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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.

$1,488
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Please advise our staff of any food allergies All prices are subject to 10% service charge



(TEATIEEE ¥2) | B 10 25K

(90uBApR UI SINOY 7 PAIAPI0 39 01 ) SYAAIO AAINVAAY

Sol73 SR i $2,188
FIRDZEE
Barbecued Whole Suckling Pig
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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.
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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.
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Please advise our staff of any food allergies All prices are subject to 10% service charge
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Chilled Pork Knuckle with 25 Aged Fruit Vinegar and Mei Kuei Lu Chiew

R XO EEF K
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Crispy Cucumber with Fungus XO Chili Sauce

TEMLZE
MEZOHEREITE - E—5
Marinated Young Ginger and Preserved Egg

S G S
FIEDH & Bl F LR
Crispy Tofu with Spicy Salt

ERUGH A
WAL 7 7T DE¥
Cold Shredded Chicken and Jelly Fish with Ginger and Spring Onion

LN T PPN
JNVAC—GELEERN) 27
Crispy Fresh Prawns with Black Truffle

FET E5Y
Wiz~ BEDOT NG ~ 5L Er\ADERQBT

Golden Scallops with Minced Shrimp, Fresh Pear and Yunnan Ham

FriRER N E R
WEDBT T v v~ HEEY — AIRZ
Crispy Shrimp Dumplings with Sweet and Sour Sauce

WIEEHETa YR - 355 RARMERS 5 FINS %
FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge

BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$198

$130

$158

$148

$230

$280

$300

$300
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Barbecued Fillet of Freshwater Eel with Osmanthus Honey Sauce

BT HRIK X
FEDOF ¥ —a—
Barbecued Pork with Honey

EEN Ve RS
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Roasted Farm Duck

BORBOH
FROTEMH
Simmered Chicken in Soy Sauce

WIEEHETa YR - 355 RARMERS 5
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Please advise our staff of any food allergies

HINEREE

FEREIZ 1 0 %D — AR IRIIE S £ 9

All prices are subject to 10% service charge

$420

$320

$300

$300
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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 Soup

Zaa R TEREERAE A (B $980
HDONEBADLREFEAN A—=7" (—AHID)
Double Boiled Abalone with Black Chicken and Dong Chong Cao Soup (Per Person)

fEBE2 (&) $580
BOFERE L EFZDA—7 (—AFD
Double Boiled Fish Maw and Sea Cucumber Soup (Per Person)

TERB R (fiL) $320
ADFEREIFISHEHD A= (—AHID)
Double Boiled Fish Maw and Sea Whelk Soup (Per Person)

ICRALEBoTH (FAr) $280
AFT7EF/AANDEEDA=T (—AHIT)
Double Boiled Whole Conpoy with Figs and Russula Mushrooms Soup (Per Person)
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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)

v SR SE PSS (I
ATAABDUDA=T ~ FLAEE =T AFAD (—AHD
Shredded Abalone with Conpoy and Chives Soup (Per Person)

APEREFORESE (&)
A —h A=V EBERADA—=7" (—AHI)
Sweet Corn and Fresh Crabmeat Soup (Per Person)

EBETTEE (L)
ETZHDOILDDESED (—AHI)
Braised Imperial Bird’s Nest Stuffed in Bamboo Piths (Per Person)

AEIEEH (B
FRUOEREDILDDEA—T (— AHI)
Braised Imperial Bird’s Nest Soup with Minced Chicken (Per Person)

TR SE (FH)
BOFELEDIEHDED A—7 (—AHI)
Braised Bird’s Nest with Seafood Soup (Per Person)

WIEEHETa YR - 355 RARMERS 5 FINS %
FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge

BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$350

$220

$220

$820

$780

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

Mot s (%)
BEOREST (—(#)
Golden Stuffed Crab Shell with Crabmeat (Per Piece)

BinGRERTE (B
D7 Ay —LEB M) 270504 EAT Y FAD (— AR
Braised Lobster and Black Truffle on a Crispy Taro Net (Per Person)

PR FH £ R
I E & RD S B LR
Golden Frog Legs with Spicy Salt

EE O RZERERR (F)
ZLOT Ay —EAZETGEAD (—AHD)
Steamed Lobster with Crabmeat Roe and Tofu (Per Person)

WEHT SR AX R T R SRR 2
REZOGTY - BKAL Y Yy 7L/ —5k
Golden Sea Cucumber Stuffed with Pork and Duck Liver

WIEEHETa YR - 355 RARMERS 5 FINS %
FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge

BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$880

$318

$168

$288

$380

$480
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Wok-fried Prawns with Asparagus in Black Bean Sauce

EA NS 25|
N EBR M) 27 LD EEDD
Wok-seared Garoupa Fillet with Black Truffle and Egg White

wr 1 A A B EE B S R4
BIREMFR - ALDCDA—) v 71D
Wok-fried Kagoshima Wagyu with Honshimeji and Garlic

HE B DLy
O7 Ay —EBERZ DI ) 7D
Wok-fried Lobster with Crabmeat Roe and Fresh Milk

Hfe Kz e e
JAEE O — A N FF
Crispy Lung Kong Chicken

WIEEHETa YR - 355 RARMERS 5
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$460

$680

$780

$960

e | ]| Half $360
& | —J] | Whole $720

HINEREE

FEREIZ 1 0 %D — AR IRIIE S £ 9

All prices are subject to 10% service charge
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HEiE $1,188
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FOBEE 7 EL DY D ~ BFEOLHY] D

Chinese New Year Auspicious Dish “Lo Hei”

Cold Jelly Fish with Shredded Abalone, Fish Maw, Sea Cucumber, Roasted Duck and Vegetables Julienne
BT $1,688
JNERfRE B3 ES - LR B &8 (FD

B7T7EE Yo moREE s Bt HiEOFASL (— AR

Braised Whole Abalone, Sea Moss, Sea Cucumber, Fish Maw, Conpoy,

Sun-dried Oyster served in a Casserole (Per Person)

=EHLR

KLREf R E () $238
77 EEBRRDEL ~ BHIERAZ

Braised Abalone with Pork and Crispy Japanese Oyster

TR

BR T A ISR H Ag () $228
TARY =DV ) MEBR7 ) AE— 48 (— AR

Wok-seared and Crispy Japanese Oyster in Soy Sauce (Per Person)

=R

R AU ERIRPEER $668
BETINDORDR & HEZAFDNI D

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

ZRE W

HEPg LA ERR R IR $440
AR AFRDNLEBFTE

Wok-fried Prawns with Crispy Iberico Ham

fEFIESR
BEOLITE () $488

T EDY N EDFEEEED &A= DIWDEAHA (— ART)

Braised Minced Shrimp Stuffed in Fish Maw with Crabmeat Roe (Per Person)

htEEErT

FEPRARR B $420
ey — v — 2 DG X IAA TR

Fried Glutinous Rice with Air-dried Meat

WETEHET BYEE > s5ERMRMRE & s ksE
BT VLNF—DHLTTEAY Y 7IIBEAL S FEREIC 1 0 %D —E AR RIRINES N £
Please advise our staff of any food allergies All prices are subject to 10% service charge
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Braised Fish Maw and Sea Cucumber with Fungus in Chicken Broth (Per Person)

AR AR H B ()
HOVDRE -~ 7577 ANTHARZL (— AR
Chilled Sliced Abalone with Jelly Fish and Asparagus (Per Person)

5 S fieg | AL TIEE. (L)
AT7A RO ERIRDOFL HiEEED ~ AF 3 VDKM EDZELE (—AHT)
Braised Sliced Abalone and Conpoy Stuffed in Turnip with Goose Web (Per Person)

R EH /S m (F8)
HBbOUDTA ARG —/ —ALE (285K (—f#)
Braised Whole Abalone (28 Heads) in Oyster Jus (Per Piece)

g SR & = TRk (&)
HOUODF AR — — AL (3§ (—E)
Braised Fresh Whole Abalone (3 Heads) in Oyster Jus (Per Piece)

AT ESERIRER (&)
% FEFZETEDIRDIALH ERRDOFL Hitsgd (— AR
Braised Sea Cucumber with Shrimp Roe and Conpoy Stuffed in Turnip (Per Person)

5% EL et il
ATAADOUIDFA XY — —AE
Braised Sliced Abalone in Oyster Jus

WIEEHETa YR - 355 RARMERS 5 FINS %
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$980

$320

$258

$1,800

$580

$520

$1,080

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge

Page 11
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Wok-fried Kagoshima Wagyu with Black Peppercorns served in a Golden Wheat Flour Basket

BAELIY 7 AEDIDRELIXO F1) / — AW
Wok-fried Pork and Mixed Mushrooms with Homemade XO Chili Sauce

HEAL S I RS B
BT+ L A 774 A D ERS
Wok-seared Lotus Root Patties with Pork, Conpoy and Water Chestnuts

PR AR A IR
KR EFAFHZIZFRDTH T T A V&
Stewed Turnip and Wagyu Cheek in Marsala Sauce

SR ZEIIE A
R
Crispy Pork Fillet and Pineapple with Sweet and Sour Sauce

WIEEHEATaYRE - F5EMERMIRS & FINS %
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$780

$310

$310

$310

$310

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge
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Simmered Half Lobster with Morchella in Supreme Broth (Per Person)

HERBREZEBE (L)
BREZ LA D N DREEZEL (— AHT)

Steamed Garoupa Fillet with Mandarin Zest and Red Dates (Per Person)

R 28585 (4 1F)
NS DORFEZLL ~ WIFUME REFED Y — A (41{E)
Steamed Garoupa Fillet with Sichuan Pepper and Fruit Vinegar (4 Pieces)

EEREE (58&)
X5 HosEd & DBt (—fiE)
Baked Stuffed Sea Whelk in Shell (Per Piece)

BN BN (%)
AL D7 74 (—{#)
Golden Crab Claw with Minced Shrimp and Crabmeat (Per Piece)

BT E R EREERK
U7 AY—DR=V=7 - N=7bd I=+ v 7ELk
Wok-fried Lobster with Black Garlic and Herbs in Cognac

BERACOEER
A7@74V@&%%‘%¥Li5ﬁ@%
Braised Garoupa Fillet with Ginger and Spring Onion in Soy Bean Paste

EREH e
BRI L BIROREIX0 F 1)V — A A K
Stewed Crab Claw with Vermicelli in Homemade XO Chili Sauce served in a Casserole

WIEEHEATaYRE - F5EMERMIRS & FINS %
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$340

$260

$480

$200

$230

$980

$680

$480

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge
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FEAXF DT —ABEE (41E)
Wok-seared Chilean Sea Bass with Yuzu Sauce (4 Pieces)

KT B H A5G
HIEOEA—Y) v 7 E ) FE
Stewed Japanese Oyster with Black Garlic and Hot Chili

BEWTRERE
NIZE RN & ERDZELY)

Steamed Scallop with Crabmeat Roe and Tofu

s RO ER (6 1)
BT LB H OV — AF (61H)

Stewed Tofu Sachets with Seafood in Abalone Sauce (6 Pieces)

FEACHEAID OB 4R
Hit & DIE S RDIIND
Wok-fried Scrambled Egg with Conpoy and Fish Maw

i TN (4 4F)
MOBEMNILEHITDZALE ~ B3/ —A (A1)

Braised Scallops and Eggplant in Sweet and Spicy Sauce served with Bonito (4 Pieces)

TR AT
HiF EBADKRY N7 T LY — A&
Stewed Crabmeat and Eggplant with Hot Plum Sauce

BRAE A (40F0)
HAEHED 7 1) A8—F A A5 — (41H)
Crispy Japanese Oyster (4 Pieces)

WIEEHETa YR - 355 RARMERS 5
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

HINEREE

FEREIZ 1 0 %D — AR IRIIE S £ 9

All prices are subject to 10% service charge

$448

$380

$420

$360

$380

$340

$340

$280
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Stewed Chicken with Soy Sauce and Hua Diao

RTFAEHUREERR

FRAD E ) AR IA A

Stewed Chicken with Hot Chili and Sichuan Pepper served in a Hot Stone Casserole

5

VB

BAERAFET VPPV Y ¥ —DaEHEAA
Stewed Chicken with Scallion and Sand Ginger served in a Hot Stone Casserole

HR TR TR

FRRE TV X EERNLDEDERLIEL

Steamed Chicken with Red Dates and Yunnan Ham served with Lotus Leaf

BREIES (%)

INEDT—Z K (—3])
Roasted Baby Pigeon (Each)

HEBEENS (BUEFREE
HEAID & O A EDXRBEE (FHERIFRTIL4T 30 43)
Crispy Taro Net with Farm Duck (Requires 30 minutes’ preparation)

=)

SEHEPEHE A K EHE R R
JNVAE=FF2 2779 h—=L 7)) AE=ANY) INLIRZ

Crispy Chicken served with Prawn Crackers and Crispy Iberico Ham

LG

TR~ BRI ANA - GEEOZELY)

Steamed Chicken with Yunnan Ham and Green Vegetables

WIEEHERRYIBE - FE
BT VLN F—DHDLTTIAY vy 7ICBEZL RSV

IR B

Please advise our staff of any food allergies

HINEREE

$320

$320

$320

$300

$180

P& [ EL | Half

% [ 11| Whole

St | 45| Half
| 31| Whole

& || Half
% [ 11| Whole

$450
$900

$420
$840

$380
$760

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge
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AEHALERRCEE S (FAr) (BMERR —+8)
RE -~ LT EPEEFREA D A—7" (— AHT)  (FHEEEFRE] 4T 20 43)
Double Boiled Chinese Cabbage with Matsutake and Black Mushrooms (Per Person)

(Requires 20 minutes’ preparation)

B RS (D)
FHRADEHEA—7" (—AHD)
Hot and Sour Soup with Tofu and Vegetables (Per Person)

AT L2
ECEHICEED DL DEE L 61F
Braised Bird’s Nest and Imperial Fungus Stuffed in Bamboo Piths

BEERE 0 R
TANTAAEHEDRENTEZ T T DY)
Wok-fried Asparagus with Lily Bulbs and Cauliflower Mushrooms

BARFERRAE
IVIAEDIDERBEET T4
Crispy Rice Paper Rolls with Assorted Mushrooms

MR
Hed ) =T DEY
Wok-fried Honey Bean with Preserved Olives

FHENICE
L%éb%é%%@@@b@
Wok-fried Crunchy Vegetables served in a Wheat Flour Basket

WIEEHETa YR - 355 RARMERS 5 FINS %
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$220

$210

$260

$260

$240

$240

$240

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge
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HAAERE EIRERD (B
EEREN) a7 EoREE—7 > (—AHD
Fried Rice Noodles with Prawns, Black Truffle and Egg (Per Person)

R E B RE R R T (FL)
DOV —ADFALH ~ ADFERAY (— AR
Stewed Shrimp Roe Noodles Flavoured with Whole Abalone and Shredded Fish Maw (Per Person)

rUGEeEE (F00)
AN AN BIFTOEITAND T 4 v 2/ — AT (—AHD
Crispy Fried Rice with Crab Claw in Fish Bouillon (Per Person)

PE TR (L)
HDEERAZEL TH (— AFT)
Fried Rice Wrapped and Steamed in a Lotus Leaf (Per Person)

TREDER
FRA -~ BSIA ~ B - HEE - BFERDH AT
Fried Rice with Diced Chicken, Roasted Duck, Conpoy, Black Mushrooms and Vegetables

VEHEE B WD
HEEOM T BEE 2L
Fried Noodles with Seafood

HAEEE IR
FLHEENDF +—/\
Fried Rice with Conpoy and Egg White

WIEEHEATaYRE - F5EMERMIRS & FINS %
BT LANF—DHETEAY v 7IIBIEAL RSN
Please advise our staff of any food allergies

$160

$280

$188

$120

$300

$330

$300

FEokR2IZ 1 0 %D —E AR FIEINE S £ 5
All prices are subject to 10% service charge
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