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FATH R B > R L o EE AL > A
3Bk eE - MEFAD > Ko Pk sg
EAhREmZEHD - REDRBMAGREH > K
EREMBR - HIAKHE > 2ARUER -

A unique Chinese Restaurant serving modern
Chinese food decorated as in the roaring 50s & 60s.
You could reminiscent the wonderful good old times
once again at China House. After you have tried the

delicious food you will feel right at home.




APPETIZER

F 9B 1E %,

$95

BRAISED FISH WITH
FIVE STAR SPICES SOYA

T RBRBE G D

$88
SPICY FUNG MEI FISH
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$78 e g
BRAISED WHEAT GLUTEN Py
WITH MUSHROOMS e b

=L 2

F R KRER
$85

CRISPY BEAN CURD SKIN
ROLLED WITH MUSHROOM

KEB/8 s
$75 S SANES R
PRESERVED EGG , s
WITH BEAN CURD



EMLES 00 O~REREROC
$78 Sl | 78
* PREMIUM DIOSCOREA WITH HON . DEEP FRIED LOTUS ROOTS
PREMIUM DIOSCOREA WITH HONEY R e

——— i
-

= ERFTR S S

. $08 > $98
WBABY CUCUMBER " JELLY FISH WI
WITH.GARLIC PUREE SPRING ONION
IN WASABI S‘AU 0 SESAME O

.

Z B SR
PREMIUM DIOSCOREA R 5 B ag G e
WITH SCALLION OIL

N ~— -
A8 F5 /& 8A
$138
- SUPREME JELLY FISH AND CUCUMBER
WITH ZHENJIANG VINAIGRETTE



APPETIZER

BRY L e tels 2t

HROIERA o e
$88 _
SLICED KUROBUTA PORK =2 :
WITH MINCED GARLIC AND SOYA T BREREBEER
: ’ $108

HOMEMADE PORK TERRINE SERVED
WITH ZHENJIANG VINAIGRETTE ¥

i

HAEREF

$85 ' |
PIG'S FEET | - N ElE #i)
WITH CHINESE WINE 498

PORK HOCK IN SOYA



VA | et S
K BRI
PR v b iR,
PIGEON MARINATED WITH
CHINESE YELLOW WINE
(R AND DRIED ROSE

ek o0
CHILLED CHICKEN IN CHILI
PEPPERCORN SAUCE WITH PEANUTS

$88
SHREDDED CHICKEN WITH
GREEN BEAN NOODLES

| ﬁ_— -

$108 = r
CHICKEN WITH HOUSE SPECIAL
CHINESE YELLOW WINE



ZeHE ? :
5%, ARFFTAN, BBiEETL :
$128

BhinFes
s88  /

PRESERVED EGG AND
EGGPLANT WITH CHILIp

TRIO COLD APPETIZERS
PORK HOCK IN SOYA, CUCUMBER

: \ WITH GARLIC WASABI SAUCE,
S : *\u\ e o ‘g + & JELLY FISH WITH SCALLION OIL “ﬁ

A2 4k 98 AT
388 L
DRUNKEN DUCK LIVER

% fCREBRTE &
$108
DUCK TONGUE WITH
HOUSE SPECIAL CHINESE YELLOW WINE




KEEHHB sa:m

DOUBLE BOILED SHARK'S FIN
WITH CHICKEN AND YUNNAN SMOKED HAM
(RESERVE IN ADVANCE) _ gl

3 .'","

3

$2180 (6%z@/ FOR SIX) ,,
$4260 (12128/ FOR TWELVE) ="
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~ @“IB%%W@@ (fz 1)
il 5380

. BRAISED SHARK’S FIN

] SOUP WITH CRAB MEAT
' (INDIVIDUALLY SERVED)

IZHER (zr)

$420
BRAISED SUPREME
SHARK’S FIN

WITH BROTH
(INDIVIDUALLY SERVED)




BEA s R

$320 -
BRAISED SEA GUCUMBER
WITH LEEK AND SOYA

et

WRAFBEAR (21)

$328 A
BRAISED WHOLE PREMIER #E=%
SEA CUCUMBER WITH

LEEK AND SHRIMP ROE
(INDIVIDUALLY SERVED)



FY 58 e & &

$178
YUNNAN HAM AND BAMBOO SHOOT
WITH PORK BELLY SOUP IN CASSEROLE

\
<



DT A $198 #4/HALP)
CHICKEN AND WON TON  ¢38() (—4/WHOLE) . =
SOUP IN CASSEROLE T :

I? )
) Lo

Y.

$178 "
TALAPILA WITH
PAPAYA SOUP

'('

X







By 58 8% & & 2
BHYREBE @

$145
WILD MUSHROOMS,
BEAN CURD SHEETS,
GINGKO NUTS AND
BEAN CURD SOUP

IN CASSEROLE
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BRI FTEE = =
$228 ~
% HAIRY CRAB PASTE WITH Sh' RIMP,
.S'CAL_LOP AND SILKY BEAN CURD
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F ok EE G 200

$198
SIMMERED MANDARIN FISH
FILLET IN HOT CHILI BROTH
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R R2RESL 2o
i 5198

SLICED FISH WITH PICKLED
VEGETABLE IN BROTH

. e

iR
$148
SLICED FISH WITH
FERMENTED

YELLOW WINE
IN BROTH

. L BEBBEILSE

*¥16$198 / —15s388
DEEP FRIED FISH WITH
FRUITS IN SWEET

AND SOUR SAUCE

F. BEIAF LG

¥£15$198 / —1£$388
DEEP FRIED FISH WITH
PINENUTS IN SPECIAL
DARK VINAIGRETTE SAUCE



B/ BERAF SR
FaSNy 688
ISR BRAISED FOUNDER FISH HEAD
ANERY WITH BEAN CURD, MUSHROOM,
AEE BAMBOO SHOOT IN SOYA /
£® ROAST FISH HEAD
WITH GREEN ONION

‘F] ﬁgﬁﬂ’f@‘

¥1& sBF R (FFAT)
SEASONAL PRICE

STEAMED SHI YU WITH FERMENT D
WINE IN SHANGHAI STYLE (HALF)



iﬁwéﬁﬁ-ﬁéﬁﬂ s
188
UTEED EEL AND 3

' 'EL‘LOW CHIVES AND"*"
BEAN SPROUTS

.d— b
‘!|

. : ke g
B/ RKs/THRRE L
$280

BRAISED YELLOW CROAKER WITH
GARLIC AND GINGER SAUCE/
YELLOW CROCKER IN

SUPREME BROTH/

FRIED YELLOW CROCKER WITH
SPICY GARLIC AND GINGER SAUCE

=

* S SEAFOOD

¥ e e



TER/BRR 0

$188 (64)

FRIED PRAWNS WITH

SALTY EGG YOLK /

WITH CHILI AND SALT (6 PCS)

G FRIR o0

$180
DEEP FRIED PRAWNS WITH
SWEET AND CHILI SAUCE
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R 7E B - 5""\ “ )

% FJ'*FM-—

5208 o T

- SAUTEED RIVER SHRIMPS WITH
0 CHINESE YELLOW WINE

. . J
F K »
$198
STIR-FRIED PRAWNS WITH

5“' 5’.’3’ ﬁ/ %\ %/ s GARLIC AND GINGER SAUCE

FHFTE
sBF1R (H1aiT)

SEASONAL PRICE
FRIED CRAB WITH
SALTY EGG YOLK/
CHILI/RICE CAKE
(RESERVE IN ADVANCE)




'-j;'a AN ANl
$480 (‘& A7)

BRAISED DUCK WITH
EIGHT TREASURES _
(RESERVE IN ADVANCE)

FAERE

$178 (4 /HALF)

$3D0 (—% /WHOLE)
SMOKED DUCK



LTI

$428 (—% /WHOLE)
ROAST PEKING DUCK

- VAL H (—1) 38
ROASTED PEKING DUCK
INGREDIENTS (1 SET)

FA s18
CUCUMBER

5 & s18
SCALLIONS

b s18
HAWTHORN BERRY

78 4% 318

PEKING DUCK SAUCE

Ve B8 s28/10mpcs

ROAST DUCK
PAN CAKES $48/208.PCS




T BT
$178 (£4 /HALF)

$340 (—4 /WHOLE)
BRAISED DUCK
WITH LEEK

&1

R e mv T,

$158
KUNG PO CHICKEN IN

CHINESE BUN




$188 (4 /HALF)

s $368 (—%/WHOLE)
NS !_\b)" DEEP FRIED CHICKEN WITH
SPRING ONION SAUCE

N\ Rt
B X F K% 6

- $138

MINCED CHICKEN / DUCK WITH

~ PICKLED VEGETABLES

AND PINENUTS
(WITH SESAME PUFF)



REMYA Y
$138 =
FRIED PORK MEA
WITH PEPPER

("

BEEF o
LEKRE

AIR DRIED YUNNAN HAM WITH
CRISPY BEAN CURD SHEET, -

AND CUCUMBER



Fe LA WLIE A
428 (F37)
BRAISED PORK HOCK
(RESERVE IN ADVANCE)




BRAKULRRA
5148

WITH BAMBOO SHEE
AND BEAN CURD SH!

$145
FRIED SHREDDED PORK

WITH BEAN SAUCE
(SERVED WITH PAN CAKE)
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_ WITH CUMMIN




L1 . ¢

BB s
$128 -fgﬁ.. ..\
SLICE PORK » o
WITH CABBAGE &3

IN CHILI

TR
4 4ip A2
$178

WOK FRIED BEEF FILLET
WITH RICE CAKE

PORK, BEEF, MUTTON

ULT N R R, . A L, L




2= .
$188

ROAST MUTTON
‘TRADITIONAL
PEKING STYLE

K& £




VEGETABLE

BARABRES By
$118
BRAISED BEAN CURD WITH

SEA CUCUMBER IN
GARLIC CHILI SAUCE | £ |



¥ e, .‘__ BT
Y B AT O
7/ ' :
s e $108
: b 4k FRIED EGGPLANT WITH MINCED PORK - T O
e -’-- eR AND CHILT IN STONE POT ¥ 5
¥ '/ Y |
i, S "‘t-&“‘ﬂ- \_‘ —--.J:\mé.
. - g S
g LE

' 118
o/ SUMMER TREASURE

BHLEY RO
$140

STIR FRIED DIOSCOREA AND _
ASPARAGUS WITH LOTUS ROOTS '  / /..

BABY CABBAGE (IN BROTH /WITH GARLIC)

FYWNEL/IEEE
(Li5/# %) s98

STIR FRIED CHINESE GREEN/

o -l a S 4



-

LB PEEYZi

$108
STIR FRIED SHANGHAI GREEN WITH

THREE KINDS OF MUSHROOMS

FEWAEE U
$s98

BRAISED FRENCH BEANS
WITH MINCED PORK

WL ZNES

$118
FRIED BABY CABBAGE

- WITH SHRIMP ROE



4':'"
-/ 7 I 2
$148
BEAN CURD SHEET WRAPPED WITH
MINCED PORK IN SUPREME BROTH

. e

aBE ¥
AREBEE O
$108

BRAISED BEAN CURD WITH

SNOW CABBAGE, GREEN PEA
AND MUSHROOM

RFBHriEiE % O

$108

SHANGHAI CABBAGE WITH
BEAN CURD SHEET

AND WOLFBERRY

VEGETABLE

W L AT

RY A= U






LB

= =D
$118 STIR FRIED SHANGHAI THICK
STIR FRIED RICE CAKE NOODLES IN SOYA

WITH WILD MUSHROOMS. —
ﬁ;__ .'.!'_" fﬂ . .

He B 1) # 2E s118
$128 STIR FRIED RICE CAKE WITH
FRIED THICK NOODLES SOYA SHANGHAI STYLE

WITH PORK CHOP
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Lt piRe
$70 (514)

STEAMED PORK DUMPI
SHANGHAI STYLE (5

$70 (614) < t

PORK AND VEGETABLES

DA N
[ =
z
LT
| .
(e~ 8
&)









$72 (41%)
FOUR FLAVOR SHRIMP
DUMPLING (4 PCS)

-

s ime
$62 (4%)

STEAMED VEGETARIAN
DUMPLINGS (4 PCS)

!"c‘:":B?-‘ Y \"" ‘_
S sT0.(21)

ONION PANCAKE (2 PCS)




BFEH
HE $98 (¥47/6 PCS) (E2BHHT)
(F1B 7 F3T) $188 (&41/12 PCS) $480 (—f@/0NE PC)
LONGEVITY BUN LARGE LONGEVITY BUN
(RESERVE 1 DAY IN ADVANCE) (RESERVE 2 DAYS IN ADVANCE)

ey _;f' 2~
' ol
2
i B IRFE
- $62 (4t

', PAPAYA AND LILY BULBS WITH
T:'.‘,'! PEACH GUM PUDDING (4 PCS)

4 =
’I & '..ﬂ.:&-..c g‘ ‘: e
Qf,.. [ . R
! w3 - & /
., —
o ah e

’ﬁ[«# m

$68 (41%)
RED DATE
PUDDING
(4 PCS)
15 &
$60
DUMPLINGS WITH
SWEET PEANUTS PASTE
‘-‘.? LARSST TR e W e P

HE 0 éLDESSERT

T ENLE = I






SO BG4 $85
Fried Shredded Duck

AN PR A $85
o B R4 i Shisdded Dtk with Lettiice
‘ Royal Card ) LERER $95
Points Redemption Roast Duck Bone Soup
WEAR 1L $78
Duck Pieces
IKE B $28

Green Bean Noodles
in Hot Chili Sauce

LR $35/68ipcs
China House (Tai Po) Pan Cakes
X7 $35
Sesame Puff
: LR LS 0N $35/4f1pcs
& L& ( % & B ZK) Butterfly Bun
Tea Charge (Chinese Tea and Hot Water) :
e $25
“Fifi Lunch Period - $6 (fF{i/per person) Vegetable Rice
i Dinner Period - $14 (B fii/per person) - $18
Rice
% ~ A AN e
Saturday, Sunday and Public Holiday iR Al 320
3 Cone Pepper Sauce
(2= HWhole Day) - $14 (f§fi/per person)
WOF AR $10

] i Yell
H 1 & 18 Bring your own cake ellow Mustard

$10 (Ffi/per person)(fH L #H Max Charge $50) AR $20
Wasabi
H# £ ¥ Bring your own bottle wine or spirit o R $10
$150 (%37 /Bottle(75c1)Z4i#i$250 (732 /Bottle(75cl)) Sesame Sauce
@ EFET#ES - Chef Recommendation S ¥ - Spicy @ R - Vegetarian

fa b B t=2= - Photos are for Reference Only
BB =T B R 5 in— AR5 8 - Prices are:in Hong Kong Dollars and Subject to 10% Service Charge
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