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Braised 4 Head African Wild Whole Abalone $68 per person
12 RIEIIKEFRE $68/F

Our abalone is braised to the point of perfection,
resulting in a fragrant dish that is the pinnacle of Cantonese fine-dining experience.

HAVEERIFE SR > RHIT/N > BEAZRG - HEB  FBRFHRAD -
HBERERE 7 KEN+FLWAMNH0RE —EaFREHIRE -

BLOSSOM Peking Duck $88 / Whole
BhadcmiERs $88/R

Flavourful, lustrous caramel red crispy skin and a revelation of perfectly cooked moist meat
underneath. The duck is served with steaming crepes, crisp cucumber and fragrant scallion.

AAREIB0KRRISERS - K IBHNEETHLE - BEITEHIMAL - RN -
IREEEZ - BOAFREFZI6E - ERPNEN 8- OHEFENOR -

BLOSSOM Signature Stir-fried Birds’ Nest and Fresh Crab Meat $88 per person

EREREANER $88/8
BLOSSOM Birds’ Nest is lightly stir-fried with Japanese bean sprouts.
Topped with delicate shreds of flavour-packed sweet crab meat.

MERRERTIHENENBHEE5RES - MO E=FEE - JBRHAHNE
A ORI ONES - SHERBRFEANREDSIE—EE - BARH/ VKL -

Pan-fried Lobster with Caviar $38 per person
B FEFRRIF\ $38/8(u

Our fresh lobsters are carefully selected for its naturally delicious flavour and pan-fried to perfection.
Topped with our selection of premium caviar .

BANERFREE L AF - £ PRRITFREFHAO
KEFMRRBORIT > BUNFREe FERA -

Smoked Chicken with 15-year Pu-Er Tea Leaves and Chrysanthemum $50 / Whole
HETAFEERE $50/R
Prepared under perfectly controlled temperatures the smoked meat exudes
a wonderful flavour profile with each bite.

HMMETLEFEE > BURIESFI TR EM » RBSxE - EEEHE -
RERARMRA R TSR RE RN ESB AR ZAS - REM: - 8FHA0 -

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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Tiger King Prawn Prepared in 2 styles $34 per person
*Deep Fried King Prawn Head
*Sauteed Prawn with Asparagus topped with Japanese Sakura Ebi

ZRIFEMIK - ERHERIEETK > EEHAIFBRFIRAETELT $34/ 811
The impressive Tiger King Prawns are prepared two ways:
Crispy Deep-Fried Tiger Prawn head revealing a creamy roe beautifully seasoned with
seaweed salt and pepper. Succulent Tiger Prawn lightly sautéed in a blend of Chef's spices and served
with Asparagus and Japanese Sakura Ebi for rich umami flavour.

ZRIFNAMRESE - BT INEES - BAVBEFLENEZRT - RAMMEDE - IFRBEE
i FEECHER AR - SEKBR - RIE R RIAR ERRNEZR -

Royal Secret Recipe Smoked Duck $88 / Whole
SREMFHIER $88/8R

Our aromatic rendition of Smoked Duck is expertly smoked to juicy perfection and
perfumed with fragrant Pu-Er tea leaves for added earthiness and depth. The addictively crisp red skin
boasts a delightful crunch, revealing tender meat brimming with rich flavourful bliss.

BOMEZERM - RBo] - FREBRMIE « RBRMHUR B ER K RZER ERS A
ARG FREME - AR - KEERE  8—DHEFENOR

Sliced Japanese A5 Wagyu (Tableside Service) $128 serves 2 to 4 persons
EXBAFASHIY (255) $128/1H2-4uRA

Our premium quality Wagyu beef striploin from Saga, Japan, combines irresistibly tender meat and
juicy swirls of marbled fat. Served in a lush mushroom and vegetable broth, the entrancing aroma
perfectly complements the natural, full-bodied sweetness of the meat.

REBAREROMRAFANFZRANORKMER - ZPMEMHARNEES TR ERES
LRGHER - ALATENE - #LEERREFINSZROER - TENES 7 NFAIREN
B PREHDR -

Stewed Rice with Shredded Abalone and Conpoy (Tableside Service)
$58 serves 4 persons

EfEiRENITR (27) $58 H4f
Braised in an unctuous abalone broth, each grain of rice is thoroughly perfumed with the rich
flavours of the sea. The exquisite flavours are further elevated with decadent Australian abalone and
conpoy, sending your tastebuds soaring to even greater heights.

ST RBEORORIE - SRS RETHR TIRENEFES - BINASERBINRATIHEE
MEEH  BEHOIRENEREROOMRER TEANRE - LA—HET - GHEE -

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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APPETISERS

Per Serving/&%
1. SBRMELLS $10
Deep-fried Fresh “Huai Shan” topped with Pork Floss

2. TRIFHME $10
Chilled Mountain Jelly Vegetables with Black Fungus

3. RIMKE $10
Century Egg with Hot Pepper

4. pI7kR5E $12
Marinated Duck Wings in Spiced Soya Sauce

5. AERERK $12
Crispy Fish Skin with Salted Egg Yolk

6. {IHEEsL $12

Chilled Jelly Fish Head with Spicy Sauce

7. LB $12

Kao Fu with Black Fungus and Shitake Mushroom

8. A ARE $13

“Thai” Style Crispy Silver Bait

9. JIINRCZKIG $13
Poached Chicken with Spicy Sauce

10. ROFEIE $15
Chilled Layered Pig’s Ear with Spicy Sauce

. ME/NHE $18
Crispy-fried Pork Ribs with Special Sauce

12. UsCHE V2L, RAWE, LDR8EL, SMK $28
BLOSSOM Cold Dish Combination Platter

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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SOUP

Per Person/{iz

LREFRILZERZ (FFT) $328/1iI
*TRRBE
L BREEKRY, MRV, BRIRNELN,
BRI SNmERE
Double-boiled Cordyceps and Hokkaido Sea Cucumber
(Advance Order Required)

RIS A IETE R (4611 F) $588/4-6 pax
Double-boiled Fish Maw in Chicken Broth

RS $88/{i
*ckigth, R, B, BBE, BN, BiE, =R, HiES
Buddha Jumps Over the Wall with 6 Head Abalone
*Fish Maw, Sea Cucumber, Deer’s Tendon, Conpoy,
Mushroom, Chinese Ham & Kampung Chicken

= HRsREEZ $15/{i1
Nourishing Double-boiled Soup of The Day

BEFERERKT $45/{i1

Stewed Conch Broth with Conpoy

EIREARKE $13/1i1

Braised Fresh Crab Meat and Sweet Corn Broth

EABHORE $15/1i

Braised Diced Seafood and Beancurd Broth

RREKHAMEZ(H2 - 3(IA) $98/2-3pax

Daily Supreme Double-boiled Soup

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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BIRD'S NEST

Per Person/fi

1. BREFREANER $88
BLOSSOM Signature Stir-fried Bird’s Nest with Fresh Crab Meat

2. AKRAWRE R $128

Braised Bird’s Nest with Brown Sauce served in Hot Stone Bowl

3. EIREFERI\ER $128

Braised Supreme Bird’s Nest with Fresh Crab Meat

4, BEY\BER $128

Braised Supreme Bird’s Nest with Crab Roe

5. EAIEE $88
Double-boiled Supreme Bird’s Nest with Superior Broth

6. ERLLIGEY Bk $88
Braised Bird’s Nest with Fish Maw and Minced Chicken

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax




i\ & 3 IR
TREASURES OF THE SEA
AND STEWED DELICACIES

Per Person/{i

1E 2 H A6k Wt $888/2

Braised 6 Head Japanese Whole Dried Abalone

VS EIIE6SLEFAE T i B $388/1

Braised 6 Head African Wild Whole Dried Abalone

PE 2B ZR225L T $168/R

Braised 22 Head Middle Eastern Whole Dried Abalone

IEERIR4KEFERE $68/R

Braised 4 Head African Wild Whole Abalone

Wt HAICBENSHE R $78/1iI

Braised Hokkaido Sea Cucumber in Abalone Sauce

ih=hy w BFEANE S $108/111

Braised Superior Fish Maw in Abalone Sauce

[ € 515 PO SL 7B B\ $588/14

Braised Superior 4 heads Fish Maw in Abalone Sauce

RE2WEHTR $20/1F
Braised Goose Web and Vegetables with Oyster Sauce

i HiBNE (H44IF) $128//serves 4 pax
EE, 1EIR, BA%KEE
Braised Abalone, Goose Web, Fish Maw and Japanese Mushroom

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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ROAST & GRILL

1. BizhKEAE (FFT) $168/%R
BLOSSOM Signature Roasted Suckling Pig $298/8R

(Advance Order Required)

2. BRI RA e @ $45/%R
BLOSSOM Peking Duck $88/8R
3. FHETAEFLEZREL @ $25/%0
Smoked Chicken with 15-year Pu-Er $50/81R

Tea Leaves and Chrysanthemum

4. SEWHIERL P $45/%1
Royal Secret Recipe Smoked Duck $88/8R

5. HER K5 $25/%1
Roasted Crispy Chicken $50/8R
Regular/fl

6. KIR=EA $15

Crispy Pork Belly

7. PRI REE XL $28
BBQ Iberico Pork Char Siew

8. JGRIRINHH $28

BBQ Meat Duo Combination Platter

9. KRIA=Ht $38

BBQ Meat Trio Combination Platter

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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LIVE SEAFOOD

7K LF

Prawns

&% Choice of Cooking Method

® B4 Poached

* BEMENR Stir Fried with Soy Sauce

* ZRETEME Chinese Herbs with “Hua Tiao Wine”

.
e

TZ4F

Australian Lobster

#JE Choice of Cooking Method

* FI& Sashimi

» Li%¥B Baked with Superior Stock

o TEREXIBAZE Steamed with Egg White and “Hua Tiao Wine”

o TRFTM 2225 Steamed with Garlic and Vermicelli

ZIS: A

Local Lobster

&% Choice of Cooking Method
e L3%¥E Baked with Superior Stock
o BIRFFHILLZR Steamed with Garlic and Vermicelli

o ZXUF Sautéed Spring Onion and Ginger

v Chef's Recommendations

$10/100g

$40/100g

$68/R

Prices are subjected to Service Charge and prevailing Government Tax
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LIVE SEAFOOD

4. HAERRBEN $20/R

Japanese Scallop

&Z& Choice of Cooking Method
o DIRTTM222% Steamed with Garlic and Vermicelli
e %313% Steamed with Black Bean Sauce

o X.0% Sautéed in X.O Sauce

5. 1T4F $16/2

Bamboo Clam

&% Choice of Cooking Method
o BIRTTM 2225 Steamed with Garlic and Vermicelli
e 5%31+3% Steamed with Black Bean Sauce

o X.0%¥) Sautéed in X.O Sauce

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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LIVE SEAFOOD

MEARIRYE $36/100g

Canadian Geoduck Clam

#ZE Choice of Cooking Method

* RI& Sashimi

o X.OF! Sautéed in X.O Sauce

e _Ei#H Poached with Superior Stock

pfu BT INEE (FFFIT) $32/100g
Alaskan King Crab (Advance Order Required)

#E Choice of Cooking Method

o —HETEMEIGIMZE Steamed with 20-year “Hua Tiao” Wine
» Li%¥B Baked with Superior Stock

o EMER#M Singapore Style Chilli Sauce

o BEAM Sautéed in Black Pepper Sauce

e AN $14/100g
Sri Lankan Crab

&% Choice of Cooking Method

o EJH#M Singapore Chilli Crab Sauce

o ZEAHINE Sautéed in Black Pepper Sauce
o ZXN Sautéed Spring Onion and Ginger

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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LIVE FISH

BT $100/100g
Empurau
RN $40/100g

Humpback Grouper

RENM $22/100g

Coral Trout

SPi¥a $20/100g
Sultan Fish

Fra $12/100g
Marble Goby

&j% Choice of Cooking Method

¢ jB# Steamed with Supreme Soya Sauce

e jHiE Deep-fried with Supreme Soya Sauce

o BPRAENT Stewed in Casserole

o FIRFRZE Steamed with Minced Garlic

¢ JIIZX7KE Sichuan Style with Chopped Red Chilli and Minced Garlic

o BiZ0 2 Teochew Style Steamed with Salted Vegetables

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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SEAFOOD

BFEFALITY ®

Pan-fried Lobster with Caviar

it W

Chilean Cod

& Choice of Cooking Method
o &iT4R Chef Recipe
o BEENE Wild Fungus with Truffle Oil

o FFEHE T IRZE Steamed with Garlic and Beancurd Stick

15 Sk H 2RISR

Pan-fried Prawns with Premium Soy Sauce

AHFER

Prawns

& Choice of Cooking Method
o RNEEIF Stir-fried with Salted Egg Yolk

“+3

o 3K Stir-fried with Wasabi Mayonnaise

43

o FHTEWE Stir-fried with Mango Sauce

XO&EFFHEWHEF

Sautéed Scallops with Lily Bulbs and Asparagus in X.O Sauce

S5E KUK

Stir-fried Prawn with Vegetables

35T F IO

Sautéed Scallops and Coral Clam with Vegetables

RINER NI K e £%
Stewed Grouper Head and Belly with Black Truffle
served in Claypot

v Chef's Recommendations

$38/1i

$26/1i1

$32/51

$36/1l

$48/6l

$38/fl

$58/15

$40/%1

Prices are subjected to Service Charge and prevailing Government Tax
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MEEERE R H ARASFS $78/80gm
Pan-fried Japanese A5 Wagyu Steak with Truffle Salt

\

ARV ISP $18/1i1

Braised Australian Wagyu Cheek with Brown Sauce

FEERBFIE $78/1

American Black Angus Beef Ribs glazed with N.Z Wild Honey

7 A BS R E AL $38/l
Sautéed Beef Cubes with Foie Gras Sauce and
Crispy-fried Sliced Garlic

¥ & R MFHAL $38/6
Sautéed Beef Cubes with Wild Mushroom in Black Pepper Sauce

HIREESFE $38/61

Braised US Beef Oxtail with Brown Sauce

BEFEFH $36/%1

Braised Beef with Mushroom

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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PORK, CHICKEN

EESFEYUE PN $16/1i

Pan-fried Kurobuta Pork with Wild Fungus in Mushroom Sauce

FAREHFE)LSHEA $20/4i

Pan-fried Kagoshima Kurobuta Pork with Wasabi Sauce

ETENEFRZ T $18/4i

Pork Ribs with Shiitake Mushrooms in Abalone Sauce

X.OBBEIR $28/f1
Stir-fried Pork Collar with X.O Sauce

HRERILIER $28/11

Sweet and Sour Pork with Lychee

IFEMEEE DN ME $28/fI

Sautéed Sliced Pork Collar with Lettuce in Shrimp Paste Sauce

RICERIGBK $26/1

Sautéed Diced Chicken with Dried Chilli and Cashew Nuts

RIS RIS & $26/f1
Stewed Chicken with Bitter Gourd and Beancurd stick
served in Claypot

RTINS 5Tk $26/f1

Sweet and Sour Chicken

BEEN=DFLEANLRESRE $30/f1

Sautéed Sliced Iberico Pork with Hong Kong “Kai Lan”

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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SICHUAN DISHES

Regular/fl
1. )78t EaREE $15/1i

Sichuan Hot and Sour Soup with Seafood

2. BRIEMIK $38/f
Slow-cooked Grouper Fillet with Salted Vegetables in
Sichuan Pepper Sauce

3. BIRIEZRYFEK $36/4l

Sichuan-style Sautéed Prawns with Dried Chilli and
Cashew Nuts

4. KBEZESFH $36/f
Poached US Sliced Beef in Sichuan Pepper Sauce

5. RFBY=E $36/f
Deep-fried Soft Shell Crab with Dried Chilli and Peppercorn

6. MFIBEET $28/f
“Chong Qing” Diced Chicken with Dried Chilli and Peppercorn

7. FIRRRARTNEE $24/f)
Stir-fried Spicy French Bean with Minced Pork and Salted Olives

8. MERBER $22/4)
Beancurd in Spicy Minced Meat Sauce

9. BRI T $18/f
Stir-fried Shredded Potato in Sichuan Style

10. HRFEAK $20/1
Stir-fried Sweet Corn with Dried Chilli and Peppercorn

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax




Regular/fl

1. B 95

Steamed Beancurd topped with Scallop in Black Bean Sauce

2. BEEHERIBERE

Braised Beancurd with Crab Meat and Crab Roe

3. RBBNIEE
Stewed Beancurd with Diced Chicken and Salted Fish
served in Claypot

4. MBEBETRER
Stewed Beancurd with Seafood and Black Truffle
served in Claypot

5. BEMFE
Stewed Eggplant with Salted Fish served in Claypot

6. HBEIFFIKR IR
Poached Baby Spinach with Shredded Beancurd and Sakura Shrimps

7. EREERY\BE=1C

Braised Broccoli with Fresh Crab Meat

8. FHNERALBLE

Stir-fried Royale Chives

9. BRxE

E?Ka JLI;_‘_'Z, Eﬁﬁ, é;%;_réltl\, %5%%‘__1_
Arrowhead Spinach, Baby Spinach, Young Cabbage,
Hong Kong Cai Xin, Hong Kong Kai Lan

&% Choice of Cooking Method
o £i%i2 Poached
o BX Stir-fried

o FREI Stir-fried with Garlic
o 51U Stir-fried with Ginger

fn $3 / 5l
s BRES
o f3%32 Stewed in Fish Broth

Salted Egg and Preserved Egg in Superior Stock

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax

$36

$32

$26

$28

$24

$26

$32

$26

$20
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VEGETARIAN

10.

ETE IR
Double-boiled Matsutake Fungus and Bamboo Pith Soup
with Cabbage

MOl BRFRZRZ

Vegetarian Hot and Sour Soup

ERTHERE

Braised Black Fungus and Beancurd with Vegetable Broth

ERWZN e L

Sautéed Fungus with Fresh Huai Shan and Cashew Nuts

M IR RSk 2

Sautéed Mushroom with Sweet and Sour Sauce

L5 HRMERIG

Stewed Vegetarian Chicken with Chestnut and Mushrooms

BEEGRIE
Poached Baby Spinach with Cordycep Flower and Lily Bulb

BR&EH RE

Braised Mushroom with Arrowhead Spinach

EHE = E M B A

Stewed Japanese “La Mian” with Special Sauce

FRIKDIR

Fried Rice with Diced Assorted Vegetables and Mushroom

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax

$12/41

$10/1iz

$10/1i1

$24/%

$24/%1

$24/41

$24/%

$24/%

$18/13

$18/t%
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MAINS

10.

1.

12.

13.

riFaEteeER ® $20/4

Poached Fish Noodles with Seafood in Lobster Stock

R EAMIIREZ T $12/f
Stir Fried 'Silver' Noodles with
Prawns, Spring Onion and Ginger

X. OB L EFE B A<+ E $32/1i1
Braised Japanese House-made Noodles with
Local Lobster in X.O Sauce

5l ey X
Regular | Medium | Large

RIS LKA $28 | $42 | $56
Braised Vermicelli with Conpoy, Fish Meat
and Egg White

BRI BRI $32 | $48 | $64
Stir-fried Rice Noodles with Prawns

in Egg Gravy

Gth = TR0 A ek $26 | $39 | $52

Stir-fried Rice Noodles with Sliced Beef
and Bean Sprout

BT AR 22 $28 | $42 | $56
Braised 'Silver' Noodles with Conpoy
in Abalone Sauce

BELNIRE $32 | $48 | $64

Braised 'Ee Fu' Noodles with Seafood

EIREREEEBLIR $32 | $48 | $64
Fried Rice with Fresh Crab Meat, Conpoy
and Egg White

B8R $32 | $48 | $64
Fried Rice with Diced Seafood
and Topped with Mentaiko

BN TR $26 | $39 | $52
“Yang Zhou” Fried Rice

BB F IR $26 | $39 | $52
Spicy Fried Rice with Diced Wagyu Beef
and Vegetables

ENEEH Eo18 3k (441) $22/13
Deep-fried Buns with Chilli Crab Sauce

I\

v Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax
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DESSERT

Per Person/{i

1. BB ELER $68
Double-boiled Imperial Golden Bird’s Nest with
Rock Sugar and Ginseng

2. IKTEIEE $88
Double-boiled Swiftlet Nest with Rock Sugar

3. ERAHI1CE $15
Almond Cream with Snow Swallow

4. M2RFAKEREIK $16

Chilled Glutinous Rice with Ice-Cream served in Coconut

5. RIICFIEMAR $10

Double-boiled Peach Resin with Black Wolfberries

6. MPRIEHZILEERTT $16

Sesame Custard Balls served with Passionfruit Pudding

7. BNRHE $10

Chilled Cream Mango Sago and Pomelo

8. E=RMT $8
Chilled Mango Pudding

9. EREEE $6

Créme Brilée

? Chef's Recommendations

Prices are subjected to Service Charge and prevailing Government Tax




