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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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$208

HHEDOTY B LEOIDR— T+ 777 P ORA — T % F 2 T (— AR
Steamed Seafood Dumpling and Crab Roe with Gum Tragacanth in Supreme Broth (Per Person)
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Lai Ching Heen Superior Dumpling Triplets
Steamed Crabmeat Dumpling with Assorted Vegetables

$208

Steamed Lobster and Sea Urchin Dumpling with Sarcodon Aspratus Mushroom

Steamed Scallop Dumpling with Homemade XO Chili Sauce
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Lai Ching Heen Three Trios

Pan-seared Dumpling with Crabmeat and Crab Roe
Smoked Abalone in Puff Pastry with Supreme Tea Leaves
Crispy Crystal Blue Prawn with Taro

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

$218

FHINS %S
FERAIC 1 0% D% — e 2RIARHEME S L E T
All prices are subject to 10% service charge
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HbLUOLEE 2uafExD~"R7y FAY (—ARD)
Braised Whole Abalone and Seafood on a Crispy Taro Net (Per Person)

+ BAERB ARG $228
A OIFELE L WY & I o b o
Wok-seared Rice Flour Cannelloni and Fish Maw, Conpoy served with Soy Sauce

XO e R 2w $228
XO YV =20 %7 % 7 KR
Crispy Turnip Cake served with Homemade XO Chili Sauce

BEEEES (6 1) $120
i EEE (6 i)
Crispy Spring Rolls with Seafood (6 Pieces)

WISEHEMT PR SRR FIRIRE & HINEREE

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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Steamed Prawn and Bamboo Shoots Dumplings (4 Pieces)

BEEZREEE (41F)
KA & il DA 2 N ZK LT (41[)
Steamed Pork and Prawn Dumplings with Crab Roe (4 Pieces)

MwRAEE A (3H)
NT7 27 oE|lws (31H)
Baked Agaricus Mushroom Buns (3 Pieces)

FEAG 88 (314)
SARRETHELD T2 2 70t (31H)
Steamed Scallop Dumplings with Osmanthus Teas (3 Pieces)

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

$132

$132

$120

$102

FHINS %S
FEREic1 0%y — e xRail@EmEasng 4
All prices are subject to 10% service charge
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Crispy Balls with Crabmeat, Pomelo and Lychee (2 Pieces)

SRR RERR (3 )
Bayv gy THMNIFLEMG Ly ayo s arbEx (31H)
Baked Black Pepper Wagyu and Lotus Root in Puff Pastry (3 Pieces)

AR T (34F)
BrVav7RfrF—=EFoRKLET 3
Steamed Black Truffle and Porcini Mushrooms Dumplings (3 Pieces)

B EZEE (31)
0—RXF 4 —CTHKLHT-HEEEF (3MH)
Steamed Mixed Mushroom Dumplings with Rose Tea (3 Pieces)

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

$120

$102

$99

$99
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BER KIS (5%)
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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

$1,680

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
IR D ZhE %
Barbecued Whole Suckling Pig

SEFERERFLAE - BEL 4.5 ToEE S - B LREFRE RIS - JREZVY/NEF - FEDVEE T AR > S LS
FeHE A -

EHRCca—T 4 v L, AWM E VX ¢ 4.5kg DIFREREER IC L CTHBL £,
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.

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

H A IR T
25 AR ERF L 3 E R T CEIAATE R =2 F v 7
Chilled Pork Knuckle with 25 Aged Fruit Vinegar and Mei Kuei Lu Chiew

HEE XO EHEE I
FavleFxF/ aoXOF) Y —X
Crispy Cucumber with Fungus XO Chili Sauce

TERLEE
MEZOHIFET L v —2 v
Marinated Young Ginger and Preserved Egg

SR
D D & H T 1ILRRRR
Crispy Tofu with Spicy Salt

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

LN LN

YA —iFELEN) 27

Crispy Prawn on Toast with Black Truffle

HET RALE

WAz - FEDT Y & - R - B L OEE T

Golden Scallops with Minced Shrimp, Fresh Pear and Yunnan Ham

il = s (40F)
EDH T v &y HEEY — 2Kz (41#)
Crispy Shrimp Dumplings with Sweet and Sour Sauce (4 Pieces)

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

$220
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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
O—2ZA MKy
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, Morel Mushroom,

Bamboo Piths, Bird’s Nest, Shiitake Mushroom and Black Chicken in Supreme Soup

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

fEBsES2 (B) $580
faoRERL T IOR—T (— AWl
Double-boiled Fish Maw and Sea Cucumber in Supreme Soup (Per Person)

{ERB R (i) $340
OFERLIILHDR—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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Double-boiled Conpoy Stuffed in Winter Melon
and Preserved Vegetables in Supreme Soup

BB HEE (Fr)
e B LMD 2 — 7" (— ATi)
Seafood and Conpoy with Winter Melon Soup (Per Person)

i s IE RIS ()
ATARABDUVDA—=T TLHHEL=7XFAD (—AHD
Shredded Abalone with Conpoy and Chives Soup (Per Person)

AAEEREOREE (FFL)
A4 —Fa—vEADA—T (— AR
Sweet Corn and Fresh Crabmeat Soup (Per Person)

BRI (L)
BEHEoOIZoOHGED (— AR
Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person)

HEIGE . (F1)
HWOEHEDIFODOHEZ—T (— AR

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

RS ()
BDFEL Y NADEDZ =7 (—AFH)
Braised Bird’s Nest with Seafood Soup (Per Person)

$320

$220

$220

$220

$820

$780

$280

WISEHEMT PR SRR FIRIRE & HINEREE

BT LAF = EBOADbEREEE~BRLATCE I ERCkEHE I
All prices are subject to 10% service charge

Please advise our staff of any food allergies

10%DH—E2RBHEMEINE T
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Mg E A (FA0)
BALBAZAY YANXOHEOKLE (— AR
Braised Imperial Bird’s Nest with Crabmeat Roe (Per Person)

Halgiise s (9&)
BoWEDR T 18
Golden Stuffed Crab Shell with Crabmeat (Per Piece)

FEUEE FE 2R
BED b D H 55T ILRUEK
Golden Frog Legs with Spicy Salt

EE N RZARERK (B)
Alun7zxx— BrzLHEAD (— AR
Steamed Lobster with Crab Roe and Tofu (Per Person)

Bt Ea ] K
HELTANTORGY =210
Wok-fried Prawns with Asparagus in Black Bean Sauce

L INE ]
NZEHEL Y 27 IIEH O RHEDD
Wok-seared Garoupa Fillet with Black Truffle and Egg White

won 1 PAAEL IR R S S A4
BEREMAHN KL LoFT—V v 7o
Wok-fried Kagoshima Wagyu with Hon-shimeji Mushrooms and Garlic

HE 2 IPEEL
07 AR—LEERZDINTIBD
Wok-fried Lobster with Crabmeat Roe and Fresh Milk

e K HE feed Z1E
JRHE e — 2 b FF v
Crispy Lung Kong Chicken

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

$880

$328

$288

$380

$480

$698

$880

$960

e | 2] | Half  $400
e | — | Whole $800
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Chilled Abalone with Jelly Fish and Fruit Vinegar (Per Person)

% 2R & /B H A48 (%)
HAEE Gz 18 2o 724 4 22—y —23& (1{#)
Braised Whole Japanese Ami Abalone 18 Heads in Oyster Jus (Per Piece)

i SR EH /G m (F&)
HOUVDHA AL — — 2K 28 MK (1{8)
Braised Whole Abalone 28 Heads in Oyster Jus (Per Piece)

5% 52 i & — SRR A AR AERE (=)
Bl e 77 e Q) LADFEERDOAA RX—Y —2FAH (—AHi)
Braised Fresh Whole Abalone (3 Heads) and Fish Maw in Oyster Jus (Per Person)

REISH&EZ (FA0)
F~a - {LoN— - 2 XDEAL (— AHTD)
Braised Sea Cucumber with Duck Liver and Scallion (Per Person)

RS ERREE (F00)
REZLIEDIOALE L KB T L HER D (— AR
Braised Sea Cucumber with Shrimp Roe and Conpoy Stuffed in Turnip (Per Person)

fig: &L JR & N B TS R (1)
bbb (6ff) LH7FavoKrEDHKLE (—AHD
Braised Fresh Whole Abalone (6 Heads) with Goose Web (Per Person)

WISEHEMT PR SRR FIRIRE & HINEREE

$320

$1,980

$1,800

$980

$540

$520

$320

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 EHFEIREK
KA L Iy 722D Z0RFHXO 7Y Y —24b0
Wok-fried Pork and Mixed Mushrooms with Homemade XO Chili Sauce

AL S B AR B
KA L T LHEE 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 FE IR R
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) $340
B7AR=T IHNFETDA—=THT (— AR
Simmered Half Lobster with Morel Mushroom in Supreme Broth (Per Person)

HERIR AP (B $260
PREZ L A Y ~ 2 oKL (— AR
Steamed Garoupa Fillet with Mandarin Zest and Red Dates (Per Person)

ERUREE 220G (4 1) $480
AR OHHEZE L PUINEF IR E RERED Y — 2 (4 )
Steamed Garoupa Fillet with Sichuan Pepper and Fruit Vinegar (4 Pieces)

SRR RS (BE) $238
135 Hogko b ol (111H)
Baked Stuffed Sea Whelk in Shell (Per Piece)

ERETChRE (5&) $248
RN O7 74 (14#)
Golden Crab Claw with Minced Shrimp and Crabmeat (Per Piece)

HazE XO HEHelRsk $1,200
Fe—NHEE A AV ERDZIOHAFHXO FV YV — 20D
Wok-fried Lobster and Crispy Yellow Fungus in Homemade XO Chili Sauce

A AR RO ER $698
NEDT A VLDHRZE FFL &9 EIR
Braised Garoupa Fillet with Ginger and Spring Onion in Soy Bean Paste

XO EEEHh % E $480
BT & BN DR XO 7V Y — XA
Stewed Crab Claw with Vermicelli in Homemade XO Chili Sauce served in a Casserole

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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AL TR E B DeEE S (=)
FUVEAZXXDYT— AFY 27DV =% (—A¥Hi)
Wok-seared Chilean Sea Bass with Fig Sauce (Per Person)

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

BT R SR (6 1)
BT LB HHU Y — A& (6 1)
Stewed Tofu Sachets with Seafood in Abalone Sauce (6 Pieces)

AT B 2B 4%
+H -~ DFELEDINDD

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

R

[==Iany

HME & AR D FA R

Stewed Qyster with Ginger and Spring Onion served in a Casserole

TR A1
Mt LBAOKRY b 7T LY — 2K
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

$460

$340
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Stewed Chicken with Sea Cucumber and Scallion served in a Casserole

FUHEA CE S 2
TERZAR BTG % {5 > 72 FR A O 35 1 A A
Stewed Chicken with Soy Sauce and Chinese Yellow Wine served in a Casserole

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

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

HEHEBNS (41F) (BERIG=-1778)
WAD 2 n 4 EeDREEE (44H) GHEIC30 M3 EEL £3)
Crispy Taro Net with Farm Duck (4 Pieces) (Requires 30 minutes’ preparation)

SEHEPHIL A K R A 57

$580

$320

$300

$190

$280

e | 2R3 | Half - $440

7Y A —FF v & | —F | Whole $880

IV T7v A=AV AYDARY aNLRZ

Crispy Chicken served with Crispy Iberico Ham

R P& [ FF | Half  $420

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

HE | —H | Whole $840
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IEMB ARG ES (B (BEHRRG i) $240
NFUEITRFET I VAEY =3 F vV DETAVRANA—=T (— A\Hi)
(FHEIC 20 Ma EEL F9)

Double-boiled African Sea Coconut with Cauliflower Mushrooms in Supreme Vegetarian Soup (Per Person)

(Requires 20 minutes’ preparation)

MR e (=) $230
PSRN BREA — 7 (— AHI)
Hot and Sour Soup with Tofu and Vegetables (Per Person)

THNTE LG $280
VNRADREL ELL LT DF XAV X T aAH
Braised Gum Tragacanth and Imperial Fungus Stuffed in Bamboo Piths

FEGRERE H S IR $280
WOR, ~F v T xR RO PIERD ©
Wok-fried Seasonal Vegetables with Lily Bulbs and Cauliflower Mushrooms

BERFEEORERE $270
B EDLEEZDOZDHITEEE
Crispy Rice Paper Rolls with Assorted Mushrooms

AT $270
HlF Y —TDEY
Braised French Beans with Preserved Olives

UINEAENS Sy dg T $270
Le& Lo &L 2ol ohiEHRDD
Wok-fried Crunchy Vegetables with Fungus

WIEEHETEYBE - BERRMRS & FHINS %S Page 18
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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ERNERERTER Y (A7)
NEEENY 270X e —7 v (— AR

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

R &M RICBGER SR (F)
HHLUWY —ZADFIABH BOFERAY (— AR

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

fGEEEEE (F0)

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 - HEE - B0 H A TR

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

N3 E=N Y]
HFEED 275 & 21X
Fried Noodles with Seafood

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

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
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