braised Egg Noodles with Shredded Abalone $148

and Enoki Mushrooms

ﬁ@*ﬂ.ﬁ,@‘ﬁ*ﬂﬁ Fried Rice with Diced Abalone, Octopus and $178

Chicken in Abalone Sauce

ﬁﬁ%" #‘*}bﬁ Q Fried Rice with Australian Wagyu Beef, Egg and $178

Superior Soy Sauce

ﬁ 5"‘ -'-"‘7'& %iﬁ#ﬁﬁ Baked Seafood and Avocado Fried Rice with $168

Portuguese Sauce

BFE *& aXrir Fried Rice with Scallops, Egg White and $148
Crab Roe

FiAEXEAEARE - A EMFBHRBFTE - FAdm— R E

Dishes might contain Pork.All prices are in Hong Kong dollars and are subject to 10% service charge

5] he
Full
Portion

$288

$268

$268

$248

$298

$288

$268

$248



