A TASTE OF GOLDEN LEAF
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Barbecued Suckling Pig, Barbecued Pork and Jelly Fish
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Hot and Sour Piquant Soup with Seafood
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Baked Sea Whelk stuffed with Diced Seafood, Abalone, Chicken and Onion
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Sautéed Prawns stuffed with Yunnan Ham in Hawthorn and Sichuan Spicy Sauce
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Poached Fillet of Garoupa with Preserved Vegetables and Dried Shrimps
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Poached Chicken with Chicken Essence
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Signature Fried Rice
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Sweetened Chinese Almond Cream with Egg White
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Chinese Petits Fours

$ 1,038 %1% per person
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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s who may wish to know about the food ingredients used, please ask the manager.
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or a







CHEF’'S SIGNATURE LUNCH MENU
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Dim Sum Platter

(steamed shrimp dumplings, steamed pork dumplings with abalone,
deep-fried spring rolls with prawn, steamed scallop dumpling with purple sweet potatoes)
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Braised Bird’s Nest and Minced Chicken Soup
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Baked Crab Shell stuffed with Crab Meat and Onion
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Sautéed Garoupa Fillet with Pumpkin in Barbecue Sauce
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Poached Seasonal Vegetables with Bamboo Pith in Superior Broth
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Signature Fried Rice
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Sweetened Chinese Almond Cream with Egg White

$ 768 #4% per person
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Hot and spicy
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Our food and beverage may ha of any allergen, as our kitchen is an environment where a a\ rgens may be present. For those
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Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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special dietary requirements or allergies who may wish to know about the food ingred mt;tsod ease ask the manager.
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BUSINESS LUNCH MENU
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Deluxe Appetizers
(pan-fried mixed vegetables rolled with dried bean curd skin and
sliced pork rolls with cucumber and garlic sauce)
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Double-boiled Bamboo Pith Soup with Brassica,
Chinese Mushrooms and Yunnan Ham
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Sautéed Sole Fillet with Fresh Lily Bulbs and Greens
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Sautéed King Prawns with Pineapple and Hawthorn Herbs in Chilli Sauce
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Yangzhou Fried Rice with Barbecued Pork, Shrimps and Preserved Vegetables
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Chilled Fresh Mango Pudding

$ 558 55 per person
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Ourfood and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.
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Steamed Seafood Soup Dumpling
with Matsutake Mushroom and Bamboo Pith in Supreme Broth
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Steamed Shrimp Dumplings
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Steamed Pork Dumplings with Abalone
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Deep-fried Spring Rolls with Prawns
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Pan-fried Rice Rolls in X.O. Sauce
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Deep-fried Rice Rolls with Shrimps
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Steamed Scallop Dumplings with Pumpkin

per person %45 $ 158

$ 128

$ 128

$ 108

$ 108

$ 108

$ 108
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.



DIM SUM
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Deep-fried Glutinous Rice Dumplings with Diced Pork and Dried Shrimps
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Pan-fried Turnip Cakes with Fresh Scallops and Pork Floss
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Baked Babercued Pork Pastries with Sesame
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Steamed Shanghai Dumplings with Minced Pork
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Steamed Vegetable Dumplings with Black Truffle Paste
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Steamed Barbecued Pork Buns with Preserved Vegetables and Soy Milk
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Steamed Buns with Black Sesame Paste
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.




GOLDEN LEAF CLASSICS
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Braised Whole Oma Abalone (14 heads) (one-day advance order) per person
with Mustard Green in Oyster Sauce

B2 RETwWATRGEFED (37) %42 $ 4,500
Braised Whole Yoshihama Abalone (14 heads) (one-day advance order) per person

with Asparagus in Oyster Sauce

b B I\ Jo 45 E AR B 3R (= B#7#3T) 442 S 4,300
Braised Fish Maw and Goose Webs (three-day advance order) per person
with Seasonal Vegetables in Chef's Homemade Sauce
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Double-boiled Whole Fresh Abalone Soup (one-day advance order) per person
with Sea Whelk and Supreme Tangerine Peel served in Coconut
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Wok-fried Whole Kanto Sea Cucumber with Scallion per person

B LT - M B (37) %4 § 728
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Double-boiled with Sea Whelk,
Cordyceps, Silkie Chicken, Chinese Yam and Chinese Wolfberries
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Ourfood and beverage may have traces of any allerge

n, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please
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SEASONAL DELIGHTS
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Braised Whole Superior Abalone with Oyster Sauce
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Double-boiled Whole Winter Melon Soup
with Assorted Seafood and Sea Whelk
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Sautéed Lobster with Asparagus and Fresh Lily Bulbs in Black Bean Sauce
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Sauteed Black Cod with Sea Cucumber, Ginger, Spring Onion
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Braised Sliced Chicken
with Fish Maw and Homemade Chilli Bean Sauce
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Sautéed Spotted Garoupa Fillet with Mustard Greens in X.O. Chilli Sauce

$ 968

$ 728

$ 688

$ 588

$ 518
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an envirt
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SEASONAL DELIGHTS
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Sautéed Prawns with Salted Egg Yolk Paste and
Deep-fried Prawns with Strawberry Salad
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Braised Fresh U.S. Oysters with Port Wine Sauce
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Sautéed Scallops in Barbecue Sauce with Rice Crackers
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Stir-fried Vermicelli with Diced Seafood in Homemade Shrimp Qil
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Sautéed Sliced Iberico Pork Loin
with Chinese Chives Flower and Dried Shrimp
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Braised Duck with Dried Plum
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.




DESSERTS
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Double-boiled Superior Bird's Nest

with Choice of Almond Juice / Coconut Milk / Rock Sugar
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Double-boiled Peach Gum with Fresh Ginseng and Red Dates
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Double-boiled Aloe Vera with Dried Longan and Red Dates
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Crispy Chinese Herbal Jelly
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Chilled Mango Pudding

per person 4% $ 668

per person 4% $ 118

per person 4% $ 108

per person 4% $ 108

per person H4i $ 88
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Baked Mini Egg Tarts
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Hot and spicy Chef's Recommendation  Prices are in Hong Kong dollars and subjectto 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those

with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager,



DESSERTS
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Sweetened Tofu Pudding
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Baked Sago Pudding with Chestnut Paste
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Sweetened Green Beans with Kelp and Herbs
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Pan-fried Glutinous Rice Cake with Red Bean Paste
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Chilled Green Tea Pudding with Red Beans
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Chilled Osmanthus Pudding
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Hot and spicy Chef’s Recommendation  Prices are in Hong Kong dollars and subject to 10% service charge
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Our food and beverage may have traces of any allergen, as our kitchen is an environment where all allergens may be present. For those with special dietary requirements or allergies who may wish to know about the food ingredients used, please ask the manager.






