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Cheung Kung Chi




SIGNATURE DISHES

WE < M- O 3k

Cheung Kung Chi
Barbecue Pork

X CINHEX R

Hiks 2958

Drunken Prawn (8 Pcs)

IR 45+ BB

(=4K)

Hks 168

ly

reference on
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SIGNATURE DISHES

\

Marble Goby Cooked with Lava Stones

and Fish Broth in Copper Pot

O o (IS T
{0 i

f&

Seasonal Price

IS

Deep-fried Prawn / Scallop
with Homemade Sauce (8 Pcs)

A\ D 82
SEnR S RS —

HEM-ER (4K)

Hks 238

[l Fy H 2% Photo is for reference only



SIGNATURE DISHES

WE < M- O 35

Braised Beef Ribs
with Homemade Sauce

SORIES S

Chilled Abalone Marinated with Sake (2 Pcs)

A I 2= S IR
+ S (IE4H)

his 128

[l H{E2% Photo is for reference only
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HK$

ERIER"R

Roast Peking Duck Secondo

SRS R 138

Fried Rice with Minced Duck and Preserved Vegetable

SXMBSER A Medl 138

Fried Crispy Noodles with Duck, Peppers and Black Beans

SREHSH 148

Stir-fried Minced Duck Meat and Mixed Vegetables with Lettuce Wraps

EIAVALTS 148

Braised Duck with Bitter Melon

S RAXIERZ 148

Boiled Duck Soup with Bean Curd and Vegetables

[l ;i H{E2% Photo is for reference only
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/{iZ Person

HK$

? / -\ ﬂﬂ % 1z 98/1ﬁ Person

Double-boiled Soup with Wild Mushrooms and Mixed Vegetables

5ETEH%§§ 1 48/1ﬁ Person

Seafood and Fish Maw Broth

wEhnks AR Z( 8 ) 178

Fish Soup with Angled Luffa and Tomato (Pot)

IBfESREEEE( 8 ) 188

Braised Diced Sea Cucumber and Scallop Broth with Prawn and Vegetables (Pot)

g2 N\ llliz 198z person

Double-boiled Shark Fin's Soup with Abalone Cubes, Sea Cucumber, Fish Maw,
Bamboo Piths and Seafoodh Coriander and Bean Curd (Pot)

FoL 2 RAES(E ) 198

Fresh Fish Head Soup with Corlander and Bean Curd (Pot)

IS EHRBSE(E ) 198

Barbecued Lberian Pork with Caramel Glazed

$ Hi ﬂg TE@% 1 38/1ﬁ Person

Double-boiled Fish Maw Soup with Morel Mushroom and Bamboo Piths
498

Iy H{E2% Photo is for reference only
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FINEE

Marinated Black Fungus with Dark Vinegar

TS B ERE S

Chilled Lotus Root Shoots with Pickled Pepper

TRIE TN S

Poached Okra with Minced Garlic

PREE7/KER A

Pork Aspic with Aged Black Vinegar

EARZhOF

Deep-fried Eggplant

HK$

52
56
58
58

68

I ;i 2% Photo is for reference only
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HK$

BT 78

Marinated Boneless Chicken Feet with Mashed Ginger

WEESE 78

Deep-fried Ox-Tongue Tossed with Spicy Salt

T RZE 88

Special Sauce Squid Tentacles

wBkBE 88

Marinated Jelly Fish Head

i ES R I 88

Deep-fried Pumpkin

MESDHE R 88

Deep-Fried Sillaginidae

PREEBSHeE I 98

Marinated Crispy Cucumber and Sea Cucumber with Aged Black Vinegar

T ES A 168

Salt and Pepper Squid

[} H{E22% Photo is for reference only
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}HK$ 68 l
/i1 Person

METERERZ (8)

Braised Bamboo Piths Stuffed with Bird's Nest

EX(ACR=F

Stir-fried Shark's Fin with Crab Meat and Scrambled Egg (regular)

EEMTIERER”

Braised Shark's Fin Soup with Crab Roe

= ALER

Braised Superior Shark's Fin Soup in Brown Sauce

ESuia™

Braised Shark's Fin with Crab Roe

HK$

368

398

368t person
398 gperson
698t person

*Z2F85]  Order in advance is required

[l Fy H 2% Photo is for reference only
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Braised Bamboo Piths Stuffed with Bird's Nest

[REMBINIRE

Braised Whole Abalone with Goose Webs

{eiEH1ER

Braised Fresh Abalone with Chinese Mushrooms

o ~,
EEEEES

Braised Sea Cucumber with Scallion (regular)

[l Jr H{E2% Photo is for reference only
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ST EETIE

Steamed Bean Curd with Scallops in Black Bean Sauce

JEELLL s IV AD e

Poached Fried Squid with Angled Luffa and Yam

ERINFEE

Braised Meat Paste with Bean Sprouts

MEFTRI TS

Wok-fried Scallops with Okra in Wasabi Sauce

SER BBk (NE)
Deep-fried Prawn / Scallop with Homemade Sauce (8 Pcs)

STV
Steamed Fish Head with Chopped Chili

178

188

228

238

268

lid Fyr FLfE223%  Photo is for reference only



PSEER

Wontons Soup in Casserole

MRESAR R (M )

Deep-fried Abalone with Spicy Salt (2 Pcs)

KEBR

Poached Fish Fillet in Spicy Soup Sichuan Style

XOEHKRBShH

Wok-fried Red Gucumber and Vegetables with X.O. Sauce

ZHRFIBRR

Wok-fried Ginger Sacllion Oyster in Asserole

EAMEE IR

Fried Osyters (2 Pcs)

1 BEFILIES
NG BEFEICTEBS
Stir-fried Iberian Pork and Sea Cucumber with Chinese Mushroom

[} 122 %  Photo is for reference only
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Mandarin Fish

%r’illl\

Marble Goby Fish

SR ESRIEE

Sliced Marble Goby and Wild Mushroom with Ginger and Shallot in Casserole

S fEB R

Boiled Sliced Mandarm Fish with Pickled Vegetables and Chili

BETEHR SRR\

Steamed Sliced Marble Goby with Sichuan Peppercorns (8 Pieces)

Sautéed Fillet of Marble Goby Fish with Vegetables

I E SRR

Braised Marble Goby in Truffle

[l i FUJE2%  Photo is for reference only
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Seasonal Price

HK$

IHE

Seasonal Price

RHE

Seasonal Price

158
198
238
268

288
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£ Half
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[2£ Whole

=) | [z 148

Stir-fried Chicken Fillet with Chili Sauce

SAFRE D ZEER 148

Stir-fried Chicken Fillet with Balsamic Vinegar

SRR 198

Steamed Fresh Chicken with Wild Mushrooms

NIGIREES E X S 268

Baked Fresh Chicken with Truffle and Wild Mushrooms

e 268

Chicken with Pickled Mustard Greens in Casserole

B BS NS H R 328

Braised Fresh Chicken with Sea Cucumber in Casserole

AR 378

Braised Chicken with Abalone in Casserole

HK$

[ H{E2% Photo is for reference only
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Steamed Minced Pork Stuffed with Lotus Root Rolls

RUERE B

Pan-fried Lotus Root Cake with Shredded Pork

FREMGERR

Barbecued Pork with Chili Pepper Stuffed and Shrimps Paste

HIFERSE

Deep-fried Pork Ribs with Black Oive Sauce

EEmEE

Crispy Spare Ribs with Garlic

SRl BR

Wok-fried Pork with Caulilini

EMER R R

Wok-fried Pork with Chilled Lotus Root Shoots

RAF XIE

Cheung Kung Chi Barbecue Pork

HK$

138

138

148

158

158

168

168

258

[l HfE2% Photo is for reference only



WBSSIFR

Wok-fried Beef with Flowering Chinese Cabbage in Satay Sauce

ZREMNSH

Stir-Fried Beef with Ginger Scallion

EHKEFH

Boiled Beef in Chili Soup

EMESINE

Deep-frid Beef.Ribs

T=&FFR

Fried Beef with Cumin

IKRZEETF A

Poached Angus Beef Fillet in Spicy Soup Sichuan Style

& Z AR HT -0

Wok-fried Angus Beef Cubes

[l Jr H{E2% Photo is for reference only
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HIUBEF R

Fried Rice with Seafood in Japanese Style

L RS ARER

SquidVermicelli in Fish Soup

S B& X 5 A R B ER

Roasted Fourfingerthreadfin with Minced Pork on Steamed Rice in a Brass Pot

SEE ) S AR

Roasted Chicken with Aromatic Ginger on Steamed Rice in a Brass Pot

AN BB R AR (onmm - s ~ ki)

Sea Cucumber Intestine Vermicelli in Fish Soup (With your Choice of Noodles, Flat Noodles,
Rice Vermicelli or Rice Noodles)

[} H{E22% Photo is for reference only

HK$

145

168

178

188

188



TR AT e kY R

Fried Rice with BBQ Pork and Assorted Preserved Meat

S8 T mAE IR AR

Baked Rice with Mandarin Fish Fillet in Copper Pot

bt i e I

Fried Rice with abalore, pineapple and tomato cube

EESRER F S ERET )

Silver Pin Noodle in Soup with Sliced Mandarin Fish Fillets and Pickled Vegetables

hY e k) =R Bl

Steamed Rice with Lobster and Premium Soup in Stone Pot

[} H{E22% Photo is for reference only
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THEIBR 2% & A0

Steamed Sliced Tomatoes with Preserved Mandarin Peel

MELESR

Steamed Bean Curd with Bamboo Piths

BELEERS

Stir-fried Fresh Yam with Fresh Lily Bulb and Wood Ears

BN IR T

AR )Y
Stir-fried Mushrooms in Truffle Sauce

REHEIZRE

Simmered Fresh Yam and Vegetables in Gruel

RIS NRRA

Simmered Vegetables with Tomatoes and Bean Curd Sheet

EEHEREEBMN

Stewed Assorted Fungus and Mushrooms with Angled Luffa

BrEHEE R

Braised Vegetables with Fermented Bean Curd, Vermicelli and Coconut Oil

TTENS522

Braised Vegetables with Bamboo Piths

[ B SR
Wok-fried Chinese Lettuce in Asserole
e =

mEOEH

Sautéed Bean Sprouts with Garlic

BIRE{EMm#4E

Scrambled Egg with Dried Seafood and Vermicelli

[l Jr H{E2% Photo is for reference only
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s ERIAS 7 fh 39

Water Chestnuts in Milk Pudding

SERRERR(=H) 39

ed Date Pudding (3 Pcs)

RBETE(=F) 39

Steamed Ginger Pudding (3 Pcs)

Eeto T (=14) 39

Chilled Coconut Puddings with Osmanthus and Wolfberry (3 Pcs)

TS IEE(=1F) 66

Longevity Buns (3 Pcs)

HK$
- R . B
PEEZE @eE - 55 - aEs - 58 %0 .
Chinese tea (Pu er, Jasmine, Iron buddha, Sho mei, Chrysanthemum)
=
5K @ mmee - wE - =) 28 can

Soft drinks (Coke, Coke zero, Cream Soda, Sprite)

e 4<% =) 28 can

Can Beer (Heineken)

FRAENEE (20 - 13008 - SEEE @) 3815 sotte

Bottle beer (Blue Girl, Hoegaarden, Asahi Beer)

?f‘!;@ﬁ*ﬁ#ﬁ% (Q#HHK$500) 'Q‘\\I E gigﬁﬁ#ﬁn% (Q#HHK$200) il FLfE2:#  Photo is for reference only



