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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 (58%)
iz y 2 (1:3H)
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

Balsamic Vinegar.

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 . $2,388
IR D ZhE %
Barbecued Whole Suckling Pig

RN R ALSE - BB A5 T EASE - i LREFIE R IwAE S o JRGZI NG - FDUESETTIARRRE -
L HLFE RHE A -

EHRCca—T 4 v L, AWM E VX 27 4.5kg DIFREREEX IC L C T L £,
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.

R EEE%E (F%) $1,680
FHROJEEABEE (11])
Fortune Chicken (Each)
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O D EIFEENMTTHLBESICL 7 -

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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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 7T DX
Cold Shredded Chicken, Jelly Fish, Ginger, Spring Onion

BIAFEE AR (6 1)
7Y AC—TrifFEE B 27 (61#)
Crispy Prawn on Toast, Black Truffle (6 Pieces)

FETm LALE (6 1)

WSz - EEDT Y & - R - ERML0HEGT (6 #)

Golden Scallops, Minced Shrimp, Fresh Pear, Yunnan Ham (6 Pieces)

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

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

WISEHEMT PR SRR FIRIRE &

BT LAF 7 EBRGADEREER~BHR LT 2 E 0

Please advise our staff of any food allergies

HINEREE

FEESIC1 0%V — e 2EREME T3

All prices are subject to 10% service charge

$198

$130

$158

$148

$230

$280

$300

$220
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{BEZAFE (2 1)
fFROEDa —= + (2 1{#)
Barbecued Suckling Pig (2 Pieces)

FEACE RS (8 1)
v XEEOIFLADY —ZHEE (8 1)
Barbecued Fillet of Freshwater Eel, Osmanthus Honey Sauce (8 Pieces)

TR (A1)
KD F v —> 2 — (418)
Barbecued Pork, Honey Glazed (4 Pieces)

HIMREERIS (4 1)
n—2Z+Xy s (41H)
Roasted Farm Duck (4 Pieces)

ECHRB £
D A
Simmered Chicken in Soy Sauce

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

$198

$360

$160

$160

$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, Black Chicken in Supreme Soup

K ERENTS e (FAL)
HOLUPELBADLHERAY 2—7 (— AHI)

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

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

e EE (A1)
BOFERLEIILHDOZX -7 (— AR
Double Boiled Fish Maw, Sea Whelk in Supreme Soup (Per Person)

EER R (BFL)
“EMTLAETLERAEE T T4 Fa -2 0RHDA—T (— AR
Double Boiled Dried Pearl Clam, Artichoke in Supreme Soup (Per Person)

WISEHEMT PR SRR FIRIRE & HINEREE

WX XD

$998

$980

$580

$340

$300

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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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)

AEIEER (T
WOERNLOEFDOHER—T (—AHD)
Braised Imperial Bird’s Nest Soup, Minced Chicken (Per Person)

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

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

$220

$220

$£820

§780

$280
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LIt e (L)
BALBAZAY YANXOHEOKLE (— AR
Braised Imperial Bird’s Nest, Crabmeat Roe (Per Person)

HelgfrE s (5%)
o HER T 180

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

RAaTEEEFEROCTE (B

¥y U7 RIRATEREIPE A~ —iBELBEDOT VS A ) 2 ) BFERL (—ARD

Smoked Egg, Oscietra Caviar &

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

TRV FH 2R (8 1)

I B A D 2 b5 LARUEBE (8 #)

Golden Frog Legs, Spicy Salted (8 Pieces)

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

B BB R
BELETANTORTG Y — 20

Wok Fried Prawns, Asparagus in Black Bean Sauce
LN STy din]
ANEERNY 27 EIIH O R EED D

Wok Seared Garoupa Fillet, Black Truffle, Egg White

w1 HE VR R R S S A A
BERSPER T L BNE ~ = v =7 O iERib o
Wok Fried Kagoshima Wagyu, Dragon Claw Fungus, Garlic

FE 2 IDEEY
07 AR—LERZDINIIBD
Wok Fried Lobster, Crabmeat Roe, Fresh Milk

e K HE feed Z1E

JRHE e — 2 FFF v

Crispy Lung Kong Chicken
WEEHE R EYIBE - FEMNRMNVREE

BYTLAF -2 EBHOADEIEEA~BFH LT 0
Please advise our staff of any food allergies

3]

HE Half

$880

$328

$188

$288

$380

$480

$698

$880

$960

§400

& | —F | Whole $800

HINEREE

FEESIC1 0%V — e 2EREME T3

All prices are subject to 10% service charge
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RESREER R AR (Ff) $320
wEly e 2975 70—y r A -z (—AH)
Chilled Abalone, Jelly Fish, Fruit Vinegar (Per Person)

g SR E+ /\BHH A4 (BE8) $1,980
HARFEV A 18 B Ao 7oA 4 A2 — v —2 & (1{#)
Braised Whole Japanese Ami Abalone 18 Heads, Oyster Jus (Per Piece)

i SR EH /G m (F&) $1,800
HOUVDHA AL — — 2K 28 Wk (1{8)
Braised Whole Abalone 28 Heads, 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
F=a L= FFOEAR (— AR
Braised Sea Cucumber, Duck Liver, Scallion (Per Person)

AR SHERIRIE (B0 $520
nELTCDIIOKLE L KBOT LHMHEED (— AR
Braised Sea Cucumber, Shrimp Roe, Conpoy Stuffed in Turnip (Per Person)

5 B R E S TEf A e E (A1) $320
HbO (6FEMK) LA FavokprzoRLE (— AR

Braised Fresh Whole Abalone 6 Heads, Goose Web, Oyster Jus (Per Person)

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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sl NEERL (L) $188
KO LT & BEDIN - h A F ¥ DZ—7 (—A¥Ri)
Steamed Pork Dumpling, Hairy Crabmeat Roe, Pumpkin Broth (Per Person)

iR R BRERE () $520
HORDEABL A =T~ BEDIN ~ w7 2% — (—AHi)
Braised Bird’s Nest Soup, Hairy Crabmeat Roe, Lobster (Per Person)

WA S () $380
EEOWENEX (— AHD)
Baked Stuffed Hairy Crabmeat in Shell (Per Person)

EnIFE MO RKEIUsES T (&) $320
CHRERE R 2 7~ BEOIN - FJE - IADO Ry ¥ — =0 AhPeE (— AR
Steamed Hokkaido Scallop, Hairy Crabmeat Roe, Tofu, Egg White in Zucchini (Per Person)

PR (A $380
EEOIN 7=« AN—o% E  RRX T OUEET Y VT A4 R (— A
Baked Fried Rice, Hairy Crabmeat Roe, Sea Urchin, Garoupa. Shrimp, Scallop (Per Person)

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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RE AT B LB LT T2 80 - DRI - EHER - FRE SRR Al A _E (R s - DUBE RS
K. NERERSEIER NN KERE - ORI 2 IRIA0 - 2F5ERE > RN E o BCiERE ALY
R R B SRR Y BB A H EHARAT -

BESLET & BRI HE 2o THik Y 3 % - 20 FERR O FERH, FESKEE O B 2B AT 72
ORI L TG L 72 2 omdkili. Mook, FEZD bR, /MNEZERIC, FF
B 7R BRI LKL D X 9 7B Hﬂﬂi%%fﬁo BOREFY LEERERDWEEL 2 THEL L A0
Y70 2R T, BRITOFHRERN A =2 — 8] LHAGbE L L. ZOMlAH
BREFEBDPEEOWM A Er 2 LY —E5 &L TE T,

Lai Ching Heen and Gu Yue Long Shan proudly present - 20-Year-Aged Huadiao Wine. Crafted by nationally
certified brewmasters using traditional clay vessels, this exquisite wine is brewed with premium glutinous rice,
wheat, and water from Shaoxing’s Jianhu Lake to achieve its signature amber hue and crystal clarity. Richly
aromatic with full-bodied profile, it offers a smooth, warm and mellow sensation. Best enjoyed with Lai Ching
Heen seasonal speciality - Hairy Crab, where its subtle sweetness and depth perfectly complement the hairy

crab’s delicate richness.

P L ek i - &FF 100ml | 7°7 % 100ml | Glass 100ml  $218
BEAHHT D 20 4EFAAAEIEIE K3 320ml | 779 7 = 320ml | Carafe 320ml  $690
Lai Ching Heen 20-year-aged Huadiao &5 640ml | & b v 640ml | Bottle 640ml  $1,350
WS aYras - FERRMIRS 2 ISk E

BT LAF - EBOEDLEIEINEBE~BR LI ZZ v 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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DANAL R —=ZWpd>—7 ) A — Y 5 2 (— AR

Wok Fried Kagoshima Wagyu, Duck Liver, Artichoke, Spicy Sauce, Crispy Bun (Per Person)

AR R LS A4

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

XO EEHIREK
KA L I v 72200 X0 FY Y — 21D

Wok Fried Pork, Mixed Mushrooms, Homemade XO Chili Sauce

HEAE G i AR
A e T LERE 774 A b ER

Wok Seared Lotus Root Patties, Pork, Conpoy, Water Chestnuts

PRI AR A BR
KB EHFIFIEFRHDO~ ALY T T 4 V&
Stewed Turnip, Wagyu Cheek in Marsala Sauce

R ZEIEIE A
AR

Crispy Pork Fillet, Pineapple, Bell Peppers in Sweet and Sour Sauce

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

$388

$880

$350

$350

$350

$350
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W& B i f r R A 0 T (L)
F V) EARFOMT L EADY —Zkbed (— AR
Wok Seared Chilean Sea Bass, Honey & Yuzu Sauce (Per Person)

BEERTREE (41F)
Bz & BN L TR oE LY (4 18)
Steamed Scallop, Crab Roe, Tofu (4 Pieces)

Yl B (58 )
o Bt b ol (11#)

Baked Stuffed Sea Whelk, Pork, Chicken Liver, Squid, Black Mushrooms, Onion (Per Piece)

ERETChREH (58%)
BHNLET D7 74 (1)
Golden Crab Claw, Minced Shrimp, Crabmeat, Water Chestnut (Per Piece)

H AR S22 (L)
B & A D ~ 2 of#EZR L (— AR
Steamed Garoupa Fillet, Mandarin Zest, Red Dates (Per Person)

o R EIE (41F)
T O H U — A (4 i)
Stewed Tofu Sachets, Garoupa Fillet, Shrimp, Scallop in Abalone Sauce (4 Pieces)

FHE LSRR EER ()
BTAR—LT IHFRTDA—=FHELT (— AR
Simmered Half Lobster, Morel Mushroom in Supreme Broth (Per Person)

RS 22085 (4 1F)
AR OHHEEZEL PUINF IR E REREDO Y — 2 (4 i)
Steamed Garoupa Fillet, Sichuan Pepper, Fruit Vinegar (4 Pieces)

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

$180

$380

$238

$248

$260

$320

$340

$480
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TR TR R
O7 AY—~T7—74F3a—7DEHFHXO F1) /=2
Wok Fried Lobster, Artichoke in Homemade XO Chili Sauce

PG B TR A PR EK
NEADTALDHEZE FFL &I HJEAK
Braised Garoupa Fillet, Ginger, Spring Onion in Soy Bean Paste

ﬁgﬁﬁ;cﬁfﬁZ%ﬁ%
%ﬂ&§ﬁ®%iXO?UV—x%ﬂ&
Stewed Crab Claw, Vermicelli, Homemade XO Chili Sauce in a Casserole

FEACHEAL D E SO 4
FH - F~a - ADFEEDDD
Wok Fried Scrambled Egg, Conpoy, Sea Cucumber, Fish Maw

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

$1,200

$698

$480

$480

$340

WISEHEMT PR SRR FIRIRE & HINEREE

BT LAF = EBOADbEREEE~BRLATCE I ERCkEHE I
Please advise our staff of any food allergies

10%DH—E2RBHEMEINE T

All prices are subject to 10% service charge
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KT EEIRHERR
WA~ KE ~FY ~al) 7 v Ex—ohIERDD
Wok Fried Chicken Fillet, Soy Bean, Chili, Coriander

FLEETERER %
TERGAR BT % {6 o 7= FE P D 5 A A&
Stewed Chicken, Soy Sauce, Huadiao Wine served in a Casserole

BN AR
FHAE FY AL EFANLDOHEDOEETL LKL
Steamed Chicken, Red Dates, Yunnan Ham in Lotus Leaf

HEEwEE (58%)
INBDa —Z b (—F)
Roasted Baby Pigeon (Each)

HEEIS (40F) (HERR="178)

BADO 2o 4 EoKEEE (4ffl) GAHIC 303z EEL F3)

$320

$320

$300

$190

$280

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

ERERSEIER A PF R A7

JVAE—=FF VN AF v TNDF ¥ 7 AV X lEFTAN

Crispy Chicken, Caramelized Pineapple, Prawn Crackers

o HE R AT
A~ ER L EHEOKLY)

Steamed Chicken, Yunnan Ham, Green Vegetables

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

SEEE | 2R3 | Half - $440
F% | — | Whole $880

B | 2B | Half  $420
€ | —F | Whole $840
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IEMB ARG ES (B (BEHRRG i) $240
NFUEITRFET I VAEY =3 F vV DETVREANA—=T (— A\Hi)

(I 20 Mg EEL F9)
Double Boiled African Sea Coconut, Cauliflower Mushrooms in Supreme Vegetarian Soup (Per Person)

(Requires 20 minutes’ preparation)

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

THANE LEG (41) $280
VAADHEL EL LT DX XA X7 AR (414H)
Braised Gum Tragacanth, Imperial Fungus Stuffed in Bamboo Piths (4 Pieces)

R E U E B OB $280
WOR ~ ~F T 27 L Sa)E ORI O
Wok Fried Seasonal Vegetables, Lily Bulbs, Cauliflower Mushrooms

ERRENFEGYEET $280
T~ RE D OIR S SEOWD D
Braised Kale, Ginkgo, Lily Bulbs, Fresh Tofu Sheets

BERERCRE (6 1) $270
Ko AbEEDZBITEEE (61H)
Crispy Rice Paper Rolls, Assorted Mushrooms (6 Pieces)

| DA $270
TlF Y —TDEY
Braised French Beans, Preserved Olives

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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EAARRVEEPEERIE (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 ()
BITAL DAY A )BT BT 4 3avrid (—ARD
Fried Rice, Crab Claw, Fish Bouillon (Per Person)

WA (=)

HOLET AL TR (— AR

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

TR ER
A~ TEA - HiE - HE - 320 b A0 1T 08K
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

FFnoAF =S EIPER
F—EVLF T — ROWEH
Fried Rice, Salmon, Chia Seed

HEAEE B
TLRAELHDOF ¥ — v
Fried Rice, Conpoy, Egg White

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

$240

$280

$198

$120

$320

$360

$380

$320

Page 17



