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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.
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T RBRELE & 2
$88

SPICY FUNG MEI FISH
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APPETIZER

K12 &

$95
BRAISED FISH WITH
FIVE STAR SPICES SOYA



%

P lid T
$78

““BRAISED WHEAT GLUTEN
WITH MUSHROOMS

P2 4t 78 BT
$88 X5
DRUNKEN DUCK LIVER

- BB R MR E
$85

CRISPY BEAN CURD SKIN
ROLLED WITH MUSHROOM



CA Y T ¥ Yo

$08 DEEP FRIED LOTUS ROOTS
BABY CUCUMBER WITH “GUAI HUA" SYRUP
P WITH GARLIC PUREE.,. 1 Lo .
8 W' IN WASABI SAUCE J X . N\
~
A
~ _ : T— i 3
Z G L B R BT -
O B AR LB wrd P
78 "598 —
PREMIUM DIOSCOREA WITH s % o

SCALLION OIL

RES 5 NEE A

5148 |
JELLY FISH AND CUCUMBER
WITH SPECIAL VINAIGRETTE



APPETIZER

ZROMEKRD o
$88 wiloou SR R E et

SLICED KAROBUTA PORK
WITH MINCED GARLIC AND SOYA

Y T

$108
PORK TERRINE SER’VE_D WITH
ZHENJIANG VINAIGRETTE

PIG'S FEET WITH BE-HANBY
CHINESE WINE $138
TRIO COLD APPETIZERS
(BRAISED WHEAT GLUTEN WITH MUSHROOMS,
BABY CUCUMBER SALAD, JELLY FISH WITH SESAME OIL)




R BRI E
$108

DUCK TONGUE IN CHINESE WINE

\ _‘ ) - ‘? : .

| —p

T ML
§148

PIGEON MARINATED WITH _
CHINESE YELLOW WINE AND DRIED ROSE s

) . "'
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CHICKEN WITH HOUSE
SPECIAL CHINESE WINE

NskakiE 20

o G A

CHILLED CHICKEN IN CHILI $88

PEPPERCORN SAUCE SHREDDED CHICKEN WITH
WITH PEANUTS GREEN BEAN NOODLES
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@ KR (=527

3 DOUBLE BOILED SHARK’S FIN

/ WITH CHICKEN AND YUNNAN SMOKED HA}

/ ///, (RESERVE IN ADVANCE)
' I’;f:'flé:'{. fi*

_____

$2180 '(Bm/’-t%s_i i

$4260 (122®/ FOR TWELVE) ros
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B ERGER b ‘
$340 :
SHARK'S FIN WITH SHREDDED CHICKEN
3 e by «_ AND BAMBOO PITHS &
BHFR (zt) >~ (INDIVIDUALLY SERVED) g~ ]
$420 ; i . i;%'?é

BRAISED SUPREME
SHARK'’S FIN

WITH BROTH
(INDIVIDUALLY SERVED) .

N
)
U TS
S e
- e
Pl e O
§ sy e ]
! By
_;'-I 8
N
- T
c... * :.-" .
o y o
e 1 A o
N -y gt - - v
. T =3,
.;.l i 134
r - - L -
= =y ol -y
W\ Y W 4
_:' ] )
- _
2 4 .
R
|
-



@ FTReB L)
$380

BRAISED SHARK’S FIN

SOUP WITH CRAB MEAT
(INDIVIDUALLY SERVED)

@%ﬁf@ﬂiﬁﬁ?‘& (fz 1)

PREMIER SEA CUCUMBER

OF (INDIVIDUALLY SERVED)
",




$288
BRAISED FISH MAW
WITH LEEK
$320
BRAISED SEA CUCUMBER

WITH LEEK
'5-! “-—-—

CUCUMB [w <§j - 5,&‘_@ 'S FIN



BB HE R
$498

HAIRY CRAB PASTE
WITH SHARK FIN'S




%5 /5 B 4
$198

HAIRY CRAB PASTE WITH
~ RICE IN STONE POT




B & &

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




EEZ2)8&:

$178
TALAPILA WITH
'PAPAYA SOUP






B ERER TR $195 (%4 /HALF) _
~ CHICKEN AND WON TON  ¢88() (—g /WHOLE) a3
. SOUP IN CASSEROLE €5 "a

»

S Wy

@ srnens M

$168 ¢
FISH HEAD WITH %
TOMATO IN SOUP |



T K EBEBRH SO0

$198
SIMMERED MANDARIN FISH
FILLET IN HOT CHILI BROTH

(&t & B#) 228
SIMMERED FISH, SQUID,
FROG LEG IN CHILI BROTH



ANES X &
$280

TRADITIONAL SHANGHAI
STYLE BRAISED FISH

G eH

$148
SLICED FISH WITH FERMENTED
YELLOW WINE IN BROTH

TG/ LT
O 265198 —%s388 g

DEEP FRIED FISH WITH
FRUITS IN SWEET

AND SOUR SAUCE OR
DARK VINAIGRETTE SAUCE

F BB/ LERAT

%‘? Et @\ $298

DEEP FRIED YELLOW CROAKER
FRUITS IN SWEET

AND SOUR SAUCE OR

DARK VINAIGRETTE SAUCE



&N V)

$198

SIMMERED FISH FILLET
WITH PICKELD VEGETABLE
AND CHILI BROTH

3k 3 6K 3 65

1 EELN I

$ 98 ,-u.‘ﬂl.;
SAUTEED EEL AND % fow
YELLOW CHIVES ANB~— ‘“‘x-:_—_ _

BEAN SPROUTS

10%/F &
& & 280

.. BRAISED YELLOW CROAKER WITH
. GARLIC AND GINGER SAUCE /
FRIED YELLOW CROCKER WITH
SPICY GARLIC AND GINGER SAUCE

FEBR=#

(& 7R - @#) $168
=52 WOK FRIED SQUID, RIVER SHRIMP
_ AND FROG LEG WITH LEEK




B8R &R
$288

BRAISED FISH HEAD
J/ IN CASSEROLE

FIM &R (xm) 00

$188
STEAMED FISH HEAD WITH
PICKLED CHILI (HALF)

T BEFRIARI/IFH
58 % (BRI N

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



B 55 8 4R o 1M SR =F &

$168 (6%) $128
FRIED PRAWNS WITH STEW SHRIMP AND
GARLIC SEEDING (6 PCS) SHREDDED BEAN CURD SHEET

T

& -

$180 (8%)

FRIED PRAWNS WITH SPICY

GARLIC AND GINGER SAUCE ﬁ- ﬁ ggi /ﬁ é* *Fi j

(8 PCS)
$168 (6%)
FRIED PRAWNS WITH
SALTY EGG YOLK /
WITH CHILI AND SALT (6 PCS)

SEAFOOD

= ST L n e LN




CIFERIK oo

NEVRCES) E
DEEP FRIED PRAWNS WITH .
SWEET AND CHILI SAUCE (8 PCS)

s HN@ J“ﬁ' N, TR, . o
s108 ) o AR a1l ==
DEEP FRIED YELLOW 4 & ——auguubde = -

CROAKER (2 PCS) __#f A = AN rage v

| & - ‘x i 3

5 $ J% /IRFTERE

t SR
N $208

8 SAUTEED RIVER SHRIMPS WITH

SPICY GARLIC AND GINGER SAUCE/
CHINESE YELLOW WINE

12 4% W 1% K 9B
2 5168 (61)

WOK FRIED PRAWN SHANGHAI
STYLE WITH GREEN ONION (6 PCS)



%8
FALRATRYE | 2\ 15
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(%ﬁ %]-) Sy R T P '-_‘l—fﬂL
BRAISED DUCK WITH - i , :

EIGHT TREASURES,y,
(RESERVE IN ADVANCE) 4

FAEH =

$178 (£4 /HALP) .
$340 (—% /WHOLE) "

SMOKED DUCK : ‘
WITH TEA LEAVES 88




B (+ 68 BB B/ DKL)
ADDITIONAL ( +$68 ROAST DUCK WITH BEAN CURD SOUP OR
STIR FRIED SHREDDED DUCK WITH BEAN SPROUTS)

!
: ;
R itrun

$428 (—% /WHOLE)|
ROAST PEKING DUCK §

SAYEELHEE (—1) $30
ROASTED PEKING DUCK
INGREDIENTS (1 SET)

F A s15
CUCUMBER
T H s15
SCALLIONS
7 4% $15
PEKING DUCK SAUCE

v SAYE B $20/10%PCs
ROAST DUCK

pancakes  $A0/20PCS
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= EAT IFRT s

$158
KUNG PO CHICKEN IN

CHINESE BUN

-

Lemse |

$168

ROAST SPRING
CHICKEN “SHANDONG” '
STYLE |



.1 $188 (4 /HALP)

$368 (—4 /WHOLE)
y DEEP FRIED CHICKEN WITH
! SPRING ONION SAUCE

ﬁ%m&x+%

-8 $118
-\ STEW CHICKEN AND SHREDDED
= BEAN CURD SHEET

1 AR KT AR F 1=
9’ X F & o

$128
MINCED CHICKEN / DUCK WITH
PICKLED VEGETABLES

\\\ AND PINENUTS
. WITH SESAME PUFF
- \ \\‘:\\.\\\\\\\\\\ ( )
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(FT)
$428
IN SHANGHAI STYLE
(RESERVE IN ADVANCE)

-
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SN O S SR B I S T T N e S, . T o
D

BRAISED BONELESS PORK HOCK

WL T R T PO R S .,m..u’

PORK. BEEE, MUTTON







BEZLER
$148
BRAISED PORK BELLY

WITH BAMBOO SHEET
AND BEAN CURD SHEET

2 #F KK

$198
AIR DRIED YUNNAN HAM
WITH CRISPY BEAN CURD
SHEET AND CUCUMBER



LE/ S
$118
MARINATED SPARE RIBS*




o B v Z “ ¥

HLEQBN L

$118
SLICE PORK BELLY WITH
CABBAGE IN CHILI SAUCE

i : d

PORK, BEEF, MUTTON

UL K L P, AN L, L




RRdEn, -
$180 %
ROAST MUTTON
TRADITIONAL

BE3arsanrer =~ ‘ .j'-._j"“‘_PEKING_STYLES‘;/

[
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¥ A/ 4B 110
s178
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VEGETABLE

TEE£8BR

$108
STEW CABBAGE, GREEN BEAN
AND BAMBOO PITHS

VEGETARIAN CHICKEN WITH
GREEN BEAN AND MUSHROOM




“ | LU

TIHTLLERTY
‘ ' -k " u!\ézjb % J
Lgad==—220g Sl 598
< Ez:'x.‘_\ "+ FRIED MINCED PORK

WITH EGGPLANT

$98 :
BRAISED SPRING BEAN WITH L
MINCED PORK AND CHILI

FIF AL A T

"azﬁg%

- ’ ¥,
$00 B/ %
o b
(LB/#% %) 98 STIR FRIED EGG WHITE WITH
STIR FRIED CHINESE GREEN/ FISH AND DRY SCALLOP
BABY CABBAGE (IN BROTH /WITH GARLIC)




X kBHENBRE
$148
BEAN CURD SHEET WRAPPED

WITH MINCED PORK IN
UPREME BROTH

BB

$108
BRAISED BEAN CURD
WITH SNOW CABBAGE
AND MUSHROOM

S~
-

e

o R
o, o W EEL L

- 108

SHANGHAI CABBAGE WITH
BEAN CURD SHEET

AND WOLFBERRY




-

L
T -

- - . .‘ ' >
LtE ) EEYZHEe N
$108 -

STIR FRIED SHANGHAI GREEN WITH
THREE KINDS OF MUSHROOMS

e

AIFERE
$168

BEAN CURD WITH
FRESH CRAB MEAT

LB/ 2
598

FRIED MINCED PORK WITH

BEAN CURD IN CHILI SAUCE VEGETABLE

WaE L AR

RY A= U
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5 BRANWFH s108
$118 STIR FRIED SHANGHAI THICK

STIR FRIED RICE CAKE WITH
WILD MUSHROOMS ——

NOODLES IN SOYA

CLH = %a LB R
5 # 26 2 Tz
$128 STIR FRIED RICE CAKE WITH

FRIED THICK NOODLES SOYA SHANGHAI STYLE

WITH PORK CHOP



N o T ;
P 2 FEABERYE 35
R . 5108 L5 ER
- A : FRIED RICE WITH MINCED PORK $28

S BEGRABLE IN CLAY S0% SHANGHAI VEGETABLES RICE

“Henm
$18
STEAMED RICE

ta M 48R

$108
FRIED RICE IN
“YANGZHOU” STYLE

WA= 4P R

$108
FRIED RICE WITH SHRIMPS

I E O R
s125
FRIED RICE WITH DRIED SCALLOPS,
SHRIMPS AND EGG WHITE




tHPpES
$70 51

STEAMED PORK DUMPLINGS

P SRAER 6th
$70
PORK AND VEGETABLES
WON TON IN SOUP (6 PCS)

A% AL ;’i

2 u |D|M SUM

g
i
:
:






EtmeEe B

D/FRIED SLIVER.
ROLL (1 PC)

LtEE%0 e

$65 314)
SHANGHAI STEAMED
VEGETARIAN BUN (3 PCS)




€ iz xme

$65 (4%)
STEAMED VEGETARIAN
DUMPLINGS (4 PCS)

7~ c"'@ & B
70 @)
. ONION. PANCAKE 62\1.?08'\



_ BFEH smes
:%ﬂ[; $98 (%4176 PCS) (H2BmMiT) DINEINONLY
(7 185 F3T) $188 (#47/12 PCS) $480 (—1@/0NE PC)
LONGEVITY BUN | LARGE LONGEVITY BUN
(RESERVE 1 DAY IN ADVANCE) (RESERVE 2 DAYS IN ADVANCE)

MR B R
‘ $62 (4#) |
w+ PAPAYA AND LILY BULBS

... . WITH PEACH GUM
b \Q’:*' «  PUDDING (4 PCS)
JP% ; 3 -

2R HE

$68 (4
RED DATE
PUDDING
(4 PCS)

51 B
$58

DUMPLINGS WITH
SWEET PEANUTS PASTE

DESSERIT

B R et 8 e A a-"!

i

= BN . S TS S 1:;

o i O e S






& B b

Royal Card
Points Redemption

China House (Mei Foo)

RAOLTE (B &L PK)
Tea Charge (Chinese Tea and Hot Water)

FiliLunch Period - $6 (f#{iL/per person)
i Dinner Period - $14 (F-{i/per person)

N > H B2 i B
Saturday, Sunday and Public Holiday

(22 HWhole Day) - $14 (ffil/per person)

H # £ ¥¢ Bring your own cake
$10 (fEfi/per person)(# i # Max Charge $60)

H# £ ¥ Bring your own bottle wine or spirit
$150 (537 /Bottle(75c1)74ili$250 (73 /Bottle(75cl))

@ EFET#ES - Chef Recommendation S ¥ - Spicy @ R - Vegetarian

fa b B t=2= - Photos are for Reference Only
BBt ST B S In— AR5 & - Prices areiin Hong Kong Dollars and Subject to 10% Service Charge
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