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Renowned in the capital for its meticulously crafted authentic Cantonese delicacies and
exquisite dim sum, the restaurant continues to captivate discerning diners. At the helm of
Huang Ting is Executive Chef Hide Zhang, who skillfully utilizes locally sourced ingredients
to highlight regional characteristics. With a core philosophy rooted in flavor harmonization
and respect for ingredient integrity, Chef Zhang introduces a refreshed a la carte menu that
showcases both timeless Cantonese classics and inventive creations, offering guests an artful
journey through the essence of Cantonese cuisine.

The essence of *wok hei* —the distinct aroma and flavor imparted by high-heat stir-frying—
in the dining experience. “Through the interplay of texture, temperature, and taste, we strive
to craft unforgettable memories that awaken emotional connections to every dish,” he
masterfully balances tradition and innovation, drawing inspiration from seasonal ingredients to
reimagine iconic flavors. Each classic Cantonese dish is elevated through creative flavor pairings,
bespoke tableware, and artful plating, reflecting a dedication to both culinary excellence and
aesthetic refinement.




THMEEAESR
CHEF HIDE'S TASTING MENU

V=Sl 5
HUANG TING BARBECUED PLATTER

*

ZiH g2
MARINATED KING RAZOR CLAMS WITH SHALLOT OIL AND KETA CAVIAR
BT SR EHE
DOUBLE-BOILED PORK RIBS WITH PRESERVED LEMON

*

TR E = Ak
STEAMED BOSTON LOBSTER WITH EGG WHITE, HUA DIAO WINE AND 8 YEARS KALUGA CAVIAR

*

Bk BZ it R B2 4 /NHE
CRISPY AUSTRALIAN BEEF SHORT RIB WITH TANGERINE PEEL

*

BR&ZEARE
BRAISED NOODLES WITH YELLOW CROAKER AND SEA URCHIN

*

EZRIBERT

BLACK SESAME AND MILK PUDDING

|,288 i /per PERSON

LW i BAERBREZWESR

WINE PAIRING TEA PAIRING

WREEE, “ETRR . RARERE, ———

i

g, WA, wE PRESTIGE OLD AGED PU-ERH TEA

GRACE VINEYARD, 'ANGELINA RESERVE', L .
R AR PR A, 2R ALIH I 5%

BRUT SPARKLING, [INZHONG, SHANXI, CHINA AT KSR 7 B 2 T2 TR Y

. WiE B, I — XK,
mEgEMEE, 74, R, 2, FE SMOOTH IN THE MOUTH, SWEET AND
KANAAN WINERY, RIESLING,YINCHUAN, NINGXIA, MELLOW, WITH A LONG AFTER TASTE.
CHINA N

EREN

FERAE, HEERE, Wk, Ade, FE YINGDE BLACKTEA
CHAPTER AND VERSE, MASTERY PINOT NOIR, TEAREAS, WEHE, DEEw, FE&k

AROMATIC FLOWERS, RICH AND MELLOW,
RICH FLAVOUR, LASTING AFTER TASTE.

HUAILAI, HEBEI, CHINA

298 I/ PER PERSON
| 28 i1 / PER PERSON

BFHRERBUBEARYEISIRYERETNRNHAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering

W EM A ARTITEIF TN U 16.6% K1k

S0 All prices are in RMB and subject to a 16.6% surcharge




Bl (RBREE)
DIM SUM (LUNCH ONLY)

HEERATEIRKEE (3 $I PIECES ) 68 4} / PER PORTION

DEEP-FRIED DUMPLING WITH PORK AND SHELLFISH

FREEQSHEIK (L) 68 {3 / PER PERSON

MANDARIN FISH DUMPLING WITH EGG WHITE

EIEAEE (3 I PIECES) 68 4 / PER PORTION

STEAMED MUSHROOM PARCEL WITH BLACK TRUFFLE

EEMN LT K 78 1) / PER PORTION

STEAMED SHRIMPS VERMICELLI ROLLS WITH DRAGON FRUIT JUICE AND CRISPY RICE FLOUR

EMEBEZFEBLERAI (3 HLPIECES) 88 4} / PER PORTION
STEAMED CRAB MEAT AND SHRIMP DUMPLINGS WITH EGG WHITE AND BLACK TRUFFLES

BARBECUED IBERIAN PORK PASTRY

R Eb FAE S J5eER ( 3 L PIECES ) 88 1) / PER PORTION

BIENE RIS N4 (3 47 PIECES ) 88 4} / PER PORTION

PAN-FRIED TURNIP CAKE WITH RED CHERRY SHRIMP

=&HNME (3 $% PIECES ) 128 # / PER PORTION

ML, B, JRAR
TRINITY SHRIMP DUMPLINGS

CHOPPED CHILLI, RATTAN PEPPER, ORIGINAL FLAVOUR

B SR Nuts

@ JafUiiffEE Chef's Recommendation k B Spicy @ HE Vegetarian

BEHRERBREMRYISIARDERSNRNAAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEME I A AR T ITEIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge



SN kY7
/< =

APPETISER

. @ RPLEFE 98 #} / PER PORTION

SHANDONG'S PURPLE CABBAGE SALAD IN PHOENIX FEATHER SHAPE

Bk BY T 4 2= e RS 108 43 / PER PORTION
PAN-FRIED BEAN CURD SHEET ROLLED WITH MUSHROOM

EMEHERE | 18 4/ per poRTION
MARINATED BABY CUCUMBER WITH YUNNAN BLACK TRUFFLE

BEMRIEE A R & AN 1 28 #} / peR PORTION
MARINATED TAMARILLO WITH PANDA BEE HONEY

BERERAEES 138 #3 / Per PORTION
GAN SU'S LILY BULBS SALAD WITH PASSION FRUIT SAUCE

BERESE 1 48 43 / PEr PORTION
CRISPY YELLOW CROAKER FILLET WITH SWEET SOY AND GINGER DRESSING

PR R 15 B 1 58 #} / PER PORTION

POACHED DALIAN ABALONE MARINATED WITH RATTAN PEPPER AND GARLIC

EeREEF | 58 4} / peR PORTION
BRAISED PORK TROTTERS, SUPERIOR SAUCE JELLY AND VINEGAR CAVIAR

m ey Ly AN | 78 4 / per PORTION

MARINATED ROCHE PRAWNS WITH RICE WINE AND SEAWEED SALAD

MR E 268 #} / PER PORTION

MARINATED KING RAZOR CLAMS WITH SHALLOT OIL AND KETA CAVIAR

53 E®XRFAE (25ml) Bt 8 F&FHE ( 10gr)
IOGR OF 8 YEARS KALUGA QUEEN CAVIAR SERVED WITH 53°FEI TIAN MAO TAI

299 5/ PER PERSON

PR i Nues

@ JEFIiffERE Chefs Recommendation k B Spicy @ FAT Vegetarian

BFHRERBUBEARYEISIRYERETNRNHAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEMB I A AR DI EIF T 16.6% HEH0 2
4 All prices are in RMB and subject to a 16.6% surcharge



fE
BARBECUE

fie BL b e 2L 88

DEEP-FRIED CRISPY BABY PIGEON

VYl S5

HUANG TING BARBECUED PLATTER

T B B A

BARBECUED GUANG XIYELLOW CHICKEN WITH ROSE LIQUOR

KIR=EH

CRISPY PORK BELLY WITH CHINESE MUSTARD SAUCE

BT AL R X5

BARBECUED IBERIAN PORK WITH HONEY SAUCE

R FHRHS

SHEN JING ROASTED GOOSE

fie B2 HEF98

DEEP-FRIED CRISPY YELLOW CHICKEN

BN INEILEE
ADD YUNNAN TRUFFLE

| | 8 # / PER PORTION

| 18 13r / PER PERSON

198 3 A Hawr

238 B O WHOLE

238 4 / PER PORTION

268 1} / PER PORTION

258 fi QUARTER
508 1 Halr
998 = O wHoLE

268 ¥ 1 Har

100/5gr

M JEX 7 BTG
ROASTED BEIJING DUCK

+ 2 HALF 318 ¥ O WHOLE 518

SECOND COURSE
khRE 22
FRIED DUCK WITH BEAN SPROUTS
B{ OR
Mot
FRIED DUCK WITH GARLIC
B} OR
B %
DUCK SouUP
B} OR
BT RO
FRIED WITH CHILLI

¥ 4495 MAO TAI DUCK 578

@ JEIiHfERE Chefs Recommendation k B Spicy @ F AT Vegetarian

1

CHAESBEINEEARY ARV ERSHIEMNNAT

RS i Nuts

Please highlight any specific food allergies or intolerance to our colleagues before ordering

W EM AR TDITEIF TN W 16.6% KNl R

All prices are in RMB and subject to a 16.6% surcharge



7/
SOUP

m R

DOUBLE-BOILED PORK RIBS WITH PRESERVED LEMON

& L RiFBH

DOUBLE-BOILED CHICKEN SOUP WITH 4 KINDS OF MUSHROOMS

ERERIBEEA

HOT AND SOUR SOUP WITH PRAWNS AND SCALLOPS

BMERNRS

TOMATO SOUP WITH CRAB MEAT

m RIATLRIBLE

BRAISED CHICKEN BROTH WITH FISH MAW AND SHREDDED CHICKEN

M R TER

BRAISED FISH MAW WITH SEA CONCH AND YAM

| 38 & / PER PERSON

| 88 13 / PER PERSON

| 88 £ / PER PERSON

228 35 / PER PERSON

278 I / PER PERSON

408 13z / PER PERSON

M 10 o 19 Bk ik

KD E D
THICK BROTH OR CLEAR SOUP

588 {3 / PER PERSON

DOUBLE-BOILED SUPERIOR BROTH WITH ABALONE,
SEA CUCUMBER, FISH MAW AND DRY SCALLOP

@ JEFIiffERE Chefs Recommendation k L Spicy @ F 1 Vegetarian

BEERBENRETRY IS RYERSHRNART

PR i Nues

Please highlight any specific food allergies or intolerance to our colleagues before ordering

PLEMBIAANRBITEH B0 16.6% M0k
6 - All prices are in RMB and subject to a 16.6% surcharge



b TR
PREMIUM DELICACIES

FREHNRIS

BRAISED SEA CUCUMBER WITH MILLET

i1+ AR AR ERAE B2 T 5

SAUTEED CRISPY SEA CUCUMBER WITH ABALONE SAUCE AND SHRIMP

Eﬂi-l- R ll..\kJ'EL

SAUTEED PRICKLY SEA CUCUMBER WITH LEEKS AND ABALONE SAUCE

XEEQN B
WOK-FRIED BIRD'S NEST WITH EGG WHITE

i+ TEAR

BRAISED FISH MAW WITH ABALONE SAUCE

M BT

DEEP-FRIED FISH MAW WITH CRAB MEAT AND ROE

BB IR IR

FRIED FISH MAW WITH PRESERVED OLIVE SEEDS AND EGG

TIRICE T
BRAISED BIRD'S NEST

298 i / PER PERSON

398 {3 / PER PERSON

398 I / PER PERSON

498 {3r / PER PERSON

498 3L / PER PERSON

498 I / PER PERSON

508 # / Per PORTION

508 £ / PER PERSON

i &
ABALONE

{i_E INDIVIDUAL SERVING

BEEME 7 5 sk

EEEFN 12 Ll

BRAISED SOUTH AFRICA ABALONE (12 HEADS) WITH ROMANESCO,
WILD RICE AND ABALONE SAUCE

#5130 10 SLiE

BRAISED SOUTH AFRICA ABALONE (10 HEADS) ROMANESCO,
WILD RICE AND ABALONE SAUCE

BRAISED ABALONE (5 HEADS) WITH ROMANESCO, WILD RICE AND ABALONE SAUCE

488

988

1,288

@ JEIiHfERE Chefs Recommendation k B Spicy @ F AT Vegetarian

BLEESEIRETRYISIRYERSHRNART

RS i Nuts

Please highlight any specific food allergies or intolerance to our colleagues before ordering

UEMEINAANRTITEH B0 16.6% A0 2%
All prices are in RMB and subject to a 16.6% surcharge



B h R EE
LIVE SEAFOOD

PER/500GR
Hhf 598
MARBLE GOBY
BiaE; Wiz
BRAISED WITH SOUR BROTH; DEEP-FRIED
ZEH 598

TIGER GAROUPA

BMFER; EWER; BIR
STEAMED WITH SOY SAUCE; STEAMED WITH YELLOW PEPPER SAUCE; BRAISED WITH SOUR BROTH

REN |,288
SPOTTED GAROUPA

BMiEE; ®El; BER
STEAMED WITH SOY SAUCE; WOK-FRIED WITH FRESH MUSHROOM; BRAISED WITH SOUR BROTH

psdmnl LA 588
BOSTON LOBSTER

=E; RETE; B

WOK-FRIED WITH THREE SHALLOTS;

WOK-FRIED WITH BELL PEPPER; BRAISED WITH SICHUAN CHILLI

BN g 1,580
AUSTRALIAN SPINY LOBSTER

=HLy; BRFR; FEiRE

WOK-FRIED WITH THREE SHALLOTS: BRAISED WITH SICHUAN CHILLI; BAKED WITH BUTTER

BEE 488
DUNGENESS CRAB

B, =R
WOK-FRIED WITH BLACK PEPPER SAUCE; WOK-FRIED WITH GINGER AND SPRING ONIONS

T 1,288
LIVE KING CRAB

XEFH; BN
STEAMED WITH EGG WHITE; DEEP-FRIED WITH GARLIC, DRY CHILLI AND BLACK BEAN

SktE 698
GEODUCK

I, XO &b

POACHED WITH CHICKEN SOUP; WOK-FRIED WITH XO SAUCE

@ 5% Chefs Recommendation k% S B Spicy C@ L1 Vegetarian

BFHRERBUBEARYEISIRYERETNRNHAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEMB I A AR DI EIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge

AL Nuts



OE

=
FROM THE SEAS

KiABILERNERMTE | 68 £ / PER PERSON
BRAISED BAMBOO FUNGUS WITH CRAB MEAT MOUSSE

XO %'H'"k 218 # / PER PORTION
SAUTEED SCALLOPS W/TH ASPARAGUS AND HOMEMADE XO SAUCE

joc] “ \EE- H'{EE#EIXI 268 {3 / PER PERSON
PAN- FR ED SPOTTED GAROUPA WITH SHRIMP MOUSSE BLACK TRUFFLE
BRI 268 f s o
BAKED SEA CONCH WITH SEAFOOD SAUCE

HRFF 2= 2 kD HR Bk 288 4 / PER PORTION
WOK-FRIED PRAWNS WITH SHRIMP ROE, GINGER AND SCALLION

B | F/F T E AT 288 4 / PER PORTION
DEEP-FRIED PRAWNS WITH MANGO AND HORSERADISH SAUCE

e EHRE 298 4} / PER PORTION
DEEP-FRIED SCALLOPS WITH PEAR AND SHRIMP MOUSSE

THMTHRERS 388 4 / PER PORTION
BAKED YELLOW CROAKER WITH RED PEPPER AND MIXED ONION

EBRRNOERESE 418 4 / PER PORTION
STEAMED CRAB WITH PRIME KUROBUTA PORK AND HUA DIAO RICE WINE

TLREE B2 Tk 4|8 1 / PER PERSON
STEAMED BOSTON LOBSTER WITH 8 YEARS KALUGA QUEEN CAVIAR, EGG WHITE AND HUA DIAO WINE
ERBTIRERS 438 5 / PER PORTION
FRIED COD WITH BLACK GARLIC AND SOY SAUCE

SR FRED 998 4 / PER PORTION

WOK-FRIED SPOTTED GAROUPA WITH MUSHROOM AND SOY SAUCE

chefs in Guangdong combined traditional Chinese cooking with Western culinary elements and created this dish.

M FirtehR e
DEEP-FRIED CRABWITH MILK AND MIXED ONION
NHERNEREVITE], S8 X T INR FINE,

[TREH R ADEIEERE O,
BEGhAREEHRTRLES, G TRBHEES,

Around a hundred years ago, foreign trade was brisk in coastal areas.

To cater to the tastes of foreign merchants and other guests,

298 {3 / PER PERSON

@ JFSYTiFfE# Chef's Recommendation &% FHL Spicy @ X Vegetarian

7 R i Nuts

BEHRERBREMRYISIARDERSNRNAAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEME I A AR T ITEIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge 9.



SESP
MEAT & POULTRY

BERBT 198 4} / per PORTION
WOK-FRIED CHICKEN WITH PEANUTS IN “KUNG PAO” SAUCE

~ EHRAETEEHG 208 4 / PER PORTION
BRAISED CHICKEN WITH RED ONION IN BLACK BEAN SAUCE
HE R R 218 4 / PER PORTION

SWEET AND SOUR PORK NECK WITH PINEAPPLE

<~ N B e A S AL 368 ) / PER PORTION
BRAISED PORK TRIPE WITH PICKLED CABBAGE

T EIIZ R M5 FndHr 488 15 / PER PORTION
WOK-FRIED M5 BEEF WITH BASIL AND CASHEW NUTS

M B M5 FESF 498 4} / PER PORTION

POACHED M5 WAGYU BEEF WITH BEAN SPROUTS

M Bk Rz STBR R 4/ VHE
CRISPY AUSTRALIAN BEEF SHORT RIB
WITH TANGERINE PEEL

17 AL 60 R A T2 4/ NHEFE BR R A L B B I FOERCT
AREHZ T, RHEENES, BRRUIGERT —EHEHOR, SMNRER,
Under the marinating and stewing of seasonings such as dried tangerine peel,
the beef short ribs become tender and juicy,
full of the delicate fragrance of dried tangerine peel.
The crispy pastry adds a layer of crisp texture,

resulting in a dish that is crispy on the outside and tender on the inside.

648 # / PER PORTION

PR i Nues

@ JEFIiffERE Chefs Recommendation k L Spicy @ F 1 Vegetarian

BFHRERBUBEARYEISIRYERETNRNHAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEMB I A AR DI EIF T 16.6% HEH0 2
10 - All prices are in RMB and subject to a 16.6% surcharge



E HTJ- JIL
VEGETABLES

HEMEE (72, NHRSED, A2, MNESE, 51) 1 08 4} / PER PORTION

SEASONAL VEGETABLES (KALE, CHOY SUM, BROCCOLI, PAK CHOY, PEA SHOOT)

BH; EkY; fHERKD
POACHED; WOK-FRIED; SAUTEED WITH GARLIC

FFAERERFEE | 28 43 / PER PORTION

POACHED VEGETABLE WITH EGG WHITE AND EGG YOLK

EEFRENEE 128 #} / per PORTION

POACHED CHINESE CABBAGE WITH CONPOY IN CHICKEN SOUP

STIR-FRIED LILY WITH ASPARAGUS AND GLAZED WALNUTS

AHEESERZk | 38 # / PER PORTION

& FHELRZE 138 4} / per PORTION

BRAISED BEAN CURD WITH PORCINI

B EENE I F IR | 88 43 / PER PORTION

BRAISED EGGPLANT WITH CURED FISH AND FERMENTED SHRIMPS PASTE

TRERKREHE 268 5 / PER PORTION

BRAISED PEA SHOOT WITH FISH MAW AND MUSHROOMS

RS i Nuts

@ JEIiHfERE Chefs Recommendation k B Spicy @ F AT Vegetarian

BEHRERBREMRYISIARDERSNRNAAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEME I A AR T ITEIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge



12 -

T B
RICE AND NOODLES

KRB K SRR 28 {3 / PER PERSON
STEAMED BINGHU WILD RICE

T ENAERBIR 98 fir / PER PERSON

POACHED RICE WITH BOSTON LOBSTER SOUP AND CRISPY RICE

22—"?‘—5 EIKEE 108 4 / PER PORTION
BEIJING STYLE DUMPLINGS WITH SCALLOPS, PORK AND CABBAGE

ElEGE7EERE |28 13 / PER PERSON
BRAISED NOODLES WITH YELLOW CROAKER, SEA URCHIN IN FISH BROTH

K & B R kb IR | 28 4 / PER PORTION
WOK-FRIED RICE WITH CHICKEN AND CURED FISH

B (= M5 A0S kbR 198 4 / per PORTION

FRIED RICE WITH MINCED BEEF AND PRESERVED OLIVE SEEDS

iy S 2 AT Hy 288 4 / PER PORTION
FR/ED RICE NOODLES WITH MARBLE GRADE BEEF AND BEAN SPROUTS

FITERNBHEQIME 328 #3 / PER PORTION
FRIED RICE WITH KING CRAB MEAT AND EGG WHITE

i U Wi B 418 £z / PERPERSON

BRAISED BOSTON LOBSTER WITH DAO TING NOODLES

B EEWRIEE 468 131 / PER PERSON

PAN-FRIED EGG NOODLES WITH SPOTTED GAROUPA AND BELL PEPPERS

PR i Nues

@ JEFIiffERE Chefs Recommendation k L Spicy @ F 1 Vegetarian

BFHRERBUBEARYEISIRYERETNRNHAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEMB I A AR DI EIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge



i
DESSERT

EirEiE B S Z B 58 13z / PER PERSON

HOMEMADE YOGHURT WITH LIME AND COCONUT

EERERT 58 {5 / PER PERSON

BLACK SESAME AND MILK PUDDING

IS kER 58 13I / PER PERSON

SEASONAL FRUIT PLATTER

R LIS 58 13I / PER PERSON

RED BEAN CREAM WITH TANGERINE PEEL

= = 75 :;3‘_5 68 3L / PER PERSON

SWEET ALMOND CREAM WITH EGG WHITE

I HEE 68 i1 / PER PERSON

CHILLED CREAMY MANGO JUICE WITH SAGO

FHZEELIVERE 5% 498 {3 / PER PERSON

BRAISED BIRD’S NEST WITH HE TIAN RED DATE AND BROWN SUGAR

B SR Nuts

@ JafUiifE7 Chef's Recommendation k B Spicy @ FH Vegetarian

BEHRERBREMRYISIARDERSNRNAAT
Please highlight any specific food allergies or intolerance to our colleagues before ordering
PLEME I A AR T ITEIF T 16.6% HEH0 2
All prices are in RMB and subject to a 16.6% surcharge

~ 13 -
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WINE LIST




WEH
WINES BY THE GLASS

#2317 SPARKLING WINE

TREEE, “@THE’ , RAEE, F4, A, hE

Grace Vineyard, “Angelina Reserve”, Brut Sparkling, Jinzhong, Shanxi, China, 2012

s, FRIEE, RABER, &K, =8, NV

The Peninsula by Deutz, Brut Classic, Champagne, France, NV

A& %@ WHITEWINE
ﬁ?—“—[::ll:;ﬁ&! “%*’ng” L %*EIEE‘, —;J_(i%, %‘E‘ﬁﬁé

Craggy Range, “Te Muna”, Sauvignon Blanc, Martinborough, New Zealand, 2023

wIEE, “ANm”, BRSTE, Xds, EE
Peter Jakob Kihn, “lacobus”, Riesling Trocken, Rheingau, Germany, 2020

Jiangyu Ferment, Chardonnay, Yantai, Shandong, China, 2023

4T #%);H RED WINE
BEEEIERE, DRNE, IS5HE, MIRE

Luigi Bosca, Malbec, Mendoza, Argentina, 2023

AEE, “2857 , KELK, FELK, TE, bE

Xige Estate, “No.28”, Cabernet Sauvignon, Qingtongxia, Ningxia, China, 2020

fFERtR, BRIGEE, MRFER, ZEE

Trimbach, Pinot Noir Reserve, Alsace, France, 2021

PUEMN #8199 AR T THEIF S0 U 16.69% B D 25
All prices are in RMB and subject to a |6.6% surcharge

125ml
#+ /GLASS

110

190

110

110

120

100

110

120

750ml
¥ / Bottle

550

900

550

550

600

500

550

600

|5



R5B
FOOD & WINE

A - =l =z Sl == = N ¥
RRAEY, TR E. BRMNIKL T, SEBHERERNEY,
WREOERE, BU—9KREERR, TERITRARES ORI,
Harmony between food and drink creates a symphony of flavours. Cantonese cuisine,
with its rich tapestry of tastes, reaches new heights when paired with fine wines.
This painstakingly curated pairing is designed to take you on a gustatory journey,

awakening the joy on your taste buds and resonating with your soul.

%89 APPETIZER

750ml
#i/Bottle

BEEE, “@TEE7 , RAEEE, §+4, LA, $E, 2012 550
8 Pel T FEAE T I ORI LAC A AR ) A0 37T 900 SR R S 0 2 S 80 i

H, RITH e, FETCATSRIN, PR AT A5 5 ) SEZE R AN 425

GRACE VINEYARD, “ANGELINA RESERVE”, BRUT SPARKLING,

JINZHONG, SHANXI, CHINA, 2012

The Grace Vineyard Angelina Reserve Sparkling Wine stands out with its delicate and persistent
bubbles, refreshing fruit aromas, and soft acidity, making it an ideal choice to start a meal.
When paired with appetizers, its light body perfectly complements the fresh flavours of the

dishes.

wa, FRIEE, RARER, &K, EE, NV 200
- By AR LU W . SIS PR BE RIS 2R A AR, JRBL T IIUHE S5

B sERas G o HA Y BUSFINEEACR KR, RERSAR I H S TH 3R A AR EEIR

[F] IR s B S it o 4 e TR 11

THE PENINSULA BY DEUTZ, BRUT CLASSIC, CHAMPAGNE, FRANCE, NV

The Peninsula Champagne is known for its delicate bubbles, vibrant acidity and complex

aromas, showing the perfect combination of elegance and balance. Its minerality and citrus fruit

flavour can well enhance the natural umami flavour of the dish, but also balance the salty and

sweet taste.

M EMAEIHARBITHIFFI0U 16.6% FIAD 3k
6 All prices are in RMB and subject to a 16.6% surcharge



#5755 %¢ LIVE SEAFOOD

750ml
#i/Bottle
ATUEE, “®” Bm, 58, WEk, FE, 2022 890

ALY B Z R A0, B, MR Synm <. HmERT
AR RESE, RN 7.
CHATEAU NINE PEAKS, "QI" CHARDONNAY, TSINGTAO, SHANDONG,

CHINA, 2022
The Chardonnay from Jiuding Winery in Shandong features fresh fruit aromas, gentle acidity,

and hints of minerality and creamy notes. Its acidity enhances the freshness of seafood, while

the fruitiness adds vibrancy.

NERGEE, “RIB” AFE, KBWLE, THEXR, FRRAA,

%=E, 2020 1,000
IRIAR AVE R, PRAZEER], AR MG ST, B PIBUR. AR

D, #RIURERE, R IR HJZRE B IR TE IR

DOMAINE BERTIN-DELATTE, "VINGT NEUF" CHENIN BLANC,

ANJOU-SAUMUR, LOIRE VALLEY, FRANCE, 2020

Loire Valley Chenin Blanc features bright acidity, notes of honey, citrus, and floral aromas, with

a touch of minerality. The elegant body complements the texture of shellfish and fish, offering a

layered taste experience.

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

17 -



F&fi5 BARBECUE

FERBOE, FHEERRE, Wk, ik, FE, 2018
TF AR BB R A AR, BT SRR, PERERERE S AR . R A Be i
RAARTFREE KU, 4 S B IR IS 58 2 24

CHAPTER AND VERSE, MASTERY PINOT NOIR, HUAILAI, HEBEI,
CHINA, 2018

The Pinot Noir from Chapter and Verse boasts rich fruit aromas, soft tannins, and notes of
cherry and spices. Its acidity balances the richness of Cantonese roasted meats, while the
fruitiness enhances savory flavors. The delicate texture pairs perfectly with the crispy, tender

meats.

RRHAE, “XE° BRER, AKX, ERINE,

#A=, 2020

B MR AR, BTN, BREEE T, PArRlTIAR, SREMERE . BA
HERNIRF LR TG HHARE T, JZREE, RRIEK,

CRAGGY RANGE, "TE KAHU" MERLOT BLEND, GIMBLETT GRAVELS,
HAWKE'S BAY, NEW ZEALAND, 2020

New Zealand Merlot offers rich fruit aromas, smooth tannins, and balanced acidity, cutting
through the richness of roasted meats. It complements the crispy aroma of roast duck, while
its herbal and spicy notes enhance the truffle chicken's richness, delivering a layered, lingering

finish.

M EMEIY A ARTITEF T 16.6% K0k

8 All prices are in RMB and subject to a 16.6% surcharge

750ml
#fi/Bottle

660

860



K & X & MEAT & POULTRY

750ml

#i/Bottle
EJEJ-I-H-;EE’ “%qg" 9 \EEER, i"’_\?;:l-.’ :‘I‘ZE’ I:F 3 202' 620
TERANEIRAE & T ANE IR E AR, A R A ORI R, BB PI2EA
BRI A E AT A, S AR S A O SR TR U A RIS RE
LEGACY PEAK, "CHIYU" CABERNET SAUVIGNON, HELAN, NINGXIA,
CHINA, 2021
Ningxia Cabernet Sauvignon is known for its rich tannins and moderate acidity, with aromas of
dark fruits and spices. It complements the fats and proteins in meats and poultry, enhancing
the wine's structure and creating a harmonious overall taste.
EHAE, BXRE, “SHK° , EHW, FEHFH, TXH, 2018 1,250

FEHET FEPR 2R R A A 0 e AR A . AR T R 2 KUk, HAP AR IR
FES SR RES RS 2L N S R E R XIR, S8 LRI 5 R
CA'MARCANDA BY GAJA, "MAGARI", BOLGHERI, TUSCANY, ITALY, 2018
Classics Bordeaux blend red wine showcases ripe fruit aromas, refined tannins, and complex
flavors. Its balanced acidity and structure harmonize with the flavors of red meat and poultry,

enhancing depth and layering in the palate.

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

- 19 -



#2367 SPARKLING WINE

REBEE, “#TEE° , RAERE, T4, A, hE, 2012

Grace Vineyard, “Angelina Reserve”, Brut Sparkling, Jinzhong, Shanxi, China, 2012

EHIEEE, “45 W 4FER, RAE, BHFIX, £BXE, BXF, NV

Ca'del Bosco, "45 Edizione" Cuvée Prestige, Brut, Franciacorta, Lombardy, Italy, NV

R, FRIBME, RAREER, &K, ZE, NV

The Peninsula by Deutz, Brut Classic, Champagne, France, NV

PLEMHI AN R TITEH B0 16.69% B0
20 All prices are in RMB and subject to a 16.6% surcharge

750ml
#fi/Bottle

550

750

900



B &%/ WHITE WINE

F[E CHINA

BiimEE, “B3° , BEm, ®¥=, TE, 2018
Legacy Peak, "linyu" Chardonnay, Helan, Ningxia, 2018

mEEMEE, ERAS, R, TE, 2022

Kanaan Winery, Riesling, Yinchuan, Ningxia, 2022

BEARHBEE, £KfE, H=, TE, 2021

Domaine Charme, Viognier, Helan, Ningxia, 202 |

ZWERER, LW, #a, W%k, 2023

Jiangyu Ferment, Chardonnay,Yantai, Shandong, 2023

WEBAE, A, He®E, FHE, 2021

Puchang Vineyard, Rkatsiteli, Turpan, Xinjiang, 202 |

ATRHE, “K° %W, 55, W%k, 2022

Chdteau Nine Peaks, "Qi" Chardonnay, Tsingtao, Shandong, 2022

AREHE, EZwW, FRER, =@, 2021

Domaine Muxin, Chardonnay, Shangri-La,Yunnan, 202 |

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

750ml
#f/Bottle

420

460

560

600

620

890

1,580

2 -



B & &% WHITE WINE

%= FRANCE

22 -

FLEHE, "R EAS, F/REER, 2020

Josmeyer, "Le Kottabe" Riesling, Alsace, 2020

ERSAE, #hiEmME, #EKE, THAE, 2020

Domaine Patrick Jasmin, La Chevaliere, Viognier, Rhéne Valley, 2020

ERERENEE, ‘RE” , HREAXH, $RHE, 2020

Edouard Delaunay, "Le Phénix", Bourgogne Blanc, Burgundy, 2020

mFEEE, VIBDAEE, RER, FERRAE, 2017

Lucien Crochet, Le Chéne Marchand, Sancerre, Loire Valley, 2017

NERGEE, “KRRA” BiFE, EKSWLUE, ZMEKR,
ARRAE, 2020

Domaine Bertin-Delatte, "Vingt Neuf" Chenin Blanc, Anjou-Saumur, Loire Valley, 2020

BostHEE, SkE, B - Xegh, $IR%E, 2020

Domaine Laurent Pillot, Les Chénes, Chassagne-Montrachet, Burgundy, 2020

BEFEE, —REER, REFR, BRSE, 2019

Jean Baptiste Jessiaume, ler Cru Les Gravieres, Santenay, Burgundy, 2019

RERRHEME, "RRERA", MFR - FER, KRS, 2017

Chdteau Pape Clément, "Le Clémentin", Pessac-Léognan, Bordeaux, 2017

HEEE, TR - K, IR, 2019

Jean Chartron, Puligny-Montrachet, Burgundy, 2019

PLEMHI AN R TITEH B0 16.69% B0
All prices are in RMB and subject to a 16.6% surcharge

750ml
#fi/Bottle

640

640

680

750

1,000

1,380

1,680

2,080

2,460



H&Ei%%\ WHITE WINE

750ml
#i/Bottle

B

E[E GERMANY

HIEE, “A=’ AL, TR, EHES, 2020 550
Peter Jakob Kiihn, "lacobus" Riesling, Trocken, Rheingau, 2020

EERNBE, HEEEAS, T8, E/R%, 2021 1,060
Seckinger, Deidesheimer Petershéhle Riesling, Trocken, Pfalz, 202 |

P2 SPAIN
ZETEE, FM/RERE, TiEZ, 2021 660

Pazo De Seforans, Albarifio, Rias Baixas, 2021

HRFERRRBEE, “BEFH fAH, BHEK, 2020 720
Olivier Riviere, “La Bastid” Viura, Rioja, 2020

-5 NEW WORLD
RAEHEE, (SBNE, KER, B/RE, Ffm=, 2023 550

Craggy Range, Te Muna, Sauvignon Blanc, Marlborough, New Zealand, 2023

HENEE, “¥5” BExm, RaliEE, mAERIL,
E£E, 2014 850
Keller Estate, "The Peninsula" Chardonnay, Sonoma Coast, California, USA, 2014

RAETEEE, “B27 KEE, #FHnE, miERL,
£E, 2019 1,380
Orin Swift, "Blank Stare" Sauvignon Blanc, Russian River Valley, California, USA, 2019

LN 19 AR T THEIF S0 16.6% B0 25

All prices are in RMB and subject to a 16.6% surcharge 3



4T & %]if RED WINE

i [E CHINA

_ 04 -

750ml

#i/Bottle

ASEE, “285” FKREI, Sk, TE, 2020 550
Xige Estate, "No.28" Cabernet Sauvignon, Qingtongxia, Ningxia, 2020

BiblEE, “FW KEZK, H=, TE, 2021 620

Legacy Peak, "Chiyu" Cabernet Sauvignon, Helan, Ningxia, 202 |

FERBEE, FEERE, WK, mdk, 2018 660

Chapter and Verse, Mastery Pinot Noir, Huailai, Hebei, 2018

RESHBEE, “BRK” FEK&ESE, BH=E, TE, 2021 980
Silver Heights, "The Summit" Cabernet Sauvignon & Merlot, Helan, Ningxia, 202 |

TREBEE, “EERRE’ , 8% &mmik, 59, WA, 2019 1,380

Grace Vineyard, "Chairman's Reserve" Merlot & Cabernet Franc, Jinzhong, Shanxi, 2019

dukiBEE, B2, REIREER, Rk, ik, 2014 1,480

Domaine Franco-Chinois, Reserve, Cabernet Sauvignon Blend, Huailai, Hebei, 2014

AMGEE, FRELK &18E, FERER, =@, 2020 1,880

Domaine Muxin, Cabernet Sauvignon & Merlot, Shangri-La, Yunnan, 2020

BESEE, REREER, ZEX, LFEK, 2021 4,380
Longdai, Cabernet Sauvignon Blend, Penglai, Shandong, 202 |

PLEMHI AN R TITEH B0 16.69% B0
All prices are in RMB and subject to a 16.6% surcharge



4T 7 %77 RED WINE

750ml
#i/Bottle

7%E FRANCE
EEtEHKBEE, ZERIEEE, F/REES, 2020 600

Trimbach, Pinot Noir Reserve, Alsace, 2020

REREFEE, MIEE, ERE, $1R%E, 2021 880

Domaine Michel Gros, Au Vallon, Hautes Cétes De Nuits, Burgundy, 2021

Oz - FRRIBE, 25, #HER, BR%E, 2021 960

Domaine Marcel Lapierre, Morgon, Beaujolais, Burgundy, 2021

tEREHE, “ERLE” AR, AKX, FHTE, 2018 1,038

Fermes des Sept Lunes, "Chemin Faisant" Syrah, Saint-Joseph, Rhéne Valley, 2018

EREERNEE, 28, ®-X -6, BR%E, 2019 1,180
Edouard Delaunay, Vieilles Vignes, Nuits-Saint-Georges, Burgundy, 2019

REZEEE, MRE, £ -&H%RX, KRS, 2015 1,500

Chdteau Lafon Rochet, 4éme Grand Cru Classé, Saint-Estephe, Bordeaux, 2019

ORRAE, —4EER, EE-X-AR, IIRE, 2016 1,660

Domaine Michel Magnien, ler Cru Aux Charmes, Morey-Saint-Denis, Burgundy, 2016

ERRMREEHE, —REEHHRE, RXE - FNH,
$HRE, 2019 2,360

Domaine Lucien Boillot & Fils, ler Cru Les Cherbaudes, Gevrey-Chambertin

Burgundy, 2019

SEMRBRE, ZRE, B, KRS, 2020 2,980

Chdateau Rauzan Segla, 2eme Grand Cru Classé, Margaux, Bordeaux, 2020

ERETREE, HEFE, FWALE, 2004 3,380

Chdteau de Beaucastel, Chateauneuf-du-Pape, Rhéne Valley, 2004

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

_ 25 -



4T & %78 RED WINE

=2AF] ITALY

750ml

#i/Bottle
HEEBE, SRE8H, THRH, 2016 460
Banfi, Chianti Classico, Tuscany, 2016
SEFFRIAE, B, BRIREEE, 2019 780
Cordero di Montezemolo, Langhe, Piedmont, 2019
RIEHE, AXRE, “SH” , ERW, FEHFH, 2018 1,250
Ca'Marcanda by Gaja, "Magari", Bolgheri, Tuscany, 2018
ROHEE, SHAMBTRE, e, 2018 1,560

Tommasi, Amarone della Valpolicella Classico, Veneto, 2018

FUREHIL, "N " B, SHBRAEHEE,
<M, 2013 1,680

Tenuta Col D'Orcia, "Poggio Al Vento" Riserva, Brunello di Montalcino, Tuscany, 2013

FaIEZF SPAIN

06 -

MAREE, “tH¥F%” AL, tbiR/RE, 2017 700

Descendientes De |. Palacios, "Pétalos" Mencia, Bierzo, 2017

BYEEE, 88, #FiaE, 2020 1,100

Bodegas Aalto, Tempranillo, Ribera Del Duero, 2020

PLEMHI AN R TITEH B0 16.69% B0
All prices are in RMB and subject to a 16.6% surcharge



4T 7 %77 RED WINE

-5 NEW WORLD

MATRBEE, DR, &5, MRE, 2021

Luigi Bosca, Malbec, Mendoza, Argentina, 202 |

BRABEE, BRE, REET, #HiE=, 2018
Pyramid Valley Vineyards, Pinot Noir, Central Otago, New Zealand, 2018

RUHBE, " XE"BERKR, SHNFAX, ERiE,
#AE=, 2020
Craggy Range, "Te Kahu" Merlot Blend, Gimblett Gravels, Hawke's Bay

New Zealand, 2020

BUBEE, “EDMIMER" REE, ZEEHRE, mAERIL,
%£E, 2021

Au Bon Climat, Pinot Noir, "Knox Alexander" Santa Maria, California, USA, 2021

BOUAE, “ZARR” FREK, BRWEHT, ®AFIE, 2019

Leeuwin Estate, "Art Series" Cabernet Sauvignon, Margaret River, Australia, 2019

TEESEE, FEK, LEEY, 85, 2017

Conchay Toro Don Melchor, Cabernet Sauvignon, Puente Alto, Chile, 2017

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

750ml
#i/Bottle

500

780

860

1,280

1,500

1,580

27 -



Rl ESEAbi]
CHINESE SPIRIT

xra, ral, =M

MouTai, Moutai Town, Guizhou

ra I5F, FaE, =M

MouTai |5 years, Moutai Town, Guizhou

& 305, FaE, =M

MouTai 30 years, Moutai Town, Guizhou

HRik 52 E, BEE, [
WuliangYe 52°,Yibin, Sichuan

AR 15 F, BEE, M

WuliangYe |5 years, Yibin, Sichuan

AR 30 F, HE, M
WuliangYe 30 years, Yibin, Sichuan

FhRi% 50 &£, HEE, @I

WuliangYe 50 years, Yibin, Sichuan

E= 1573, AN, I

Guofiao 573, Luzhou, Sichuan

KFEE 38 B, MuER, EJI|

ShuijingFang 38°, Chengdu, Sichuan

JKF5 52 B, AEB, EJI

ShuifingFang 52°, Chengdu, Sichuan

#1030 FEMmTHRL 53 E, X, b=

NiuLanShan 30 years ZhenpinErguotou 53°, Shunyi, Beijing

w20 &, A3, #L

GuYuelLongShan 20 years, Shaoxing, Zhejiang

Bhg, “Z®”, @, ¥l
Pagoda Brand, "Dong Qu", Shaoxing, Zhejiang

M EMEE A AR BITEIFFN0U 16.6% B0
All prices are in RMB and subject to a |6.6% surcharge

_ 28 -

#i/Bottle

5,888

12,800

26,800

2,380

6,280

14,800

16,800

2,180

1,280

1,580

450

680

1,280



L]

Tsingtao Gold

Heineken

ATAA R

Coca Cola
E1arl R
Diet Coke
&= 8
E =
Sprite

HFTIK
Soda Water

&t

Orange Juice

B3k
Perrier, 330ml

RS
S.Pellegrino, 750ml
k=

Evian, 750ml

1L
BEER

Bk & Rt
SOFT DRINK & JUICE

R IK
MINERAL WATER

LN 19 AR T THEIF S0 16.6% B0 25
All prices are in RMB and subject to a 16.6% surcharge

55

65

65

60

60

60

60

60

60

100

100

29 _



ELEE B
HUANG TING HOMEMADE GIFTS

JELBE B il BRH 108
Homemade Chilli Sauce

JE\BE B 1 Z B Rl R MR A 108
Homemade Yunnan Shuan Shuan Chilli Sauce

BEE B HIBEIa 4%k 128
Homemade Glazed Walnuts

EREB % XO # 168

Homemade XO Seafood Sauce

M EMNEAANRTITEIF B0 U 16.6% M0 2R

30 All prices are in RMB and subject to a 16.6% surcharge





