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the chinese library

The restaurant evokes the rich tapestry of Hong Kong’s fascinating
culinary heritage, paying homage to a distinctive collection of
regional cuisines from the provinces of Guangdong, Beijing, Zhejiang,
Shanghai, Chiu Chow and Sichuan.



/H\E N Dim Sum =% Signature dish

7% Steamed

EA N 98
Black truffle har gau

7K B 78
Traditional har gau

FHE KRR 78
Seasonal wild mushroom dumplings (v)

TTEZREL 98

Vegetarian dumplings with bamboo fungus and mushrooms (v)

== RFEESER (L ) 98
Hokkaido scallop and winter melon dumpling in porcini broth per person
TR R 78
Black garlic, prawn and pork siu mai
B 88
Charred Sichuan pepper siu mai

S TEHUEE BT 88
Steamed black cod dumplings with Sichuan pepper
D NEE L 108
Laksa xiao long bao
T EA, 78
Barbecue pork bao
TAEAEER 68

Matsutake mushroom bao (v)

Subject to 10% service charge



BE, " Dim Sum

= Signature dish

Ri ¥E Crispy and Baked

THHEENE G 118
Hokkaido king crab and sea urchin spring rolls
TSRO S BT S 88
Spicy pan-fried dumplings with pork and termite mushrooms

== FRLARURIA-R 108
Wagyu and black pepper puffs
IARANES 98
Mustard beef spring rolls
J1IBREADBERT A4+ & R 108

Pan-seared braised wagyu brisket buns with Sichuan sauce

& ¥3 Cheung Fun Rice Rolls

T X JEERS 108
Barbecue pork loin glazed with New Zealand Manuka honey
Hetrln G 88
Shredded chicken
EICERE 108
Crispy bean curd roll with prawn and squid

S [UKHETCES 118
Steamed mandarin fish fillet with Sichuan style chilli peanut sauce
Y R HfEHERS 98

Three treasure vegetables (v)

Subject to 10% service charge



=L ETEL [ Sweet Dim Sum

Signature dish

S A (U H)

S

Tofu panna cotta with matcha green tea cake and toffee

208

for 4 persons

THENR R R 88
Classic egg tarts *Preparation time approx. 15 minutes

S EfRITRE 98
Chocolate lava mochi *preparation time approx. 15 minutes
SRERA-hE R E A L HAE 98
Oolong tea butter cake with strawberry
and hawthorn sorbet
B O R TRRIE 88
Pistachio library ‘cappuccino’ perperson
TG 68
Tofu panna cotta per person
=k (&) 88
Longevity bun each
5 i Dessert
B Z L ERER A EHE 118
Fermented bean curd cheese cake with per person
raspberry coulis
LSS A5 aeri Sy g ] 108

Plum and white chocolate mousse with
plum and lime sorbet

EPEaEs s e

Selection of homemade ice creams and sorbets

SR B A F R

Please ask our server for the available selection

Subject to 10% service charge

single scoop 48
two scoops 68

three scoops 98



1[5 %5 Tea Selection
WAL (For 2 persons)

<2 Signature dish

ECBRALOR

Rose Black

NE15) S

Ginseng Oolong

SRR

Pu’er

FEF

Green Longjing

FHEL (HEHST)

Shoumei (White Peony Supreme)
FEfCsI =

Osmanthus Ti Kuan Yin Oolong
RFEA

Jasmine

B N

ERE S

Chrysanthemum

Subject to 10% service charge

68

68

68

68

68

68

68

78
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