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This “Cantonese x Sichuan Cuisine: A Culinary Dialogue”, is a four-hands collaboration between

Chef Yu Chiu Kwan, Executive Chinese Chef of InterContinental Grand Stanford Hong Kong,
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and Chef Liang Gui Hong, Director of Culinary at InterContinental Shenzhen WECC. Showcasing

in their meticulously created menu are the refined elegance of Cantonese cuisine and the bold

vibrancy of Sichuan flavours, masterfully woven together on a canvas of tradition and modernity.

The result is a gastronomic experience that bridges past and present, blending two distinct culinary

philosophies into a harmonious and innovative feast.
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CHEF YU CHIU KWAN & CHEF LIANG GUI HONG
CANTONESE X SICHUAN CUISINE - A CULINARY DIALOGUE
FOUR-HANDS SET MENU

SRR T A0 AT e
Marinated Jade Melon, Purple Perilla

Deep-fried Eel, Osmanthus Honey Sauce

B A R T I 2

Shredded Chicken, Scallion, Coriander, Peanuts, Sesame

iz 2 5] 17 1 e AT

Poached Sea Clams, Pickled Radish, Supreme Broth

B s RE B
Deep-fried Crab Meat Dumpling, Minced Pork
Steamed Shanghai Style Dumpling, Minced Pork, Chili Sauce

i e T AR 2% B BB

Steamed Spotted Grouper Fillet, Hainanese Yellow Pepper Sauce

ZUE T A

Flambé Wagyu Beef Short Rib, Bamboo Charcoal

i 1

Tianfu Dandan Noodles

KA PR B A EE
Peanut Cream, Jasmine Jelly
Baked Almond Tart, Snow Swallow

547$988 (RifiitL)

$988 per person (minimum two persons)

R EEREAE T T1$888 (WINLEE)
Signature Club Member $888 per person (minimum two persons)

(AT 448 B RO ANTE

Not applicable to any discount
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Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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AR IR T / $128

Marinated Sliced Pork, Garlic, Chilli Oil

VU )IEAT 4 / $108

Chilled Pickled Bamboo Shoots, Sichuan Style

FFTRE S HFE ARG © BT A B OB T &5 Sl —IRPS % -

Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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Sk ELM / $108

Marinated Jade Melon, Purple Perilla

ik 28 B 5 i fa i / (F4r) $258
Poached Sea Clams, Pickled Radish, Supreme Broth (per person)
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Ji B LS BERE MR / $568

Braised Baby Lobster, Beancurd, Mapo Style

FCFTRE S HFEARGY o FTA IR OB T 515 Sodon—IRps % -

Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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SUGTTEFIAERIAL / (B:4r) $388

Flambé Wagyu Beef Short Rib, Bamboo Charcoal (per person)

B 2 BB / $998

Steamed Spotted Grouper Fillet, Hainanese Yellow Pepper Sauce

FCFTRE S HFE ARG © BT A BT OB T 515 Sl — IR PS5 % -

Dishes might contain pork. All prices are in Hong Kong dollars and are subject to a 10% service charge.
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RIS / (516r) $148

Tianfu Dandan Noodles (per person)
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ARAMEERG / (8hr) $72

Peanut Cream, Jasmine Jelly (per person)

FCFTRE S HFEARGY o FTA IR OB T 515 Sl — IR P % -

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