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With a legacy of countless prestigious awards and accolades, Lai Ching Heen is renowned
as one of the world’s finest Chinese restaurants specialising in Cantonese cuisine. Your immersive discovery
begins with its elegant décor, inspired by a jade jewellery box which opens to reveal a rich heritage

of Cantonese culinary treasures.

With over 30 years of experience at the hotel, Executive Chef Lau Yiu Fai and Head Chef
Cheng Man Sang bring passion, soul, and refined elegance to their cuisine. Building upon a vast
knowledge of Cantonese culinary arts, they are continuously evolving their cuisine, creating new dishes and

elevating traditional favourites to delectable new heights.
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Peking Duck (Each)
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Peking Duck has a long history and revered position amongst Chinese dishes. The traditional preparation leaves
the skin crispy and the meat succulent and savoury. Chef Lau suggests enjoying our signature Peking Duck in three

courses.

First, the crispy skin is served with thin pancakes with a unique selection of condiments, garnishes and sauces
designed to enhance the flavour of the Peking Duck. The choices include green papaya, cucumber, red chili,
pineapple, pomelo and spring onion, plus traditional seafood sauce, osmanthus plum sauce and black garlic chili

sauce.
The second Peking Duck course is minced duck served in lettuce wraps. For the third course, savour crispy tofu

sheet rolls with minced duck, shredded carrot, Chinese black mushrooms and enoki mushrooms, served with sweet

wasabi sauce.

WISEHEMT PR SRR FIRIRE & HINEREE

$1,528

BT LAF - EBHAEbERIEE~BHRLAF AT FEEEIC1 0%y — v XEBERNE I E S

Please advise our staff of any food allergies

All prices are subject to 10% service charge
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SA73: DNEIN . $2,288
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Barbecued Whole Suckling Pig
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BanonRKaev, (AROERHEDIZ ) SV ICHIZY 2 — v —IchEx BT £,

Each 4.5kg Jinling Suckling Pig is coated with maltose and air-dried for four hours. Traditional charcoaling makes

the skin crispy and the meat tender.

B EEEH (58) $1,488
HoJeuLBEE (1)
Fortune Chicken (Each)
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We use a 1.8 kg chicken wrapped in a quality fresh lotus leaf and pond soil. The preserved vegetables are marinated
with Mei Kuei Lu Chiew. The chicken is then baked for five hours with the vegetables and a mixture of herbs

comprised of aged mushrooms, completely infusing the aroma of the herbs and juice.

WIEEHETEYBE - BERRMRS & FHINS %S
BT LAF - EBMuab IEEB~BRLAF 2T FagkEic 1 0% oy — e 2R ligmE s 4
Please advise our staff of any food allergies All prices are subject to 10% service charge
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Cold Jelly Fish with Shredded Abalone, Fish Maw, Sea Cucumber,
Roasted Duck and Julienne Vegetables

A A SRS IR
25 AR ERF L T E R T CTEIAALTEKR—2F v 70
Chilled Pork Knuckle with 25 Aged Fruit Vinegar and Mei Kuei Lu Chiew

R XO s N
FavleFxF/ aoXOF) Y —X
Crispy Cucumber with Fungus XO Chili Sauce

T B
MEZOHIFRET L v —2 v
Marinated Young Ginger and Preserved Egg

R
FIE D 2> & 45 T 1R
Crispy Tofu with Spicy Salt

ERUBHEIAAER
WAL 2 77 DR
Cold Shredded Chicken and Jelly Fish with Ginger and Spring Onion

LN E TN
YA =L RN 27
Crispy Prawn on Toast with Black Truffle

WSz - HEEDT Y & - R - EMo L OELE T
Golden Scallops with Minced Shrimp, Fresh Pear and Yunnan Ham

frifsR R B
HEDHTT v 2y HHEY — XKz
Crispy Shrimp Dumplings with Sweet and Sour Sauce

WIEEHETEYBE - BERRMRS & FHINS %S
BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$988

$198

$130

$158

$148

$230

$280

$300

$300
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Barbecued Suckling Pig

B (SR ik

VS FEDIZHHDY —ABEX

Barbecued Fillet of Freshwater Eel with Osmanthus Honey Sauce

TR
HKDOF v — 2 —
Barbecued Pork with Honey

RN EAETRS
0—2 Xy
Roasted Farm Duck

ECHRB £
D A
Simmered Chicken in Soy Sauce

WIEEHETEYBE - BERRMRS &
BYIT VL AF - 8Bl bEIEERE~BRLAT 23w
Please advise our staff of any food allergies

HINEREE

ERREIC1 0% — e RERBEME S LT 7

All prices are subject to 10% service charge

§510

$430

$340

$320

$320
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Buddha Jumping Over The Wall (Per Person)

Double-boiled Abalone, Fish Maw, Sea Cucumber, Conpoy, Morchella, Bamboo Piths,

Bird’s Nest, Mushrooms and Black Chicken in Supreme Soup

Can R TTSRAEAE A () $980
HOULHBADXHERAY Z—7 (—AFHi)
Double-boiled Abalone with Black Chicken and Dong Chong Cao in Supreme Soup (Per Person)

fEBEES (B) $580
DR ERLE BT IDOR—T (—A¥Ri)
Double-boiled Fish Maw and Sea Cucumber in Supreme Soup (Per Person)

e EE (A1) $340
MOFERLIILHDOR—T (— AR
Double-boiled Fish Maw and Sea Whelk in Supreme Soup (Per Person)

ARGt R (B $300
AFvre*7a ANy AEOR—T (—AHD)
Double-boiled Whole Conpoy with Fig and Russula Mushrooms in Supreme Soup (Per Person)

WIEEHETEYBE - BERRMRS & FHINS %S
BT LAF = EBOADbEREEE~BRLATCE I FagkEic 1 0% oy — e 2R ligmE s 4
Please advise our staff of any food allergies All prices are subject to 10% service charge
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Snake Soup with Shredded Fish Maw and Abalone (Per Person)

N

s IE 2SS ()
ATARBLUVDA—=T FTLEAKEE=72FXAY (—AH)
Shredded Abalone with Conpoy and Chives Soup (Per Person)

AAFEEREORSE (L)
AAf — b a—v EEADR—T (— AHi)
Sweet Corn and Fresh Crabmeat Soup (Per Person)

BT (A1)
HEHO2 IO OHEEED (— AR
Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person)

HEIEEH (FAr)
FROZXALDIEODHER—T (— AFHI)

Braised Imperial Bird’s Nest Soup with Minced Chicken (Per Person)

glEHE S ()
WOFEL Y N ADHEDO A -7 (— AHi)
Braised Bird’s Nest with Seafood Soup (Per Person)

WIEEHETEYBE - BERRMRS & FHINS %S
BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$420

$220

$220

£820

$780

$280
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Braised Goose Webs with Whole Conpoy and Lettuce

S+ TS HECE
TLEWGEHA, A, HEOMlY — 25

Stewed Preserved Duck with Chicken, Bamboo Shoots and Black Mushrooms in Abalone Jus

B
HUE & A AEZOEIA S
Stewed Oyster with Ginger and Spring Onion

HETESER
hrvBoaz vy 7 EAR
Stewed Beef Tongue with Spring Onion in Congac

PRSI 2T
SREACCIRN 1 L 2235 L IED L oS — DEGA B
Crispy Spice Salted Duck Liver Stewed with Chicken

KL TLAGHE G
KD fiy 38

Stewed Pork Belly in Sweet Soy Sauce

Py e )]
TIVAREITLEADT — A P ~ZA N[ ¥ — ) — R T T~

Stewed French Lamb Rack with Scallion and Spicy Sauce

FUREACRERH
TEREAR B % fi > 7= FS P O i E A
Stewed Chicken with Soy Sauce and Chinese Yellow Wine

PR G e (BUERBIG U708 )
T LA T8k (GHBEIC 45 7915 & BB 2 THE L £ 3)

Steamed Rice with Mixed Preserved Meats (Requires 45 minutes preparation time)

WIEEHETEYBE - BERRMRS & FHINS %S
BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$560

$420

$460

$380

$380

$380

$380

$320

$560

Page 8



SNOILVANANINODHY S.NVT AdHD

Mg E A (FA0)
BALBAZAY YANXOHEOKLE (— AR
Braised Imperial Bird’s Nest with Crabmeat Roe (Per Person)

HakEfrst s (B%)
EoWiEs T (150
Golden Stuffed Crab Shell with Crabmeat (Per Piece)

EAEREENGEE (21F)
B2 —LBELY 2 70ELEE 2ff)
Crispy Spring Rolls with Lobster and Black Truffle (2 Pieces)

HEERA e
BED D D 2> & 5 1 ILIFRUER
Golden Frog Legs with Spicy Salt

EE N RZARERK (F)

Elun7zxx— BRrZLEGHEAY (— AR

Steamed Lobster with Crabmeat Roe and Tofu (Per Person)
B Ea A B R EK

BELETANTORE Y — 20

Wok-fried Prawns with Asparagus in Black Bean Sauce
AR LI DEA
ANEERYNY 27 EIIH O R EED D

Wok-seared Garoupa Fillet with Black Truffle and Egg White

wr A IA AR BRI LS A

BEREMFN KRLoLoh—) vy 78

Wok-fried Kagoshima Wagyu with Hon-shimeji Mushrooms and Garlic
HE IR

07RARXR—LEBZDINID

Wok-fried Lobster with Crabmeat Roe and Fresh Milk

e K HE feed Z1E
JAHEEE — 2 P FF v
Crispy Lung Kong Chicken

$880

$328

$188

$288

$380

$480

$698

$880

$960

FE |

e | N

Half $400
Whole $800

WIEEHETEYBE - BERRMRS & FHINS %S Page 9
BT LAF - EBMuab IEEB~BRLAF 2T FagkEic 1 0% oy — e 2R ligmE s 4
Please advise our staff of any food allergies All prices are subject to 10% service charge
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Chilled Abalone with Jelly Fish and Fruit Vinegar (Per Person)

SR EH /\BHEm (5&)
BHHObUORDA A AL =y —ALE 28 Bl (11#)
Braised Whole Abalone 28 Heads in Oyster Jus (Per Piece)

5% 5 [ & = BEE AR AR RS (i)
g7 7 e Q) LADFERDOAA AX—Y —REAHR (— AW
Braised Fresh Whole Abalone (3 Heads) and Fish Maw in Oyster Jus (Per Person)

RIS ES2 (FA0)
Fea - fBL A= AXOEAR (— AR
Braised Sea Cucumber with Duck Liver and Scallion (Per Person)

WA ESHERIBIEE ()
nELTECDIIOKLE L KRBT LHMEG D (— AR
Braised Sea Cucumber with Shrimp Roe and Conpoy Stuffed in Turnip (Per Person)

g 2 iE R TSR (F()
MUY o LHEOKIRED #FavokrzokLE (—AHD
Braised Sliced Abalone and Conpoy Stuffed in Turnip with Goose Web (Per Person)

WISEHEMT PR SRR FIRIRE & HINEREE

$320

$1,800

$980

$540

$520

$258

BT LAF - EBHAEbERIEE~BHRLAF AT FEEEIC1 0%y — v XEBERNE I E S

Please advise our staff of any food allergies

All prices are subject to 10% service charge
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Wok-fried Kagoshima Wagyu and Duck Liver with Spicy Sauce (Per Person)

AR R LS A

JEE 'R S FEAN A D B & DN 27 PR
Wok-fried Kagoshima Wagyu with Black Peppercorns
served in a Golden Wheat Flour Basket

XO EHFEIFEEK
KAL Iy 722D Z0RFHXO 7Y Y —2b0
Wok-fried Pork and Mixed Mushrooms with Homemade XO Chili Sauce

AL S B AR B
KA L T L HEE 27 4 A b #ERE
Wok-seared Lotus Root Patties with Pork, Conpoy and Water Chestnuts

PRI AR A BR
KB EHFIFIEFRDO LY 7T 4 V&
Stewed Turnip and Wagyu Cheek in Marsala Sauce

Bz SR I A
ERK
Crispy Pork Fillet and Pineapple with Sweet and Sour Sauce

WISEHEMT PR SRR FIRIRE & HINEREE

BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$368

$880

$350

$350

$350

$350
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FHE SR ERER (Fi)
BT7AR=ET IHNFETDA—=THLT (— AR
Simmered Half Lobster with Morchella in Supreme Broth (Per Person)

B A PR R ZEBE (R )
R L WA D ~ 2 ohEEZR L (— AR
Steamed Garoupa Fillet with Mandarin Zest and Red Dates (Per Person)

FEUREE 28585 (41F)
N2 OHHEZE L PUINEF IR E RERED Y — 2 (4 i)
Steamed Garoupa Fillet with Sichuan Pepper and Fruit Vinegar (4 Pieces)

fREERENE ()
125 Hogko b ole (11#)
Baked Stuffed Sea Whelk in Shell (Per Piece)

ERETChREH (58%)
BHNLET D7 74 (1)
Golden Crab Claw with Minced Shrimp and Crabmeat (Per Piece)

fas=H XO EHeigik
Fv—NPEL AV AV ELRDOAKEXO 57V YV — 2o

Wok-fried Lobster and Crispy Yellow Fungus in Homemade XO Chili Sauce

BB R R B TR BERR
BRI IND MDD L EFZA F DA 2D

Wok-fried Eastern Star Garoupa Fillet with Taiwanese Scallion and Crispy Fish Skin

with Salty Egg Yolk

P B IR OO EK
NEDT AL DBRZE FF L x ) »EIE
Braised Garoupa Fillet with Ginger and Spring Onion in Soy Bean Paste

XO AT
BN L BEWNORFEL X0 7V Y — 2 EiA &

Stewed Crab Claw with Vermicelli in Homemade XO Chili Sauce served in a Casserole

WISEHEMT PR SRR FIRIRE & HINEREE

$340

$260

$480

$238

$248

$1,200

$698

$698

$480

BT LAF - EBHAEbERIEE~BHRLAF AT FEEEIC1 0%y — v XEBERNE I E S

Please advise our staff of any food allergies

All prices are subject to 10% service charge
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AL TS AR S ()
FUVEAZXXDYT— AFY 7DV —Z (—A¥Hi)
Wok-seared Chilean Sea Bass with Fig Sauce (Per Person)

B TR
A7 R FE KLY
Steamed Scallop with Crabmeat Roe and Tofu

BT R SR (6 1)
W L EBEOH OV Y — AE (6 i)
Stewed Tofu Sachets with Seafood in Abalone Sauce (6 Pieces)

HEACHEE IR S TCB 4R
+H - 773 - BOFEZROIDD

Wok-fried Scrambled Egg with Conpoy, Sea Cucumber and Fish Maw

TR A1
Mt LBAOKRY b 7T LY -2
Stewed Crabmeat and Eggplant with Hot Plum Sauce

WIEEHETEYBE - BERRMRS &
BT LAF - EBMuAbR3EE~FHLAFZ T
Please advise our staff of any food allergies

HINEREE

FEESIC1 0%V — e 2EREME T3

All prices are subject to 10% service charge

$150

$460

$384

$480

$340
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TRREES R E
BA- T - RhEofiZiAs
Stewed Chicken with Sea Cucumber and Scallion served in a Casserole

RTTEHURHEEK
FAOPA)IE e ) SEEIA B
Crispy Chicken with Hot Chili and Sichuan Pepper

HEERRETEE A
RN L F YA ERANLDHEDIE LKL
Steamed Chicken with Red Dates and Yunnan Ham served with Lotus Leaf

S (%)
INED | — 2+ (—2F])
Roasted Baby Pigeon (Each)

THEEINS (BEER=1+7)
BRND L2 4 EToREEE GHMEIC30 I EELTT)

Crispy Taro Net with Farm Duck (Requires 30 minutes’ preparation)

SHerE I K BRPT R R 2
JYAE—FF v
I T h—Ah VA DARY a LKz

Crispy Chicken served with Crispy Iberico Ham

B R AR
FEA - ER L EHROKLY)

Steamed Chicken with Yunnan Ham and Green Vegetables

WISEHEMT PR SRR FIRIRE & HINEREE

BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$580

$320

$300

$190

B | 2R3 | Half  $480
€ | —F | Whole $960

SEEE | 2R3 | Half - $440
& | —3 | Whole $880

€ | 3 | Half  $420
& | —3F | Whole $840
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PREdERCEs (Fr) (BUEER —+08#)

E - Lz & hEEFEAY 2—7 (— A GHEIC 203128 EL £5)
Double-boiled Chinese Cabbage with Matsutake and Black Mushrooms Soup (Per Person)

(Requires 20 minutes’ preparation)

BT ()
BFRAN D B A — 7" (— AR
Hot and Sour Soup with Tofu and Vegetables (Per Person)

THNE ERE
VANADRELEZLLTFDOF XY X T h
Braised Karaya Gum and Imperial Fungus Stuffed in Bamboo Piths

R E H Y BEE
TARTGHRAEHADREANF YT X7 DIDY)
Wok-fried Asparagus with Lily Bulbs and Cauliflower Mushrooms

BEFERR S
K EbeEo 0 FEEE
Crispy Rice Paper Rolls with Assorted Mushrooms

Rz AT
Sl AV —TDEY
Braised French Beans with Preserved Olives

EHFENICE
LeELlsEHXoPDHD
Wok-fried Crunchy Vegetables served in a Wheat Flour Basket

WIEEHETEYBE - BERRMRS & FHINS %S
BT LA F =7 EBWH O REES~BR LT ET W FagkEic 1 0% oy — e 2R ligmE s 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$240

$230

$280

$280

$270

$270

$270

Page 15



=

B

SHATAOON % dDId

HERNERERTER Y (A7)
NEEENY 270X e —7 v (— AR

Fried Rice Noodles with Garoupa Fillet, Black Truffle and Egg (Per Person)

R &Rt G ER G R (Fr)
HOVY —ADFEIALHM FHOFERAY (—AHI)

Stewed Shrimp Roe Noodles Flavoured with Whole Abalone and Shredded Fish Maw (Per Person)

RO EE (B

AV AV BFOENAY 7 4 v a2y =20 (— AR
Crispy Fried Rice with Crab Claw in Fish Bouillon (Per Person)

AR ()
EORE@AZKL TR (— AR

Fried Rice with Diced Roasted Duck, Chicken, Crabmeat, Conpoy,

Mushroom and Bamboo Shoot Wrapped in Lotus Leaf (Per Person)

TR ER
A - G - HAE - HEEH - B0 H A TR

Fried Rice with Diced Chicken, Roasted Duck, Conpoy, Black Mushrooms and Vegetables

R B DR
HBEED D 7- e x Z13
Fried Noodles with Seafood

AR B
TLAH IO F ¥ —~ v
Fried Rice with Conpoy and Egg White

PR C R e A R o B
o itgpze, AUIDICLZTLHADD B RPER

Fried Glutinous Rice with Diced Preserved Meats, Mushroom and Sakura Shrimp

WIEEHETEYBE - BERRMRS &
BYIT VL AF - 8Bl bEIEERE~BRLAT 23w
Please advise our staff of any food allergies

HINEREE

FEESIC1 0%V — e 2EREME T3

All prices are subject to 10% service charge

$240

$280

$188

$120

$320

$360

$320

$420
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