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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.
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Green Tea

EP-3
White Tea
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N
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Oolong Tea

AR
Black Tea

ey
Dark Tea

B
Herbal Tea

il AP S

PREMIUM TEA SELECTION

il ds A FE I Shifeng Special Grade Lung Ching
WORAT - GAF - SEICHTEE - A

i i E1 41 Supreme White Peony
HRER - MM - SRR

Wi PR A B3 Ya Shi Xiang Dancong
BAERJEH > I - A

KR A Wuyi Cassia
FERZ A - U > BRI H

FBFH 4128 Keemun Black Tea
WERE - M

EWIa Jin Jun Mei
A RR - R

/NEMEH A Tangerine Pu Erh
MR > MO I - e

SR Hj/NEER Jasmine Dragon Pearls
AERURAD > AN

BHNZE Luk On
KWAET > WOkELAI

EEFEBE PR Artisan Floral
KEZEK - FHAME - THAL

HOUSE CHINESE TEA

—RRFRIE /SRR / AR AR A / RER R
Shou Mei / Fine Roasted Tieguanyin / Special Pu Erh /
Tong Xiang Chrysanthemum / Silver Tip Jasmine

P A 18 B DU TR > S s 2

All prices are in HK$ and subject to 10% service charge
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ERZK ONE HARBOUR ROAD SIGNATURE MENU

J& Fii 4% 4 Pf B One Harbour Road deluxe appetizers

R Eh B T EE, W BRI R A e B SLAR
Preserved egg jelly with young ginger
Crispy Hiroshima oyster, seaweed, spicy pepper salt
Crispy suckling pig
Domaine du Daley Villette Grand Cru Grande Réserve Viognier 2020 | Switzerland

B AR HE MR CSH P B T B W R

Deep fried Boston lobster claw, shrimp mousse, spicy pepper salt
Braised Boston lobster, minced pork, egg, spicy sour sauce

Courvoisier V.S.0.P Exclusif Cognac | France

B SRR B PT A OBE AT 4 R

Double boiled chicken and pork shank soup, conch,
matsutake mushrooms, bamboo pith in young coconut

ik A6 ML L AE 7% BE R

Steamed giant garoupa fillet, cordycep flowers, Sichuan peppercorn, soya sauce
IWA 5 Sake | Japan

Mg 5 R A 28 BH M JE I bh W M fR S0 Al 2

Braised whole South African dried abalone, vegetables, pomelo peel, oyster sauce
Canvasback Red Mountain Cabernet Sauvignon 2018 1 United States

HiE 3% 3CBE W T OB e AL Ok R

Fried rice, scallops, barbecued pork, beetroot, green beans, egg, preserved vegetables

AT oA ), BB T B T IR, 4 e L B

Chilled mango pudding
Baked pulf pastry, pineapple, milk custard
Deep fried fermented beancurd pastries, lotus paste

Van Nahmen Riesling Juice 2022 | Germany

AL HERES 1,368 > Jn WS ARH 2 HK$1,368 per person and subject to 10% service charge

BRI s W 028Uk I SR T L #4 Additional HK$628 per person with beverage pairing

A B TS8R 0 Other promotional offers are not applicable

EERGE=ANALITESR CATH members are entitled to a 15% discount

MEEHT M EY A A BN FZ T Please advise our associates if you have any food allergies or special dietary requirements

FERCI 2B > w1 A B B Ak o
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¥ . B BARBECUE AND ROAST

B

Light Portion

o BEURDHEE (BORRVE UM, Mo R SLRSPE, X0 S Bl B)

Barbecued meat appetizers

(Honey barbecued pork, Crispy suckling pig, Cold jelly fish, X.O. chilli sauce)

e e FLAA
Crispy suckling pig

iy
Honey barbecued pork

Roasted goose

SE 4l A R B e

Poached chicken, soya sauce

AR W s xwmm

225

225

ot
Half

462

312

Peking duck (Please order one day in advance)

oo PR RE LG
Roasted whole baby duck

a9 IR Chef's Recommendations
\P FHHE Vegetarian
@< IR R Sustainably Sourced Seafood

J B Spicy

A8 B DU TR > SN IR 2

«- APPETIZER

ffe

Full Portion

468

368

368

(52

Each

888

618

958

358

NG B A R S Rl B G R 2P w1 A A IR S A o

All prices are in HK$ and subject to 10% service charge

Please advise our associates if you have any food allergies or special dietary requirements
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% . 3% BARBECUE AND ROAST : APPETIZER

%

s
Full Portion
=0 X0, i A 328
Cold jelly fish, chilled marinated abalones, homemade X.O. chilli sauce
o< BT fokL 228
Deep fried diced Patagonian toothfish, spicy pepper salt
g TR o B 2 0 208
Crispy Hiroshima oysters, spicy pepper salt
IO AR FE 440 B2 188
Shredded chicken, flat glass noodles, sesame, vinegar sauce
oo KRR E T 158

Preserved egg jelly with young ginger

P REAET AR REA R 138

Crispy black mushrooms, osmanthus honey sauce

VO RET T 138

Braised vegetarian beancurd sheet rolls, fungi

B #E Chef dadi
RIS Chels Recommendations B AT AT - S AR 2 -

AL Vegetarian ST P4 M B IR OS2 AR TS L2
IR RET Sustainably Sourced Seafood 5y prices are in HK$ and subject to 10% service charge

Le</

#H Spicy Please advise our associates if you have any food allergies or special dietary requirements



B fa . WK . MR
ABALONE - DRIED SEAFOOD - BIRD’S NEST

=2
Per Person

o Mg H KT i 30 B A AR 2,000
Braised whole Yoshihama dried abalone, oyster sauce
g% B S BRAfL AR (12058) 1,400
Braised whole Mexican abalone (120gram), oyster sauce
gt 5L L fifL £ (85E) 720
Braised whole Australian abalone (85gram), oyster sauce

o R IR T 28 B A AR 510
Braised whole South African dried abalone, oyster sauce
g 5L R ISR (4070) 320
Braised whole South African abalone (40gram), oyster sauce

o B E 720
Braised fish maw and goose web, oyster sauce

RS 520
Braised Kanto sea cucumber, oyster sauce

o BRBE BRI 240 B cmnerason s 260
Braised Australian sea cucumber, pomelo peel, abalone sauce in puff pastry
(Please allow 30 minutes of preparation time)
ALBEH e 730
Braised premium bird’s nest soup
R AR 370

Braised bird’s nest soup, crab roe, crab meat

9 BIRIRE# Chefs Recommendations
\F FHH Vegetarian
@< FIFHAEEE R Sustainably Sourced Seafood

PTAE B s ICEHE > SIS s 2 -

WM T B YA BB BT H TR R > w1 A s 2k o

All prices are in HK$ and subject to 10% service charge

J B Spicy Please advise our associates if you have any food allergies or special dietary requirements



VE SO R RCR R
SOUP « CHINESE HERBAL TONIC SOUP

f
Per Person

oo AR EE ORI 720
Double boiled fish maw soup, black mushroom, hearts of green
VUSRI R B TR oo 330
Double boiled Hawaiian papaya soup, crab meat, chicken,
roasted dUCk, mushrooms (please allow 30 minutes of preparation time)

oo BB EAREEAT A SRBE BT S5 T amnsavsosr i 300
Double boiled chicken and pork shank soup, conch, matsutake mushrooms,
bamboo pl[h n young coconut (Please allow 30 minutes of preparation time)
IR R A 5 230
Braised shredded chicken soup, fish maw, fungi, ginger
A1 AR FE R 230
Double boiled chicken soup, “shi hu”, matsutake mushrooms

o AT B RS ME R 1 AR AR 230
Double boiled almond soup, conch, bamboo pith, pigeon egg, heart of green
Rk 413 J fa B 220
Double boiled fish head soup, pork, “tin ma”, red dates

< ERERIRG 200
Hot and sour soup, seafood, bamboo shoots, fungi, mushrooms

o @ KARYR MR 200

Patagonian toothfish and assorted vegetable soup, fungi, olive seeds

OO iR Chef's Recommendations . )
e _ A 1E H DS TCE S s 4 -

\P K Vegetarian S AT B A SR B N R 22 U e A RS L A -

- e B I (Y ;
@<« ARG Sustainably Sourced Seafood 4 prices are in HK$ and subject to 10% service charge

J B Spicy Please advise our associates if you have any food allergies or special dietary requirements



Wi SEAFOOD

AL
Per Person
oo @< ) WU ACHE MR PE S T hEr i - SRR IR s aas04r 0 360

Deep fried Boston lobster claw, shrimp mousse, spicy pepper salt
Braised Boston lobster, minced pork, egg, spicy sour sauce (Please allow 30 minutes of preparation time)

o @ fEAE R AL AR RE R 240
Steamed giant garoupa fillet, cordycep flowers, Sichuan peppercorn, soya sauce
W fF AR 25 (BRKE / Z 10 240
Crab shell filled with crab meat (deep fried or baked with cheddar cheese)
VTR BR Grssonsio 220

Baked sea whelk and assorted meat in shell, mild curry sauce

(Please allow 30 minutes of preparation time)

LA Bl
Light Portion  Full Portion
o @ P MR 2T 245 398
Steamed Patagonian toothfish fillet, preserved vegetables in bamboo basket
o @ ABEHAET 275 448
Deep fried Patagonian toothfish filled with shrimp mousse, soya sauce
A3 1A R SR B A 15 458
Casserole of American oysters, minced pork, preserved vegetables
IR P B Ak 368

Casserole of crab meat, vermicelli, fermented chilli bean paste

. e ’ i
iz*ﬁt Chefs Recommendations B AT AT - S AR 2 -
] Vegetarian U] A R U RE S T B R A 2 e > w51 TR 1 RS B 4% -

FIFFARER I Sustainably Sourced Seafood o)) prices are in HK$ and subject to 10% service charge

Le<?

B Spicy Please advise our associates if you have any food allergies or special dietary requirements



Bt H A AR RE SRR

SEAFOOD « POULTRY

i
Light Portion

895

Wok fried fresh lobster, lily bulbs, pine nuts, black bean sauce

o ) B gk

285

Wok fried prawns, spicy crab roe sauce

&< il FEIE B E DA T

255

Stir fried scallops, Yunnan mushrooms

I ERREET

Wok fried chicken fillet, cashew nuts, chillies, spicy sauce

¥ B 0
Salt baked chicken

MR R
Crispy “Loong Kong” chicken

o B R

i
Half

312

312

322

Slow cooked chicken, Chinese yam, wolfberries in aged “Fa Du” rice wine

TR BRYS w305 60

388

Crispy duck coated with taro, oyster mushroom sauce

(Please allow 30 minutes of preparation time)

e e b i Lk
Roasted baby pigeon

CN9 [RS8 Chef’s Recommendations
\F FHE Vegetarian
@< PRI Sustainably Sourced Seafood

J i Spicy

A E H DS TCESE o S s 2 -

il

Full Portion

1,488

478

428

278

e
Each

618

618

638

168

UML) A B O s T B ERE R & B - ST SR I ARB BB A%

All prices are in HK$ and subject to 10% service charge

Please advise our associates if you have any food allergies or special dietary requirements



o AR R L AR As

#ih
Light Portion

435

Stir fried A5 wagyu beef, purple yams, peppers, garlic
AL VY BT AR i e - MERR R

Slow cooked Spanish Angus oxtail, carrots, onions, red wine sauce,

deep fried Chinese buns

PAYEA AR IR M O+ 5 SR80 305
Wok fried Spanish Angus beef tenderloin, vegetable
(mandarin sauce or black pepper sauce )

S PUTRE EAR R

225

Wok fried Iberico pork fillet, pistachio, dark vinegar sauce

A BROK WL VY B 5 LA

245

Crispy Spanish suckling pig, Tai O shrimp paste

WY AR BN

Wok fried Iberico pork, mushrooms, black pepper, red wine sauce

BRSEI

205

Wok baked lamb chops, cumin, assorted nuts, sesame seeds

B B 2 REN

205

Wok baked lamb chops, preserved vegetables, soya sauce

a9 BIRIRE#E Chef's Recommendations
\\F FHE Vegetarian
@< IR R Sustainably Sourced Seafood

J B Spicy

A8 B DU TR > NS IR 2

o fe

Full Portion

728

798

498

368

398

338

348

348

NG B A R S Rl B B R R 2P wl i A A IR S A o

All prices are in HK$ and subject to 10% service charge

Please advise our associates if you have any food allergies or special dietary requirements



Kk - L - WM
BEANCURD « VEGETABLE - MUSHROOM

B il
Per Piece Full Portion
MELRY 9\ B2 130
Braised pomelo peel, shrimp roe
FaG R A R 358
Casserole of vegetables, fish maw, dried shrimps, conpoy, bamboo pith,
mushrooms, fish soup
e Ji 3T 258
Wok fried kale, dried halibut
P SEAEARLE LR E B 268
Casserole of deep fried beancurd, Sichuan peppercorn, amber wood ear
o A EFRR AR 258
Wok fried asparagus, lily bulbs, mushrooms, gingko nuts,
walnuts in crispy basket
VARSI R AL AR R 258
Poached vegetables, cordycep flowers, lily bulbs, organic soybean milk
SN AT R H R N 288
Poached vegetables, wolfberries, fungi, egg white, almond soup
oV MBEEWRTHE 318

Braised homemade beancurd, bamboo piths, morel mushrooms,
cordycep flowers, black truffles

JE Rl 2 Chefs Recommendations
FHE Vegetarian
A RRAEEE I Sustainably Sourced Seafood

P fE B DA SCRI > SIS s # -
AR ] B A R U B BT B L RS R e B i o A A M5 B e s

All prices are in HK$ and subject to 10% service charge

Le<?

B Spicy Please advise our associates if you have any food allergies or special dietary requirements



¥ % - iK% RICE AND NOODLE

A foil g
Per Person Full Portion
o B = A 458
Shredded abalone with braised noodles, fish maw, mushrooms
o @ PRI SR RE S 4 180 408
Fresh prawns, “Inaniwa” udon noodles soup
HE M |46 S A A7 T 2 338
Braised seafood egg noodles, crab roe, lobster broth
o BRI R DR 338
Australian wagyu beef and foie gras fried rice, egg, spring onions,
Yunnan mushroom sauce
AR S 0BT ZE AR 338
Fried rice with fresh shrimps wrapped in lotus leaf
O MR UBEE TR e ALK AR 328
Fried rice, scallops, barbecued pork, beetroot, green beans,
egg, preserved vegetables
BN BB R 328
Braised rice noodles, vermicelli, crab meat, conpoy
ol fa o BEL R AR 160
Fried rice with abalone in stone bowl
Ho R AR 408

Boiled rice, pork, mushrooms in lobster broth

OO JERITRE B8 Chef’s R dati

; o PR el Recommendations B A AW RS S 2 -
N Vegetarian (] EE A R M 5 55 L R A r e ST TR MBS B A o
@< IR Sustainably Sourced Seafood All prices are in HK$ and subject to 10% service charge

J #H Spicy Please advise our associates if you have any food allergies or special dietary requirements





