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Jade Pavilion showcases a series of exquisitely crafted traditional and modern Cantonese cuisine
with excellent culinary craftsmanship and premium ingredients to delight diners.



Lamb Rack Cuisine
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Jade Pavilion - Award-winning Dishes

o *EINEE
(ARELERE o ROMAF AR « RATRENE)

Lamb Rack Cuisine

(Stir-fried Minced Lamb with Winter Bamboo Shoot and Mushroom in Sichuan Spicy Sauce «
Deep-fried Minced Shrimp with Minced Lamb and Fermented Red Bean Curd »

Baked Lamb Rack with Cumin and Mustard)

RE2023F BRI ERAR - RE
PRBETH - FR&

Hong Kong International Culinary Classic 2023 - Silver Award
Chinese Cuisine (Hot Main Course) - Lamb Rack

® * " ﬁ ” &ﬁ “#J‘I:" J;% . \
(BFRHA « AFHKBR ¢ FFRIEHMAR)
Squid Cuisine
(Marinated Konjac Vegetarian Squid with Pickled Pepper « Chilled Baby Squid in Spicy and Sour Jelly «
Seared Squid with Mustard Sauce)
W20 FREMRER A - IR
PR AEEH - AIEAX
Hong Kong International Culinary Classic 2021 - Silver Award
Chinese Cuisine {(Hot Main Course) - Creative Appetizer

o *|LiEHE
Braised Abalone, Marinated Shrimp and Chinese Yam
EMW2019F BEIMRER A - 55
BAPXAETH - BIZAX
Hong Kong International Culinary Classic 2019 - Bronze Award
Modern Chinese Cuisine Challenge Hot Cooking - Creative Appetizer

o " HRBIFEE
Tiger Prawn with Peppercream Sauce
RE2019FBERER AR - HHER
BAPRAEZTF - RiR

Hong Kong International Culinary Classic 2019 - Bronze Award
Modern Chinese Cuisine Challenge Hot Cooking - Tiger Prawn

M TEHMERRDEENER - FE R RS

Please Inform our staff of any food related allergies

SUERST - WA EER IR
Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

BRrRE8E

Photos are for reference only

CFEEIFER

*The items are not applicable to promotional offers or privileges

HK$2 88 lirmPerwn

HK$228 Ffeen

HK$228 Ii{rﬁPerwn

HK$228 I;";{?Person
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Jade Pavilion - Signature Dishes

o *[E{EH £ B A IBIE B HK$228 5t __

Double-boiled Fresh Abalone Soup with Fish Maw in Fresh Coconut

o *XJEF AW B AA4FIHHD HK$488 2.

Pan-fried A4 Japanese Wagyu Beef with Green Peppercorn Cream Sauce

o ‘BIRLNEEREENN HK$488 2 ..

Braised Giant Grouper Fins and Belly in Casserole

o "B EHEEE HK$438 2.

Sautéed Lobster with Egg White

BRI EMBHE HK$398 Zeguer

Sautéed Chicken with Abalone and Sand Ginger in Stone Pot

o "HE K T B IRRFE HK$368 ..

Crispy Sliced Suckling Pig with Glutinous Rice Layer

o KSR EF BIZAC KL R A HK$238 Z,.

Iced Crispy Pork with Fresh Pineapples in Sweet and Sour Sauce

o FBEEESERL B AR HK$238 Z,..

Braised Hiroshima Oysters with Crispy Better White Rice in Typhoon Shelter Style

M TEMEA RN EEHEE  EEREERS

Please Inform our staff of any food related allergies

BUET - B EER IR

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

ERRfi2E

Photos are for reference only

TR EE

*The items are not applicable to promotional offers or privileges



Sautéed Lobster » " ." ** ,
with Egg White ., f $ _
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with Rice Wine and Plum
\% 1 ‘% e

"’5 Crispy Shrimp Toast
\@ ﬂﬂ,v,] with Foie Gras Paté
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Appetizers

o BT EMARZ L HK$138

Crispy Shrimp Toast with Foie Gras Paté

s EX BB LTS HK$138

Marinated Homemade Shredded Chicken with Cordyceps Flower
and Dried Yamakurage

o DR EE B ERA HK$128

Golden-fried Chinese Noodlefish with Garlic and Spiced Salt

o “HEGISREA HK$108

Marinated Abalone with Rice Wine and Plum

o SARIPBREE B/ NE ¢ HK$98

Marinated Cucumber and Black Fungus with Balsamic Vinegar

o SEAG/ LA AR FIRGE A HK$98
Marinated Cherry Tomato with Plum accompanied by
Marinated Lotus Root with Yuzu Sauce

HRTHERN RN SBEHRE  BRREERS

Please inform our staff of any food related allergles

BRI - BAVNBEERMN—BEE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

B REes
Photos are for reference only

FRAFFIEE

*The ltems are not applicable to p ional offers or privil
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Soups

o 2INBETCBI]KS

Pumpkin Broth with Fish Maw, Assorted Seafood and Puff Pastry

« BEEZTEBERSE

Braised Bird's Nest Soup with Assorted Seafood and Fish Maw

o MEFAE T B REBRE S

Double-boiled Sea Conch Soup with Sea Cucumber, Conpoy and Blaze Mushroom

 FHEMEBEBRB L

Double-boiled Morel Mushrooms with Vegetables

o SRHERRKE

Sweet Corn Broth with Crab Meat and Bean Curds

 MELRELS

Soup of the Day

WETEHEASNEREERE FHREEEEHRE

Please inform our staff of any food related allergies

SRS WA EE RN —BEE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge
B AReE

Photos are for reference only

FREFITHHER

*The items are not applicable to promotional offers or privileges

HK$228 Feerson

H K$1 88 li{fparson

H K$1 88 ﬁa{rﬁparson

H K$1 38 ?;?Person

H K$1 3 i{EParson
H K$ 3 9 giagular

HK$?8 Ee?Person
HK$228 1’joet_;mleu






Braised Whole Canned 3-Head Abalone

) in Oyster Sauce
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Abalones / Dried Seafood

o RERE=TRGHA

Braised Whole Canned 3-Head Abalone in Oyster Sauce

o ERERTEER

Dry Braised Superior Bird's Nest with Crab Meat Served with Supreme Soup

o RS RNRSMAMITHIIEE

Braised Whole Canned 6-Head Abalone with Goose Web in Oyster Sauce

« “BAERESHES

Braised Kanto Sea Cucumber and Goose Web with Dried Shrimp Roe

o RAMBEITIRFRELRBE

Braised Whole Fish Maw in Black Truffle and Chicken Sauce

BEEBZEXIRE
Braised Sea Cucumber with Mushrooms, Winter Bamboo Shoots
and Bean Curds in Casserole

HETHEARYERARE  FREESHE

Please inform our staff of any food related allergies

ST - BARBERN—-REE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge
ER#tesE

Photos are for reference only

TREAFHEE

*The items are not applicable to promotional offers or privileges

HK$588 Fifeeron

HK$568 feasor

H K$2 38 EETELPEBOH

H K$1 98 ngamon

HK$158 2%, ..

HK$298 Z....
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Barbecued / Roasted Dishes

o b A KTE (MR) HK$568 7.

Roasted Peking Duck (Two Courses)

M CFE-—EBRERE) & [Brnr I E B4 & (REHR TR —EBH]
[Stir-fried Minced Duck Meat with Celery and Pine Nuts in Lettuce] or

[Braised Duck with Bitter Melon in Black Bean Garlic Sauce] or

[Braised Duck with Eggplant in Chu Hou Paste]

 AERISE HK$288 2.
Roasted Goose HK$428 fa%
HK$856 2=

« BITREE HK$268 &,

Honey-glazed Barbecued Pork Loin

o BHASICH HK$228 &%

Royal Chicken with Shredded Conpoy HK$45 T

Whele

o WRBOMHE HK$228 i3
Marinated Chicken with Soy Sauce and Rose Wine HK$45 e

Whele

o *fei 11 /B HK$228 L.

Crispy Pork Belly

NETHEASERNRE  HREEERE

Please inform our staff of any food related allergies

S BRI RERN-BRE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

BArRESE

Photos are for reference only

“FRAAFFTIEE

*The Items are not applicable to promotional offers or privileges
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Chiu Chow-style Marinated Delights

o “MIKAIEERE PR
Marinated Goose Meat Platter

(BRI | BEE | BA /A SF  BE)
(Marinated Goose / Goose Wing and Web / Pork Belly / Red Sausage / Tofu / Egq)

o "MK ERERAR

Marinated Sliced Goose

o “RK BT EE RS

Marinated Goose (Bone-in)

o M/KTERE

Marinated Pigeon

o SRR FE RN

Marinated Pork Belly

W T AR EEHRE  FRRHERRE

Please inform our staff of any food related allergles

BUYEST - A EERN—EEE

Subject to tea and condiment charge, pre-meal snack charge and 10% servica charge
FA#tesE

Photos are for reference only

TREATHER

*The ltems are not applicable to promotional offers or privileges

HK$398 Zguier

HK$338 &,

H K$2 38 Eegular

HK$188 Furviece

H K$1 2 g]egular
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Seafood

o “EIRFEIREIR K (FAAR

Fresh Lobster served with E-fu Noodles

- A ZLEE SR Local Baby Lobster (30032 g)

- B - TEEE YR Boston Lobster (50052 g)
FrEMEZR)  [FhEZLtHER) R (S5 EWER

[Steamed with Garlic] or [Braised with Butter and Cheese] or
[Braised with Mixed Mushroors and Chicken Broth]

« EERY EREERRR

Crispy 6-Head Jumbo Tiger Prawn with Honey Peach in Strawberry Sauce

« BETENIGIRIER

Baked Cod Fish flavored with Cognac and Honey

« FERB BT T

Sautéed Scallop and Coral Mussel with Celery, Baby Corn and Lily Bulb

« HTEEEME S

Crispy Eel with Osmanthus Sauce

« FREBEVEPDIEREER

Sautéed Giant Grouper Fillets with Velvet Mushrooms and Vegetables

o B EGRRUNEER VLB

Braised Giant Grouper Head and Belly with Bitter Melon in Black Bean Garlic Sauce

METEHEM R EBSREE - EEE A

Please Inform our staff of any food related allergies

SRS - WA EBEII—REE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

BRR#teZ
Photos are for reference only

TR HIER

*The items are not applicable to promotional offers or privileges

AF{B Variable Price B,
R Variable Price B e

HK$188 2%....

H K$1 68 iﬁ’elmn

H K$ 338 glagular

HK$298 ...

H K$ 2 8 glegu lar

HK$238 Zeguier



with Cogrfac and Honey

-/B;I;ed Cod 'sﬁ‘iavored
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. f/ Deep-fried Mashed Taro Stuffed
. % with Duck Meat
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Meats

o WA B XE 1 B

Signature Crispy Chicken

o FREBIE

Deep-fried Duck Meat stuffed with Mashed Taro

o & YINE 5 2 4 iR

Curry Beef Brisket and Tendon with Sea Cucumber

o *SE AN TR TR

Seared Angus Beef Cubes and Abalone with Asparagus, Baby Corn and Lettuce

« iR BT BA

Stewed Angus Beef Chuck and Turnips with Clear Broth in Casserole

s RARBLXBYFHA

Sautéed Lamb with Cumin, Winter Bamboo Shoot and Spring Onion

o SR B SRINEY

Braised Pork Belly with Apple Balsamic Vinegar

o BRE M BEAE

Sautéed Pork Ribs with Dried Tangerine Peel and Pomelo

HNETHERENERYREE  FREESEE

Please inform our staff of any food related ailergies

SWES - A RERN-BYHE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

BRRESZ

Photos are for reference only

“FEAAMATIEE

*The ltems are not applicable to promotional offers or privileges

HK$228 dar
HK$456 Free

HK$238 i
HK$476 e

H K$ 33 gfagular

H K$298 gigular

H K$ 2 8 gfagular

H K$268 g:gular

H K$258 gigular

HK$208 fouer
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Vegetables

» KRG HRNE

Poached Seasonal Vegetables and Clams in Fish and Rice Broth

e KRIFESMAMEELER

Stir-fried Chinese Lettuce with Sun-dried Shrimps and Shrimp Paste in Casserole

s FAMEFUHEAKRTRE O

Braised Bean Curds with Bamboo Pith and Morel Mushrooms

c BREROEBHESBHHEL O

Sautéed Chinese Yam with Mushrooms and Celtuce in Preserved Olive Sauce

s BEEMREYITEM O

Fried Kale with Ginger, Rice Wine and Brown Sugar

o AFmERIERFE O

Fried Beijing Choy Sum with Garlic

HWETHEARVMRANRE  EEBESEE

Please inform our staff of any food related allergies

SWE - BRI RERN-BRE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

B RESE e

Photos are for reference only Vegetarian

HK$238 foux

H K$ 1 98 Eegulsr

H K$1 98 Ejegular

H K$ 1 98 giagular

HK$188 flguar

H K$ 1 88 E]egular
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Fried Rice with Crab Meat, , P
Scallop and Squash ——
in Stone Pot

B@EE @)
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Rice / Noodles

o AAR@BmENERTE ABKE HK$268 g

Fried Rice with Crab Meat, Scallop and Squash in Stone Pot

 FIEE B BB MRS R E HK$268 feguior

Pan-fried Giant Grouper Fillets with Inaniwa Udon in White Pepper Fish Soup

o BRI E L R HK$258 Reguiar

Stir-fried Vermicelli with Coral Mussel, Egg and Pickled Cabbage

o X.O. B ZHRETFARL T HK$228 2.

Stir-fried Rice Noodles with Angus Beef and X.0. Sauce

o BEMN R R AE HK$198 Zuouer

Braised E-fu Noodles with Mixed Mushrooms and Black Truffle Sauce

o FHIHRRIEER HK$138 Zrruson

Noodles in Soup with Minced Pork and Homemade Shredded Chicken

o ZAH B AR = FM A HK$22 &%,

Steamed Rice or Chiu Chow Congee

INRET RIEM RIS -« SRR RS

Please inform our staff of any lood related allergies

Bt B RERN-EEE
Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

[E 5 Rted

Photos are for referance only
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Desserts

o *FRERNE T EERE

Double-boiled Papaya with Sweetened Almond Cream and Bird's Nest

o FHEANIR
Sweet Treasure
(BHAIBATE » MERRKPTE « EEL TR
IKBELMITHE « BB HE)
(Golden Dough Twist with Honey Sauce « Chilled Purple Glutinous Rice and Mango Roll

Chilled Osmanthus and Wolfberry Pudding « Chilled Coconut and Black Sesame Pudding
Sweetened Mango Sago Pomelo with Bird's Nest)

s ERBHRHE 4 KEELHITHE
Sweetened Mango Sago Pomelo with Gum Tragacanth
accompanied by Chilled Coconut and Black Sesame Pudding

s ERRALG Y # BERCFERE

Sweetened Red Bean Soup accompanied by Chilled Osmanthus and Wolfberry Pudding

s EHAEER(R  SHAMEMIE

Sweetened Almond Tea with Egg White accompanied by Golden Dough Twist
with Honey Sauce

o i EEORE TS

Chilled Purple Glutinous Rice and Mango Roll

R T SHEM R A S R E - HEEE S S
Please infarm our staff of any food related allergies

SBYEEST - wA ) RERN—EEHE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge
EHRAfteE

Photos are for reference only

*TREMTNERE

“The items are not applicable to promotional offers or privileges

HK$168

HK$15

HK$78

HK$78

HK$78

HK$48

S
Per Person

8

Per Person

&1
Per Person

1l
Per Person

&L
Per Person

afF
4 Pieces
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« 2H—Z%FF
Monday to Friday
*E Z Bk

Chinese Tea or Water

*RAEDE

Pre-meal Snacks

« EHiREARARBH
Saturday to Sunday and Public Holidays
*EHRNBK

Chinese Tea or Water

RADE

Pre-meal Snacks

 FRE

Corkage Fee

 JIEHE

Cake-cutting Fee

METHENENEENRE FREHRERS

Please inform our staff of any food related allergies

SRS - AP RERN—BEE

Subject to tea and condiment charge, pre-meal snack charge and 10% service charge

TREFINHERE

*The items are not applicable to promaotional offers or privileges

k1]

Wines

b ]
Spirils

1-368
1-3 pound(s)

ABmm L
4 pounds or above

HK$22

HK$15

HK$24

HK$18

HK$300
HK$500

HK$200
HK$500

&l
Per Person

L1
Per Piate

308

Per Person

B
Per Plate

Bl 8
net PerBotle

W %
net Per Botlle

R BE
net PerCake

H BE
net Per Cake



