GOLD COAST
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Tea
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RE
Taiping Houkui Tea HK$28 per person
AT 7R S o

Taiping Houkui is a kind of green tea produced in Huangshan District of Anhui Province,
which ranks among the top ten green teas in China
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Premium Pu'er HK$28 per person
EEEXZN fu

It is a special compacted tea form unique to Pu’er tea.
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Junshan Silver Needle HK$35 per person
A L iR & u

Junshan Silver Needle is a famous tea produced on Junshan Island in Dongting Lake, Hunan, China.
It only collects the buds of tea trees that have just been extracted and not yet opened.
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Qimen Black Tea HK$35 per person
8 P9 AT 2% i

Qimen black tea, also known as Qimen Gongfu black tea, has the aroma of rose and apple
and green apricot. It is produced in Qimen County, Huangshan City, Anhui, East China.
The only black tea among China's top ten famous teas.
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Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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APPETIZER
HENER

A choice of combination (Barbecued pork, marinated black fungus in =¥ HK$268

wasabi , beef shank, smoked pork trotter or gh HK$178
cucumber with aged vinegar)

HE 48 & IR 5 B8 (& - SAZEET ~ 4R - B - Ris/)\=/N)

& Barbecued pork with osmanthus and honey HK$158
HIEE T X 5
@® Deep-fried bean curd sheet roll with mushroom and vegetables HK$88

PEREXRRE

@ Deep-fried bean curd with spicy salt HK$88
NI & &
Marinated beef shank with five spice HK$98
&S KSR

@® Marinated cucumber with aged vinegar and garlic HK$78

maREFHNDEN

SOUP

B =

1z 5=
Bird’s nest soup with crab roe and golden flake per person =l HK$328
EHREE2R/ESE

3 Braised conpoy, fish maw and shredded chicken broth per pot B & HK$328
ETTtB#H®BES per person = HK$82
Double-boiled soup per pot Bl & HK$198
ZR—EEXS per person Bl HK$52

3 Grouper bone, bean curd and seasonal vegetable soup per pot B & HK$198

(Choice of mustard green, Chinese cabbage or tomato)

B &R XY RS (KRTE BRAX, &)

Sweet corn soup with crab meat and fish maw per pot BIIE HK$ 188
BEREXBFERAMNE per person I HK$49
Chef recommendation EIEMiE/T @ Vegetarian dish REX* 4 Spicy ¥ IR
3 g picy

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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SEAFOOD
2 RF

& Sautéed Hokkaido scallop with kale in XO chili sauce
XOEWMEWIBEMNIER

Sautéed sea cucumber intestine with celery and bell pepper in black truffle sauce

ERE-—emArOEITTE

Fried grouper fillet with seasonal vegetable
H OB 2B AR 3K = fF DK

Deep-fried grouper fillet with sweet corn sauce

52 OR 5 5l &% BT 4R

¢ Braised fresh grouper head and flank with bean curd in casserole

AL 2 I8 R fF D 6A e

¢4 Steamed fresh grouper head, flank with mandarin peel and black olive

BR R 18 /& %% DI B B

& Wok-fried king prawn with premium soya sauce and fish sauce

£ 52 BR R R KR IR

<& Scrambled eggs with shrimp and fresh tomato
fE A0 KB & MR 3K

{;}, Braised crab meat and rice vermicelli with XO sauce in casserole

XOZEREAK#HE

& Chef recommendation & Bl 7T ® Vegetarian dish FEX

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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HK$288

HK$288

HK$278

HK$268

HK$268

HK$268

HK$188

HK$ 168



BEEF & PORK
4 & %

Roasted whole suckling (please order one day in advance)

REAFEERF — KA FAR])

Pan-fried beef fillet with sweet sauce

o =0 FL A 5

8 Stir-fried beef short rib with fresh Chinese yam and mushrooms

fir 1 28 & ok 0 R {7 E
Braised pork trotter with pickles and yellow beans

BERXRX=EENHEF

7 Wok-fried beef shoulder blade with chili pepper and garlic
B i T K2 R KD A B B

R
o)

eep-fried pork rib with honey and black olive
WA E TR

& Deep-fried pork rib with balsamic vinegar
EAERFE—F5

S Braised fresh pork rib with sweet plum sauce

misEEEHES

3 Steamed sliced pork belly with salty fish
RAEBFRBRZRDIEREAR

<3 Sweet and sour Kurobuta pork with fresh pineapple

RN IEEBKR

Sautéed Iberico pork with chives and bean sprouts in XO sauce
OBERFEXRTUWEERA

& Stewed pork belly with preserved vegetable
EXEMEXONRN

& Casserole of spicy eggplant with salty fish, minced pork and enoki mushroom

BEEEHEARABEMN &

3 Chef recommendation &3 Bl 77 ® Vegetarian dish FEX

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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HK$148
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POULTRY
X B

3 Simmered fresh chicken with vegetable flavoured
with Yunnan ham and conpoy Whole [RE  HK$498
(one day advanced order required)

SEBEEMRLR(E— X B

8 Marinated fresh chicken with shallot and zedoary Whole [RE HK$488
(one day advanced order required)

o

WEBARBEHEEHF — KA FER)

Smoked duck with tea leaves Whol [RE HK$298
EEERE Half ¥&  HK$168
3 Simmered chicken with premium soya sauce Whole [RE  HK$308
PR I IR By Ol 2 Half ¥&  HK$178
Deep-fried chicken Whole RE  HK$308
e 52 1k + % Half ¥& HK$178
& Wok-fried chicken and fish maw with black bean and shallot in casserole HK$248

EREZETRITBH#HE

S Steamed bean curd and egg white with seafood and vegetable HK$148

+ zE 33

BEXSTREILR

Pan-fried egg omelet with barbecued pork and pickled vegetable HK$138
BRIXHE X &E &4

Steamed egg with preserved egg, salted egg and conpoy HK$118
ZEEE-_BEKE

3 Chef recommendation I Bl 7T ® Vegetarian dish FEX 7 Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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VEGETABLE

B

Braised bean curd and sea cucumber with chilli in casserole HK$ 168
MEEBSEBE
Braised bean curd, Chinese mushroom and bamboo pith with shrimp roe HK$138
WHAETETERR
Steamed cabbage with dried shrimp, garlic and chilli HK$128
ABFER THREEX

@® Braised assorted vegetables and fungus with preserved red bean paste in casserole HK$128
MIEEER

’ Simmered mixed vegetables and rice vermicelli in casserole HK$128
ZEHBERHEXE
Braised Chinese lettuce with baby shrimp in casserole HK$128
RIC IR B [ B A4 %2
Simmered mustard green and Yunnan ham in broth HK$118
=5 E O MR R K R T 3

@ Sautéed seasonal vegetable HK$98
=PRI

3 Chef recommendation BF Bl 7T ® Vegetarian dish FEX 7 Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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DESSERT
& o

< Double-boiled bird’s nest with rock sugar per person Sl  HK$298
(choices of ginger juice/ coconut cream/ almond cream)

K6 B B (BT Wt/ &)

Sweetened almond cream with egg white per pot flE  HK$I38
“EERBRLCR

Fresh fruit platter per plate &k HK$88
fFRH R
Chilled coconut pudding with red bean and jelly HK$48

M 02 48 5t AL < %%

& Chilled mango pudding HK$52
BTHha
Steamed longevity bun per piece BfE HK$19

R )

& Chef recommendation BF Bl 7T ® Vegetarian dish FEX 7 Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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SEAFOOD HANDLING CHARGE
BREHENLIE

Poached: shrimp, razor clam, clam, sea snail per tael M HK$7

B9 8K, B2, 1648, 1698

Steamed: fish, crab, mantis shrimp, lobster, pipa shrimp, per tael m  HK$8
Alaskan king crab

B R, B, BKIE, BEl, EE, MIHIHTINE

Ways of preparation: Baked with bouillon, baked with cheese, coated in salty egg yolk, fried with
ginger and spring onion, deep-fried, steamed with shredded pork and Chinese mushroom, baked with
rock salt in a hot pot, steamed with egg white and “Fa Du” wine, simmered in spicy chilli sauce, baked
with rock salt, wok-fried with crush garlic and chilli, fried with spicy salt, pan-fried with tomato sauce

Raajk EiBR, T IR, 5%, 28, S, tAK, BEMIRE, TR EA%E

EERE, JHERY, B EE, W, T RUE per tael & M 55 I HK$2
Two courses B per tael & M 55 M HKS$I I
Three courses — & per tael B W 55 11 HKSI I
Fresh abalone, fan scallop, small geoduck, short-necked clam, per piece & € HK$14

razor clam, scallop in shell

frinm, BE, 2WEY, ECH, BFE, BRw T

Ways of preparation: Pan-fried with soya sauce, fried with spicy salt, coated in salty egg yolk,
steamed with mandarin peel, steamed with black bean sauce, steamed with garlic

Raa ok BORMERUE, M8, 5%, MKRE, BUTE mafg

Shrimp per tael & Wl B HKS$2

Ways of preparation: pan-fried with soya sauce,
deep-fried with spicy salt, coated with salty egg yolk,
steamed with garlic, steamed with black bean and garlic

e o
Rk BORERUE, M, 5%, mEREZ, il T B

Giant grouper’s joint perteal @ M HK$I12

FEERR

Sea urchin per box & HK$50

BE

Cuttlefish per teal & W HK$9
& Chef recommendation & BIEmE ST ® Vegetarian dish KR # Spicy ¥R

Please inform your server of any food related allergies as your well-being
and comfort are our greatest concern.
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SEAFOOD HANDLING CHARGE

EPYi=

Loose packed oyster

A5

American oyster

=Bz

Tomato, bean curd, broccoli, celery,

seasonal vegetable, etc

B0,2 /8, RTE, A, B ES

E-fu noodle, thin noodle, crispy noodle, pan-fried rice vermicelli,

OTHERS
LA

BEMLE

per teal & Ml HK$6

per bigcup B K HK$98
per small cup & 4 8 HK$78

around 8 tael

28, B HK$48

around 8 tael

Vermicelli, Chui Chow rice in soup, congee with self-bring seafood, £ 8, BN HK$60

Udon
ERFFRE , £50 , fekE , RUKHD
f#s, BITUEER , WK HESX

Ingredient for boiled self-bring seafood soup

BRER B SR

AU ESERBEINEH MASFE T IMLIF TS
Minimum charge of half catty for weighted self-bring seafood

Chef recommendation ETBMETT ® \Vegetarian dish &
3

Please inform your server of any food related allergies as your well-being

and comfort are our greatest concern.
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per teal 8 W HK$10

7 Spicy ¥R



OTHER CHARGES

HithlE

Corkage charge for magnum, liquor and spirit

KRR EBFRRE

Corkage charge for wine or champagne

Al BEBEERRE

XO chili sauce
X0 &

Chili
=P

Japanese wasabi

HZAT

Black olive

8 M 1

g ==

IS

Steamed rice / Congee

HEk/ B

'
o
!

& Chef recommendation FETRMHE ST

’ Vegetarian dish E

o

RK

per bottle & #iL  HK$200
per bottle @ i  HK$100
per small plate & i HK$30
per small plate & #%  HK$30
per small plate & ik ~ HK$8
per small plate & B HK$10
per bowl & 8 HK$16
per person 8 fiI HK$16

F Spicy¥HR

Please inform your server of any food related allergies as your well-being

and comfort are our greatest concern.
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