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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, Chiuchow and Sichuan.



ljj/ E) Dim Sum &2 Signature dish

7% Steamed
LEY NS 98
Black truffle har gau
7K e 78
Traditional har gau
FREFEKEER 78
Seasonal wild mushroom dumplings (v)
W& B REY 128
Edamame dumplings with crab and pickled cabbage

== ARFEDES L (7 1) 98

. . . . .. CI' person
Hokkaido scallop & winter melon dumpling in a porcinibroth ~ P¢"P

BrrEE 78

Black garlic, prawn & pork siu mai

JRBREEE 88
Ma la siu mai
S BIFEIE AL 88

“Racing crab” dumplings, steamed black cod & egg white

YD/ NG 108
Laksa xiao long bao
B U 78
Barbecue pork bao
REAGEE 68

Matsutake mushroom bao (v)

Subject to 10% scrvice charge



E/D Dim Sum S

Signature dish

R ¥E Crispy & Baked

IR NGRS

Hokkaido king crab & sea urchin spring rolls

RS KR EEE R

Pan-seared turnip cake with crispy Parma ham
S FEMURIZFHR

Wagyu & black pepper puffs

Pan-fried bean curd rolls with duck & chives

JHBRAT BRI Ao & B

Pan-seared braised wagyu brisket buns with Sichuan sauce

& %3 Cheung Fun Rice Rolls

TR SRS
Barbecue pork loin glazed with New Zealand Manuka honey
et sl )
Sakura shrimp & deep-fried turnip with red rice
iz
Crispy bean curd roll with prawn & squid
s LUK
Steamed mandarin fish fillet with Sichuan style chilli peanut sauce
Py R RfEhEHs

Three treasure vegetable (v)

Subject to 10% service charge
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= EHEL ) Sweet Dim Sum

&< Signaturc dish

Please ask our server for the available selection

Subject to 10% service charge

=2 7k (LA 208
Tofu panna cotta with matcha green tea cake and toffee for 4 person
RNk R 88
Classic egg tarts * Preparation time approx. 15minutes
Chocolate lava mochi * Preparation time approx. 15 minutes
SR BUERC BV SRR SR 98
Sweet corn creme brilée served with passion fruit and
crispy rice ice cream
HHETIRL 88
Tofu pudding * Preparation time approx. 20 minutes perperson
HIEHLHR 68
Tofu panna cotta perperson
=k () 88
Longevity bun cach
EH 5L Dessert

S JFAZ HERIAIEE 118
Fermented bean curd cheese cake with per person
raspberry coulis
Er SIS R E S5 vt sy et 108
Plum and white chocolate mousse with
plum and lime sorbet
EEE ety e single scoop 48
Selection of homemade ice creams and sorbets two scoops 68
“5R A FRAM E B A three scoops 98



15745 Tea Selection
W7 FH (For 2 person)

S

Signature dish

BCERALOR

Rose Black
SREAR
Ginseng Oolong
R

Pu'er

FEH:

Green Longjing

FEL (BEHSD

Shoumei (White Peony Supreme)
HEACEE

Osmanthus Ti Kuan Yin Oolong

P
W

T T

FHITESS

Jasmine

Chrysanthemum

. e
Subject to 10% service charge
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