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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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Steamed Seafood Dumpling and Crab Roe with Gum Tragacanth in Supreme Broth (Per Person)
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BENEHEL  ESTREEEREREL - XO B T8
REMET C 720 0 DT 31

DT NG EHRDOELBT

N7AR =LV =DRLETF-—EEEZHRAT
HREXO R A X T DHELEKT

Lai Ching Heen Superior Dumpling Triplets

Steamed Crabmeat Dumpling with Assorted Vegetables
Steamed Lobster and Sea Urchin Dumpling with Sarcodon Aspratus Mushroom

Steamed Scallop Dumpling with Homemade XO Chili Sauce
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EEBNRI T - BRIAERE - pHEBREER
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BRI L BRDN DBE X B 1

fit1 & KD~ A A HBEE

Ry valkXufELHFIEDT 74

Lai Ching Heen Three Trios

Pan-seared Dumpling with Crabmeat and Crab Roe

Baked Abalone and Pork in Puff Pastry

Crispy Crystal Blue Prawn with Taro

WIEEHERRYIBE - FERNRMIRIRE R HINEREE

BT LAF - EBOADRREEE~BHRLATCEE 0w FadklEic1 0% oy — e 2R ligmE st 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$208

$208

$218
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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
i G XO 5 R AR R $228
o o XO ¥ = 2D %7 ¥ 27 KAR#H
@
< Crispy Turnip Cake served with Homemade XO Chili Sauce

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

WEEHEMBY)EE - 55 E RIS & s ksE Page 3
BYTLAF =l BMuEbRIEREEB~BSHLAFZT v FERHEIC 1 0% Dy — e 2RI REME S g 3
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 &g 0 BEA 2 A D 2K LT (4 )
Steamed Pork and Prawn Dumplings with Crab Roe (4 Pieces)
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IAAESEIE (34F)
NZxroHLEL (3H)

Baked Agaricus Mushroom, Mixed Mushroom, Yam Bean, Garlic Buns
underneath with Artichoke (3 Pieces)

INOS INId

FEAG 88 (314)
SARRECTHE LD F et 270t (3{H)
Steamed Scallop, Minced Shrimp Dumplings with Osmanthus (3 Pieces)

WIEEHERRYIBE - FERNRMIIRSE R HINEREE

$132

$132

$120

$102

BYTLAF - BRI CAEbEIINEE~BH LA T ZT FEEEIC1 0%y — v 2EEmE I N E S

Please advise our staff of any food allergies All prices are subject to 10% service charge
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Baked Turnip, Freshwater Eel, Iberico Ham, Sakura Shrimp, Spring Onion in Puff Pastry (2 Pieces)

SRR AR (2 1) $88
Bayv gy THMNIF LG Ly avyo s arbEx (21H)
Baked Wagyu, Lotus Root, Onion, Black Pepper in Puff Pastry (2 Pieces)

Hog ERAGARTEZHET (3 1) .
TR 2 BrY)a27¢FR VF—=HORKLEKET (B31{#)
<

Steamed Black Truffle and Porcini Mushrooms Dumplings (3 Pieces)

BeBE EZRER (314) $99
0—X7 4 —TRL ST -HUET (3H)
Steamed Mixed Mushroom Dumplings, Yam Bean, Preserved Vegetables, Rose (3 Pieces)

WEEHEMBY)EE - 55 E RIS & s ksE
BYTLAF =l BMuEbRIEREEB~BSHLAFZT v FERHEIC 1 0% Dy — e 2RI REME S g 3
Please advise our staff of any food allergies All prices are subject to 10% service charge
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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.

WIEEHERRYIBE - FERNRMIRIRE R HINEREE

$1,680

BYTLAF - BRI CAEbEIINEE~BH LA T ZT FEEEIC1 0%y — v 2EEmE I N 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 -

FIfEca—T 4 v L, AWMD E VR S/ 4.5kg DIFIREZLMEZ IC L CTRMEL T,
HRABoDRKEMO, AFRORHD KT NY NVICHIZY 2 —v —IChEE P9,

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.

WETEHETBYEE > s5ERMRMRE & s ksE
BT LAF - EBMuabE IEEB~BHRLAT 2T EREEIC1 0% DY — e 2 EBEME T g+
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

R XO BElEE N
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 - HFEDT Y & - R - B L OEG T

Golden Scallops with Minced Shrimp, Fresh Pear and Yunnan Ham

friEfE e (41F)
DT v &y HBEY —2dz2 (4 16)
Crispy Shrimp Dumplings with Sweet and Sour Sauce (4 Pieces)

WIEEHEATaYReE - F5EMERMIRS & FINS %
BT LAF - EBOADRREEE~BHRLATCEE 0w FadklEic1 0% oy — e 2R ligmE st 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

WIEEHETaYReE - 555 RMRS 5
BT LAF - EBMuabE IEEB~BHRLAT 2T
Please advise our staff of any food allergies

HINEREE

FEREIC1 0% — e 2ERRENME I T T

All prices are subject to 10% service charge

§510

$430

$340

$320

$320
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ARIRGEEIE (B0 $998
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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

ZaEITAREEER S (B $980
HOULHBADXHERAY Z—7 (—AFHi)
Double-boiled Abalone with Black Chicken and Dong Chong Cao in Supreme Soup (Per Person)

fEBsES2 (B) $580
DR ERLE BT IDOR—T (—A¥Ri)
Double-boiled Fish Maw and Sea Cucumber in Supreme Soup (Per Person)

{ERBRENE (1) $340
BOFERLEIILHDOZX -7 (— AR
Double-boiled Fish Maw and Sea Whelk in Supreme Soup (Per Person)

EER R (BFL) $300
CHEAMICLAETLHEERRL T —T 4 Fa—20EGDO A7 (—AH)
Double-boiled Dried Pearl Clam, Artichoke in Supreme Soup (Per Person)

WEEHEMBY)EE - 55 E RIS & s ksE
BYTLAF =l BMuEbRIEREEB~BSHLAFZT v FERHEIC 1 0% Dy — e 2RI REME S g 3
Please advise our staff of any food allergies All prices are subject to 10% service charge
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s IE EHEASE (1)
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Shredded Abalone with Conpoy and Chives Soup (Per Person)

AAEEREOREE (L)
A —Fra—v EEADR -7 (— AHi)
Sweet Corn and Fresh Crabmeat Soup (Per Person)

EHEETE (B
HEHED DX DHESD (— AHD)

U

Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person)

HEIGE & ()
HBOEALOIEODHER—T (— AFH)

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

glEHcE SR ()
OFEL Y NADED X -7 (— AFHi)
Braised Bird’s Nest with Seafood Soup (Per Person)

WIEEHEATaYReE - F5EMERMIRS & FINS %
BT LAF - EBOADRREEE~BHRLATCEE 0w FadklEic1 0% oy — e 2R ligmE st 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

$220

$220

$£820

§780

$280
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Braised Imperial Bird’s Nest with Crabmeat Roe (Per Person)
Mol s (9&)

BoWiEs T 180

Golden Stuffed Crab Shell with Crabmeat (Per Piece)

RAaTEEEFEROCTE (B

$880

$328

$188

FYUTRRATERINE A~—AiFELiEEDT VY, 7V A ) BFERZ (—AFHD

Smoked Egg, Oscietra Caviar &

Braised Lobster, Minced Shrimp on a Crispy Taro Net (Per Person)

PRV FE 2R

BED D PD 2> & 5 1 ILIFRUER

Golden Frog Legs with Spicy Salt

&R H RZAFEEIK (i)
Alnu7xx— BHrz LGEAY (— AR
Steamed Lobster with Crab Roe and Tofu (Per Person)
B BB R

WEL T ANTORE Y — 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 R R S S A4

BEREMFN KRLoLoh—) vy 78

$288

$380

$480

$698

$880

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

HE 2P EEL
07 ARX—LEBRZDINTIND
Wok-fried Lobster with Crabmeat Roe and Fresh Milk

HE Rz Fie e

JRRJE e — 2 kT % v
Crispy Lung Kong Chicken

WIEEHEATaYReE - F5EMERMIRS &
BT LA F =7 EBWG DR REEE~BPLATFCEZT W
Please advise our staff of any food allergies

$960

e | ] | Half  $400
&€ | —F | Whole $800

s ke Page 12
FaREIc1 0%y — e 2Rail@EmE s+
All prices are subject to 10% service charge
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RESREERHER AR (Fi)
SBEIT Y 2975 I =Y R A - AL (—ARD
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 Wk (1{8)
Braised Whole Abalone 28 Heads in Oyster Jus (Per Piece)

5 527 & — SRR A AR AERE (=)
Fige e 77 e Q) LADFEEDOAAZAX—Y —RFADB (—AHI)
Braised Fresh Whole Abalone (3 Heads) and Fish Maw in Oyster Jus (Per Person)

REISH&EZ (FA0)
F~a-lLoN— - 2 FOEAAR (— AR
Braised Sea Cucumber with Duck Liver and Scallion (Per Person)

W ESHERIBEE (B0
nELTEDIIOKLE L KBOT LHMHGED (— AR
Braised Sea Cucumber with Shrimp Roe and Conpoy Stuffed in Turnip (Per Person)

fig: L JR & /N B A TS R (1)
HLV (6fH) LHFavoKkrEDHKLE (—ARD)
Braised Fresh Whole Abalone (6 Heads) with Goose Web (Per Person)

WIEEHERRYIBE - FERNRMIIRSE R HINEREE

$320

$1,980

$1,800

$980

$540

$520

$320

BYTLAF - BRI CAEbEIINEE~BH LA T ZT FEEEIC1 0%y — v 2EEmE I N 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 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

Sz ZEIEIE A
WK

Crispy Pork Fillet and Pineapple with Sweet and Sour Sauce

WIEEHERRYIBE - FERNRMIIRSE R HINEREE

BT LAF - EBOADRREEE~BHRLATCEE 0w FadklEic1 0% oy — e 2R ligmE st 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
BT7AR=ET IHNFETDA—=THLT (— 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 EHelRsk $1,200
Fe—NEEE A AV ERDZIOHAFEXO FVY YV — A0
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 B E $480
BRI & B OFHL XO 7V Y — XA
Stewed Crab Claw with Vermicelli in Homemade XO Chili Sauce served in a Casserole

WEEHEMBY)EE - 55 E RIS & s ksE
BYTLAF =l BMuEbRIEREEB~BSHLAFZT v FERHEIC 1 0% Dy — e 2RI REME S g 3
Please advise our staff of any food allergies All prices are subject to 10% service charge
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AL TS AR S ()
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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)
W L EBEOH OV Y — AE (6 i)
Stewed Tofu Sachets with Seafood in Abalone Sauce (6 Pieces)

FEACHEAL D E SO 4
TH - <3 - ADFEEDUDD
Wok-fried Scrambled Egg with Conpoy, Sea Cucumber and Fis

s

HAE & U AEZ D EA B
Stewed Oyster with Ginger and Spring Onion served in a Casse

He R N+
M ERNOFRY P77 LY —RE
Stewed Crabmeat and Eggplant with Hot Plum Sauce

WIEEHEATaYReE - F5EMERMIRS &
BT LAF - EBOADRREEE~BHRLATCEE 0w
Please advise our staff of any food allergies

h Maw

role

HINEREE

FEREIC1 0% — e 2ERRENME I T T

All prices are subject to 10% service charge

$150

$460

$384

$480

$460

$340
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TRREES R E
BA- T - RhEofiZiAs
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)

HEEIE (414) (BUEFER=178#)
BADO 2o 4 EoREEZ (4ffl) GAHIC 303z EEL FT)

Crispy Taro Net with Farm Duck (4 Pieces) (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

$580

$320

$300

$190

$280

B | 2R3 | Half  $440
& | —3} | Whole $880

R P& [ H | Half - $420

A - ER L - EIROKLY)

Steamed Chicken with Yunnan Ham and Green Vegetables

WIEEHERRYIBE - FERNRMIIRSE R HINEREE

BT LAF - EBOADRREEE~BHRLATCEE 0w FadklEic1 0% oy — e 2R ligmE st 4
All prices are subject to 10% service charge

Please advise our staff of any food allergies

e | 3 | Whole $840
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IEMB ARG ES (B (BEHRRG i) $240
NFUEITRFET I VAEY =3 F vV DETVREANA—=T (— A\Hi)
(FHHIC 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 L RO PIERD
Wok-fried Seasonal Vegetables with Lily Bulbs and Cauliflower Mushrooms

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

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

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

WEEHEMBY)EE - 55 E RIS & s ksE Page 18
BYTLAF =l BMuEbRIEREEB~BSHLAFZT v FERHEIC 1 0% Dy — e 2RI REME S g 3
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 &Rt G ER G R (Fr)
HOVY —ADFEIALHM FHOFERAY (—AHI)

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]
HBEED 27X Z13
Fried Noodles with Seafood

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

WIEEHEATaYReE - F5EMERMIRS &
BT LA F =7 EBWG DR REEE~BPLATFCEZT W
Please advise our staff of any food allergies

HINEREE

FEREIC1 0% — e 2ERRENME I T T

All prices are subject to 10% service charge

$240

$280

$188

$120

$320

$360

$320
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