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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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BER KIS (5%)
iz y 2 (1:3H)
Peking Duck (Each)

i BZSIRE SRS R AR  (METHIRTHIBIE - SHEEAE > R RRY (5 LERAT - 55ER KIS
HORSEM > B I LEECR A HIECKL > AE AN ~ BIK - &LIER ~ BAY » My BO5 A ST - £
TEMg T8 - Brrpis - ERIRIENMEEERR KIS =& - ISR MENIRAGHEETAT -

It sy 73HETCEL 2B INCTE -RIERNEZET 2 Ry, BRE2BLZTHIN
EA TR IC X D, KIS S THFIF L, ARy 2y —CkE»cEE EFonT J,
BRI ORI ENEU N Ay 72 3HDOARY vy La—ZA A =2 — I LCEEITVWAELET,

TaEER, ALy 708 ) N D RHERE L HIChA Y —- v (HOffK) casfFily —2iC
DT THEHAL LY iz 9, 2B M2 IEC Lt Ly 2211 2 A CUBRAALTL B
HMrIHEwZLET, ZLT3MHEHICE, BSLEAAEL Yy 22 NS0 TFY) - Lnikid -
ADEEL AFCUALTL A A Y) DHGELEEZH AR —F Y =R L LD ICHEELALTZI 0,

RRAT o Fav ) FET - ANLFy S KA (XH) - FAFICHEE) —R - ST — R -
Bov=orsFY)y -0zt Ay 7ok %E & 5ICH] &37.C 2 B MITF 72 & Tl oRH 7n
ke — 22 CHELTWE T,

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

Page 2
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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.

B EEEH (58) $1,680
HoJeuLBEE (1)
Fortune Chicken (Each)

= EEHE SRALS T EAVEMEE A TR E 4 R BRI R B ARTEE - DB BN
PRI TN - MBS R o

FHORTUSBEEZ TIE, 1.8 kgD FHEHFEDTE UL, ML THEVED L, 2 L THARF / 2,
=X~y FREDN—=TT2Y AL, N—TLAHOFY HEICE TERHW - < Y L%
PFTHELBERICLET,

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.

WETEHETBYEE > s5ERMRMRE & 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

Page 3
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25 FIRERE L B LT CRIAALZ R =2 F v 70

Chilled Pork Knuckle, 25 Aged Fruit Vinegar, Mei Kuei Lu Chiew

e XO EHEE I
Favle*F/ anXO0OFYy—x
Crispy Cucumber, Fungus XO Chili Sauce

TERLLE
MEZoHIFET L v —2 v
Marinated Young Ginger, Preserved Egg

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

ERER H B
WAL 7 77 DR
Cold Shredded Chicken, Jelly Fish, Ginger, Spring Onion

LN LN
JVAE—TigE LB Y 27
Crispy Prawn on Toast, Black Truffle

FETT EEUE
W7 - FEDT Y & - F5L - EF L 0ELAHT
Golden Scallops, Minced Shrimp, Fresh Pear, Yunnan Ham

frifER s (41F)
BEDLH T v &y HEEY — Ak (4 i)

Crispy Shrimp Dumplings, Dried Flounder Fish, Sweet and Sour Sauce (4 Pieces)

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

$198

$130

$158

$148

$230

$280

$300

$220

Page 4
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B AFE
FIKD D r— Rk
Barbecued Suckling Pig

BT
VXD HAOY —ABEX

Barbecued Fillet of Freshwater Eel, Osmanthus Honey Sauce

BT RIK X
BERDOF v — 2 —
Barbecued Pork, Honey Glazed

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

Page 5
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RIRGEE (L)
JNBRIERE - TERE ~ B2 BEAE - LR - 1TEE - B - TRG - 1T
KA

Lnzi) - BBEAD R —7 (— AHi)

Buddha Jumping Over The Wall (Per Person)

Double Boiled Abalone, Fish Maw, Sea Cucumber, Conpoy, Morel Mushroom,
Bamboo Piths, Bird’s Nest, Shiitake Mushroom, Black Chicken in Supreme Soup

K EETTaG A (F0)
HOLUPELBADLHERAY 2—7 (— AHI)

Double Boiled Abalone, Black Chicken, Dong Chong Cao in Supreme Soup (Per Person)

fEBsES2 (B)
DR ERLE BT IDOR—T (—A¥Ri)
Double Boiled Fish Maw, Sea Cucumber in Supreme Soup (Per Person)

{ERBRENE (1)
BOFERLEIILHDOZX -7 (— AR
Double Boiled Fish Maw, Sea Whelk in Supreme Soup (Per Person)

BB HISHEARTT (AL
TEHiTLATLAEKRLE T T4 Fa— 2 0EFEDOA—T (—AHiI)
Double Boiled Dried Pearl Clam, Artichoke in Supreme Soup (Per Person)

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

$998

$980

$580

$340

$300

Page 6
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s IE EHEASE (1)
ATARBDLUVDA—=T TLHEL=ZXAFAY (—AHD
Braised Conpoy Soup, Shredded Abalone, Barbecued Pork, Chives (Per Person)

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

EHEETE (B
HEHED DX DHESD (— AHD)

U

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

AEHIEER (T
HBOEHLDEDOER—T (—AH)
Braised Imperial Bird’s Nest Soup, Minced Chicken (Per Person)

glEHcE SR ()
WOFLYNADEDR—T (— AHI)
Braised Bird’s Nest Soup, Seafood (Per Person)

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

$220

$220

$£820

§780

$280

Page 7
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HrEHit $1,388
TRHVEEEEE ~ i fasR ~ TERB4R ~ 24K - KIB&R -~ FERSR

Bz R —~A4)] 2777 M- DIRE - F~a - TeLOXYBEZ - BFEOMYI Y
Chinese New Year Auspicious Signature “Lo Hei”

Assorted Shredded Mixture of Chilled Jelly Fish, Abalone, Fish Maw, Sea Cucumber,

Roasted Duck, Vegetables Julienne

AU $638
5 A SIS (4 1)

T-U4HE ~ 5% - TLHOA 7 (41

Braised Sun Dried Oyster, Sea Moss, Conpoy Stuffed in Turnip (4 Pieces)

—EHE $260
CHEPEPEA KRB 2 A EE G (i)

KLz BEOT Y, BEINL A xa2n (—AH)

Steamed Garoupa Fillet, Minced Shrimp, Crab Roe, Iberico Ham (Per Person)

fEFEE $488
ligz L NBHAE S AR ERBE eis 2 (D)

it b OFIAS(6 ), falth, T UHYE, RO A A A X — 2 —2E2 T (— AR

Braised Fresh Whole Abalone 6 Heads, Fish Maw, Sun Dried Oyster, Sea Moss
in Oyster Jus served in a Casserole (Per Person)

=4 o $450
PP SERR IR R

A O DHHEEFIPD—4 XY af KON L EHZ T
Wok Fried Prawns, Crispy Iberico Ham

T T $198
B BRI eEP e E (A

TLHEOH¥E g, HEOT VY, £V =T h—F3VoBFEEE (— AW

Wok Seared Sun Dried Oyster in Soy Bean Jus

&
Crispy Roll, Sea Moss, Minced Shrimp, Olive Kernel (Per Person)

Tt $280
LA =g ek (B

fill, AT H, BHEHOREIAL TR

Braised Rock Rice, Abalone, Pork Belly, Yellow Fungus (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

Page 8
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Mg E A (FA0)

BALBAZAY YANXOHEOKLE (— AR
Braised Imperial Bird’s Nest, Crabmeat Roe (Per Person)
Mol s (9&)

BoWiEs T 180

$880

$328

Golden Stuffed Crabmeat, Onion, Fresh Milk in Shell (Per Piece)

RAaTEEEFEROCTE (B

$188

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

Smoked Egg, Oscietra Caviar &

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

PRV FE 2R

BED D PD 2> & 5 1 ILIFRUER

Golden Frog Legs, Spicy Salted

&R H RZAFEEIK (i)
Alu7xx— BHrz LGEAY (— AR
Steamed Lobster, Crab Roe, Tofu (Per Person)

B BB R

WEL T ANTORE Y — 210

Wok Fried Prawns, Asparagus in Black Bean Sauce
L INE ]
NZEHEL Y 27 IIEH O RHEDD

Wok Seared Garoupa Fillet, Black Truffle, Egg White
won 1 PAAEL R R S S A4

BEREMFN KRLoLoh—) vy 78

$288

$380

$480

$698

$880

Wok Fried Kagoshima Wagyu, Hon-shimeji Mushrooms, Garlic

HE 2P EEL
07 ARX—LEBRZDINTIND
Wok Fried Lobster, Crabmeat Roe, 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 9
FaREIc1 0%y — e 2Rail@EmE s+
All prices are subject to 10% service charge



B O e

dOO04dVHS ddIdd »® ANO1VdV

RESREER R AR (Ff) $320
SBEIT Y 2975 I =Y R A - AL (—ARD
Chilled Abalone, Jelly Fish, Fruit Vinegar (Per Person)

i SR E+ /\BHH A (BE8) $1,980
HARFEV A 18 B Ao 7oA 4 A2 — v —2 & (1{#)
Braised Whole Japanese Ami Abalone 18 Heads in Oyster Jus (Per Piece)

i SR EH /G m (F&) $1,800
HOUVDHA AL — — 2K 28 Wk (1{8)
Braised Whole Abalone 28 Heads in Oyster Jus (Per Piece)

5% 5L )R & = BRI AR RS () $980
WA TV e Q) LRDREEEDOF [ AR —Y —RFIAHR (—AH)
Braised Fresh Whole Abalone 3 Heads, Fish Maw in Oyster Jus (Per Person)

BRI ES (A0 $540
Fwa - -fBLN— . A FDEIAL (—AFH])
Braised Sea Cucumber, Duck Liver, Scallion (Per Person)

W ESHERIBEE (B0 $520
nELTEDIIOKLE L KBOT LHMHGED (— AR
Braised Sea Cucumber, Shrimp Roe, Conpoy Stuffed in Turnip (Per Person)

fig: L JR & /N B A TS R (1) $320
BV (6HHMRK) & HTF avokrEoZELE (— AR
Braised Fresh Whole Abalone 6 Heads, Goose Web (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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BREL SN EESE (T
EWEEMSANE 74T 770w ) EY — 2400 (— AH)
Wok Fried Kagoshima Wagyu, Duck Liver, Spicy Sauce (Per Person)

AR R LS A

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

XO EHFEIFEEK
KAL Iy 722D Z0RFHXO 7Y Y —2b0
Wok Fried Pork, Mixed Mushrooms, Homemade XO Chili Sauce

A R R RERE T
AL T LEE 7274 A0 ERHE
Wok Seared Lotus Root Patties, Pork, Conpoy, Water Chestnuts

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

SRz ZENTHIE A
MK
Crispy Pork Fillet, Pineapple, Bell Peppers in Sweet and Sour Sauce

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

$368

$880

$350

$350

$350

$350

Page 11
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FHE SR ERER (Fi)
BT7AR=ET IHNFETDA—=THLT (— AR
Simmered Half Lobster, Morel Mushroom in Supreme Broth (Per Person)

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

REMUREE 25586 (4 0F)
A2 OHIEEZR L PUIF L E RERED Y — = (4 i)
Steamed Garoupa Fillet, Sichuan Pepper, Fruit Vinegar (4 Pieces)

SRR RS (BE)
135 Hogko b ol (111H)
Baked Stuffed Sea Whelk, Pork, Chicken Liver, Squid, Black Mushrooms, Onion (Per Piece)

BEN B EHEEH (8)
R LET o7 74 (11#)
Golden Crab Claw, Minced Shrimp, Crabmeat, Water Chestnut (Per Piece)

Mz H XO LFHEREK
Fe—NEEE A AV ERDZIOHAFEXO FVY YV — A0
Wok Fried Lobster, Crispy Yellow Fungus in Homemade XO Chili Sauce

P B TR OO ER
NEDT A VLDHRZE FFL &9 EIR
Braised Garoupa Fillet, Ginger, Spring Onion in Soy Bean Paste

XO EEH SR E
BRI & B OFHL XO 7V Y — XA
Stewed Crab Claw, Vermicelli, Homemade XO Chili Sauce in a Casserole

WIEEHERRYIBE - FERNRMIIRSE R HINEREE

$340

$260

$480

$238

$248

$1,200

$698

$480

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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e AR e R AU+ (=)
FIVEARXFDY T— A FV 27DV =% (— AR
Wok Seared Chilean Sea Bass, Fig Sauce (Per Person)

B TR
M7 &AL HIE DK LY)
Steamed Scallop, Crab Roe, Tofu

fifg O TRBRERSIEE (6 14F)
WY L EREDH O — AE (6 i)

Stewed Tofu Sachets, Garoupa Fillet, Shrimp, Scallop in Abalone Sauce (6 Pieces)

FEACHEAL D E SO 4
TH - <3 - ADFEEDUDD
Wok Fried Scrambled Egg, Conpoy, Sea Cucumber, Fish Maw

TR A1
MreEADKRY b 77 LY —2E&
Stewed Crabmeat, Eggplant, Hot Plum Sauce

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

HINEREE

FEREIC1 0% — e 2ERRENME I T T

All prices are subject to 10% service charge

$150

$460

$384

$480

$340

Page 13
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KT EEIRHERR
WA, KE, 5V, a7 v X—ohiEERbD
Wok Fried Chicken Fillet, Soy Bean, Chili, Coriander

FLEETERER %
TERGAR BT % { o 7= BN D 5L A A
Stewed Chicken, Soy Sauce, Chinese Yellow Wine served in a Casserole

BN AR
FEAE FY AL EFEANLDOHEDOEETLRIKL
Steamed Chicken, Red Dates, Yunnan Ham in Lotus Leaf

HEEwEE (5%)
INBDa —Z b (—F)
Roasted Baby Pigeon (Each)

FHEHEIEE (44) (BEFER=1798#)
RO LA ToREEE (4f) GHEIC30 I EELTT)

$320

$320

$300

$190

$280

Crispy Farm Duck, Mashed Taro (4 Pieces) (Requires 30 minutes’ preparation)

SHEPETE S K BRI R R
JYVAE—FF v
I T79h—A VA DARY a LKz

Crispy Chicken, Iberico Ham

o HE R AT
FEA - ER L EHROKLY)

Steamed Chicken, Yunnan Ham, Green Vegetables

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

e | ] | Half  $440
HE | — | Whole $880

B | 2B | Half  $420
€ | —F | Whole $840
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IENBEMSGRE S (Fir) (BUERIF_1798)
NFETRTETTIYVAEY—aaF VDX TARANZ—T (— AH)

GHBEIC 20013 EL £ 9)

$240

Double Boiled African Sea Coconut, Cauliflower Mushrooms in Supreme Vegetarian Soup (Per Person)

(Requires 20 minutes’ preparation)

MR e (=)
PSRN BREA — 7 (— AHI)
Tofu, Mixed Vegetables in Hot and Sour Soup (Per Person)

EENE P EG
YRNRXADHEE ZL LT DX XA X7l H

Braised Gum Tragacanth, Imperial Fungus Stuffed in Bamboo Piths

RERIER IR B e IR
WOIR, ~F v 727 LR L TRTROPERDD

Wok Fried Seasonal Vegetables, Lily Bulbs, Cauliflower Mushrooms

AR E RS
B EDLEEZDOZDHITEEE
Crispy Rice Paper Rolls, Assorted Mushrooms

AT
BEAV—TDEY
Braised French Beans, Preserved Olives

UINEAENS Sy dg T

Le& Lo &L ol ohiEHRDD
Wok Fried Crunchy Vegetables, Fungus
WEEHEMBY)EE - 55 E RIS &

BYTLAF % EBRGADEREER~BR LAY 2 x 0
Please advise our staff of any food allergies

HINEREE

FEREIC1 0% — e 2ERRENME I T T

All prices are subject to 10% service charge

$230

$280

$280

$270

$270

$270

Page 15
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SHTAOON % dOId

EAAFRVEEPEERIDE (1)
NEZERFY) 270 oREE -7 v (— AR
Fried Rice Noodles, Garoupa Fillet, Black Truffle, Egg (Per Person)

JREf A EB G ERP R T (&)
BOVY —AOEAHM ADOIFEEAY (— AHD)
Stewed Shrimp Roe Egg Noodles, Whole Abalone, Shredded Fish Maw (Per Person)

S EEEE e ()
BIIAY DAYV A )BT D743 v2d (—AWD)
Fried Rice, Crab Claw, Fish Bouillon (Per Person)

BE TR (L)

HOLET AL TR (— AR

Fried Rice, Diced Roasted Duck, Chicken, Crabmeat, Conpoy,
Mushroom, Bamboo Shoot Wrapped in Lotus Leaf (Per Person)

TR
A - IBA - HEE - 5 - 3205 A0 1T
Fried Rice, Diced Chicken, Roasted Duck, Conpoy, Black Mushrooms, Vegetables

NEL =YY T
WD 2T EE 213
Fried Egg Noodles, Scallop, Shrimp, Squid, Mushrooms, Green Vegetables

HAEE IR
TLEHLEINDT v — v
Fried Rice, Conpoy, Egg White

HT BRI R B

oy, AYIVICLEZTLADD BRI
Fried Glutinous Rice, Diced Preserved Meats, Mushroom, Sakura Shrimp

WIEEHETRPER > 5 SRR & 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

$240

$280

$188

$120

$320

$360

$320

$420
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