N
< -7
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.
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QQ Seasonal dish

JSE SUEE Appetisers o

Signature dish

7K i BB
Crystal century egg with gold leaf & preserved ginger (Egg)
e

Chilled “jade flower” in green Sichuan pepper essence
/N BRI R N

Black termite mushroom with yellow ginger

P RZ It

Pan-seared “tiger” pepper with chilli

BRI EZ 5

“Four blessings” Jasmine tea-smoked bean curd roll
FHEE KSR

Seasonal wild mushroom dumplings

FRE 4G

Matsutake mushroom bao

S o e

Three treasure vegetable roll

Haha

Crispy aubergine & green string bean

/2 Soup

SRBESES (L b)
Wensi “angel hair” vegetable soup
Z5H5E (frb)
Braised winter melon soup (Egg)
SAEEIE S L)
Chrysanthemum “thousand cut” silken tofu in vegetarian broth

*Limited number available daily

Subject to 10% service charge
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i ~ 5.5 Vegetables & Tofu S Signature dish

BT 188
Stirred-fried Chinese kale with ginger

EE SISy 188
Wok-fried seasonal vegetable with garlic

B REGEIEA 188
Sweet & sour fried oyster mushroom wasabi dressing (Egg)

i 198
Sichuan ma po tofu clay pot

THTHERZ R 198
“Lotus pond” wok-fried lily bulbs & lotus seeds

£z %l Rice & Noodles

PARRET BRI Al 268
Braised e-fu noodles with wild mushrooms & black truffle (Egg)

Ha K2R 198
Crackling fried rice with vegetables

SEHIRDIR) 188
Superior first extract soy sauce with rice noodles

HESERD ST 198

Wok-fried rice noodles with vegetables

Subject to 10% service chshgege
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