
每份	
Per Order

餐
前

香煎鹅肝伴粟米饼	
Pan-fried Foie Gras, Crispy Sweet Corn Pancake

芥末沙律法国冰菜	
Chilled France Ice Lettuce, Wasabi Dressing

清酒冰镇十六头南非鲍	
Chilled Marinated 16-head South African Abalone, Japanese Sake

每位	
Per Person

18

16

16

16

16

16

15

15

15

12

12

麻辣软壳蟹伴芥末什菜沙律	 	 	 	 	 	 	
Spicy Soft Shell Crab, Garden Greens, Wasabi Dressing

香辣奇脆杏片龙须																																																																																																																																						
Crispy Squid Tentacle, Chilli Padi, Almond Flakes

七味竹炭鲈鱼丁	 	 	 	 	 	 	 	
Charcoal Diced Sea Perch

泡椒/酒糟浸鸭舌	 	 	 	 	 	 	 	
Marinated Duck Tongues, Pickled Pepper/Chinese Rice Wine

沙姜猪仔脚	 	 	 	 	 	 	 	 	
Marinated Piglet Trotters, Sand Ginger

香脆酥炸鸡软骨	 	 	 	 	 	 	 	
Crispy Chicken Cartilage, Spicy Salt, Pepper

意大利醋凉拌鸳鸯耳	 	 	 	 	 	 	 	
Chilled Duo Fungus, Balsamic Vinegar

椒盐脆皮豆腐粒	 	 	 	 	 	 	 	
Crispy Diced Bean Curd, Salt, Pepper

小 
品

APPETISER

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



时价
Seasonal

烧
味

糯米乳猪全体	(1天前预定)	
Stuffed Crispy Suckling Pig, Glutinous Rice (Please order one day in advance)

金陵片皮猪全体
Golden Suckling Pig

 

49

49

48

26

108

92

92

84

50

26

26

18

28
40

野菌黑蒜酿糯米鸭(1天前预定)
Crispy Stuffed Duck, Glutinous Rice, Wild Mushrooms, Fermented Garlic 
(Please order one day in advance)

陈年普洱熏片皮鸭
Smoked Peking Duck, Aged Pu-Erh, Yuzu Sauce

北京片皮鸭
Peking Duck

招牌脆皮烧鸭
Hua Ting Signature Crispy Roasted Duck

当归杞子醉安心鸡
Drunken French Chicken, Wolfberries, Chinese Herbs

卤
水

BARBEQUE/ SOY MARINATED

每份	
Per Order

安格斯肥牛叉烧
Charcoal-grilled Angus Beef ‘Char Siew’

蜜汁西班牙黑豚叉烧
Charcoal-grilled Spanish Iberico Pork “Char Siew”

脆皮烧肉
Crispy Roasted Pork

华厅招牌拼盘
Hua Ting Signature Platter
•  Duo Combination	双拼
•  Trio Combination 三拼
(烧鸭，烧肉，当归杞子醉鸡，海蜇，卤水三层肉)
(Roasted Duck, Roasted Pork, Drunken French Chicken,  
Jelly Fish or Marinated Pork Belly)

半只	
Half

一只	
Whole

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



山
珍

碧绿鱼子芙蓉龙虾羹
Braised Lobster Broth, Egg White, Fish Roe, Spinach Sauce

鲍参瑶柱鱼鳔羹
Braised Shredded Fish Maw Soup, Abalone, Sea Cucumber, Conpoy

经典鲜蟹钳肉酸辣羹
Classic Hot and Sour Soup, Fresh Crab Claw Meat

石锅浓汤海味瑶柱带子羹
Sea Treasure, Scallop, Conpoy, Superior Stock, Hot Stone Bowl

鸡油菌炖安心鸡花胶
Double-boiled Fish Maw Soup, French Chicken, Chanterelle

滋补炖汤
Chef’s Special Double-boiled Soup

每位	
Per Person

每位	
Per Person

38

28

24

22

42

18

42溏心黑蒜花胶炖安心鸡汤
Double-boiled Fish Maw Soup, French Chicken, Morel Mushrooms, 
Black Garlic

海
味

SEA TREASURES 汤/羹
SOUP

滋补炖靓汤 	[1天前预定，四位以上]	
Premium Double-boiled Herbal Soup 
[Please order one day in advance, minimum 4 persons]

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



98 / 138

98

98

98

78

78

33

33

官燕海味佛跳墙(南非十头鲍/四头鲍)	
Double-boiled ‘Buddha Jumps Over The Wall’, Superior Bird’s Nest,
10-head/4-head South African Abalone, Sea Treasures

原只鲜蟹钳扒官燕
Braised Superior Bird’s Nest, Fresh Crab Claw

砂煲瑶柱芙蓉官燕配黑鱼子
Superior Bird’s Nest, Conpoy, Egg White, Caviar, Casserole

高汤花胶炖官燕
Double-boiled Superior Bird’s Nest, Fish Maw

浓鸡汤玉碟柱甫扒官燕
Braised Superior Bird’s Nest, Conpoy, Egg White, Supreme Chicken Stock

三文鱼子带子扒官燕
Braised Superior Bird’s Nest, Scallop, Salmon Roe

鸡丝花胶烩燕窝
Stewed Bird’s Nest, Shredded Fish Maw, Chicken Julienne

野生竹笙烩燕窝
Stewed Bird’s Nest, Wild Bamboo Piths

BIRD’S NEST

每位	
Per Person

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes

燕
窝



鲍
鱼

蚝皇日本吉品十五头干鲍/二十头干鲍	(1星期前预订)		
Braised Japanese Whole Yoshihama Abalone (15-head/20-head), 
Supreme Oyster Sauce (Please order one week in advance)
   	 	 	
蚝皇原只澳洲青边鲍鱼
Braised Australian Green Lip Whole Abalone, Supreme Oyster Sauce

蚝皇扣南非二十二头干鲍
Braised 22-head South African Dried Abalone

每位	
Per Person

鲍汁原只南非四头鲍
Braised 4-head South African Abalone, Premium Abalone Sauce

鲍汁煎花胶扒
Pan-fried Fish Maw, Premium Abalone Sauce

蚝皇原只南非十头鲍伴海参
Braised 10-head South African Abalone, Sea Cucumber,  
Superior Oyster Sauce

蚝皇原只南非六头鲍扣花菇
Braised 6-head South African Abalone, Chinese Mushroom,  
Superior Oyster Sauce

桂花瑶柱炒鲍鱼丝
Wok-fried Shredded Abalone, Conpoy, Scrambled Eggs, Lettuce

鲍汁脆皮海参扣鹅掌	
Braised Crispy Sea Cucumber, Goose Web, Abalone Sauce

海
味

ABALONE/AIR-DRIED SEAFOOD

时价
Seasonal

58

42

42

40

32

32

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



每百克	
Per 100 gm

烹调方法	 	Choice of Preparation

蒸	 Steamed

游
水

阿拉斯加蟹/澳洲龙虾	(1天前预定)	 	 	 	 	 	
Alaskan Crab/Australian Lobster	(Please order one day in advance)	 	 	
	 	
老鼠斑/苏丹鱼/法国多宝鱼
Pacific Garoupa/Sultan Fish/French Turbot

本地龙虾/波士顿龙虾
Local Lobster/Boston Lobster

东星斑	
Eastern Star Garoupa

笋壳鱼
Soon Hock

苏鼠斑
Humpback Garoupa

巴丁鱼/水果鱼
Pating Fish/Fruit Fish  

生虾
Live Shrimp

冻食/刺身	 Chilled/Sashimi
白灼	 Poached
过桥	 Poached, Superior Stock
姜葱炒 Sautéed, Ginger, Spring Onion
上汤/芝士焗	 Braised, Superior Stock/Gratinated, Parmesan Cheese
X.O.酱/砂煲焖	 Sautéed, Homemade X.O. Sauce/Stewed in Casserole
油浸	 Deep-fried
干爆	 Sautéed, Shallot, Chill

清蒸	 	 	 Superior Soy Sauce
鸡油花雕	 	 Chinese Wine
日本清酒	 	 Japanese Sake
蒜茸	 	 	 Minced Garlic
云耳菜甫	 	 Black Fungus, Preserved Radish 
潮式	 	 	 Teochew Style

海
鲜

时价
Seasonal

20

13

13

12

10

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



海

每份	
Per Order

每位	
Per Person

42

32

32

28

28

23

22

28

48

30

粟米饼鲈鱼夹
Crispy Sweet Corn Pancake, Sea Perch, Fresh Fruit Salsa

带子炒芦笋																																																																																																																																											
Sautéed Scallops, Asparagus

虾球炒西兰花																																																																																																																																														
Sautéed Prawns, Broccoli

黄油焗波士顿龙虾（半只）	 	 	 	 	 	 	
Baked Boston Lobster, Butter (Half)

香槟汁焗响螺																																																																																																																																															
Baked Sea Whelk, Diced Mushrooms, Onion, Champagne

黄汤带子胶酿南非十头鲍	 	 	 	 	 	 	
Stuffed 10-head South African Abalone, Scallop Paste, Supreme Chicken Stock

野菌炸酿鲜蟹盖	 	 	 	 	 	 	 	
Stuffed Golden Crab Shell, Fresh Crab Meat, Wild Mushrooms

虎虾球两味（椒盐头，方鱼芦笋玻璃虎虾球）
Tiger Prawn in Two Cooking Method
•  Deep-fried Tiger Prawn Head, Salt and Pepper
•  Sautéed Tiger Prawn, Dried Sole Fish, Asparagus 

秘制香茅大虎虾
Signature Wok-fried Tiger Prawn, Lemongrass

味菜煮龙虎斑球
Poached Dragon Tiger Grouper Fillet, Salted Vegetable, Dried Chilli

鲜 SEAFOOD

葱油玉蝶蒸原只蟹钳		

Steamed Whole Crab Claw, Egg White, Ginger Purée

时价
Seasonal

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



开
心牧

场
HAPPY PASTURE

138

32

鲍鱼富贵鸡	(1天前预定)	
Whole Empress Chicken, Abalone, Fungus, Chinese Herbs
(Please order one day in advance)

鲍鱼富贵鸡髀	(准备时间45分钟)
Baked Empress Chicken Drumstick, Abalone, Fungus, Chinese Herbs
(Preparation Time 45 minutes)

一只	
Whole

68

68

28

28

25

22

15

32

火焰野菌日本和牛
Flamed Japanese Wagyu Beef, Wild Mushrooms, Hot Stone Bowl

藕香美极煎和牛粒
Pan-fried Diced Wagyu Beef, Lotus Root

碳烧羊扒
Charcoal-grilled Lamb Rack

清汤大根牛坑腩
Braised Beef Brisket, Radish, Clear Broth

干葱爆十头鲍鸡翼球煲
Sautéed 10-head Abalone, Chicken Wings, Ginger, Spring Onion, Casserole

香煎野菌黑豚宝盒
Pan-fried Kurobuta Pork, Wild Mushrooms

避风塘炸肉骨
Deep-fried Pork Rib, Crispy Garlic, Chilli

X.O.酱黑豚肉炒芦笋		
Wok-fried Kurobuta Pork, Asparagus, X.O. Sauce

每位	
Per Person

每份	
Per Order

36 68荔枝茶熏手撕鸡
Lychee Tea Leaves Smoked Shredded Chicken, Wild Mushrooms

半只	
Half

一只	
Whole

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



素
食

每份	
Per Order

精
选

VEGETARIAN

每位	
Per Person

18

12

12

24

24

24

24

24

24

上素三宝汤	(竹笙花菇炖菜胆汤)
Double-boiled Chinese Mushroom Soup, Bamboo Pith, Chinese Cabbage

黑椒香煎猴头菇
Pan-fried Monkey Head Mushroom, Black Pepper Sauce

柳绿花红（彩椒汁罗汉石榴球）
Stuffed Crispy Bean Curd Pomegranate, “Lo Han” Vegetable,  
Assorted Bell Pepper Sauce

红日初升（咕咾山楂鲜淮山）	
Sautéed Fresh Chinese Yam, Hawthorn, Crispy Dough,  
Sweet and Sour Sauce

平步青云（银芽炒豆筋）
Wok-fried Bean Sprouts, Bean Gluten

广结善缘（鲜枝竹粉丝什菜煲）
Sautéed Assorted Vegetables, Glass Vermicelli, Fresh Bean Curd Skin

琳琅满目（南乳温公斋煲）
Braised Chinese Cabbage, Assorted Mushrooms, Bean Curd Sheet,  
Crystal Vermicelli, Fermented Bean Curd, Casserole

七彩飘香（榄菜炒什锦时蔬）
Wok-fried Assorted Vegetables, Preserved Vegetables

黄金素鹅（西柠炸素鹅）
Deep-fried Mock Goose, Lemon Sauce

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes



饭
面 RICE/NOODLE

每份	
Per Order

每位	
Per Person

38

28

18

15

42

34

38

34

28

48

42

龙虾汤龙虾鸳鸯泡饭	 	 	 	 	 	 	 	
Poached Duo Rice, Lobster Meat, Lobster Stock, Hot Stone Bowl

石锅过桥星斑鸳鸯泡饭	 	 	 	 	 	 	
Poached Duo Rice, Grouper Fish, Superior Stock, Hot Stone Bowl

香煎带子浓鸡汤稻庭面	 	 	 	 	 	 	
Stewed Inaniwa Noodles, Pan-fried Hokkaido Scallop, Supreme Chicken Stock

金银蒜生虾原笼蒸糯米饭
Steamed Glutinous Rice, Live Prawns, Minced Garlic

桂花瑶柱花胶丝炒米粉
Wok-fried Rice Vermicelli, Conpoy, Shredded Fish Maw, Scrambled Eggs

滑蛋海鲜炒河粉
Wok-fried Rice Noodles, Sea Perch Fillet, Prawn, Crab Claw Meat

豉汁凉瓜鱼头焖鸳鸯米
Braised Duo Vermicelli, Fish Head, Bitter Gourd, Black Bean Sauce

X.O.酱生虾焖手工鱼面/面卜
Stewed Handmade Fish Noodles/Mee Pok, Live Prawn,  
Homemade X.O. Sauce

滑蛋黑豚肉炒河粉																																																								
Wok-fried Rice Noodles, Kurobuta Pork, Silken Egg Gravy 

经典和牛崧炒饭
Wok-fried Rice, Wagyu Beef

华厅招牌炒饭
Wok-fried Rice, Crab Meat, Egg White, Fermented Garlic,  
Crispy Dried Scallop

Chef Recommendation Vegetarian 

Dishes may contain allergens, if you have any dietary requirements, please speak with our friendly servers 
Discount not applicable for seasonal priced items 
Prices are subject to service charge and prevailing government taxes


