the chinese library

The restaurant evokes the rich tapestry of Hong Kong’s fascinating
culinary heritage, paying homage to a distinctive collection of
regional cuisines from the provinces of Guangdong, Beijing,
Zhejiang, Shanghai, Chiuchow and Sichuan.



the chinese library

T THER
Jade

KLIRChlE BE A L
Marinated pork knuckle
Chilled cucumber with vinegar

fify e g o SRR IR

Abalone, prawn and pork siu mai
Wagyu & black pepper puff

2 e
Sea cucumber hot and sour seafood soup

E R ETCREE +$78 B
Fish maw served with chicken broth (+HK$78 per person)

ESESIAR B

Marinated quail and minced pork tossed noodles

SRFCAH « Yy E e N
Jasmine tea panna cotta
Pumpkin custard cake

HK$398 per person
Additional HK$38 with a glass of juice/ soft drink

Or
HK$48 with Not Guilty mocktail

Subject to 10% service charge



the chinese library

HE TR
Crystal

BERUEF 5 < R E4E
Fried razor clams with charred Sichuan pepper
Braised Chinese mushrooms with soya sauce

famBEE - JERT LG R
Abalone, prawn and pork siu mai
Deep-fried chicken with foie gras sauce

+ HJ}H/_‘ } L\/ /ﬁ
£
TERB MR N A EE5E +$88 L
Flbh maw with luffa fish soup or
Fish maw with crab meat winter melon soup (+HK$88 per person)

EBRFRT EAER

Steamed cod with Chinese chives and Sichuan pepper sauce

RS L
Tossed udon with sea cucumber and eel

HREDIE - At H =
Banana pancake
Chiuchow style guava & pomelo sago

HK$588 per person
Additional HK$38 with a glass of juice/ soft drink
Or
HK$48 with Not Guilty mocktail

Subject to 10% service charge
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the chinese library

BOLEE
Amber

BN DER « RETEHER 288k
Black truffle fresh fruit salad
Katsuobushi turnip cake

EHREE S NBE L < KR R B - L R/K SRR
White pq)pcr consommé xiaolongbao
Traditional har gau
Seasonal wild mushroom dumpling (v)

FHEEER 5
Hokkaido scallop and winter melon dumpling in a porcini broth

[ RR IR i

Seasonal vegetables

ST +$68 (L
Fish maw noodles with fish soup (+HK$68 per person)

FAACAR A FR TS
Jasmine tea panna cotta
Coconut thousand-layer cake

HK$298 per person
Additional HK$38 with a glass of juice/ soft drink

Or
HK$48 with Not Guilty mocktail

Subject to 10% service charge
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SBEE S5 WOE S 1
VRS EEZ?EXL Appetlsers £ Signature dish

AR 168

Marinated beef shank with cucumber

AN T 188

Crispy aubergine with sakura shrimps and green string beans

= Z 148

“Four blessing” Jasmine tea-smoked bean curd roll (v)

SEERUEE T 2 298

Fried razor clams with charred Sichuan pepper

s EARE 138

Kumquat and wood ear mushrooms with chilli and lime (v)

K& e HUR AL AR 238

Marinated pigeon with bell peppers

25 Soup

M S IR (fir 1) 188

Chrysanthemum “thousand cut” silken tofu in chicken broth per person

*Limited number available daily

fEBIg 2 TarEERE (L 1) 288

Fish maw and sea cucumber in Chinese silk chicken soup perperson

PREACB R #E (L L) 268

Boiled chicken with fish maw and matsutake perperson

BEREAZREE (L D) 188

Braised Hokkaido king crab and winter melon perperson

feBfasE (it b) 198
per person

Fish maw in garoupa fish soup

Subject to 10% service charge
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VEE NS5 ] 3
JEEI: SR Roast and Braised Meats S Signaturc dish

— 8 - AL ROBIRAC U B R R 888
Roasted 45-day Imperial Peking duck with 5 homemade sauces

*Please check availability
B - AR OIGEA 198
Wok-fried diced duck with spicy mushroom sauce

*Imperial Peking duck second course add on
B S J5E 358
BBQ pork loin glazed with New Zealand Manuka honey

AEH Meat and Poultry
BRSO A 328
Sweet and sour Iberico pork with dragon fruit and caramelised cashews
TR BRI 388
Fried wagyu beef ribs with vinegar & chilli
B TR 338
Pan-seared New Zealand lamb cutlets with chilli and pork
EUHHER 2 (8 328
Crispy chicken with spring onion oil halfchicken
JEHE Seafood
BERK 298
Sautéed king prawns with Sichuan chilli and Hokkaido silver fish

RIR ST T 398
Wok-seared Hokkaido scallops with Guangdong preserved sausage
BNt 368
Deep-fried cod fillet with baby ginger and prized vinegar
B 2P R 588

Sichuan garoupa with glass noodles in chilli broth
Recommended for 3-5 person

Subject to 10% service charge
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-

T SR 198

“Lotus pond” wok-fried lily bulbs and lotus seeds (v)

YR YRR AP HEA 198

Wok-scared cauliflower with Chinese bacon

WORFER (B / s / TE D) 168

Stir-fried seasonal vegetable with ginger/garlic (v)

i A A A 2 G2 208

Tai O shrimp clay pot with Chinese lettuce

WY, 5 T 7 ] G 198

Chinese kale with salted fish cooked in a traditional clay pot

EIREZIFBR 168

Seasonal vegetable with salted egg and century egg in broth

gz %l Rice and Noodles

AT AT A A ER 208

Foie gras and wagyu beef stone pot fried rice

B HEREIEDER 208

Egg white crispy fried rice with vegetables (v)

Bt AR IS D] 218

Superior first extract soy sauce rice noodles with Angus beef tenderloin

PARREF B 258

Braised e-fu noodles with wild mushrooms and black truffle (v)

REPH 5 TITRL (LD 138
perperson

Red garoupa and udon in fish soup

Subject to 10% service charge
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