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FAIRVIEW PARK COUNTRY CLUB
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A ppetizers and Barbecued YNeat

e A

Marinated Cucumber with Garlic

(SR ES

Deep-fried Vegetarian Goose

T

Marinated Sliced Beef Shin

@ & Xk

Barbecued Pork

TRRRHE:

Soya Sauce Chicken

e B J5& i A

Crispy Roasted Pork Belly

i B T

Marinated Pork Knuckle and Jelly Fish

= Wi

Roasted Goose

b 275

Barbecued Suckling Pig

R

Barbecued Meat Combination

Tl £ Dk 22

Roasted Pork Belly Combination

FLA DR

Barbecued Suckling Pig Combination

* FUARE FLIR 20155 B S0 H e 3k

Suckling Pig available on Saturday & Sunday dinner only

< IS

Chef's Recommendation

# $60
Regular

i $65

Regular

w895
Regular

wsllSs
Regular

wsllS
Regular

w8128
Regular

m$138
Regular

w148

Regular

w$160

Regular

w $188
Regular

m$198
Regular

w1 $208
Regular

B id A&

Gﬁef s Recommendations

& SRR B AR O

Stir-fried Dried Seafood
and Vermicelli in a Clay Pot

PRI U PN

Wok-fried Sliced Pork Jowl with Green Chilli Pepper

WRAEREA T AL 1
Deep-fried Shrimp Paste Stuffed Eggplant
with Spicy and Sour Sauce

J UTVR T e ol 4 L

Braised Seafood and Bean Curd with Spicy Sauce

i IV B
Stir-fried Dried Shrimp, Squid
and Clam Meat with Chives

P 7 FUR IR A

Pan-fried Sliced Spanish Pork with Soya Sauce

A HURIR 2 VY HE A 54

Pan-fried Spanish Pork Fillet with Black Turffle Paste

P H AN IR IS T 13 1

Stlr-fned Scallop, Japanese Pumpkin
and Fresh Bean Skin with Black Garlic

i $98

Regular

i $98

Regular

w$128

Regular

m$138

Regular

m$138

Regular

w$175

Regular

ws178

Regular

w $198

Regular
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Shark's Finand Sony

@ ALBER Ml

Braised Shark's Fin in Brown Sauce

2PN §2

Shark's Fin in Supreme Soup

AL BE 5L

Shark's Fin Soup with Diced Seafood
ALBEDY

Shark's Fin Soup with Bamboo Pith,
Fish Maw and Sea Cucumber

LI AE AR A

Shark's Fin Soup with Shredded Chicken

& AR N

Shark's Fin Soup with Crab Meat and Egg White

IRF 3 i 8 A v

Sliced Pork and Salty Duck Egg with Vegetables Soup
2 SR EY

Head of Carp and Bean Curd with Vegetables Soup
Y o LI

Assorted Mushrooms and Bean Curd

with Vegetables Soup

= = =3
PAER T 2R AR 5E
Bamboo Pith with Black Truffle Paste
Vegetarian Thick Soup

HEH K 38
Diced Chicken and Sweet Corn Soup

[ e

Minced Beef and Egg White Thick Soup

LB S

Crab Meat and Sweet Corn Soup
(UERSEEE

Diced Seafood with Bamboo Pith Thick Soup

E v ERAE 22

Chives and Shredded Conpoy Thick Soup

Tr2E i FEBE Fr 5

Sliced Fish and Bamboo Piths with Fungus Soup

P AL fe B An s

Crab Meat and Shredded Fish Maw Thick Soup
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Chef's Recommendation

g friimi $O88
Per Person (2 Taels )
g friim $O88
Per Person (2 Taels )
i $2068 % $688
Per Person Tureen
i $278 #%$738
Per Person Tureen
i $288 @ $888
Per Person Tureen
iz $308 % $908
Per Person Tureen
#$145
Tureen
#3175
Tureen
mir$50 138
Per Person Tureen
w855 %148
Per Person Tureen
iz 965  %$150
Per Person Tureen
965  %$150
Per Person Tureen
mir$70 w178
Per Person Tureen
mir$70 @178
Per Person Tureen
mir$70 @178
Per Person Tureen
i $88 @ $288
Per Person Tureen
iz $108 % $398
Per Person Tureen

8%

Seafood

FERE P A e Al

Deep-fried Stuffed Crab Claw

JEERE BRI

Stir-fried Sole Fish Fillet with Spring Onions

ki P8 AU R

Deep-fried Squid with Fine Garlic and Chilli

SR e i

Deep-fried Fish Fillet with Sweet Corn Sauce

JRIBBUK fr

Steamed Head of Carp with Red Chilli

ERALLL e

Deep-fried Crispy Shrimp with Sweet and Sour Sauce

Y PR MBORS 27 1
Stir-fried Scallop and Dried Shrimp Roe
with Assorted Mushrooms

@ = SR AR

Stir-fried Shrimp and Coral Clam
with Preserved Vegetable

TR

Sautéed Assorted Seafood in a Taro Ring

& WA R BRERR

Baked Grouper Ball with Port Wine

1 $65

Each

w$105

Regular

msll8

Regular

mw$135

Regular

w$168

Regular

w178

Regular

w$198

Regular

w$198

Regular

w $205

Regular

w $268

Regular

11/2019
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Braised Fish Maw with Goose Webs

FEACER AL DAL B 7

Stir-fried Conpoy with Eggs and Shredded Fish Maw

gt ELBORY 9\ R 51 2

Braised South American Sea Cucumber and Vegetables
with Dried Shrimp Roe

U2 W E B RS0
Braised South American Sea Cucumber
with Assorted Mushrooms in a Casserole

& Az I ffd £ e O
Wok-fried Whole Abalone and Chicken
with Ginger, Spring Onion in a Casserole

S35 29 D 02 {00 S 1T v
Braised Whole Abalone
and Ganoderma Mushrooms with Vegetables

P Sl —
Braised Fish Maw and Sea Cucumber
with Duck Webs in a Casserole

< IS

Chef's Recommendation

&0 & g 1504

Abalone and Dried Seaford

&

Pounltry
e $128 > Sl — i e e
Per Person Deep-fried Crispy Chicken
i $188 Wy 5 Sk
Regular Deep-fried Crispy Chicken with Fine Garlic
o $248 > SRV
Regular Simmered Salted Chicken
YL i e K
i $268 Pan-fried Boneless Chicken with Black
Regular and White Seasame in Lemon Sauce
RIS HE T
m$358 Sautéed Diced Chicken
Regular with Celery and Cashew Nuts
I Ity g K
i $398 Sweet and Sour Boneless Chicken
Regular with Pineapple
JITRBUHT ZEEK
i $438 Stir-fried Sliced Chicken
Regular with Szechuan Pepper Accompanied
by Crispy Basil
e S I ]|

Stir-fried Chicken Fillet
with Preserved Sour Vegetable,
Black Soya Bean and Garlic

i 7 {75 i S
Steamed Chicken with Red Dates
and Lily Flower on Lotus Leaf

[ YR STLE:
Wok-fried Chicken with Ginger
and Spring Onion Rice Wine in a Casserole

ALBERD B

Roasted Crispy Baby Pigeon

A R S

Minced Pigeon Served with Lettuce

15195
Half

¥ $195

Half

¥ 5195
Half

15 $]168

Half

@ $105

Regular

ms110

Regular

msllS

Regular

@msl15

Regular

w5120

Whole

ms128

Regular

51 $O8
Whole

m$148

Regular

1 $348

Whole

1 $348

Whole

1 $348

Whole

1 $298

Whole

11/2019
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Pork and Eeef

& ARG I

Sweet and Sour Pork with Pineapple

FLEH I EA
Sautéed Sliced Pork Jowl and Lotus Root Sliced
with Preserved Red Taro

 ERESHYL

Deep-fried Spare Ribs Tossed with Honey Sauce

& Rl

Deep-fried Spare Ribs with Shrimp Sauce

ER (R

Deep-fried Spare Ribs, Osmanthus and Pear
with Black Vineger

Sl R —

Deep-fried Spare Ribs and Spring Onion
with Soya Sauce

A SR T I
Sautéed Vegetables with Diced Beef
and Spring Onion

p. v LA
PR R BIR
Stir-fried Diced Beef and Lotus Root Slices
with Black Garlic

J 2% A B

Steamed Minced Pork with Salty Fish

I

Pan-fried Beef Fillet “Chinese Style”

Liges ey R R |
Stir-fried Beef Fillet and Assorted Mushrooms
with Onion

s Jaganyili(7
Stir-fried Beef Fillet with Sliced Lotus Root
and Chinese Celery

< IS

Chef's Recommendation

w$105

Regular

w$108

Regular

w$l110

Regular

w$l110

Regular

w$l10

Regular

w$l10

Regular

msll8

Regular

w $120

Regular

w$125

Regular

w$125

Regular

w$125

Regular

w$125

Regular

#1534

Clay Pot

PR 2> 27 O

Braised Assorted Vegetables and Fungus
with Preserved Red Taro in a Clay Pot

PR B R % O o
Simmered Assorted Vegetables with Dried Seafood
and Vermicelli in a Clay Pot

BRI A R N GE
Braised Taro and Pumpkin
with Coconut Milk in a Clay Pot

ZE S Y R 9N %

Wok-fried Pork Jowl, Assorted Mushrooms
and Preserved Vegetable in a Clay Pot

/N H AT 5
Stewed Brisket of Pork and Preserved Vegetables
in a Clay Pot

K241 e

Braised Brisket of Beef with Okra in a Clay Pot

@ FligE N PESE
Stewed Spare Ribs with Bell Pepper
and Pear in a Clay Pot

LA ot -3 P
Stewed Crab Meat with Eggplant in a Clay Pot
@ MRrE—miE
Braised Seafood, Sliced Chicken and Barbecued Pork
with Bean Curd in a Clay Pot

P sy e A I i O
Stewed Chicken and Assorted Mushrooms
with Black Garlic in a Clay Pot

A IR 3 P i s 0 O
Oysters Cooked and Pork Jowl
with Ginger and Spring Onion in a Casserole

Ny
Wok-fried Head of Carp with Ginger
and Spring Onion in a Casserole

USSR s

Wok-fried Shrimps, Bitter Melon and Vermicelli
with Soya Bean Sauce in a Clay Pot

@ di & HIREEGE '
Braised Eel Fillet with Bean Curd Stick
and Pork Belly in a Clay Pot

w$105

Regular

w$105

Regular

w$108

Regular

w$l110

Regular

w$l110

Regular

mslls

Regular

msll8

Regular

w$128

Regular

m$128

Regular

w$135

Regular

m$138

Regular

w$145

Regular

w$168

Regular

w $208

Regular

11/2019
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\Vegetarian and Eean Curd

HAL TG AT w90 %

=FTREBLAE AN

Steamed Eggplant and Enoki Mushrooms with Red Chilli Regular @ E N Hq

& AR T o #$90 SR TE B R (LS 30 2R @ >
Stir-fried Diced Lotus Root with Spicy and Sour Sauce Regular NERGEREEE o
B =Bk w $95 AP REPERAEAIEEH - MEEH
Sautéed Green Pepper with Assorted Vegetables Regular (CREHEA ZATLY » GREEE TR EES o
RERDHT m$98 86,5 HRME  Whs1le
Deep-fried Eggplant with Fine Garlic Regular

. EI B AERE $14 5 B FERE $15 ©

LEy Ry (B $98
Sautéed Eggplant and Cabbage Regular
with Preserved Bean Sauce M emb ers O I]l y

@ ABIEHRER T 98 . o
Braised Fresh Bean Skin with Black Truffle Paste Regular Fairview Park Country Club is a private club
ST R 41 $O8 serving members and their guests only.
Braised Bean Curd with Bamboo Piths with Vegetables Regular Restaurants do not serve non-members

and such trespassers will be requested
iU  $98 . .
Sautéed Fresh Chinese Yam with Celery Regular toleave the premises immediately.
R Sauce Charge: $6.5; Tea Charge: $11 Per Person

BT SR I w$98 4 .
Sautéed Bitter Melon with Fresh Bean Skin and Ginkgo Regular Rice: $14 Per Bowl; Congee: §15 Per Bow
PSR OE T ms105
Stir-fried Diced Tofu and String Bean Regular
with Preserved Olives

@ P EEAY m$120
Deep-fried Taro Ring with Assorted Vegetables Regular

@ @ﬁﬁé%%y}‘amrﬁm %$128 i% Restaunrant
Sautéed Celery, Lily Bulbs and Cashew Nut Regular e
with Japanese Pumpkin Faizo == S ﬁ

EIRE®EE 2482 8679

MBS 24716333
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