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This exclusive collaborative menu brings together Chef Tank Ding, Executive Chinese Chef of Cai Feng Lou at InterContinental
Shanghai Wonderland, and Chef Yu Chiu Kwan, Executive Chinese Chef of InterContinental Grand Stanford Hong Kong, uniting
two masters with a shared devotion to culinary excellence. With over two decades of experience, Chef Ding draws from Shanghai,
Cantonese, Sichuan, and Huaiyang traditions, elevating classic flavours through modern artistry, while Chef Kwan brings depth and
purity through his mastery of traditional Cantonese cuisine. Guided by an artisan’s spirit and a reverence for refined craftsmanship,
the chefs create dishes that delight both the eye and the palate. The result is a harmonious dialogue between Cantonese elegance

and Shanghainese vibrancy, promising a memorable journey that bridges tradition and innovation.
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CHEF YU CHIU KWAN & CHEF TANK DING
FOUR-HANDS SET MENU

£H1$988 (WiNz i)

$988 per person (minimum two persons)

EREREINEAR G F$888 (Rif)

Signature Club Member $888 per person (minimum two persons)

A& &AL $368
$368 Wine-pairing per person

FEATHTH18 A A
Not applicable to any discount
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Cai Feng Lou Signature Four-Treasure Platter
Abalone, Prawn, Duck Tongue, Chicken Wing
Cabernet Sauvignon Blanc de Noir, Longyu, 2023, Ningxia, China
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Braised Bean Curd with Matsutake
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Pan-fried Tiger Prawn with Turnip, Assorted Mushrooms and Black Truffle
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Cai Feng Lou Signature Braised Pork with Rice Cake
Yueyun Qiuping Cabernet Franc & Merlot, Mystic Island, 2019, Shandong, China
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Pan-fried Pigeon Stuffed with Minced Pork, Shrimp and Black Garlic
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Fried Snowflake Beef Cubes with Green Beans and Sweet Peppers
Marselan, Legacy Peak Estate, 2023, Ningxia, China
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Yellow Fish Soup Noodles

RACE B RS

Camellia and Milk Pudding

KARTRE S AFEA R o IR A ERS OB I AR S —ARES & -

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



FHARERBENE $118 RAAET SR $188
Handmade Tofu Roll with Cabbage Smoked Cod Fish with Jasmine Fragrance

and Truffle Sauce

KATTRE S ARG - FrAERSLUEN SR Slon—RE & -

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

LIRS AT 4% $188
Crispy Eel with Shredded Taro



MES AR TS $168
Braised Bean Curd with Matsutake
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Cai Feng Lou Signature Four-Treasure Platter

Abalone, Prawn, Duck Tongue, Chicken Wing

KATTRE SR FEA D  FrA B LUE I s R Sl —iREs & -

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



FRALRATE AT ITAEEE $288

Cai Feng Lou Signature Braised Pork with Rice Cake

ISR T 1 - e 728 S VR £ £ (v620%) $1,080
Steamed Whole Shad Fish with
Fermented Huadiao Wine (approx. 620g)

AT A M6 R $528
F‘r'ied Snowflake Beef Cubes with

. Green Beans and Sweet Peppers

SEAATHE S 5 o VAU LAVS M 3150 S — PR 52

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

133Ss3da

fRPEHZBPNE $888

Braised Duck with Eight Treasures HIEHBUZENR $58

Camellia and Milk Pudding

SEURTRE & A 56 R © TR S DUB S 5t SN —iR#s 2 o

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



INTERCONTINENTA!

GRAND STANFORD HONG KONG
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