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Appetizers amd Barbecned Yeat Chef's Recommendations
A prgH 7 ws70 R RN R T T ) ms158
Marinated Cucumber with Garlic Regular Pan-fried Shrimp Paste and Scallion with Soya Sauce Regular
R eSS 388 MR EEE KD R A m$168
Deep-fried Vegetarian Goose Regular Stir-fried Vermicell, Dried Scallop and Egg Regular
with Crispy Rice
TR #$120 -
Marinated Sliced Beef Shin Regular 25 Rk 22 I Y i $198
. Pan-fried Sliced Spain Pork with Soya Sauce Regular
@ B X w3140
Barbecued Pork Regular Y RS 5% 2E 0 P I A w$198
R Wok-fried Sliced Spain Pork and Assorted Mushrooms Regular
R w140 with Black Truffle Paste
Soya Sauce Chicken Regular X
E A g R N SRR 08 ws218
ﬂfﬁEZ ﬁfﬁﬂﬁ P"EJ w $160 Wok-fried Crab Meat and Seafood Regular
Crispy Roasted Pork Belly Regular with Vermicelli in a Clay Pot
HEH DR w$188 AR H A RT3 1 m $248
Marinated Pork Knuckle and Jelly Fish Regular Stlr—frled Scallop and Japanese Pumpkin Regular
with Black Garlic
W BN w208 _
Roasted Goose Regular ?15 ﬁ@ﬁﬂﬂifiﬁ m $288
Deep-fried Prawn Ball with Spicy and Sour Sauce Regular
{3 7Lk ws228 ‘
Barbecued Suckling Pig Regular Eﬁ){ﬁjﬁiﬁ ,qu:ﬂj] |7/'§| ({fléﬂb"u@{‘l“) w $308
: Deep-fried Angus Short Rib with Curry Sauce Regular
BEnk Pf 72 m$228
Barbecued Meat Combination Regular
BN Dk w3248
Barbecued Roasted Pork Belly Combination Regular
FLAEPER 3268
Barbecued Suckling Pig Combination Regular
* LA FUIR BTN B BRI H e e
Suckling Pig available on Saturday & Sunday dinner only
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Shark's Fin and Songp Seafood
RN YN i§e] i i $ 788 FERE A E R B 1870
Braised Shark's Fin in Brown Sauce Per Person (2 Taels ) Deep-fried Stuffed Crab Claw Each
YEL -
ﬁﬁﬁn%g reme Sou ﬁﬁ’ﬁfﬁggi) Ak L A BEL A oA ws138
p P Deep-fried Squid with Fine Garlic and Chilli Regular
AL BN w5298 wm$788 ;
Shark's Fin Soup with Diced Seafood Per Person Tureen %*Hﬁz ﬁé\% " i & S 1 60
- Deep-fried Fish Fillet with Sweet Corn Sauce Regular
AR L RS w$308  m$808
Shark's Fin Soup with Bamboo Pith, Per Person Tureen ﬁ%%%%j{ ﬁ ‘_Eﬁ ws 1 8 5
Fish Maw and Sea Cucumber Steamed Head of Carp with Zingiber Regular
%I%%ﬁ%@ 509328 25948 and Yellow Bean Sauce
Shark's Fin Soup with Shredded Chicken Per Pers T — _.
P er Person ureen :ﬁ@ﬁ}‘ﬂﬂif_ﬂﬂ}ﬂﬂﬂﬁ WS 1 88
QA EEHE N i $358 #3968 Stir-fried Shrimp and Coral Clam with Shallot Regular
Shark's Fin Soup with Crab Meat and Egg White  Per Person Tureen RN
IS A 178 R Rty olit 3228
& ced A foodina T :
Sliced Pork and Salty Duck Egg with Vegetables Soup e Sautéed Assorted Seafood in a Taro Ring Regular
I3 6 % 22 %5208 IREBREC ST ms238
Head of Carp and Bean Curd with Vegetables Soup Tureen Wok-fned Prawn and Dried Tangerine Peel Regular
o with Black Bean Sauce
By B S w70 w$160 -
AgSOI'[ﬁdMUShIDOmS and Bean Curd Per Person Tureen gﬁﬁﬁﬁ*ﬁiyﬁﬁ% ) 5248
with Vegetables Soup Stir-fried Coral Clam, Black and White Fungus Regular
ith V |
IRERITAE KIS w80 ms188 B EER
Bamboo Pith with Black Truffle Paste Per Person Tureen M L
Vegetarian Thick Soup WRE = Lllﬂ% w $260
e D e Deep-fried Taishan Oysters with Lettuce Regular
HEH R3S w85 ms188 _
Diced Chicken and Sweet Corn Soup PerPerson  Tureen T 75 B 7L Bk w$288
E ﬁﬂ ﬁF‘ W § 5is8S  msI88 Sautéed Prawn Ball and Broccoli Regular
Minced Beef and Egg White Thick Soup Per Person Tureen viaitiSpacs Ersseiec Bei Curd Sauce
RRES S w90 ws208
Crab Meat and Sweet Corn Soup Per Person Tureen
(MEREISES ws90  m$208
Diced Seafood with Bamboo Pith Thick Soup Per Person Tureen
JE B FE A 52 w90 ms208
Chives and Shredded Conpoy Thick Soup Per Person Tureen
& FLBR N LB S5 min$138 @ 5488

Crab Meat and Shredded Fish Maw Thick Soup Per Person Tureen
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Abalone and Dried Seaford

I B AE BTG wir$138
Braised Fish Maw with Goose Webs Per Person
HEAEFE AT RO 4% m $208
Stir-fried Conpoy with Eggs and Shredded Fish Maw Regular
LI B R B 2 0 m $268
Braised South American Sea Cucumber Regular
with Assorted Mushrooms in a Casserole

A I fifd fa g O m $368
Wok-fried Whole Abalone and Chicken Regular
with Ginger, Spring Onion in a Casserole
395 2 i il fe T b gl m $408
Braised Whole Abalone and Black Mushrooms Regular
with Vegetables
Fn sl — it W $548
Braised Fish Maw and Sea Cucumber Regular

with Duck Webs in a Casserole
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Poultry

PR Dl P K e

Pan-fried Boneless Chicken with Black
and White Seasame in Lemon Sauce

P Sl — ke

Deep-fried Crispy Chicken

SN b5k
Steamed Chicken and Vegetables
with Supreme Soup

& LR

Simmered Salted Chicken

BB -5
Wok-fried Diced Chicken and Cashew Nuts
with Spicy Sauce

MR HET
Sautéed Diced Chicken
with Celery and Cashew Nuts

B PRI ZEBR
Wok-fried Sliced Chicken and Scallion
with Spicy Sauce

B SRS HER
Stir-fried Chicken Fillet

and Preserved Sour Vegetable
with Black Soya Bean and Garlic

S0 i ID ZE
Stir-fried Chicken Fillet and Bitter Cucumber,
Mushroom with Black Soya Bean

i 7 4L E H 255
Steamed Chicken with Red Dates
and Black Fungus on Lotus Leaf

ALBERD B i

Roasted Crispy Baby Pigeon

e $208

Half

$45 $225

Half

¥4 $225

Half

45 $225

Half

45 $225

Half

w1 $130
Regular

w$145

Regular

w$145

Regular

w $145

Regular

w$168

Regular

1 s7S
Whole

w1 $348

Whole

w1 $408

Whole

w1 $408

Whole

w1 $408

Whole

w1 $408

Whole
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Pork and E eef

& ARG I

Sweet and Sour Pork with Pineapple

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

WV SRR

Wok-fried Minced Beef with String Bean

@ WETFERBAFA

Sautéed Sliced Beef and Assorted Mushroom
with Celery

P B2 2 5 UV
Deep-fried Spare Ribs and Pickled Scallion,
Preserved Duck Egg with Black Vineger

RIFIRER KA DG
Steamd Sliced Pork Jowl and Bean Curd
with Shrimp Sauce

B F L

Deep-fried Spare Ribs and Preserved Olive
with Honey Sauce

il

Deep-fried Spare Ribs with Shrimp Sauce

A

Pan-fried Beef Fillet “Chinese Style”

Ja £ 2% A B

Steamed Minced Pork with Salty Fish
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w $130

Regular

w $130

Regular

w$135

Regular

w$135

Regular

m$138

Regular

m$138

Regular

m$138

Regular

w $148

Regular

w$155

Regular

w $160

Regular

#1534

Clay Pot

fEandE NG R
Simmered Vegetables and Chinese Yam
with Tomato in a Clay Pot

PR 2 22 70 O
Braised Assorted Vegetables and Fungus
with Preserved Red Taro in a Clay Pot

HHR By Ao RS O
Simmered Assorted Vegetables
with Dried Seafood and Vermicelli in a Clay Pot

& FL/NH MR 5%

Stewed Brisket of Pork and Preserved Vegetables
in a Clay Pot

7 i SR B A O

Wok-fried Chicken with Zingiber in a Clay Pot

Wiz VAU e O
Wok-fried Chicken and Shallot
with Black Bean in a Clay Pot

ALY S 1l O

Braised Brisket of Beef with Turnip in a Clay Pot

@ 2RI i J et O

Oysters Cooked and Pork Jowl with Ginger
and Spring Onion in a Casserole

@ BB

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

F P S S %
Stewed Seafood and Bean Curd
with Spicy Sauce in a Clay Pot

sl U UE SN
Braised Goose Web and Black Mushrooms
with Bean Skin in a Clay Pot

& BEIEURARIBRR O

Wok-fried Prawn Ball and Vermicelli
with Ginger and Spring Onion in a Clay Pot

w$128

Regular

w$135

Regular

w$135

Regular

w$148

Regular

w$158

Regular

w$158

Regular

w $160

Regular

w$168

Regular

w$185

Regular

m$188

Regular

w $268

Regular

m $288

Regular
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\Vegetarian and Eean Curd

Steamed Green Vegetable with Preserved Vegetables

A ST P B AL

Sautéed Fresh Bean Skin and Ginkgo with Broccoli

BHARHID R B
Wok-fried Green Pepper and Black, White Fungus
with Spicy Sauce

& PRI Fr

Stir-fried Sliced Lotus Root with Spicy and Sour Sauce

AU S 2 e v
Stir-fried Termite Mushrooms and Sweet Bean
with Assorted Bell Pepper

ALBETTE B

Braised Bean Curd with Bamboo Piths with Vegetables

& ST EARM G R
Stir-fried Marshmallow Tofu and String Bean
with Black Bean Sauce

RV i+
Deep-fried Eggplant with Fine Garlic
ik 2 R RO

Stewed Chinese Yam, Chestnut and Assorted Mushrooms
with Bean Curd in a Clay Pot

@ HAR)RPTZED EZ#
Stewed Bamboo Pith and Assorted Vegetables
with Japanese Pumpkin

P P

Deep-fried Taro Ring with Assorted Vegetables
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msllS

Regular

msllS

Regular

msll8

Regular

msll8

Regular

msll8

Regular

msll8

Regular

msll8

Regular

mws125

Regular

ms128

Regular

w$148

Regular

w $160

Regular
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i A B A BLAEER 2 RN &
MR & B L5 5 o
AR AN ENFGTR > mIFT R
CREFFEAZALD) > GHRGE LRSS o

Fr 1$6.5;
ZEME L8144 B EEE - BFL $24 -
AR FEmE $16 5 E 5 FEmE $18 ©

Members Only

Fairview Park Country Club is a private club
serving members and their guests only.
Restaurants do not serve non-members

and such trespassers will be requested
to leave the premises immediately.

Sauce Charge: $6.5;
Tea Charge: $14 Per Person; Deluxe Area Charge: $24 Per Person
Rice: $16 Per Bowl; Congee: $18 Per Bowl

i% Restaurant
1%

aitoiew~

ST EEEE 2400 8679

Reservations

MBS 2471 6333

5/2025




