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FAIRVIEW PARK COUNTRY CLUB
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Appetizers amd Barbecned Yeat

FasdE M

Marinated Cucumber with Garlic

R eSS

Deep-fried Vegetarian Goose

Fike g
Marinated Sliced Beef Shin

@ B X
Barbecued Pork

RERRIHE:

Soya Sauce Chicken

i B¢ S5 i A

Crispy Roasted Pork Belly

o L T

Marinated Pork Knuckle and Jelly Fish

W i e I

Roasted Goose

@ (bR FLA

Barbecued Suckling Pig

Jalk B 7

Barbecued Meat Combination
BEN 1 F 2

Barbecued Roasted Pork Belly Combination
FLEADEZE

Barbecued Suckling Pig Combination

* FURE FLIR 201N B S0 H W 3k

Suckling Pig available on Saturday & Sunday dinner only

< IS

Chef's Recommendation

i $68

Regular

w $80

Regular

msl10

Regular

ws$130

Regular

ws$130

Regular

w$148

Regular

mS$158

Regular

w$188

Regular

w$188

Regular

w $208

Regular

w $228

Regular

w $248

Regular

BT P 45

Chef 's Recommendations

@ NIRRT

Poached Sliced Beef
in Hot Chilli Oil “Szechuan Style”

s IR AN BT T 0Bk

Pan-fried Shrimp Paste and Scallion with Soya Sauce

JIWRARE PN S A6 02

Wok-fried Crab Meat and Vermicelli in a Clay Pot

AT HARU

Pan-fried Sliced Spain Pork with Soya Sauce

SR s R i T P
Wok-fried Spain Pork and Green Pepper
with Garlic in a Clay Pot

PR HAS e IR 1048 1

Stlr-fned Scallop and Japanese Pumpkin
with Black Garlic

e S5 2 2L (PRI )

Deep-fried Angus Short Rib with Curry Sauce

334 R [ PR UK

Deep-fried Prawn Ball with Spicy and Sour Sauce

w$135
Regular

o $148
Regular

o $188
Regular

w$198
Regular

w8208
Regular

w8238
Regular

w278
Regular

w$278
Regular
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Shark's Finand Sonp

@ ALBER M

Braised Shark's Fin in Brown Sauce

e ¥ AT

Shark's Fin in Supreme Soup

AL REI 5

Shark's Fin Soup with Diced Seafood
AR AL RS

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

AL Js REfR A

Shark's Fin Soup with Shredded Chicken

& AR N

Shark's Fin Soup with Crab Meat and Egg White

Tr2E LB Fr

Sliced Fish and Bamboo Piths with Fungus Soup

IR Sk 2 Ay

Sliced Pork and Salty Duck Egg with Vegetables Soup
IR G EY

Head of Carp and Bean Curd with Vegetables Soup
Y b S

Assorted Mushrooms and Bean Curd

with Vegetables Soup

NGRS

Bamboo Pith with Black Truffle Paste
Vegetarian Thick Soup

FEH SR EE
Diced Chicken and Sweet Corn Soup

[ e

Minced Beef and Egg White Thick Soup

RANES S

Crab Meat and Sweet Corn Soup
(UERSEEE

Diced Seafood with Bamboo Pith Thick Soup

E w R AL 22

Chives and Shredded Conpoy Thick Soup

P AL fe B AR5

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

st $ 748
Per Person (2 Taels )
st $ 748
Per Person (2 Taels )
w288 =$768
Per Person Tureen
i $298 #5788
Per Person Tureen
w1 $308 #5928
Per Person Tureen
i $338 w5948
Per Person Tureen
m:$148 w5488
Per Person Tureen
#5168
Tureen
#5198
Tureen
w65  ws$148
Per Person Tureen
w75 w178
Per Person Tureen
w78 ws178
Per Person Tureen
miS78  wms178
Per Person Tureen
w85 ws198
Per Person Tureen
w85 ws198
Per Person Tureen
w85 ws198
Per Person Tureen
w128 5468
Per Person Tureen
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Seafood

FERE P A e At

Deep-fried Stuffed Crab Claw

& - ae SR

Stir-fried Sole Fish Fillet with Citronella

ki P8 U R

Deep-fried Squid with Fine Garlic and Chilli

SR e £

Deep-fried Fish Fillet with Sweet Corn Sauce

il 35 2R B AR K F TR

Steamed Head of Carp with Zingiber
and Preserved Yellow Bean Sauce

@ TR

Sautéed Assorted Seafood in a Taro Ring

2 1 b <5 0

Deep-fried Prawn with Salted Duck Egg Yolks Paste

BRRE 7= 11

Deep-fried Taishan Oysters with Lettuce

V4 B AL PRI FLIBUR

Sautéed Prawn Ball and Broccoli
with Spice Preserved Bean Curd Sauce

SRR P e 1
Pan-fried Scallop Stuffed Shrimp Paste
with Soya Sauce

#3568

Each

w $108
Regular

w8128
Regular

i $150
Regular

w$178
Regular

ws218
Regular

w8228
Regular

w $260
Regular

o $278
Regular

o $288
Regular
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Abalone and Dried Seaford

I B AE BTG i $138
Braised Fish Maw with Goose Webs Per Person
ER(REAVEORAFoA m $208
Stir-fried Conpoy with Eggs and Shredded Fish Maw Regular
5 SRS AR D21 2 m $248
Braised South American Sea Cucumber and Vegetables Regular
with Dried Shrimp Roe
1 B Ut P S T 22 B m $268
Braised South American Sea Cucumber Regular
with Assorted Mushrooms in a Casserole
FEIB B 0 B m $328
Braised Fish Maw and Chicken with Yellow Wine Regular
& A g i o e 8 m$358
Wok-fried Whole Abalone and Chicken Regular
with Ginger, Spring Onion in a Casserole
395 2 i fif fe T b m $408
Braised Whole Abalone and Black Mushrooms Regular
with Vegetables
FRGH— m$538
Braised Fish Maw and Sea Cucumber Regular

with Duck Webs in a Casserole
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Chef's Recommendation

&)

Poultry

PR Dl P K e

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

& Sl — i e
Deep-fried Crispy Chicken
SN b5k
Steamed Chicken and Vegetables
with Supreme Soup

& LR

Simmered Salted Chicken

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

A R

Minced Pigeon Served with Lettuce

B 1 AL RS BR
Pan-fried Sliced Chicken Stuffed Shrimp Paste
with Black Bean and Garlic

ALRERD B i

Roasted Crispy Baby Pigeon

#8198
Half

$4:8215
Half

$45$215
Half

$4:$215
Half

o $120
Regular

w$135

Regular

w$135

Regular

m$138

Regular

w $148

Regular

w$168

Regular

w $198

Regular

1 s7S
Whole

1 $338

Whole

1 $388

Whole

1 $388

Whole

1 $388

Whole
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Pork and E eef

& ARG I

Sweet and Sour Pork with Pineapple

FLEH RN

Sautéed Sliced Pork Jowl and Lotus Root Sliced

with Preserved Red Taro

2 w16 PN 2

Wok-fried Shredded Pork with Lotus Root Fillet

@ AR R

Deep-fried Spare Ribs and Pickled Scallion
with Bell Pepper

HEAC BRI

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

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

& BRI

Deep-fried Spare Ribs with Shrimp Sauce

Steamed Minced Pork with Salty Fish

SIS

Sautéed Sliced Beef with Zucchini

v i

Wok-fried Sliced Beef with Straw Mushrooms

R,

Pan-fried Beef Fillet “Chinese Style”

RS SR AR
Stir-fried Beef Fillet and Preserved Cabbage
with Black Pepper Sauce

TR0 B 21 PR
Stir-fried Diced Beef and Okra
with Assorted Mushrooms

< IS

Chef's Recommendation

w $120

Regular

w $120

Regular

w$125

Regular

w$128

Regular

w$128

Regular

w$128

Regular

w $148

Regular

w$148

Regular

w$125

Regular

w$125

Regular

w$145

Regular

w$145

Regular

w$145

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

SRER G S 58
Poached Brisket of Beef and Chinese Yam
with Turnip in a Clay Pot

EUEN PN 3
Wok-fried Chicken and Green Pepper
with Garlic in a Clay Pot

& 2RI I i Js et O

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

SIS (ST N ke
Stewed Seafood and Egg Tofu
with Fresh Tomato in a Clay Pot

& BEAEGE

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

AR S O
Wok-fried Beef Ribs, Mushrooms
with Black and White Pepper in a Clay Pot

L ENE S YA 35

Poached Eel Fillet with Preserved Cabbage in a Clay Pot

@ LTI S

Braised Goose Web and Black Mushrooms
with Bean Skin in a Clay Pot

B SARIE RR 08
Wok-fried Prawn Ball and Vermicelli
with Ginger and Spring Onion in a Clay Pot

msll8

Regular

w$125

Regular

w$125

Regular

m$138

Regular

w $148

Regular

w $148

Regular

w$158

Regular

w$158

Regular

w$168

Regular

w$175

Regular

m$l78

Regular

m $238

Regular

w $248

Regular

w $268

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

WA Tl R 5
Wok-fried Chinese Cabbage and Dried Chilli
with Black Vinegar

& PRI Fr

Stir-fried Sliced Lotus Root with Spice and Sour Sauce

R0

Deep-fried Eggplant with Fine Garlic

@ IR YRR T

Braised Fresh Bean Skin with Black Truffle Paste

ALBETTZE ELIE

Braised Bean Curd with Bamboo Piths with Vegetables

TR =il 7 ~ BF ~ R
Stir-fried Eggplant, Green Pepper and Potato
with Spicy Sauce

fep e 12 Ry SRR O
Stewed Chinese Yam, Chestnut and Assorted Mushrooms
with Bean Curd in a Clay Pot

Ao LR O 3
Stir-fried Diced Tofu and String Bean
with Black Bean Spicy Sauce

& HANR T A\ B3

Stewed Bamboo Pith and Assorted Vegetables
with Japanese Pumpkin

A

Deep-fried Taro Ring with Assorted Vegetables

< IS

Chef's Recommendation

w$105

Regular

mw$105

Regular

m$108

Regular

m$108

Regular

msllS

Regular

msllS

Regular

msllS

Regular

msll8

Regular

msll8

Regular

msll8

Regular

m$138

Regular

w $140

Regular

ISf=E i

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;
ZAEME AL $13 ; B EEE - fFAL $24 o
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: $13 Per Person; Deluxe Area Charge: $24 Per Person

Rice: $16 Per Bowl; Congee: $18 Per Bowl

i%%nuuumu
aitoiew ~ ﬁ

ST EEEE 2400 8679

Reservations

MBS 2471 6333
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