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FRAM A TR A g Pl 2 M B R W] - i B AR 8 &R A 15022000:2018 Z it
We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.



Ve T 3 R SET LUNCH

1 glass of sommelier’s selected Champagne (HK$150 per glass)

J5F FR 188 2 K Soup of the day
BEOE AR Dim sum combination

HUEE RN 5 R e fa » W B Deep fried Australian Jade Tiger abalone, chilli pepper salt
Honey barbecued pork

A BRAESE MR N #4 25 BB Al Steamed blue cod fillet wrapped in lotus leaf, shredded Iberico pork,
preserved vegetables, soy sauce

fif fa B AR AL B P\ RE R Braised seasonal vegetables, fish maw, conpoy, abalone sauce
6 B W ER A T Fried rice, prawns, crab roe sauce

BAHER Chilled sago cream, pomelo, mango

F e g Chinese petits fours

BN 758 > TN g o HK$758 per person and subject to 10% service charge.

MREE b AIREAM Yl IB I E AR ZE ST EE (55) > The additional 1% in your bill supports local charity Zero Foodprint Asia
DA Bl I A i B A R o to help regional farmers shift to more climate friendly practices.

SUBRTA WAL o Minimum order for two persons.

R REAITEL - Discount is applicable for selected credit card holders only.
ERERGEEZH/N\LITEE - CATH members are entitled to a 15% discount.

INEEHEMT B YA U B EH Please advise our associates if you have any food allergies or special dietary requirements.

FE R BE - w T A B 2 A% o



EMZHK ONE HARBOUR ROAD SIGNATURE MENU
W e A

One Harbour Road deluxe appetizers

KB T > MR BRI - G S IS e R FLAR I

Preserved egg with young ginger
Crispy French quail leg, spicy pepper salt
Crispy suckling pig, foie gras mousse, caviar

@N.V Bollinger Special Cuvée Brut - Champagne | France
B AL HE MR SH FF O B T 0 B b WA R

Deeé) fried Boston lobster claw, shrimp mousse, spicy pepper salt
raised Boston lobster, minced pork, egg, spicy sour sauce

2018 Domaine Génot-Boulanger 'En Lulunne' Blanc, Beaune, Burgundy, France

BB B R AT A R OE AT 4% B
(AL AN $300 7 53 AL
Double boiled chicken and pork shank soup, conch,
matsutake mushrooms, bamboo pith in young coconut

(Additional HK$300 per person with fish maw)

¥ A6 ML gk L AE 7% BE =

Steamed giant garoupa fillet, cordycep flowers, Sichuan peppercorn, soy sauce
@2021 Jean Marc Bouley, Bourgogne Cote d'Or, Burgundy, France

ig 5L Js AR 20 BH R JE W A HC il fR 0 Rl B2

Braised whole South African premium dried abalone, vegetables, pomelo peel, oyster sauce
2018 Croix Canon, Saint-Emilion Grand Cru, Bordeaux, France

HE 3 CBE W 1 ORI e AL Ok R

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

A oA o BB T EER - W L
Chilled mango puddin
Baked putff pastry, pineapple, milk custard
Deep fried fermented beancurd pastry, lotus paste

@2017 Domaine Franco Chinois, Petit Manseng, Huailai, Hebei, China

FRHE RS, 738 > AAEINS R -

@TF AL 53 s $580 35 1 L T RL = A8 -

FEAL Y5 s W $ 880 7 ¥ S T L5 F AR

MR E OB ol 1R I B A 2L SR R (TRIH)
DAY Bt [ A B P A R 2

RS G A R EAPTIEE -

EEFEGEEA/N\RITER -
HEEMTAT & YA M O s R

JEERIZHE - 35 IR IRES B B4k -

>

HK$1,738 per person and subject to 10% service charge

@Additional HK$580 per person with wine pairing 3 glasses of wines

Additional HK$880 per person with wine pairing 5 glasses of wines

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.

Discount is applicable for selected credit card holders only.

CATH members are entitled to a 15% discount

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



i JE %K BARBECUE AND ROAST

Lt ffe
Light Portion  Full Portion
®@ BERE (BB URE, e B IR, X O Bl i) 538

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

® Je iz FLAELF 240 400
Crispy suckling pig
SOk ipe: 240 400
Honey barbecued pork
P 53
Half Each
AT R B WG iy - 45 F RS A 1128
Peking dUCk (Please order one day in advance, Limited availability daily)
T e e 16 538 1028
Roasted goose
® B fih A R B iih A 360 638
Poached chicken, soy sauce
BB 398
Roasted whole baby duck

2 Vegetarian % &

Gluten Free A E¥H A fE B W CEE > BRI IR -

@< Sustainable Sourced Seafood TRt Etsae  MRE DIVESN ORI EA A S MM WRE R (TM) > LUR IR [ A B P A R 2k
ST E YA BB E SR E IR L > 55 m RIS B4 -

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

&) Plant Based (Vegan) Al %

: £y
® Contains Alcohol & K The additional 1% in your bill supports local charity Zero Foodprint Asia

® Contains Pork #H A to help regional farmers shift to more climate friendly practices.

@ Contains Nuts & 4= Please advise our associates if you have any food allergies or special dietary requirements



WX . % APPETIZER

il
Full Portion
® WA F e S LA I 400
Crispy suckling pig, foie gras mousse, caviar
JhIR AT S T 400
Cold spicy shredded razor clams, seaweed
@ X.O. 5y B fif 1 350
Cold jelly fish, chilled marinated abalones, homemade X.O. chilli sauce
B AR IR K 270
Smoked threadfin, ginger and garlic sauce
o< I F Sk Jag
Deep fried diced Patagonian toothfish, chilli, gralic
I BRKE B s A 0t 238
Crispy Hiroshima oysters, spicy pepper salt
AU 32 1 5 5 248
Crispy French quail legs, chilli pepper salt
© M B AR A 208
Crispy pork cheek, soy sauce, vinegar, chilli
© AR R AR B2 208
Shredded chicken, flat glass noodles, sesame, vinegar sauce
LN a 175
Preserved egg jelly with young ginger
O RETTE 165
Braised vegetarian beancurd sheet rolls, fungi
@@ FEAEH K fF AT 150

Crispy black mushrooms, osmanthus honey sauce

VP Vegetarian £ &

Gluten Free A &Y FrAEH DI TRt SIS IR 2 o

@< Syustainable Sourced Seafood W giF e IR DRBSMOOIFIRIY B A M E WML E T (TP > DU B IR 9 e ) 5 A4 2 3 -
IS B A R B T H e R Pk > a1 BAPTRYMRBs B Ak o

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

&) Plant Based (Vegan) #fi%
@ Contains Alcohol &l 4%
@ Contains Pork &%

@ Contains Nuts & H1= Please advise our associates if you have any food allergies or special dietary requirements

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.



)m 4\\\ ° {@ I:HE 4\\\
ABALONE « DRIED SEAFOOD - BIRD'S NEST

=2
Per Person
® W5 E H AT i 30 HEfH £ 2,388
Braised whole Yoshihama premium dried abalone, oyster sauce
© W5 5L SR Y BRALAL (12075%) 1,498
Braised whole Mexican abalone (120gram), oyster sauce
SR 22 B LA f 800
Bra1sed whole South African premium dried abalone, oyster sauce
® B P AR (855%) 780
Braised whole Australian abalone (85gram), oyster sauce
®EBMmIGEE 780
Braised fish maw and goose web, oyster sauce
® ALBE'H e 760
Bralsed premium bird’s nest soup
® B 5B AE S 600
Braised Kanto sea cucumber, oyster sauce
CAONS (%G8 570

Double boiled premium bird’s nest soup, rock sugar

i LR N e e 390

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

® BRI (4050) 340
Braised whole South African abalone (40gram), oyster sauce
® BRB Nt 2AN B o sio 290

Braised Australian sea cucumber, pomelo peel, abalone sauce in puff pastry

(Please allow 30 minutes of preparation time)

VP Vegetarian E&

Gluten Free A E¥E JAE B A TR > SIS IR o

@ Sustainable Sourced Seafood FF ARG WU EMBID IR SR IERE R (T DL PR R
NG W) A R R BB B BB RS R e P i AN A M B Ak o

&) Plant Based (Vegan) Al % ) ) ) .

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

@ Contains Alcohol £ i#iHf The additional 1% in your bill supports local charity Zero Foodprint Asia

® Contains Pork &K to help regional farmers shift to more climate friendly practices.

@ Contains Nuts & R4 Please advise our associates if you have any food allergies or special dietary requirements



VE SO R RCR R
SOUP « CHINESE HERBAL TONIC SOUP

(521
Per Person
® B AL BN 780
Double boiled fish maw soup, black mushroom, hearts of green
® PUBA R E TR a0 365

Double boiled Hawaiian papaya soup, crab meat, chicken,
roasted dUCk, mushrooms (Please allow 30 minutes of preparation time)

© B EARFAT A BRBBAT B0 cmmsavson s 335
Double boiled chicken and pork shank soup, conch, matsutake mushrooms,
bamboo pl[h in young coconut (Please allow 30 minutes of preparation time)

= AEBR R B AEAC B WG 4452 260
Braised shredded duck soup with fish maw, conpoy,30 years aged tangerine peels

® 11 s B 260
Double boiled chicken soup, “shi hu”, matsutake mushrooms

& AT B IR ME R 1 iR 2R 260
Double boiled almond soup, conch, bamboo pith, pigeon egg, heart of green

& 11 903 BR ER A B 35 T 5 e 260
Double boiled Duroc pork shank soup, conpoy, sea coconut, Chinese herbs

® B ERAG 240
Hot and sour soup, seafood, bamboo shoots, fungi, mushrooms

@ R fase 240

Patagonian toothfish and assorted vegetable soup, fungi, olive seeds

\P Vegetarian % &

Gluten Free A& %K FrAE H IR AN R E 2

@< Sustainable Sourced Seafood THEG B IRHEE WML ERURISM LIS EAMA S RMTUL A (S LRI P T A -
NS AT A R B SRR R R R b 1 AN MRS AR

89 Plant Based (Vegan) #li %
@ & All prices are in HK$ and subject to 10% service charge

. A
@ Contains Alcohol # The additional 1% in your bill supports local charity Zero Foodprint Asia

®) Contains Pork &K to help regional farmers shift to more climate friendly practices.

@ Contains Nuts & #1= Please advise our associates if you have any food allergies or special dietary requirements



Wi SEAFOOD

AL
Per Person
® @< HUE T AL HE W BPE e T A L EFE MR mviasonsn 395

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)

B AR (BRAE / Z 409 290
Crab shell filled with crab meat (deep fried or baked with cheddar cheese)

o< fEE AU MLk AL 2B A 270
Steamed giant garoupa fillet, cordycep flowers, Sichuan peppercorn, soy sauce
RN ¢oE 3 JUITECENY 260

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

(Please allow 30 minutes of preparation time)

LA Bl
Light Portion  Full Portion
® B YRR S A M 500
Casserole of American oysters, minced pork, preserved vegetables
o BBEEALT 205 488
Deep fried Patagonian toothfish filled with shrimp mousse, soy sauce
> Py MR 2T 285 458
Steamed Patagonian toothfish fillet, preserved vegetables in bamboo basket
Tz A 2 DA S0 388

Casserole of crab meat, vermicelli, fermented chilli bean paste

\P Vegetarian % &

Gluten Free R E&8H ST A E B DA TR SRS g 2 -

@ Sustainable Sourced Seafood M AT MEHL L IR 0N A SRR £ (T DL BB B -
NG B A R R RE B B R RS B e b > sl T S A AR B A o

&) Plant Based (Vegan) #li % . . ) .
} s All prices are in HK$ and subject to 10% service charge

® Contains Alcohol 4K The additional 1% in your bill supports local charity Zero Foodprint Asia
® Contains Pork &K to help regional farmers shift to more climate friendly practices.

@ Contains Nuts & H1= Please advise our associates if you have any food allergies or special dietary requirements



\
D)

@ BOTH A BEIRER

SEAFOOD « POULTRY

i
Light Portion

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

o< 15 5P 1| MR ER

300

Wok fried prawns, spicy crab roe sauce

< i FE 308 ATk A D RN A 1

275

Stir fried Austalian scallops, Yunnan mushrooms

& ERBAET

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

@ BRARACHE I 1 2

Half

370

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

AL T ot AR e i o

370

Tea smoked crispy “Loong Kong” chicken, shallots sauce

v B e
Salt baked chicken

e Bz HE i e
Crispy “Loong Kong” chicken

TR BRS04 50

360

360

438

Crispy duck coated with taro, oyster mushroom sauce

(Please allow 30 minutes of preparation time)

e Kz Wb BAFLAR (i m mcss e

Roasted baby pigeon (Limited availability daily)

\F Vegetarian % &
Gluten Free N #H

@< Systainable Sourced Seafood T 4 4 %% i g fif
&) Plant Based (Vegan) #li%

Contains Alcohol & # ks

@ Contains Pork & %45

@ Contains Nuts & R4

P8 A LU TR > SIS IR 2

il

Full Portion

1,648

508

465

320

g
Each

708

708

688

688

185

MR L IREON Lo Y EA MRS A TR B (EEUH) - DAW B R e B P AR R 26 -
BT T B A WU S R H R BP0 > 55 AT s B Bk o

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

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.

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



i il
Light Portion  Full Portion
e i LD R MUDAS B A2 480 800
Stir fried A5 Japanese wagyu beef, purple yams, peppers, garlic
2 BT AR 0 B2 A S 650
Slow cooked Spanish Angus beef ribs, porcini mushrooms
VAR LA A (h 2 PR A0 340 570
Wok fried Spanish Angus beef tenderloin, vegetable
(mandarin sauce or black pepper sauce )
@@ FBHR W5 260 430
Crispy pork ribs, Tai O shrimp paste
&'® BT R 250 420
Wok fried Iberico pork fillet, pistachio, dark vinegar sauce
@@ BMALID BIK A 390
Wok fried Iberico pork, mushrooms, black pepper, red wine sauce
@ BN FEIN 230 390
Wok baked lamb chops, cumin, assorted nuts, sesame seeds
BBl 2 A FE 230 390

Wok baked lamb chops, preserved vegetables, soy sauce

Y2 Vegetarian % &

Gluten Free A& % FT A E B A TR > AU S IR

@< Susiainable Sourced Sealood THFEIR MR WET L HOBISM MR AR E WML € (S o LU P B A 3 -
AT B A R R BT L TR B & Pk - wl T SRAM R s A

&) Plant Based (Vegan) A&
All prices are in HK$ and subject to 10% service charge

. A3 )
® Contains Alcohol i The additional 1% in your bill supports local charity Zero Foodprint Asia

® Contains Pork #HA to help regional farmers shift to more climate friendly practices.

@ Contains Nuts &1 Please advise our associates if you have any food allergies or special dietary requirements



Kk - L - WM
BEANCURD : VEGETABLE - MUSHROOM

A 15l
Per Piece Full Portion
GRS 398

Casserole of vegetables, fish maw, dried shrimps, conpoy, bamboo pith,
mushrooms, fish soup

DIBEWERTE 350
Braised homemade beancurd, bamboo piths, morel mushrooms,
cordycep flowers, black truffles

@ VA& L H RN b 320
Poached vegetables, wolfberries, fungi, egg white, almond soup
i f 93Tl 288
Wok fried kale, dried halibut
O BEAGMUE I B R A 2R 288
Casserole of deep fried beancurd, Sichuan peppercorn, amber wood ear
©EO BT 288

Wok fried asparagus, lily bulbs, mushrooms, gingko nuts,
walnuts in crispy basket

O ARERE ML E SRR 288

Poached vegetables, cordycep flowers, lily bulbs, organic soybean milk

WEORF 3\ 2 150

Braised pomelo peel, shrimp roe

\F Vegetarian % &

Gluten Free A& %Y FTA1E H DA TR S A g 2

@ Suctainable Sourced Seafood WS A e EE  WEUL OGBSI S AN T BB R (TN o DU B P e -
NGB T e AT B U BT Z B IS e r L P wl m B s B A% o

&) Plant Based (Vegan) & . . ) )
_ s All prices are in HK$ and subject to 10% service charge

® Contains Alcohol 41K The additional 1% in your bill supports local charity Zero Foodprint Asia
® Contains Pork &6 to help regional farmers shift to more climate friendly practices.

ﬁ Contains Nuts & 1= Please advise our associates if you have any food allergies or special dietary requirements



¥ % - ik RICE AND NOODLE

(EE A 18] ot
Per Person Full Portion

B A = 4 490
Shredded abalone with braised noodles, fish maw, mushrooms

> RGIRERHE S 185 450
Fresh prawns, “Inaniwa” udon noodles soup

® N R 450
Boiled rice, pork, mushrooms in lobster broth

o< MR SR A IR A 380
Braised seafood e-fu noodles, crab roe, lobster broth
W2 BRI A 5210 ik 380
Australian wagyu beef and foie gras fried rice, egg, spring onions,
Yunnan mushroom sauce
T (e W BE R 380
Fried rice with fresh shrimps wrapped in lotus leaf

® M3 BERE 1 R e ALK 380
Fried rice, scallops, barbecued pork, beetroot, green beans,
egg, preserved vegetables
BB EXR 370
Braised rice noodles, vermicelli, crab meat, conpoy
fufl £ 7 B SR R 175

Fried rice with abalone in stone bowl

\F Vegetarian % &

Gluten Free N 2H FREE B LIS TTENE > S E NS IR o

@< Sustainable Sourced Seafood TIHFA BRI WEHLEROBSM SIS A A S HOMTRE & (SE) > LAWRBIA By 2 4 o
U AT R A R sk TR I R - S AN Y AR B A%

&) Plant Based (Vegan) #li%
All prices are in HK$ and subject to 10% service charge

Contains Alcohol & kg
@ Contains Pork &5 A

@ Contains Nuts & H1= Please advise our associates if you have any food allergies or special dietary requirements

The additional 1% in your bill supports local charity Zero Foodprint Asia
to help regional farmers shift to more climate friendly practices.





