A TASTE OF GOLDEN LEAF

R iy

Barbecued Suckling Pig, Barbecued Pork and Jelly Fish

A o

Hot and Sour Soup with Seafood

6, Yo B 4R

Baked Sea Whelk with Seafood, Abalone, Chicken and Onion

LAEN T B B R EIR

Sautéed Prawns with Yunnan Ham in Hawthorn and Sichuan Chilli Sauce

LGB sE Rz sk

Poached Garoupa Fillet with Dried Shrimps and Preserved Vegetables

AT R R

Poached Chicken with Chicken Essence

o VR

Signature Golden Leaf Fried Rice

_ 3
A d %
Sweetened Chinese Almond Cream with Egg White

X BN

Chinese Petits Fours
$ 1v038 #4% per guest

® Y 4L F A Fora minimum of 4 guests

SEFRIR @ EEmsE FREEB LB T ERIN— RIS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMORYASE TR EHERHR - RARMNERER —ERFEEIESRNERS - WERFRRERIURELRBFMAEERRYAS - FE
h

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.




CHEF’'S SIGNATURE LUNCH MENU

o SRGE
(EhEa - BeRT L Himbhk  BAXEHR)

Dim Sum Platter

(Steamed Shrimp Dumpling, Steamed Pork Dumpling with Abalone,
Deep-fried Spring Roll with Prawn, Steamed Dumpling with Crab Meat and Vegetables)

BHEEE

Braised Bird’s Nest and Chicken Soup

Yo BR & &

Baked Crab Meat with Onion served in Crab Shell

FAYNESS R 323

Sautéed Garoupa Fillet with Pumpkin in Barbecue Sauce

B Y BN

Poached Seasonal Vegetables with Bamboo Pith in Superior Broth

2 X R

Signature Golden Leaf Fried Rice

Fasi%

Sweetened Chinese Almond Cream with Egg White

$ 768 445 per guest

SEFRIR © EEmREE FrEE BB T E R IN—REE

Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

EMORYIASE TR EHEEHR - RARMNERER —ETEFETIBSRNERS - WERFARERIHELRESMAERRRYRS © FEBBREELE -

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.




BUSINESS LUNCH MENU

XN (LERBEE  ZRAGAL)

Deluxe Appetisers
(Pan-fried Mixed Vegetables Roll with Dried Bean Curd Skin and
Steamed Pork Belly Rolls in Garlic Sauce)

X > 1 13 >
A KRR E R AL
Double-boiled Bamboo Pith Soup with Brassica,
Chinese Mushrooms and Yunnan Ham

# 8 SR AE I FLMI R

Sautéed Sole Fillet with Fresh Lily Bulbs and Greens

3% 3 LA TR R

Sautéed King Prawns with Hawthorn and Pineapple in Chilli Sauce

KA NI

Yeung Chow Fried Rice with Barbecued Pork, Shrimps and Preserved Vegetables

AL R A &)

Chilled Fresh Mango Pudding

$ 558 445 per guest

E BRIk $ R FraBE LB TR E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge
EMORYASH TR EHEEHR  RARMNERER —ETEFETIBERNERS - IERFARERIHRELRESMAZRRERYRS © FIHBREELE -

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.




DIM SUM

*&ﬁ%gﬁg;%i%ﬁ %42 per guest $ 158
Steamed Seafood Dumpling with Matsutake Mushroom
and Bamboo Pith in Supreme Broth

© K an A $ 138

Steamed Shrimp Dumplings

=
GeEBRT L 5138
Steamed Pork Dumplings with Abalone

PRI $118

Deep-fried Spring Rolls with Prawns

X.0. 2 ARG $118

Pan-fried Rice Rolls in X.O. Sauce

18 44 B 5118

Deep-fried Rice Rolls with Shrimps

EANE BT 5118

Steamed Scallop Dumplings with Black Truffle Paste

EIRR ¢ EEER FraBR LB RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

BEMNENNBHTREEMEBHR - RARMNERR BT EATRMENERE - WBRAFRRRRIHRELRBHAMAERE YR - FEHBRERLE -

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or allerg ay wish to know about the food ingredlients used, please contact the manager.




DIM SUM

ST R RAE G 5118

Pan-fried Turnip Cakes with Fresh Scallops and Pork Floss

EIRBEK A 5118

Deep-fried Glutinous Rice Dumplings with Diced Pork and Dried Shrimps

A R UM BR 5108

Baked Barbecued Pork Pastries with Sesame

B LiENRE 5108
Steamed Shanghai Dumplings with Minced Pork

R E A s 108

Steamed Vegetable Dumplings with Morel Mushrooms

© ZHEMELBRE 5108

Steamed Barbecued Pork Buns with Preserved Vegetables and Soy Milk

SEN S 5108

Steamed Buns with White Sesame

SEFRIR ¢ BT FraTEE LU T B R — IR 8
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

EMORIASH TR ENEEHR  RARMNERER —ETEFETIBERNERS - WERFARERIHRELRESMAZRRERYRS » FIHBEELE -

Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.



GOLDEN LEAF CLASSICS

32 BB+ v9 5 Rk b @A E (#37) %42 $ 4,600
Braised Whole Oma Abalone (14 heads) (one-day advance order) per guest
with Mustard Greens in Oyster Sauce

e BEtWHET RO EIEED (#37) 42 $ 4,500
Braised Whole Yoshlhama Abalone (14 heads) (one-day advance order) per guest
with Asparagus in Oyster Sauce

P L DRy SNy et (=B B4 S 4300
Braised Fish Maw and Goose Webs (three-day advance order) per guest
with Seasonal Vegetables in Homemade Sauce

4 B IRZ AR 2 SRR IR & #E 46 ($837) 42§ 738
Double-boiled Whole Fresh Abalone Soup (one-day advance order) per guest
with Sea Whelk and Supreme Tangerine Peel

in Coconut Shell

T AR RAEK RS 5425 638

Wok-fried Whole Kanto Sea Cucumber with Scallion per guest
A LBTE - A sk BN (#37) 442 $ 728

> - ~ (one-day advance order) per guest
(A= &

Double-boiled Soup with Sea Whelk,
Silkie Chicken, Cordyceps, Chinese Yam and
Chinese Wolfberries

ERZLSLEA (F3T) B4z $ 228
Braised Ho|<|<a|do Dried Scallops (one-day advance order) per guest

in Vegetable Marrow

BRI RN TR
QOurfood and beverage may hav

FEER BB TR ERIN—REE

Chefs Recommendaﬁon Prices are in Hong Kong dollars and subject to 10% service charge

HEBHR

ces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or a

RAEM

NERR— AR RFEEMER

BRI ERHRRER

¥ ”b§4W' iﬁﬁ#g ﬁ?ﬁﬁﬁ%ﬁx




SEASONAL DELIGHTS

%E ﬁ}ﬁ %% gﬁﬁ@ ;@ %% each $ 968

Braised Whole Superior Abalone with Oyster Sauce

P & e e O = X $ 698

Sautéed Sliced Abalone and Scallops in Truffle Paste

Ji& 3 4 62 T SR A4S &, 5 608

Sautéed Black Cod with Mushrooms in Homemade Ham Paste

o T B K 5208

Sautéed Prawns in Yuzu Honey Sauce

AL G W Ya 5 488

Braised Fresh Oysters with Button Mushrooms and Conpoy

WE B M 7 o 2F 5 488

Crispy Wagyu Beef in Barbecued Sauce

E BRIk ¢ EEER FraBR LB E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge

EMORYASH TR EHEEHR  RARMNERER —ETEFETIBERNERS - WERFARERIHRELRESMAZRRERYRS © FIHBREELE -

Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For guests with special dietary requirements or all 0 may wish to know about the food ingredients used, please contact the manager.




SEASONAL DELIGHTS

TR ER § 428

Sautéed Lamb with Garlic in Chilli Sauce

AR ARSI AR s 428

Scrambled Eggs with Crab Meat and Conpoy

FEXDHRIOELEFEE $ 388

Korean Style Stir-fried Iberico Pork with Vermicelli and Kimchi

&5 A 5 388

Wok-fried Beef Rolls with Cordyceps

FEST o8 s 5 388

Braised Pork Knuckles with Lotus Root and Sea Moss

A% 35 348 Bk 5338

Pan-fried Dumplings with Cuttlefish and Spinach

gi/da_g-pnk’f‘ﬁﬁ %42 per guest $ 288

Pan-fried Fresh King Prawns in Soya Sauce

SEFRIR © EEmreE FrEE B BT E R IN— RS

Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge

EMORYIASE TR EHEEHR  RARMNERER BT TasRNERE o ﬁﬂﬁ%ﬁﬁ’xﬁgﬁﬁ*ﬁ% MEHMHLRERYAD * 5

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients use dp\ ase contact the manager.




DESSERTS

&‘/“l_ / ﬂF‘/‘f /;7](;1“6}%?;‘%:‘ > 4% per guest $ 668
Double-boiled Superior Bird's Nest
with Choice of Almond Juice / Coconut Milk / Rock Sugar

ﬁ/\gﬁl%&ﬁ&ﬂ%’l %4 per guest $ 118

Double-boiled Peach Gum with Fresh Ginseng and Red Dates

f"'l% @ ,tj &iﬁ:}&m 443 per guest $ 108

Double-boiled Sea Coconut with Dried Longan and Red Dates

@ %K %J:L?t"%—’ %1% per guest $ 108

Crispy Chinese Herbal Jelly

é% ;i;ﬁ? éj %42 per guest $ 88

Chilled Mango Pudding

AR EAE 5 88

Baked Mini Egg Tarts

SEIRR $ R FraBR LB E RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge

EMORYANSH TR EHEEHR  RARMNERER —ETEFETIBSRNERS - WERFARERIHRELRESMAZRRERYRS © FIHBREELE -

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For guests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.




DESSERTS

ﬁki‘% -j;’—}% ’?6 %42 per guest $ 88

Sweetened Tofu Pudding

ETFRBGEIBHR G 5 perquest $ 88

Baked Sago Pudding with Chestnut Paste

& b A E RN 54 perguest $ 88

Double-boiled Snow Fungus and Fresh Papaya
with Chinese Almonds

%;“E‘ %%*&H %42 per guest $ 88

Sweetened Black Sesame Soup

5 2 R EAT 5 88

Deep-fried Glutinous Dumpling with Egg Yolk Paste

BRI L 5 88

Chilled Green Tea Milk Pudding

EIRR ¢ B FraBR BT RN — RS &
Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
BEMORYASE TR EHEEHR - RARMNERER —ETRFETIBSRNERS - WERFARERIHELRESMAERRERYRS © FEBBREELE -

QOurfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For quests with special dietary requirements or allergies who may wish to know about the food ingredients used, please contact the manager.
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