#igH KWUN HOI HEEN
H=akk - HieB 5T
ALL-YOU-CAN-EAT CANTONESE DELICACIES

6 pm ~ 9:30 pm ¥H weekdays

VB SNACKS

FZERSE century egg and ginger

=P EE marinated black fungus with coriander in chili sauce . . . .
&2 [E deep-fried bean curd

BE RS R BEEIO(F marinated radish with cherry tomatoes
IREEIAZEN smashed marinated cucumbers

RRERSRIFEESAD marinated pork tendons with spicy chili sauce
FEHEE marinated jelly fish with sour ginger

RS FIENEEREREE

deep-fried soft shell crab rolls with mayonnaise
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& SOUP

BEPIZEKEE braised sweet corn and crab meat soup

IBEEATRS hot and sour soup with mixed seafood
(TIETC BRI IR ME4AEE fish maw and duck soup with conpoy

TREBE 88
braised shrimp and bean curd soup with conpoy and vegetables
ZRIREE B S

sea whelk and winter melon cubes braised in chicken broth

TEICIEIREES double-boiled sea whelk soup with chinese herbs . . . .

B FRARRIEAE SIS
double-boiled pigeon, ham and cabbage soup

28 101 B ISR

double-boiled fish maw and chicken soup with glossy ganoderma
S8 . JE'2 BARBECUE & APPETIZER

E/KBSEE marinated duck wings and webs

TEREEEFES drunken pigeon with chinese wine

X JE honey-glazed barbecued pork

RIS

king oyster mushroom with soy sauce and pork intestines
LIRS roasted duck in traditional style
EhEBREZIEEA signature roasted crispy pork belly
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& POULTRY A AR RER

HEERE T HEEEE

wok-fried sweet and sour chicken fillet served with crisp-fried rice cracker

AL AR HEEEE
roast chicken with fermented bean curd and sesame

HAZEERUBA HEEEN
sautéed pigeon fillet with lily bulb, fungus and lotus root

KEREZMEE marinated chicken with supreme soya sauce |:| D |:|
M EMEIEZE deep-fried crispy chicken served with soya sauce . . . .

R TFESE TR

marinated shredded chicken with jelly fish and sour ginger

BE2ES R

steamed sliced pigeon and coral clam in seafood sauce
EFESVHENE T
sautéed scallop and chicken fillet with fresh asparagus

iBf# SEAFOOD

BFEEPY2XE X steamed egg white with fresh crab meat
BEFENEBEGRE

baked soft shell crab and assorted fungus with spring onion in port wine sauce
T E S EHREK wok-fried prawns with lily bulb in osmanthus sauce .. 190 |:| |:| |:|
EREEOSREILER

sautéed neck dams and coral dlams with broccoli and lily bulbs in black truffle sauce
WS & IR

wok-fried scallops and coral clams with honey beans and crab roe
AR ERE AR

traditional stewed grouper head with pork, winter melon,

black mushroom and garlic served in casser

T AR EREEK

wok-fried grouper fillet with organic celery in osmanthus sauce

A . $PR¥H PORK, BEEF & LAMB

SEREEMEIEMA sweet and sour pork with pineapple

FI{RI4EH] pan-fried beef tenderloin with sweet and sour sauce .. 138
XOEIRIETRIKA wok-fried kurobuta pork with barbecue and xo sauce 150
REEIRFENF sautéed sliced lamb with spicy spring onion sauce 168
WEREE=B4MER

stir-fried beef spare ribs with spring onion in port wine and spicy sauce

TR RARERAAME 330
sautéed shredded angus beef tenderloin with black truffle and barbecue sauce

ERERZAIFEAIRIF0 8 unlimited order for 90 minutes
E 2SR MAANER more terms & conditions apply
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S A /N3 CHEF SPECIALTIES

TR e BN ARINF
steamed eggplant with preserved vegetables and garlic

KRRIEEAH pan-fried minced fish cake with lotus root
RCFIREEZ B IR

poached seasonal vegetables with sea whelk and lycium berries in soup
Bk (W LB/ R SRRS)

seasonal vegetables in wok-fried / poached style in supreme soup

/ chicken broth / fish soup

EXFRUREH pan-fried minced shrimp cake

FRBER BB B R

salted pork bone, sea whelk and bitter melon stewed in a traditional way

INERMEEE
braised bean curd, assorted meat and seafood in casserole

FEMPIEE wok-fried conpoy with osmanthus

FIEIEZRBEE K steamed grouper fillet with salted lemon
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=¥ VEGETABLES

LTIEZEZEY P grilled supreme mushroom and lettuce

braised bean curd, assorted vegetables in spicy sauce

BT TTERE R

poached vegetables, bamboo piths and lycium berries in vegetarian consommé

HEINEEE T4 braised assorted fungus and fresh bean curd skin . 138
TMEBLBAER

braised mixed mushroom and bamboo piths with bean curd paste
FOAEEEREER . 138
wok-fried vegetarian abalone with celery and osmanthus
EREAGERED

sautéed honey beans with lily bulbs and cashewnuts

(MESSEENN

braised assorted fungus with bamboo pith and vegetarian meat
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43 & LETTUCE WRAP
ERFERFWAE (F)

lettuce wrap with vegetarian abalone and cashewnuts (v)

R EKNE lettuce wrap with pan-fried kurobuta pork mince .. 160
X FIERBEITEERR lettuce wrap with pan-fried chicken and cashewnuts 168
R FRFIERR lettuce wrap with pan-fried minced duck and pork, pine nuts . 168

38k NOODLE AND RICE

STCIEAERFTTRE

fried xin zhu rice vermicelli with scallop and egg

T RLNEE B ISR

braised rice vermicelli and neck clams in salted pork bone soup
KETLHIRZKOFOA ) chef's fried rice noodles with wagyu beef ..
SR TR

fried rice noodles with beef and scallops in black bean sauce
BB ENFM

braised e-fu noodles with mushroom and black truffle
XOBEHEAIRICZWE

fried noodles with kurobota pork and prawns in xo sauce

St B

braised noodles with fish maw, fish lips and dried seafood in abalone sauce

EHKESIBR

braised crispy rice with sea cucumbers in golden soup
BB BN

fried rice with wagyu beef, egg white and black truffle

EfemaoBREER
steamed rice with diced grouper fish, garlic and soy sauce

EAFRZERIIEER fried rice with abalone and diced chicken
EEETRPER kwun hoi heen signature fried rice

i1 @ DESSERTS

TETESEFAISRE red beans, osmanthus and chestnut pudding
FHBHET#E chilled coconut pudding

iBETBEERE steamed red date layered cakes

FBMERIVE steamed egg yolk custard buns

ERERZAIFEAIRIF0 8 unlimited order for 90 minutes
E 2SR MAANER more terms & conditions apply




