5114 Fili 4E

SOMMELIER SELECTION

5

F1E CHAMPAGNE 445 Vintage 48 Bottle

Louis Roederer Cristal Brut 2015 $4,300
Krug, Grande Cuvée Brut N.V. $3,100
Dom Pérignon Brut 2015 $3,000
Fleury Vintage Extra Brut 2000 $2,500
Vouette & Sorbée Texture Brut Nature N.V. $2,050
De Sousa & Fils Caudalies Blanc de Blancs Grand Cru Extra Brut N.V. $1,850
Ruinart Blanc de Blancs Brut N.V. $1,650

H#l WHITE WINE

Louis Jadot Batard Montrachet, Burgundy, France 2007 $6,950
Vincent Girardin Corton-Charlemagne Grand Cru, 2020 $4,200
Burgundy, France

Coche-Dury Bourgogne Blanc, Burgundy, France 2021 $3,880
Domaine Frangois Raveneau Chablis, Burgundy, France 2022 $3,200
Domaine de L'Arlot Nuits-Saint-Georges 1 Cru Clos de L'Arlot, 2022 $2,480
Burgundy, France

Outpost Chardonnay Le Blonde, Napa Valley, USA 2022 $2,380
Bachelet Monnot Chassagne-Montrachet, Burgundy, France 2022 $1,950
Project 933 Sauvignon Semilion, Hiroshima, Japan 2023 $1,580
Chateau Blanc de Lynch Bages, Bordeaux, France 2023 $1,500
Domaine de la Fontainerie Coteau la Fontainerie, 2006 $1,280

Loire Valley, France

4L RED WINE

Chateau Ausone, Saint-Emilion, Bordeaux, France (RP100) 2009 $9,850
Chateau Haut-Brion, Pessac-Leognan, Bordeaux, France 2007 $6,500
Chateau Pavie, Saint-Emilion, Bordeaux, France (RP100) 2010 $6,350
Vega Sicilia Unico Gran Reserva, Ribera del Duero, Spain 2000 $6,280
Charles Lachaux Nuits-St-Georges 1 Cru Aux Argillas, 2022 $5,980
Burgundy, France

Chateau Angelus, Saint-Emilion, Bordeaux, France 2010 $5,600
Emidio Pepe Casa Pepe Montepulciano d'Abruzzo, Italy 2000 $3,980
Francois Lamarche Vosne-Romaneé 1¢° Cru Croix Rameau, 2017 $3,780
Burgundy, France

Chateau Montrose, Saint-Esteéphe, Bordeaux, France (RP100) 2010 $3,280
The Mascot, Napa Valley, USA 2020 $3,000
Querciabella Chianti Classico DOCG Riserva, Tuscany, Italy 1997 $1,980
Crystallum Peter Max Pinot Noir, Western Cape, South Africa 2024 $1,450
Francois Rousset Martin Barbe Fleurie Gamay, Jura, France 2023 $1,200
e 22

A 10% service charge will be added to your bill
R AR IR AT (AR o IR R R A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



B NEA LR oy

T’ANG COURT TASTING MENU

SRS

w::/:”\\:w ﬁ%%ﬁﬁéﬁ:&%

Baked stuffed crab shell with crab meat, onion and cream sauce

& R R BEER B

Braised imperial bird’s nest with sliced garoupa topped with Yunnan Ham

= JE R HE MR

Stirfried fresh lobster with spring onion, red onion and shallot

g M DU B H A 2 0eE 3 o A B B RO 2

Braised whole Yoshihama abalone (34 heads) with Kanto sea cucumber

~ 2005 78 2

\_/ Stir-fried Japanese Wagyu beef with mixed mushroom,
spring onion and garlic

FE B % M MR A7 FF o oK

Lobster soup with shrimp dumpling and crispy rice

R S iR R 5 A i

Chilled bean curd and cream pudding topped with minced biscuit

e

T’ang Court delight
e ‘\\
“\ B /“ 41/ Per person $3 y 280
R Rl R R BCHE Ay > F:A2$700
$700 per person for wine pairing by our Sommelier

v ‘\\
\_/ In— B 2

A 10% service charge will be added to your bill

FHG T A A

Please kindly switch your mobile to silent mode

5P R IEREEAR > I N EHE AT R YA S - G RR B, E A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



B 1%

R S A

APPETISER

SRS

PRPEAL 55 02 5 B Al 1 T #542 Per person

Chilled sliced conch, scallop, jellyfish $380

and cucumber with citrus honey

}% %ﬁ — F'l:lgl ﬁ HFAL Per person
M T IR~ TR A R B
T’ang Court premium appetisers $550

Chilled South African abalone with jellyfish,
fried diced cod fish with honey, Cantonese-style barbecued pork

,%I ;‘{g EE T‘lﬁ 3'5 ,ﬁﬁé ﬁ@ :%I‘ B Per person
Chilled South African abalone with jellyfish $360

i 1 7 S S A

Chilled sliced South African abalone with jellyfish $790

=4
Chilled shredded abalone, cuttlefish and duckling $480

with honeydew melon and cantaloupe

e 2

A 10% service charge will be added to your bill
FIAS TR 2 B

Please kindly switch your mobile to silent mode

5P R IEREEAR > I N EHE AT R YA S - G RR B, E A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



Jek

BARBECUED MEAT

5T

b5 A B2

Roasted Peking duck

TN
A2 3 W At
Sautéed minced duck with water chestnut, bamboo shoots
and crispy dough wrapped in lettuce

By, or

& A 1 15 A
Sautéed shredded duck with asparagus

By, or
w5 TR L A

Fried rice with diced duck and garlic

Y A58 K B

Roasted duckling

1 S J o

Roasted goose

AR BB B A (R IR 4550 88)

Soy sauce chicken (45 minutes for preparation time)

Fr B2 FLRE

Roasted suckling pig

A% g

Cantonese-style barbecued pork

e 2
A 10% service charge will be added to your bill

FIE T A 2 i 4K

Please kindly switch your mobile to silent mode

5P T IEREEAR > 0P EHE AT R A S - SRR B, EB A

P& Two courses
$1,480

$350
$420
PAE Half
$420

$500

$420

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



> o
SOUP

IR\e:s7%

SRS

A0 1B 5% A I fop MR

Double-boiled fish maw with conpoy and sea whelk soup

AE %5 38 2 YK M
Double-boiled sea cucumber with Chinese cabbage
and black mushroom soup

P AT 2E SR I
Double-boiled matsutake mushroom with bamboo pith
and Chinese cabbage soup

fEfB B 22

Braised conpoy with shredded fish maw soup

BB 4% 52
Shredded duck, fish maw with mushroom and
Chinese chive soup

i fF )7 32

Braised seafood and bean curd soup

G AL 4% I 32
Braised shredded chicken with Yunnan ham
and fish maw soup

e 2
A 10% service charge will be added to your bill

FE I T A 2 i A5

Please kindly switch your mobile to silent mode

FP T IEREEAR > 0P N EHE AT R YA S - R B, EB A

HFAL Per person
$700

HFAL Per person

$450

FFAL Per person
$300

FFAL Per person
$280
FFAL Per person
$280
AL Per person

$220

AL Per person
$220

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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BIRD’S NEST

AL

IR\e:s7%

SRS

BEEMEE

Braised imperial bird’s nest with crab meat and crab roe

=

i

(N
-
ed

ERCACE
Double-boiled imperial bird’s nest served with chicken broth

T PUVE e

Stewed imperial bird’s nest with bamboo pith

B ST E
Stewed bamboo pith roll filled with imperial bird’s nest
and topped with crab roe

o 2 A i e

Stewed imperial bird’s nest with crab meat soup

» . PN TN
HEAEAC B I E
Stewed imperial bird’s nest with fish maw
and conpoy soup

. e T i 5
Scrambled egg white, fresh milk with bird’s nest,
crab meat and crab roe

e 2
A 10% service charge will be added to your bill

F I T A 2 i K

Please kindly switch your mobile to silent mode

FP T IEREEAR > WP N EHE AT R A S - SRR B, EB A

HFAL Per person

$840

HFAL Per person

$840

HFAL Per person

$840
HFAL Per person
$720
FFAVL. Per person
$660
FFAL. Per person

$660

FFAL Per person
$320

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



filn £

ABALONE

R\evs /%

.

174
R\es 774
TS

I B\ BH 5 i
Braised whole Yoshihama abalone (18 heads)

in supreme oyster sauce

i 5 H T BE A A
Braised whole Yoshihama abalone (25 heads)

in supreme oyster sauce

g% A DU B H A e o A BB R 2

Braised whole Yoshihama abalone (34 heads)

with Kanto sea cucumber

I B DY B H AR 858 55 i A
Braised whole Yoshihama abalone (34 heads)

in supreme oyster sauce

Loy IRl

Braised fish maw in supreme oyster and abalone sauce

W% 52 M T T B R 2

Braised Kanto sea cucumber in supreme oyster
and abalone sauce

ZH 4k 16 %k 15 5H B JE 6 it £
Braised South African abalone (4 heads)

with black mushroom and seasonal vegetable

-t BH R JF 6 i f 3G 2
Braised South African abalone (7 heads)

with goose web

e 2
A 10% service charge will be added to your bill

FIE T A 2 i 4K

Please kindly switch your mobile to silent mode

5P T IEREEAR > 0P EHE AT R A S - SRR B, EB A

HFAL Per person

$3,800

HFAE Per person
$2,500

AL Per person
$1,490

AL Per person
$950

HFAL Per person

$2,200

HFAL Per person

$740

HFAE Per person
$620

FFAL Per person
$620

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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FRESH FROM THE MARKET

IR\e:s7%

SRS

e W

H7 >~ EGH ~ B 58 )RS

Fresh lobster

Steamed, baked, braised with black bean and chilli or
stirfried in Sichuan style

H 7%
ZRBE -~ B HER 5 K
Steamed fresh fish

Pacific garoupa, garoupa, star garoupa or green wrasse

HYBERE (FREAD—RKAjHEE])
Poached sliced fresh sea whelk

(One-day in advance order is required)

B N
HZ > BEER B HFALEE
Fresh crab

Steamed, baked with spring onion and ginger

or baked with bell pepper and fresh chilli

Kb (FvEed>— KA
TH7% ~ WS 5 B R HE BT 2%

Fresh eel (One-day advance order is required)
Steamed, crispy-fried with spicy salt and chilli

or steamed with black bean sauce

PNEL R

Drunken prawn

SROE L

Poached fresh shrimp

e 2
A 10% service charge will be added to your bill

F I T A 2 i A

Please kindly switch your mobile to silent mode

5P R IEREEAR > I N EHE AT R A S - R B, EB A

IR fE Market price

IR fE Market price

I fE Market price

I# 8 Market price

I8 Market price

FFB Per portion
I8 Market price

REfE Market price

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SEAFOOD

PR\e:s7%

TS

T TR R 5 E W 3Kk

Stired-fried fresh lobster with sliced conch

= R BE MR

Stir-fried fresh lobster with spring onion, red onion

and shallot

Sliced garoupa with fish maw, preserved mustard root,
straw mushroom and tomato in fish soup

USTENER A S G2

Baked stuffed sliced garoupa with shrimp paste and port wine

G o T =2 A8 L T TR
XO ¥ % 17 55 &) M BE 2K
Sautéed sliced garoupa with asparagus, mixed mushrooms
and homemade spicy sauce

A U B BH i
Braised garoupa head and brisket with roasted pork,
black mushroom and garlic

b B MR 2K
Sautéed prawn and crab roe with golden-fried pork
and crab meat puff

B 5 R

Sautéed prawn with asparagus and deep-fried shrimp

XA R
Braised oyster with roasted pork, bean curd skin,
garlic and black mushroom

RS R A B

Baked oyster with port wine

e 2
A 10% service charge will be added to your bill

I T A 2 i A

Please kindly switch your mobile to silent mode

FP T IEREEAR > I N EHE AT R YA S - SR B, EB A

£ One Lobster
$1,720

4F# One Lobster
$1,360

$880

$840

$780

$500

$790

$620

$560

$560

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SEAFOOD

IR\e 577

LS

fiE Y ok £ 75

Baked stuffed crab shell with crab meat, onion and cream sauce

[ERid: - %ii)

Golden-fried stuffed crab claw with shrimp paste

P = 2% R

Baked stuffed sea whelk with pork and Portuguese sauce

EESk-1- Vo
Poached sliced conch with celery, bean sprout
served with chilli soy sauce

ERLLLLEE:S

Golden-fried fresh prawn served with sweet and sour sauce

{1 70 e M B

Sautéed fresh prawn

175 Hi K B R

Golden-fried shrimp toast

e T 7 7GR % £a
Golden-fried cod fish taro puff and diced cod fish

with preserved bean paste sauce

e 2
A 10% service charge will be added to your bill

F I T A 2 i A

Please kindly switch your mobile to silent mode

F5P R IEREEAR > 0P N EHE AT R AT S G B, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

4 Fach
$360

£ Each
$210

54 Each

$200

$800

$540

$540

$540

$540



R

POULTRY

QL
AN r,ig//
e

c/’db’fb >

% %ﬁ jﬂl_‘ ﬁ %ﬁ W Two courses

T’ang Court crispy chicken

==~ W
A SR FE AL
Sautéed minced chicken with water chestnut, bamboo shoots
and crispy dough wrapped in lettuce

B or
iz T R

Stir-fried chicken with black bean and shallot

VA5 5 482 Tt 7

Pan-fried boneless chicken filled with shrimp paste in lemon sauce

7 1 35 2

Stewed chicken with spring onion, ginger and soy sauce

A A

Crispy salted chicken

We B2 K

Crispy fried chicken

A= N
M 45 25 45
Steamed sliced goose with soybean, wheat flour,
sesame and garlic sauce

A2 3% il

Sautéed minced pigeon with pine nuts wrapped in lettuce

A IR BB B AR (75 RF 3043 )

Soy sauce pigeon (30 minutes for preparation time)

Az e e 52 L AR

Crispy fried pigeon

e 2

A 10% service charge will be added to your bill
NS TR s R

Please kindly switch your mobile to silent mode

PRI REEAR > I N EHE AT R YA S SR B, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$980

$460

24 Half
$440

£ Half
$490

242 Half
$420
$420

4 Each
$320

4 Each
$290

4 Each
$280



1y

BEEF

IR\e 577

BN

5 58 JEE 5 IS R

Grilled Kagoshima beef in Shioyaki style

T T M H AR AR

HFAL Per person
$990

FFAVL Per person

Stirfried diced Japanese Wagyu beef with spring onion and wasabi $680

S H AR A4 hr
Stirfried Japanese Wagyu beef with green vegetable,
spring onion and shallot

1 s F1 21 i

Beef cheek with turnip and dried date in soup

R AF A

Pan-fried beef fillet with onion, sweet and sour sauce

B e Wi R 5 B 2 MR
Stirfried diced beef with garlic, black bean, preserved vegetable,
red and green chilli

B 8wl A HE A A

Stir-fried sliced beef with marmoreal mushroom and Chinese kale

e 2
A 10% service charge will be added to your bill

F I T A 2 i A

Please kindly switch your mobile to silent mode

5P R IEREEAR > WP N EHE AT R AT S - SR B, EB A

AL Per person

$580

$540

$390

$390

$350

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



s

PORK

AN

R A

Fried spare rib with sweet and sour sauce

SN IK A

Braised sliced pork with preserved vegetable

JEE M) TR K A L T )7

Stewed stuffed bean curd with minced pork and morel mushroom

55w 1 A [R) 10 B
Stir-fried sliced pork with pumpkin, black bean and garlic
in casserole

A U A B

Pan-fried minced pork with lotus root and shrimp paste cake

e 2 >

A 10% service charge will be added to your bill
FIAS TR 2 B

Please kindly switch your mobile to silent mode

F5P T IEREEAR > 0P N EHE AT R AT S SRR BRI, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$380

$380

$380

$380

$380



H% Jlu

VEGETABLE

JEE ) O B e S
Golden-fried stuffed bean curd with egg, Shanghai cabbage
and morel mushroom in chicken broth

BAEEE)HE
Braised bean curd stuffed with shrimp paste,
Cantonese-style barbecued pork and black mushroom,

topped with crab meat

2w ALBE B3

Braised bean curd with mixed mushroom

] -z S0 i 2 A 35 2R

Stewed Alaskan crab meat with pea seedling

8.1 R it

Stewed seasonal vegetable in fish soup

= g3 e =~ L= =X
W5 2 gl 0D SR
Stirfried green vegetable with straw and abalone mushroom
in oyster sauce

i A S 2

Stewed straw mushroom with crab meat

1 FL RO 75
Stewed mixed fungus with gingko, bean curd skin, bean sprout
and preserved bean curd paste in casserole

e 2
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

P RIS AR > I N EHE AT R AT S - SRR B, EB A

4FAL Per person

$190

§440

$300

$620

$320

$280

$620

$280

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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VEGETARIAN

QL
AN r,ig//
e

c/’db’fb >

BAL (I

Stir-fried mixed mushroom and fungus with black truffle
paste in tomato and pumpkin dressing

3 S e = IR
& s B G 5E
Golden-fried stuffed bean curd with egg and vegetable
in pumpkin soup, topped with matsutake mushroom

LA R 1 2

AR u\\

Steamed bean curd w1th bamboo pith and black truffle

e 3 1 40 B B BR A

Sautéed asparagus with Chinese yam, brown and yellow fungus

T A T B

Braised mixed fungus, mushroom and bamboo pith

[Ep=] 2

Sautéed cashew nut, water chestnut and mushroom in taro nest

= XOE B i 1 &

Braised mixed mushroom and eggplant with chilli, gluten
and dried bean curd paste

B A By 0 T oK O

Mixed vegetable and mushroom with vermicelli
in clear soup

frHaEHBuA

Sautéed fungus and lily bulb with celery

e 2
A 10% service charge will be added to your bill

F I T A 2 i K

Please kindly switch your mobile to silent mode

F5P T RS AR > I EHE AT R AT S - SRR B, EB A

FFAL Per person
$260

FFAL Per person
$190

$420

$290

$280

$250

$250

$250

$250

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



R~ Al

RICE AND NOODLE

RS

}?EHE: %ﬁ % ﬁ ﬁ}i FFAVL Per person

Baked seafood rice with cream sauce in crab shell

Bi] 7 35 m 2 R AR
Fried rice with Alaskan crab meat, lettuce and
topped with olive kernel

i £ A B
Fried rice with diced garoupa, salted fish and
topped with olive kernel

FA-RL 1 R

Fried rice with Wagyu beef, coriander and topped with olive kernel

A 7 2 SR A £ 05 R

Baked rice with cod fish, avocado and cream sauce

W R A A

Crispy fried noodle with prawn

SR & B i RGO

Stewed rice noodle with mixed seafood, Yunnan ham and egg white

RIS KKy
Fried rice noodle with Cantonese-style barbecued pork, squid, celery,

shredded duck and chicken

e 2

A 10% service charge will be added to your bill
AT TR 2 R

Please kindly switch your mobile to silent mode

5P R IEREEAR > I N EHE AT R YA S - SR B, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$180

$480

$420

$400

$350

$380

$320

$300



R~ Al

RICE AND NOODLE

IR\e:s7%

SRS

b 5 E MR O A

Braised E-fu noodle with lobster in chicken broth

it 3 1 I S 0 U

Braised noodle with whole South African abalone in abalone sauce

Mt 11 5% TR 5 0
Stewed noodle with mixed mushroom and green vegetable
in abalone sauce

o B2 L 3

Stewed noodle with prawn, spring onion and soy sauce

0 B A T

Fried flat noodle with scallop, black bean, red and green pepper

i AR SR A fe o <
Crispy noodle with cod fish, red and yellow bell pepper,
chilli and vinegar sauce

805 =7 i S i B
Inaniwa noodle with fresh shrimp dumpling and
mixed vegetable in fish soup

e 2
A 10% service charge will be added to your bill

FIE T A 2 i A5

Please kindly switch your mobile to silent mode

F5P T IEREEAR > 0P N EHE AT R YA S - SRR B, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

4F£ Each
$1,250

HFA Per person

$180

HFAL Per person

$110

$380

$360

$360

$360



fill s e pEE O\LH)

SET MENU FOR EIGHT PERSONS

pR\e1 /7%

SRl
VL4 PN
e,‘b‘b\o

fﬁ/ﬁrn\j‘ ﬁ%%ﬁ?%%

Baked stuffed crab shell with crab meat, onion and cream sauce

r 2 3 e 0 B e
Double-boiled bird’s nest with Chinese cabbage and bamboo pith

i 72OR 2

Steamed spotted garoupa

8 SR T

Sautéed prawn and scallop with asparagus in taro nest

Ji € R R A s AL 1 G &

- Braised South African abalone with goose web, black mushroom

: and seasonal vegetables
Wi Bz 4+ #E
Crispy fried chicken
b 5 85 R 22 A e i
Inaniwa noodle with shrimp dumpling in soup
A R
Dessert of the day
e
T’ang Court delight
- $12,888
EERVEZYIINRRRIIE S IPAN
Additional HK$888 per person for a 4-glass wine pairing
\_/ A
A 10% service charge will be added to your bill
AT TR 2 B

Please kindly switch your mobile to silent mode

F5P T RS AR > WP N EHE AT R YA S SRR B, EB A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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SOMMELIER SELECTION

1 CHAMPAGNE 448 Vintage 48 Bottle

Louis Roederer Cristal Brut 2015 $4,300
Krug, Grande Cuvée Brut N.V. $3,100
Dom Pérignon Brut 2015 $3,000
Fleury Vintage Extra Brut 2000 $2,500
Vouette & Sorbée Texture Brut Nature N.V. $2,050
De Sousa & Fils Caudalies Blanc de Blancs Grand Cru Extra Brut N.V. $1,850
Ruinart Blanc de Blancs Brut N.V. $1,650

Hil WHITE WINE

Louis Jadot Batard Montrachet, Burgundy, France 2007 $6,950
Vincent Girardin Corton-Charlemagne Grand Cru, 2020 $4,200
Burgundy, France

Coche-Dury Bourgogne Blanc, Burgundy, France 2021 $3,880
Domaine Frangois Raveneau Chablis, Burgundy, France 2022 $3,200
Domaine de L'Arlot Nuits-Saint-Georges 1 Cru Clos de L'Arlot, 2022 $2,480
Burgundy, France

Outpost Chardonnay Le Blonde, Napa Valley, USA 2022 $2,380
Bachelet Monnot Chassagne-Montrachet, Burgundy, France 2022 $1,950
Project 933 Sauvignon Semilion, Hiroshima, Japan 2023 $1,580
Chateau Blanc de Lynch Bages, Bordeaux, France 2023 $1,500
Domaine de la Fontainerie Coteau la Fontainerie, 2006 $1,280

Loire Valley, France

4L RED WINE

Chateau Ausone, Saint-Emilion, Bordeaux, France (RP100) 2009 $9,850
Chateau Haut-Brion, Pessac-Leognan, Bordeaux, France 2007 $6,500
Chateau Pavie, Saint-Emilion, Bordeaux, France (RP100) 2010 $6,350
Vega Sicilia Unico Gran Reserva, Ribera del Duero, Spain 2000 $6,280
Charles Lachaux Nuits-St-Georges 1 Cru Aux Argillas, 2022 $5,980
Burgundy, France

Chateau Angelus, Saint-Emilion, Bordeaux, France 2010 $5,600
Emidio Pepe Casa Pepe Montepulciano d'Abruzzo, Italy 2000 $3,980
Francois Lamarche Vosne-Romaneé 1¢ Cru Croix Rameau, 2017 $3,780
Burgundy, France

Chéateau Montrose, Saint-Estephe, Bordeaux, France (RP100) 2010 $3,280
The Mascot, Napa Valley, USA 2020 $3,000
Querciabella Chianti Classico DOCG Riserva, Tuscany, Italy 1997 $1,980
Crystallum Peter Max Pinot Noir, Western Cape, South Africa 2024 $1,450
Francois Rousset Martin Barbe Fleurie Gamay, Jura, France 2023 $1,200
n— s 2

A 10% service charge will be added to your bill
F R A EE AR > IR T EHEAT AR U i R M B A

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern
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T’ANG COURT TASTING MENU

i e =

Baked stuffed crab shell with crab meat, onion and cream sauce

& R R PEER B T

Braised imperial bird’s nest with sliced garoupa topped with Yunnan Ham

= KR FE IR

Stir-fried fresh lobster with spring onion, red onion and shallot

W% M DU B H A e i A A8 B B ROE 2

Braised whole Yoshlhama abalone (34 heads) with Kanto sea cucumber

Ty KM T A AR
Stir-fried Japanese Wagyu beef with mixed mushroom,
spring onion and garlic

FE UL 5 R B 25 A Y v < M K

Lobster soup with shrimp dumphng and crispy rice

R S i IR 2 I A

Chilled bean curd and cream pudding topped with minced biscuit

EESY R

T’ang Court delight
4L Per person $3 y 280

FRIT R AR RO RS AT > 3(2$700

$700 per person for wine pairing by our Sommelier

Im— ks 2

A 10% service charge will be added to your bill
AT T R A X

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AR SR > SR I BB A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



oE %

22N iIL

APPETISER

PAPEAL 55 W2 5 B A - T FERL Per person

Chilled sliced conch, scallop, jellyfish $380

and cucumber with citrus honey

%%ﬁ_‘gﬁ%ﬁ FFAL Per person
MG IR~ IS - R B

T’ang Court premium appetisers $550

Chilled South African abalone with jellyfish,
fried diced cod fish with honey, Cantonese-style barbecued pork

AL I U 7 F 5 1 £ Per person

Chilled South African abalone with jellyfish $360
M B I A AR

Chilled sliced South African abalone with jellyfish $790
=44

Chilled shredded abalone, cuttlefish and duckling $480

with honeydew melon and cantaloupe

Im— ks 2

A 10% service charge will be added to your bill
AT T R A X

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AR SR > SR I BB A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



BARBECUED MEAT

g
A

A5 A B2

Roasted Peking duck

TN
A2 3 7 W A
Sautéed minced duck with water chestnut, bamboo shoots
and crispy dough wrapped in lettuce

B}, or

& A7 10 B M

Sautéed shredded duck with asparagus
By, or

o 1 R 0 AR

Fried rice with diced duck and garlic

P 6 A58 K W

Roasted duckling

1 3 JIf o 9

Roasted goose

Az I8 BB B FE (7R IRF 4570 85)

Soy sauce chicken (45 minutes for preparation time)

RN LEE

Roasted suckling pig
F 8 X

Cantonese-style barbecued pork

Im— ks 2
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AR SR > SR M BB A%

& Two courses
$1,480

$350
$420
4B Half
$420

$500

$420

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



AC 1S B AR A IR

Double-boiled fish maw with conpoy and sea whelk soup

T3 2 R
Double-boiled sea cucumber with Chinese cabbage
and black mushroom soup

WA FAT B ISR N
Double-boiled matsutake mushroom with bamboo pith
and Chinese cabbage soup

A B BE A 58

Braised conpoy with shredded fish maw soup

16 B HE 4% 52
Shredded duck, fish maw with mushroom and
Chinese chive soup

i fF ) 52

Braised seafood and bean curd soup

SRR A2
Braised shredded chicken with Yunnan ham

and fish maw soup

Im— ks
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

5P T REE AR > B EME AT R AR SR > SR IR BB A%

BENL Per person

$700

BENL Per person

$450

AL Per person

$300
FFAL Per person
$280
FFAL Per person
$280
BENL Per person
$220
BENL Per person
$220

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



"B e
BIRD’S NEST

i

R

Braised imperial bird’s nest with crab meat and crab roe

5 i B
Double-boiled imperial bird’s nest served with chicken broth

T

Stewed imperial bird’s nest with bamboo pith

& ST AL B
Stewed bamboo pith roll filled with imperial bird’s nest
and topped with crab roe

i 2 A ) R e

Stewed imperial bird’s nest with crab meat soup

i Dl ‘= T
HEFEAC BN B
Stewed imperial bird’s nest with fish maw
and conpoy soup

. e T 1 5
Scrambled egg white, fresh milk with bird’s nest,
crab meat and crab roe

N,
ed

Im— ks
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

5P T REE AR > B EME AT R AR SR > SR I B A%

BENL Per person

$840

BENL Per person

$840

BENL Per person

$840
BENL Per person

$720

AL Per person

$660

AL Per person

$660

HFAL Per person
$320

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



filn £

ABALONE

-3 AN =T O]

Braised whole Yoshlhama abalone (18 heads)

in supreme oyster sauce

E%Eﬁﬁ III DIII m n\\
Braised whole Yosh1hama abalone (25 heads)

in supreme oyster sauce

i 2 DU BH H A 85 3 A A BRI R E S

Braised whole Yosh1hama abalone (34 heads)

with Kanto sea cucumber

@%)LH‘IE E] ZIK_:EL = HA ﬁ@

Braised whole Yosh1hama abalone (34 heads)

in supreme oyster sauce

I5 5L A B

Braised fish maw in supreme oyster and abalone sauce

W5 B B0 B R & S
Braised Kanto sea cucumber in supreme oyster
and abalone sauce

5 fok A6 1l B D g 1 A £

Braised South African abalone (4 heads)

with black mushroom and seasonal vegetable

UH R R A A G

Braised South African abalone (7 heads)

with goose web

n— ks 2
A 10% service charge will be added to your bill

FIE T A 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AR SR > SRR MR BB A%

HFAL Per person
$3,800

FFAL Per person

$2,500

BENE Per person
$1,490

BENE Per person
$950

HFAL Per person
$2,200

HFAL Per person
$740

FFAL Per person

$620

FFAL Per person
$620

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



ek

FRESH FROM THE MARKET

HE IR

H7 >~ EGH ~ SO 58 )1

Fresh lobster

Steamed, baked, braised with black bean and chilli or
stirfried in Sichuan style

H 7% L
EZREBE - B HER 5 K
Steamed fresh fish

Pacific garoupa, garoupa, star garoupa or green wrasse

HR R (75 B> — RETEE])
Poached sliced fresh sea whelk

(One-day in advance order is required)

B HEY 8 FALWUR
Fresh crab

Steamed, baked with spring onion and ginger

or baked with bell pepper and fresh chilli

i (T e o— KR FAT)
W7~ WS 7 B IR RE B 2%

Fresh eel (One-day advance order is required)
Steamed, crispy-fried with spicy salt and chilli

or steamed with black bean sauce

PNELHET

Drunken prawn

H 8 A iR

Poached fresh shrimp

Im— ks 2
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > BN EME AT R AR SR > SR IR BB A%

I fE Market price

I fE Market price

I fE Market price

¢ Market price

IR fE Market price

4 Per portion
R fE Market price

R fE Market price

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



i

SEAFOOD

\e57/%4

y
.

Q’%f ’\\2

i 6 88 A e B R

Stired-fried fresh lobster with sliced conch

= R HE MR

Stir-fried fresh lobster with spring onion, red onion

and shallot
i 4l . 5 R B R

Sliced garoupa with fish maw, preserved mustard root,
straw mushroom and tomato in fish soup

STENER A S E7RES

Baked stuffed sliced garoupa with shrimp paste and port wine

X O 1 #2 A 10 BBk

Sautéed sliced garoupa with asparagus, mixed mushrooms

and homemade spicy sauce

A BT 9 i
Braised garoupa head and brisket with roasted pork,
black mushroom and garlic

4 88 i 0 Bk
Sautéed prawn and crab roe with golden-fried pork
and crab meat puff

e 543 SRR

Sautéed prawn with asparagus and deep-fried shrimp

XA e 0 B
Braised oyster with roasted pork, bean curd skin,
garlic and black mushroom

T e A 0

Baked oyster with port wine

Im— ks
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AR SR > SRR I B A%

#F# One Lobster
$1,720

4 One Lobster
$1,360

$880

$840

$780

$500

$790

$620

$560

$560

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



i

SEAFOOD

I e ok 2 5

Baked stuffed crab shell with crab meat, onion and cream sauce

[ERid: 3-%i)

Golden-fried stuffed crab claw with shrimp paste

P I 2% MR

Baked stuffed sea whelk with pork and Portuguese sauce

EPOE-3 Ve

Poached sliced conch with celery, bean sprout
served with chilli soy sauce

ERLLIL E2S

Golden-fried fresh prawn served with sweet and sour sauce

i 0 £ M R

Sautéed fresh prawn

R PNL

Golden-fried shrimp toast

WG B3, 7 SR A% f
Golden-fried cod fish taro puff and diced cod fish

with preserved bean paste sauce

Im— ks 2
A 10% service charge will be added to your bill

FIE T AR 2 i A

Please kindly switch your mobile to silent mode

5P T REE AR > B EME AT R AT SR > R I B A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

£ Each
$360

#F% Each
$210

#§4 Each

$200

$800

$540

$540

$540

$540



RXE

POULTRY

}?EHE': %ﬁ H‘ ﬁ%& & Two courses

T’ang Court crispy chicken

. 2R
A SR R HE AL
Sautéed minced chicken with water chestnut, bamboo shoots
and crispy dough wrapped in lettuce

By or
viz, Y T T R

Stir-fried chicken with black bean and shallot

VA 4672 Tt ZE

Pan-fried boneless chicken filled with shrimp paste in lemon sauce

7 18 35 2

Stewed chicken with spring onion, ginger and soy sauce

B

Crispy salted chicken

We 52 K1 HE

Crispy fried chicken

M A5 42 25 18

Steamed sliced goose with soybean, wheat flour,
sesame and garlic sauce

A S A

Sautéed minced pigeon with pine nuts wrapped in lettuce

AR BB B A (7R IRF 3073 83)

Soy sauce pigeon (30 minutes for preparation time)

Az JE e Bz FL AR

Crispy fried pigeon

Im— ks

A 10% service charge will be added to your bill
AT T R A X

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AT SRR > S I B A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$980

$460

A Half
$440

£ Half
$490

A Half
$420
$420

44 Each
$320

434 Each
$290

4 Each
$280



8 A5 JEE b O A

Grilled Kagoshima beef in Shioyaki style

T T4 H R AR

HFAL Per person
$990

FFAL Per person

Stirfried diced Japanese Wagyu beef with spring onion and wasabi $680

Stir-fried Japanese Wagyu beef with green vegetable,
spring onion and shallot

I % 0 A e g

Beef cheek with turnip and dried date in soup

T R

Pan-ried beef fillet with onion, sweet and sour sauce

5w W IE 5% B A= KL
Stirfried diced beef with garlic, black bean, preserved vegetable,
red and green chilli

B 8wl A HE A P

Stir-fried sliced beef with marmoreal mushroom and Chinese kale

Im— ks
A 10% service charge will be added to your bill

FI T A 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AT SRR > SRR IR B A%

4FA Per person

$580

$540

$390

$390

$350

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



R

Fried spare rib with sweet and sour sauce

HE S AT K 1A

Braised sliced pork with preserved vegetable

) T A 1A S i 2 )75

Stewed stuffed bean curd with minced pork and morel mushroom

5 s 1 A PR MO8
Stir-fried sliced pork with pumpkin, black bean and garlic
in casserole

A FHUH A B

Pan-fried minced pork with lotus root and shrimp paste cake

Im— ks 2 >

A 10% service charge will be added to your bill
AT T 2 A X

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AT SR > SRR I BB A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$380

$380

$380

$380

$380



(537

VEGETABLE

JEE ) T O B e S
Golden-fried stuffed bean curd with egg, Shanghai cabbage
and morel mushroom in chicken broth

RIS TR
Braised bean curd stuffed with shrimp paste,
Cantonese-style barbecued pork and black mushroom,

topped with crab meat

2w ALBE B3

Braised bean curd with mixed mushroom

] -z S0 i 2 A 35 2R v

Stewed Alaskan crab meat with pea seedling

8,15 15 I Bt

Stewed seasonal vegetable in fish soup

D N V2 et

W B M Tk kD SR

Stirfried green vegetable with straw and abalone mushroom
in oyster sauce

i Ay S 2

Stewed straw mushroom with crab meat

1 7L SO 7
Stewed mixed fungus with gingko, bean curd skin, bean sprout
and preserved bean curd paste in casserole

Im— ks
A 10% service charge will be added to your bill

F T 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > BN EME AT R AT SRR > TR IR B A%

HFAL Per person

$190

$440

$300

$620

$320

$280

$620

$280

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



—+
R
VEGETARIAN

LAl T
Stir-fried mixed mushroom and fungus with black truffle
paste in tomato and pumpkin dressing

3 Sk e = IR
A B e ZH
Golden-fried stuffed bean curd with egg and vegetable
in pumpkin soup, topped with matsutake mushroom

BB ERER
Steamed bean curd with bamboo pith and black truffle

for e 1L He 2 B BE 4

Sautéed asparagus with Chinese yam, brown and yellow fungus
P2 S bR

Braised mixed fungus, mushroom and bamboo pith

[Ep=1 2

Sautéed cashew nut, water chestnut and mushroom in taro nest

HXOE I I i+ 5%
Braised mixed mushroom and eggplant with chilli, gluten
and dried bean curd paste

5 AT oy 5 =K B

Mixed vegetable and mushroom with vermicelli
in clear soup

BrEaEZH BT
Sautéed fungus and lily bulb with celery

In— ks 2
A 10% service charge will be added to your bill

FIE T 2 i A

Please kindly switch your mobile to silent mode

5P T REE AR > B EME AT R AT SR > SRR I BB A%

HFAL Per person
$260

AL Per person

$190

$420

$290

$280

$250

$250

$250

$250

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



B~ Al

RICE AND NOODLE

EHE': %ﬁ g ﬁ ﬁ}i FFAL Per person

Baked seafood rice with cream sauce in crab shell

Buf 7 157 hn 4 ) 0 iR
Fried rice with Alaskan crab meat, lettuce and
topped with olive kernel

i B B B
Fried rice with diced garoupa, salted fish and
topped with olive kernel

FARL 1 R

Fried rice with Wagyu beef, coriander and topped with olive kernel

A i 2 SR £ 5 R

Baked rice with cod fish, avocado and cream sauce

W K A A

Crispy fried noodle with prawn

S T < 3 i 28 OK B

Stewed rice noodle with mixed seafood, Yunnan ham and egg white

RIS KKy
Fried rice noodle with Cantonese-style barbecued pork, squid, celery,
shredded duck and chicken

Im— ks 2

A 10% service charge will be added to your bill
AT T R A X

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AT SRR > SRR I B A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern

$180

$480

$420

$400

$350

$380

$320

$300



B~ Al

RICE AND NOODLE

5 FE R e A 54 Each
Braised E-fu noodle with lobster in chicken broth $1,250
ﬁ@i+ﬁ§ j,-:‘ h\i@@}‘i& FFAL Per person
Braised noodle with whole South African abalone in abalone sauce $180
:@@ ‘H“ mE'é . T% %_ FFAL Per person
Stewed noodle with mixed mushroom and green vegetable $110
in abalone sauce

fier i T

Stewed noodle with prawn, spring onion and soy sauce $380
5 1 BB - Tl

Fried flat noodle with scallop, black bean, red and green pepper $360
Eﬂhx%ﬁ@n“ /\ %%

Crispy noodle with cod fish, red and yellow bell pepper, $360
chilli and vinegar sauce

5 KAy SR bz Al

Inamwa noodle with fresh shrimp dumpling and $360

mixed vegetable in fish soup

m— ks 2
A 10% service charge will be added to your bill

T T 2 i A

Please kindly switch your mobile to silent mode

P T REE AR > B EME AT R AT SR > SR IR BB A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



filnfa g piE O\ALAD

SET MENU FOR EIGHT PERSONS

I A =

Baked stuffed crab shell with crab meat, onion and cream sauce

Y 2 SR e U e

Double-boiled bird’s nest with Chinese cabbage and bamboo pith

A 72OR R

Steamed spotted garoupa

4S8 05 T MR

Sautéed prawn and scallop with asparagus in taro nest

568 g I M 0 S AL 1 9

Braised South African abalone with goose web, black mushroom
and seasonal vegetables

e Bz K -

Crispy fried chicken

5 e MR A S e A

Inaniwa noodle with shrimp dumpling in soup

£ IR A

Dessert of the day

15 2 T B

T’ang Court delight

$12,888

£ 55 N $8SSHL 15 54 17 U Af
Additional HK$888 per person for a 4-glass wine pairing

n— s 2

A 10% service charge will be added to your bill
AT T R A X

Please kindly switch your mobile to silent mode

5P T REE AR > BN EME AT R AT SR > SRR IR B A%

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern



