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Huang Ting combines classic Cantonese cooking techniques to create richer dishes , focusing
on seasonal, fresh and locally sourced ingredients for a fuller and healthier experience.
Additionally, Huang Ting is highly adventurous, enjoying the discovery of new culinary

inspirations from various regional Chinese cultures. These are paired with imaginative modem

presentations, all aimed at delighting guests.







CHEF'S SIGNATURE DISH

A = 2RI
Wok-fried Lobster with Three Kind of Shallots and
|0 Years Hua Diao Rice Wine
588/ 500¢g
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Umami is the essence of Cantonese culinary culture. Huang Ting chef team carefully
selects fresh Boston lobster, which is seasoned with the "three shallots" of onion,
scallion and spring onion, and drizzled with 10-year-old Huadiao wine. As the lobster
is stir-fried, the mellow fragrance of the wine enriches the meat’s delicious natural
essence and creates an unforgettably smooth taste.

TARHRNR L 5
Deep-fried Crab with Milk and Mixed Onion
498 / /. Person
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Baked crab shell is a traditional Cantonese recipe, which has been passed down
through the generations. Huang Ting chef team selects 300 grammes of plump and
tender Chinese red crab, which is cherished for its unique sweet taste. The meat is
hand-shelled, and the white onion and Guangzhou buffalo milk enhance its natural
flavour. The filling is cooled and placed into the fresh crab shell, drizzled with egg yolk
and cornflour, covered with bread crumbs and baked until the skin is delightfully
golden and the shell is irresistibly crisp.

TEE A B BT FF 1T B B2 B ) 25 S 2 17611749 47 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LU EI ST 47 A FEiTT i B 2E 75 e 16.6% Hi 77 #2 | All prices are in RMB and subject to a 16.6% surcharge



CHEF'S SIGNATURE DISH

EANZY 3 N
Baked Yellow Croaker with Red Pepper and Mixed Onion
388
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An enduring Chinese slow-baking technique is used to enhance the flavour of
specially selected vellow croaker. The deboned premium fish is marinated in a
casserole dish with dried shallots, ginger and garlic, plus a sprinkle of South American
red pepper. The aromatic spiciness of the red pepper complements the fresh
fragrance of the yellow croaker to create a seasonal taste sensation.

PRI S 72
Steamed Crab with Prime Kurobuta Pork and Hua Diao Rice Wine
288
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Prime Kurobuta pork is hand-cut into small pieces and mixed with crisp dried
cabbage and water chestnuts. The pork is repeatedly beaten to create a meat patty.
It is then steamed together with Nanning crab, beloved for its bright yellow roe, and
drizzled with scallion oil and fish sauce. The succulent crab meat and the tempting
aroma of the black pork are beautifully balanced to create a summer delight marrying
the land and sea.

TR B BT FAF 1T B 2 B ) 25 S 2 1761749 43 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LU RSB 9 N BT i B IF 77 i 16.6% [ 4727 | All prices are in RMB and subject to a |6.6% surcharge



CHEF'S SIGNATURE DISH
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Deep-fried Scallops with Pear and Shrimp Mousse
368
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A coveted Cantonese delicacy, Deep-fried Scallops with Pear and Shrimp Mousse
looks like fried shortcake on the outside, but is actually a fragrant deep-fried dish
wrapped in pear slices and scallops. The chef uses shrimp gelatin made from sun-
blessed Xinjiang Kuelle pear, Australian scallops and deep-sea sweet shrimp. Slices of
the pear are placed under the scallops and stuffed with shrimp gelatin. The first taste
on the tongue is the juicy pear slices, followed by the tender fat of the scallops and
the crisp snap of the shrimp gum. Huang Ting's homemade chili sauce subtly balances
the complementary sweet, umami and salty flavours of this timeless regional dish.

B B AR
Roasted Goose with Tangerine Peel and Fish Maw
688 / 2+ H Half
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Shen Jing Roast goose originated from Shen Jing Village in Guangzhou, and is a popular
Cantonese treat across China. The chef pairs classic and contemporary cooking
techniques to prepare the hand-selected black and brown goose. The wings, feet and
innards are removed, and are marinated with fish glue and Xin Hui dried tangerine
peel and spices before air drying. The slow, wood-fired oven roasting of the hanging
bird creates the signature golden colour, crisp skin and tender, transparent flesh.
Fragrant tangerine peel and flower gum blend with the mellow goose meat to truly
tantalise the taste buds.

TEE A B BT FF 1T B B2 B ) 25 S 2 17611749 47 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LU EI ST 47 A FEiTT i B 2E 75 e 16.6% Hi 77 #2 | All prices are in RMB and subject to a 16.6% surcharge



CHEF'S SIGNATURE DISH
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Crispy Chicken with Black Truffle
568 / # H Whole
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Huang Ting chef team reimagines Crispy Chicken by stuffing tender the Zhanjiang
chicken with minced Yunnan black truffle and prime Kurobuta pork. These fresh,
diverse seasonings and aromas are infused into the crunchy chicken meat, which is
sliced and served at the table with a house-made black truffle sauce.

BAR B TR S N
Crispy Australian Beef Short Rib with Tangerine Peel

598
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Premium beef steak imported from Australia is boiled for three hours, and then
deep-fried twice at a high temperature. This traditional double cooking preparation
ensures the salty and slightly sweet beef is moist and tender on the inside and crispy
on the outside, while retaining its famously mellow original flavour. The steak is
served in a thick sauce made with [5-year-old of Xin Hui tangerine peel, which
perfectly showcases the refined blend of classic and modern Cantonese gastronomy
that is the hallmark of Huang Ting.

TR B BT FAF 1T B 2 B ) 25 S 2 1761749 43 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LU RSB 9 N BT i B IF 77 i 16.6% [ 4727 | All prices are in RMB and subject to a |6.6% surcharge
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DIM SUM (LUNCH ONLY)
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@J 5 i3 %7 Chefs Recommendation | e L Spicy | C@ 1 Vegetarian | ¢

Congee with Crab Meat, Fresh Abalone, Shrimps and Dry Scallops
Congee with Soya Milk,, Lily and Yam
Steamed Shrimps Vermicelli Rolls with Dragon Fruit Juice
and Crispy Rice Flour
Steamed Crab Meat and Shrimp Dumplings with Egg White
and Black Truffles (3 -7 Pieces)
Steamed Shrimps and Cordyceps Flower Dumplings with
Winter Bamboo Shoots and Spinach Juice (3 7™ Pieces)
Steamed Quail Egg and Cuttlefish Dumplings with
Morel Mushrooms (4 -7~ Pieces)
Steamed Scallops Dumplings with Bean Shoots and Crab Roe
(3 7™ Pieces)
(3 7™ Pieces)
(3 7™ Pieces)
Deep-fried Spring Roll with Mandarin Fish and Yellow Chives

(3 7™ Pieces)

Steamed Pork Dumplings with Crab Meat and Roe

Steamed Mushroom Parcel with Black Truffles

Pan-fried Turmip Cake with Egg and XO Sauce

Baked Pineapple Bun with Egg Yolk and Milk (I -7~ Pieces)

B IR B i Nuts
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APPETISER

53 KRFE (25ml) 537 Fei Tian Mao Tai(25ml) +7 Years Kaluga Queen Caviar (10g)
Be74EREE Nt 9% (10g)

e MR A A Marinated Whole Abalone with Sichuan Pepper and Garlic
B N7 2T R T Marinated Foie Gras with Red Wine in Pastry Puff
@ T Ay B 2 Crispy Yellow Croaker Fillet with Sweet Soy and Ginger Dressing
BiE A a-fa1¥%  Three Kinds of Mushroom Parcel with Caviar
- FERE  NHE Pork Chop with Sweet and Soy Sauce
BERAS Lily Bulbs with Passion Fruit Sauce
@ iR 7 25 ke Pan-fried Bean Curd Sheet Rolled with Mushroom
@ PN T Marinated Baby Cucumber with Black Truffle
@ F TR Marinated Chayote with Soy Sauce
=R Purple Cabbage in Phoenix Feather Shape

it i
BARBECUED POULTRY AND MEAT

RH RS Roasted Goose #Quarter
> Half
#% 11 Whole
FE R Roasted Beijing Duck with Mao Tai #% 11 Whole
LR KR Roasted Beijing Duck with Assorted Condiments 2 H Half
#% 11 Whole
HIR T Y Soy Roasted Chicken with Ginger and Spring Onion - H, Half
#% 11 Whole
T B g Barbecued Pork with Honey Sauce
@ Jifés 1z Joe ke 1A Crispy Pork Belly
JIfe Kz 0 755 Deep-fried Crispy Baby Pigeon

@ EIiES#7 Chefs Recommendation | e ML Spicy | @ FH Vegetarian | gy o AR i Nuts
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PREMIUM DELICACIES

£i7_E I Individual Serving

PR LR 2 Fish Maw
(FE4EF3 AHE) (Bookings are required at least 72 hours in advance,)
R ZE T« Please Select Cooking Method
iTNaN Braised with Abalone Sauce
& Braised with Superior Broth
i Double-boiled with Chicken Soup

@Tll" i ] (205L)  Braised South Africa Abalone with Abalone Sauce (20 Heads)

i 2 i H il (35k) Braised Whole Abalone (3 Heads)
@ TR R R e e Braised Bird’'s Nest in Crab Meat and Roe
JE AR TR B e Braised Bird's Nest with Papaya

HEE IR 715 B e Bird's Nest with Cordyceps Flowers in Chicken Broth

VAR

fif]y1 I A58 2 (40:3L) Sautéed Prickly Sea Cucumber with Leeks and Abalone Sauce
(40 Heads)

£/ KT 2 (403L)  Braised Sea Cucumber in a Golden Broth with Millet(40 Heads)

e
SOUP

£i7_E I Individual Serving

10 ot At Dk 3 Double-boiled Superior Broth with Abalone, Sea Cucumber,
Fish Maw and Conpoy
™ b e gtz 2 34 7% Double-boiled Sea Conch Soup with Coconut
KIFZAEMERE T Fish Maw Soup with Cymbidium
=R FLIR DAl e fef fy Double-boiled Abalone Soup with Pork, Tangerine Peel
Preserved Olive and Straw Grass
@ WLl LIRS 22 Braised Fish Maw, Abalone and Sea Cucumber with
Chicken Soup

Wb g 22 52 Braised Chicken Broth with Fish Maw and Shredded Chicken
EPRER N 1 BR S Fish Soup with Minced Fish, Crab Meat and Roe

2 LRGN Double-boiled Chicken Soup with Bamboo Fungus

iy ASNeV) Tomato Soup with Crab Meat

ST S HE Double-boiled Pork Ribs with Preserved Lemon

@ Vi 77 Chefs Recommendation | S PR Spicy | @ X Vegetarian | i A IR Nuts

T B BT TF 1T B B2 B ) 25 S 2 B 761749 47 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
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B T
LIVE SEAFOOD

7K BB Spotted Garoupa 500g 1280
R Tiger Garoupa 00 '

. g 568
el Sun Ke Fish 500

g 468
s T T Please Select Cooking Method:
Vi3z044 Wok-fried with Fresh Mushroom
T2 Deep-fried
T Steamed with Soy Sauce
i Live King Crab >00g 1,288
B Crab Fach 288
B AT 5 Please Select Cooking Method:
AR A Baked with Black Truffle
THH Steamed with Egg White
~ %ﬁﬁggf Steamed with Hua Diao Wine
S NI Deep-fried with Garlic, Dry Chili and Black Bean
TR Steamed with Garlic
TR AR Australian Lobster 500g 1,588
e L AN Boston Lobster 500g 588
ING Baby Green Lobster 500g 588
H R T Please Select Cooking Method:
@ =y 44 Wok-fried with Three Shallots

A Baked with Butter
TR Steamed with Garlic
VG Deep-fried with Garlic
Eg- Steamed with Egg White
68 JE I vk Slow-cooked in 68 ° C with Rice Wine

(Bookings are required at least 24 hours in advance)

FARIE Geoduck 500g 698
R T Please Select Cooking Method:

V=& a Poached with Chicken Soup

XO # 4 Wok-fried with XO Sauce

63k fiffif (9 Hjiesz) Abalone 6 Heads Fach 128
AT King Razor Clams 500g 488
TR AT 5 Please Select Cooking Method:

g Steamed with Shallot Oil and Soy Sauce

XO # 4 Wok-fried with XO Sauce

Netied Stir-fried with Black Bean

FEERAE Steamed with Garlic

B 444 Wok-fried with Ginger and Spring Onions

@J Ui 7 Chefs Recommendation |~ 4134l Spicy | @ F Vegetarian | @@wmmy & R4 Nuts

TEE B BT TAF 1T B 2 B ) 25 S 2 1761749 43 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LS 9 N BT i B F 77 i 16.6% [ 727 | All prices are in RMB and subject to a |6.6% surcharge
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@ i Chef's Recommendation | - AU Spicy | (,@ A Vegetarian | g

T B BT TF 1T B B2 B ) 25 S 2 761179 47 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering

7
SEAFOOD

Fried Cod with Black Garlic and Soy Sauce

Deep-fried Mandarin Fish with Two Kinds of Sauce
Sweet and Sour Sauce / Lemon Sauce

Sautéed Scallops with Asparagus and XO Sauce
Deep-fried Prawns with Mango and Mayonnaise
Wok-fried Prawns and Shrimp Roe with Ginger and Scallion
Steamed Lobster Meat with Egg White and Crab Roe
(11 Per Person)

Wok-fried Lobster Tail with Three Shallots

(11 Per Person)

Stewed Hairtail with Radish and Pu Ning Bean Paste
Pan-fried Cod Fish with Egg White and Fermented Bean
Curd Sauce (/i/ Per Person)

Wok-fried Shrimps and Squid with Chives Flower and Taro

MEAT & POULTRY

Wok-fried Diced Beef with Basil and Cashew Nuts
Sautéed Mushrooms with Black Truffle Filled in
Wagyu Beef (/i Per Person)

Braised Chicken with Red Onion in Black Bean Sauce
Wok-fried Sliced Pork Neck with Zucchini

Sweet and Sour Pork with Pineapple

Wok-fried Chicken with Peanuts in “Kung Pao” Sauce

B IR i Nuts

LGS 9 N BT i B F 73 16.6% [ 127 | All prices are in RMB and subject to a 16.6% surcharge
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VEGETABLES

Poached Bean Curd with Shrimp Balls in Chicken Soup
Braised Bean Curd with Porcini

Braised Eggplant with Cured Fish and Diced Chicken

in Casserole

Poached Chinese Cabbage with Conpoy in Chicken Soup
Poached Black Fungus and Vegetables in Tomato Soup
Sautéed Choy Sum with Garlic

Poached Chinese Kale

Sautéed Bean Shoots with MaoTai

Seasonal Vegetables

Fa

RICE AND NOODLES
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@ [ i #E Chef's Recommendation |~ &L Spicy | @ X Vegetarian |

T B T 1T B0 B2 B ) 25 S 2 1761119 47 1 | Please highlight any specific food allergies or intolerance to our colleagues before ordering

Fried Rice Noodles with Marble Grade Beef and
Bean Sprout

Fried Rice with Minced Beef and Preserved Olive Seeds

Fried Rice with Ham, Mackerel, Egg White, Dried Scallop and

Potherb Mustard

Egg Fried Rice with Crab Meat and Shredded Duck Meat
Noodles Soup with Shrimps Wonton

(/i Per Person)

Shrimps Soup with Rice Served with Rice Crisp
(1 Per Person)

Beijing Style Dumplings with Cabbage and Pork
(67~ 6 Pieces)

Braised Noodles with Yellow Croaker in Fish Broth
(1 Per Person)

XO Sauce Scallion Oil Noodles

(1 Per Person)

B IR B Nuts
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@ JEFIfifE7 Chefs Recommendation | N, ML Spicy | C@ X Vegetarian | B
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it A
DESSERT

fi7_E I'Individual Serving

Egg White Tart with Bird's Nest (37~ 3 Pieces)

Chilled Creamy Mango Juice with Sago

Sweet Almond Cream with Egg White

Ice Cream (Strawberry, Vanilla, Chocolate)

(#F%EK Per Scoop)

Green Beans and Pistachio Cake with Salted Egg Yolk and
Hazelnut (37~ 3 Pieces)

Homemade Yogurt with Lemon and Coconut

Stew Pear with Ge Xian Mi

Black Sesame and Milk Pudding

Seasonal Fruits Platter

B IR i Nuts

LS 9 N BT i B F 77 16.6% [ 127 | All prices are in RMB and subject to a 16.6% surcharge
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BLOOMING PROSPERITY
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Purple Cabbage in Phoenix Feather Shape
Barbecued Pork with Honey Sauce
Marinated Foie Gras with Red Wine in Pastry Puff
Soy Roasted Chicken with Ginger and Spring Onion
Marinated Chayote with Soy Sauce
Fish Soup with Minced Fish, Crab Meat and Roe
Wok-fried Boston Lobster with Three Shallots
Wok-fried Tiger Garoupa with Fresh Mushrooms and Shrimp Roe
Pan-fried Diced M5 Wagyu Beef with Basil
Sautéed Scallops with Asparagus and XO Sauce
Deep-fried Crispy Baby Pigeon
Sautéed Vegetables with Safted-fish, Minced Ginger and Chicken
Fried Rice with Minced Beef and Preserved Olive

Black Sesame Pudding

+iEXE4 | 10-Course Set Menu
=M 6,888 1/ RMB

it )\ A6 | for 8 Persons

TR B BT FEAF 1T B 3 2 B ) 25 S 2 1761749 43 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LUEFEET 9N B iT7 i B F 7 T 16.6% [ 712 | Al prices are in RMB and subject to 16.6% surcharge
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GOLDEN AUSPICIOUS
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Purple Cabbage in Phoenix Feather Shape
Soy Roasted Chicken with Ginger and Spring Onion
Pork Chops with Sweet and Soy Sauce
Pan-fried Bean Curd Sheet Rolled with Mushroom
Marinated Baby Cucumber with Black Truffle
Fish Maw Soup with Cymbidium
Sautéed Prickly Sea Cucumbers with Leeks and Abalone Sauce
Steamed Sun Ke Fish with Soy Sauce

Crispy Australian Beef Short Rib with Tangerine Peel

Crispy Chicken with Black Truffle
Poached Bean Curd with Shrimp Balls in Chicken Soup

Boiled Black Fungus and Vegetables in Tomato Soup

XO Sauce Scallion Oil Noodles

Black Sesame Pudding

+EREL | 10-Course Set Menu
TL=4r: 8,888 ¢ / RMB
it )\ fifd ] | for 8 Persons

TEE A B BT THF T B B2 B ) 25 S 2 B 761179 47 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
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FLOURISH FORTUNE
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Purple Cabbage in Phoenix Feather Shape
Marinated Whole Abalone with Sichuan Peppers and Garlic
Crispy Yellow Croaker Fillet with Sweet Soy and Ginger Dressing
Marinated Foie Gras with Red Wine in Pastry Puff
Marinated Chayote with Soy Sauce
Marinated Duck Tongue with Rice Wine
Double-boiled Abalone Soup with Pork, Tangerine Peel Preserved Olive and Straw Grass
Wok-fried Australian Lobster with Three Shallots
Steamed Spotted Garoupa with Soy Sauce
Steamed Crab with Hua Diao Wine
Crispy Australian Beef Short Ribs with Tangerine Peel
Roasted Goose with Tangerine Peel and Fish Maw
Poached Chinese Cabbage with Conpoy in Chicken Soup
Braised Noodles with Yellow Croaker in Fish Broth

Black Sesame Pudding

+iEXE4 | 10-Course Set Menu
=M 12,888 JC/ RMB
it )\ f6 FH | for 8 Persons

TR B BT FAF 1T B 3 2 By 25 S 2 761749 43 1| Please highlight any specific food allergies or intolerance to our colleagues before ordering
LUEFEET 9 A B iT7 i B F 75 T 16.6% [ 412 | Al prices are in RMB and subject to 16.6% surcharge



