(2 B < BBt B M B UR)
BARBECUED & ROASTED MEAT

Half
e =1k R 7L 3K
Roasted suckling pig, steamed buns and sweet bean sauce
nyugdoang

B 0 R
Roasted duck Cantonese style with plum sauce 460

\Ongnananede

e m
Peking duck with sweet bean sauce and Chinese pancakes

1Iatindv

MeXEEBReS
Deep-fried crispy aroma duck 460
\Oaneaniianiou

[l e a2 gt i
Summer Palace barbecue
Roasted duck, chicken, crispy whitebait and barbecued pork with jellyfish salad

UITOAITINARTTHLND TNLAT

(& /N B)
APPETIZERS
o] 4 58 9 5 fu

LAl |

Deep-fried whitebait with spicy salt
Uaiunean3nings

SR S
Sautéed minced beef with XO sauce served in a crispy basket
Weatlodnvoadndle

TFHEHIZGNE BEX
Chilled jellyfish, marinated drunken chicken with Chinese herb and wolfberry
Trugmdusanssnguiniung,

LRI Rl
Deep-fried crispy squid with takarashi powder

Uanuinnansoanin13ing

WekE = scfn s
Deep-fried salmon spring roll
Uaiazuanusanoy

HeXEF 7 ARERER
Deep-fried wasabi prawns with mango salsa
NILNINDATDEINVIT

B 2 10

Stir-fried shiitake mushrooms with sweet vinaigrette sauce
P~y =

WRBANNEVNDALDFIUTY NI

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Whole

1,850

880

[,100

880

800

230

250

300

260

300

500

250



SHARK'S FIN

“Monk Jumps Over The Wall” soup

Superior soup of abalone, shark’s fin, fish maw, sea cucumber and chicken
NIZNTZIARM LY

0137 A fei i) 531
Simmered fish stock and superior shark’s fin with black chicken
R NwivLAsi lasulisn

AR et 57
Braised superior shark’s fin with supreme stock and dried scallop

PUBRANUAUALAUAGTIU Y

] 1 5 0m
Shark’s fin with crab meat and crab roe served with clear soup
gamuﬁmﬁagLLazﬁugLﬁ%wﬁm;UTﬁ

MRS 22
Braised shark’s fin with bamboo pith and chicken shredded broth
yunaamdolalid

R 22 Ay A s A
Braised shark’s fin with bamboo pith and shredded chicken broth
ﬂgﬂgamﬂmﬁmﬁmmﬁm

fify £ AL R GR A1
Braised superior shark’s fin with abalone and dry fish maw broth
guraaninganszinizyauiaiineg

WEXTH
Braised shark’s fin with prawns, scallop and crab meat broth

PURAANTANTINEAT

£ A6 1
Wok sautéed shark’s fin with egg, crab meat and iceberg lettuce
NRANAAURY

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Per person

1,990

1,880

1,800

1,390

700

700

1,200

700

Small Medium

850 1,400



EEESK

ffufa | e
ABALONE / BIRD'S NEST

Fref U B e 11 R
Braised whole abalone with scallop in supreme oyster sauce (10 grams)
whdaviegivadidguingiuvio

U g MR- TE R
Simmered abalone with fish maw and shrimp roe (10 grams)
wWhdanizimnzuaniiuy

Superior bird’s nest with bamboo fungus
yUTouniivssindole

AR e o 52
Braised bird’s nest and minced chicken with egg white
yuFounlidu
LT DT 52
Braised bird's nest with seafood and dry scallop broth
YUIIUNMDULUAR
: Small
M| soto gy
Braised sliced abalone and goose feet with black mushrooms in a clay pot 1,600
wWhdovvinuiinnen
(i 2 H)

SEA CUCUMBER

ff A1 R O

Braised abalone with sea treasure and Japanese mushrooms in clay pot (3 pieces)
wWhdaiavenddUuiunaisiofu

TR ES
Braised sea cucumber with black mushrooms and prawns
vamziauaziafinnoniiumg

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

380

380

1,190

[,190

[,190

Medium

2,400

1,490

680



&
SOUPS

J5F fili 72 5 615
Today's market soup
BUUTZINTU

I A < 7 SEOK 32
Braised sweet corn soup with enoki mushrooms and crab meat
quiTnTwmﬁmﬁﬂuuazLﬁayj

ERA R
Double-boiled assorted mushrooms with fresh ginko nut vegetable soup
UIRTINUUEAY

IR AL 20
Simmered seafood and vegetable with superior fish broth
yUIHR

1E 5% e B G
Sichuan hot and sour soup
YU

A HE o A 32

Braised minced chicken with bean curd and spinach broth

%4

guliuauaziEg

U

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Per portion

190

250

270

300

290

270



(k&5

1 )

LIVE SEAFOOD

i AR iR e Ak 2 BT
Lobster Live red garoupa
aRaNT Uanniuwmg
| N 15 Wi 4 BT
Sea crab Black garoupa
yli/nzia Uauing
R il f A
Seabass Bamboo fish
Uanssnyg Uany
B 3 &l 1F (R & 52 8 B 2 & 7E EE)
Recommended cooking styles Recommended cooking styles
for lobster for fish
2 X0 % 1% EEZ
Stir-fried with XO sauce Steamed Hong Kong style
Aavoadngle flauuugoany
N=BRTH AR ERlithas
Stir-fried Sichuan style spicy garlic sauce Steamed spicy bean crumb in Chinese vinegar
NATDFLETRIN HevpaLinidgagoany
SRS E V4 2K

Sautéed with ginger, spring onion
and black soya sauce
HRTIER AUNDNLALTDIAN

e Jo, 3
Chilli and garlic
NOANINNTZLAYN

Steamed salted vegetable with sour plum
and shredded chicken

flasatinelnidu

Please check availability and market price of all the above items with your server.

FEFHREREHERRER

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.



i RE N
SEAFOOD

[ I
Stir-fried king prawns with ginger, garlic and spicy tomato paste
MUIRRTDTNZ L TN

XO i TR
Stir-fried scallop and honey bean with XO sauce

nogladdnaE M U TeaSnGle

Pl see R 556 g

Deep-fried prawns with garlic and chilli
MRgUTOaNINNIZLAON

e LNVt
Wok-fried garoupa fillet with salted fish, spring onion and ginger
pvaindnUaAn

SRR T 2 A g
Simmered fried snow fish with leek, duo mushroom in hot pot
Wavanfingiunandinnu

e DA L
Sautéed fish maw and clams with spicy XO sauce
nznzUauasienziaiaueuaadntle

W A B
Braised assorted seafood with fried tofu in clay pot
TAaE i uAsvNDAY

BRI
Deep-fried soft shell crab with fragrant oat and curry leaf
YANARuDaNLAY

JMIE-VE S = 152
Wok-fried prawn skewer with asparagus in Sichuan garlic sauce

MauiARuoaLETR I

WA RA T Al
Stir-fried sweet and sour fish sticks with pine nuts

WavaineauaaiuIganiu

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Small

890

580

450

480

500

480

450

580

450

Per piece

600

Medium

1,490

900

780

800

860

880

750

880

750



8
POULTRY

e
Summer Palace roasted crispy sesame seed chicken with spring onion and
inger dressing

NENTHHD TN LAY

INRIBERXS T
Sautéed diced chicken with dried chilli, black vinegar sauce and cashew nuts

IﬂNﬂW‘iﬂLNﬂN”NQGWNWW‘HM

InNﬂmmLmﬂjammm

JARAL XS R T

Braised eggplant with diced chicken and salted fish in clay pot
NiliouazlnvoauallAnvdofn

HAR T
Deep-fried five spice boneless chicken with Sichuan peppercorn in curry leaf

Luﬁ)‘lﬂ‘i/lﬂﬂwﬂ‘liﬁﬁ%l‘iﬂl,ﬁﬂ’)u

Ko SN
Sautéed stuffed boneless chicken wing with vegetable, garlic and chilli paste
Unlidinlddnueaninniziiion

M Jg kb s 5
Wok-fried smoked duck breast with asparagus
oudniavmialin o

4+ FEMFE
BEEF, PORK AND LAMB

Pl e g 5 s g _ ' _
Stir-fried pork neck with Kai Lan and shrimp paste
ADVHNTILATDY

i £ 7K A B
Steamed minced pork with salted fish

nyduilaUaLAN

SR
Wok sautéed beef tenderloin cube with black peppercorns

ariansnlnesi

ofr =X R A £ A
Hong Kong beef tenderloin

Woduludndeunvalng

HE R EN _ »
VYok sautéed lamb with leek and chilli sauce
WD WNEZHATDENINARNIZ YN

I Y 6 J A ) 22 B 2 A0 22

Stir-fried shredded Australian beef or lamb with ginger,
celery and oyster sauce

L‘HE)’J’)‘VI‘iE]L‘HE]LLﬂvﬁﬂﬁLﬁl‘iLaﬂﬂﬂuﬂﬂuﬂﬂﬂ

R 2 KB NBCE K
Braised pork belly home-made style with mini soft bun
vyl

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Half

350

Small

350

350

360

350

350

360

Small

320

320

680

480

660

560

350

Whole

700

Medium

700

700

700

700

700

700

Medium
640

640

990

720

980

880

660



J Ay 2 P HE 4K

Bt R W
SIDES

Deep-fried pumpkin with salted egg yolk sauce and fragrant oats
Hnmavyusadlivasdaldaneansou

WEBRER

Deep-fried spinach bean curd with spicy Sichuan eggplant
and minced chicken sauce

wnenliduveaianin

T TV AP\ =18
Braised crab meat and

crispy scallop with broccoli

vFenlafiTiaiiayiuile

BRI

Simmered vegetable duet in superior stock

AnsuganyUndos

TRMRARD ST 2
Wok-fried Hong Kong
AziingavnuiinUanIay

kai-lan with sliced garlic and crispy anchovies

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Small

290

350

290

280

Portion

290

Medium

590

650

590

490



mRR
VEGETARIAN

SR OK AT 32
Braised assorted vegetable with soft bean curd broth
sqﬂﬁmwa’imlﬁﬂﬁﬁmm
Small

Wik i E AR XE
Stir-fried crispy lotus root with sweet and sour sauce 250
FINTIAABDAUTYINIY

HRIR T TEF
Stir-fried shimeji mushrooms, macadamia nuts and asparagus 290

AAHEWYHALD

K MVER
| PALACE

B AR Y\ PE T
Braised mushroom and broccoli 260
U3onlAALiRNONIINTATUILAY

AR D i 52
Stir-fried honey bean and vegetarian squid with wild chilli 250
Uaufiniatinsaanin

RELIHFFH
Stir-fried somen noodles with shredded vegetables and bean sprouts 250

UHUINALD

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

220

Medium

490

590

490

490

490



E R
RICE AND NOODLES

BERME T
Poached egg noodles with prawn wanton in supreme stock
vzulduneg e

R 22 X 3k 1 A 1
Braised egg noodles with mushroom and shredded chicken broth
venivealiduinung

el w4 1 R

Summer Palace fried rice
PIIHATHNDTNLAT

TR 3 1D TR
Wok-fried rice with seafood and XO sauce

fdanziasoadndle

TSR
Stir-fried flat noodles with sliced beef, spring onions and bean sprouts
nagLhgNUaNAWAY

LT 10 28y
Wok-fried glass noodles with seafood and bean sprout
TuaudnnzaTmEnT

TG 2L 1]
Sautéed long life noodles with shredded chicken and yellow chives
Wil

AT IH
Braised E-Fu noodles with crab meat and enoki mushrooms

vzuidyiiloy

P26 B AR A2 U
Fried rice with crab meat and shimeiji mushroom Hockian style
firpanineuiloinfiund

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Small

380

380

380

320

320

330

330

300

280

Medium

760

760

760

640

640

650

650



B o
DESSERTS

ARSI L
Double-boiled snow frog with ginseng and red date syrup
Tiinuiinesu

Mango pancake rolls with orange sauce
WINULANHZH Y

[lgsiesed
Chilled Chinese pear with preserved sour plum
aalfunIaAIod

TR A O AT
Mango pudding with evaporated milk
WARINZH

MIFCES IR
Chilled lemon grass jelly with boxthorn fruit

Toansunzlafuazioad

HEMR AR AV EAR (FAEkva)
Chilled or hot double-boiled dry longan and ginseng
with sea coconut syrup

aNuSou 30 1Hu

Wk 4 it
Chilled mango puree with sago pearl, mixed fruit and ice-cream
m@,mm\maﬂaﬂﬂ%u

e K7 SR B R
Seasonal fruit platter
Haldnnggna

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Per portion

350

220

220

150

130

130

150

220



LOBSTER SPECIALTIES

TR B
Lobster sashimi

ooy o

TAIVHINIHNINT

e AN
Chilled lobster with fruit salad
aanfuiansnald

iR AR TR
Steamed lobster with fried garlic and egg white
fesfonstlesoalaiv

SRR
Wok-fried lobster with fragrant marmite sauce

RN INANTILATDY

XO FEEIRir
Stir-fried lobster with X.O. chilli sauce
fesfonsrinveadnile

WWERNE TR IR
Deep-fried lobster with salt and spicy sauce
MNININOANININGD

M7V CYAIN S
Simmered lobster in superior stock served in a clay pot
RN IFLgeAlURRDAL

LEviNv Gy
Stir-fried lobster with black pepper sauce
fusfenaiansnlnes

ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND APPLICABLE GOVERNMENT TAX.

Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

Market Price

Market Price



