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IMPERIAL TREASURE
FINE CHINESE CUISINE

P/

LUNCH APPETIZER

BT B B o O S AL E a8 5k, Roa R H il M5 28 2/F, Crowne Plaza, 8 Leighton Road, Causeway Bay | Tel: 2663 9919
ﬁ Fish 7t Plate LFI*I Beef 7% Plate ;ﬁ':**% Cold Dish it Plate
EEXAE $168 O  FFER—O44 $128 0 E#/IEIR $ 480
Steamed Fish Head with Minced Ginger Pan-fried Diced Beef with Wasabi Sauce Chilled Cucumber with Minced Garlic
BRI MR Fa Bk $1280 HERLR $ 980 RKEBME $ 480
Deep-fried Dace Fish Ball with Clam Sauce Marinated Beef Shank with Five Spices Century Egg with Pickled Ginger
WEHRA $128 O xg& Poultry 8 Plate & Beancurd R Plate
Deep-fried Silver Fish with Pepper & Salt ~ .

B § 98O HKIEE $ 980 WETEH $ 980
7~ “ Marinated Duck's Tongue Deep-fried Beancurd with Pepper & Salt
Deep-fried Cuttlefish with Pepper & Salt .
aba =N $ 98O % Vegetable 8 Plato
¥&P Pork % Plate Braised Chicken Feet with Abalone Sauce &S EA $ 680
Ll Tk E Sy A ;;l?:
1 e 11 1 N
mk,%ﬁ;{:‘ﬁ & $128 O ﬁx%k’ﬁiﬁqﬂ ﬁ(f‘% . $ 980 Crispy Bitter Gourd with Salted Egg Yolk
Charcoal Grilled Pork Collar Crispy Chicken Wings with Shrimp Paste (4 pcs) 1‘«;]& Eﬁﬁ""% $ 68 O
— X 55 710
| A=,
Fﬁé?["]\ﬂt B $ 128 O Deep-fried Eggplant with Pepper & Salt
Deep-fried Pork Ribs with
Red Fermented Beancurd Sauce B=#2 Rice Roll A Plate
1 =5 N = pE
fie 1Ly A $ 980 4 K 5 BB A9 $ 600

Chilled Pig's Shank

Pan-fried Rice Roll with Dried Shrimp Sauce

#RYZHEFAL20IC, MH10% Ik # 2. Cover charge for tea $20 per person. All prices are subject to 10% service charge
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IMPERIAL TREASURE C
FINE CHINESE CUISINE I—UN H MENU
Pl s o S S A B 8 5%, R HEE 24 2/F, Crowne Plaza, 8 Leighton Road, Causeway Bay | Tel: 2663 9919
{5035% Soup #B8¥ Seafood i3 Vegetable 9. i Noodles
A ILC IR ES $188 O  HIAEGIIEILE $368 O  REHFEH $168 BRI A $268 O
Double-boiled Chicken Soup with S1iL/Per Pax Sautéed Empress Clam with S 151/Regular Poached Chinese Cabbage in 51/Regular Wok-fried '"Hor Fun' with Sf5l/Regular
Sea Whelk & Chinese Yam Vegetable & Preserved Black Olives Chicken Broth Prawn & Egg Gravy
Enapei=lin $128 O  DEAERIK $288 O S REREFR $168 TBIAD 4 $238 O
Double-boiled Pig's Lung with S 1iL/Per Pax Deep-fried Prawn with Mayonnaise 151/Regular Poached Seasonal Vegetables §51/Regular Wok-fried '"Hor Fun' with S{51/Regular
Almond Soup % éﬁ%‘ﬁiﬁ 5 $] 98 O with Assorted Eggs Prawn in Penang Style
HEEI el $118 O Deep-fried Squid with Saited Egg Yok~ 455i/Regular TR KD B B $148 B2 b 22 KR BT A Y ST R $238 O
Double-boiled Chinese Cabbage with 5L /Per Pax Sautéed Seasonal Vegetable with 51/Regular Wok-fried 'Hor Fun' with Angus Beef f5/Regular
Bamboo Pith & Mushroom Soup FaP3. 4P Pork & Beef Minced Garlic SRR DA $238 O
VTR . X NAY 7
HEIEFHETY Chef’s Recommendation BRZEIFA $298 O BEHBEN TR $148 Stir-fried 'Hor Fun' with 5)/Regular
PN Poached Sliced Angus Beef 15l/Regular Sautéed Chinese Kailan with 151/Regular Sliced Pork Collar in Black Bean Sauce
HERSIMAHEE &) $898 O = Ginger & Chinese Rice Wine .
Braised Supreme Shark's Fin in g1 /Per Pax %?Lé@fﬁ% $] 98 O Eﬁ*?@ﬁéﬁﬁfﬁ%@ $] 98 O
Thick Chicken Broth (gach) Deep-fried Pork Rib Marinated with #5151/Regular El kl\] H:Tl-f JiL $] 48 Braised E-Fu Noodles with 5451/Regular
o —tfﬁ‘{%ﬁc&hﬁiﬂ $598 o Red Fermented Beancurd Sauce Poached Seasonal Vegetables 15i/Regular Fresh Mushroom and Shrimp Roe
/I]_—lI % o< 2 BT . - Al
Braised Shark's Fin with g1i1/Per Pax EP Etﬁu\qlﬂﬂ o $328 O ﬁﬁ Rice XO%?JD %*ﬁﬂ ':F' *HE $] 98 O
Dried Fish & Crab Meat Pan-fried Beef Steak in Chinese Sauce & #i/Regular ok R $338 O Braised Thick Noodles vith 5{5)/Regular
. JBER 7 ggplant in auce
?Ii%)?ﬁ;%ﬁ% $378 O iH%‘%iF[IﬁFEﬂXEW ) ;$] 48 O Crispy Rice in Seafood Soup S31/Regular A\ ot e sk 2 R A& $] 98 O
Braised Whole Hokkaido Sea Cucumber — #iz/Per Pax g;‘;‘feerds\;\’ﬁgg“ Beef Cheek in i/Per Pax 1 £ R R D B $298 BEML(\j ET-% Nl dez Zﬂ?ﬁ_kﬁﬁ s *ﬂﬁsw
in Oyster Sauce AN raise ICK Noodles wi i|/Regular
Iﬁ yﬁ uaa . Fried Rice with Diced Abalone & Chicken 4 i/Regular Honshimeji Mushroom & Italian Truffle Oil
| 95
é%iig?l;%fiﬂaw in Qyster Sauce @fiﬁi‘i © %g POU|FI’);’1 a‘g Fﬂ I%*E’EE El *I/\ : $268 Eﬁ[‘[ *@‘ﬂ{*ﬁ $] 98 O
RAMHKIEER $328 O Fried Rice with Crab Meat, 561 Regular Wok-fried Rice Vermicelli with Barbecue & i/Regular
BAKEMEAE Barbecue Selections Stewed Goose Web with Vermicelli & 1/Regular Dried Scallop & Egg White Pork & Prawn in Singapore Style
P $698 O White Peppercomn in Claypot f3TE AR $268 EE A7 SR TV RS S $198 O
Baked Salted Chicken 58/ Whole H %W Congee Steamed Diced Seafood Rice 5f51/Regular Braised Rice Vermicelli with S f5l/Regular
B B 4 T $ 349 O i 8 BR $88 O Wrapped in Lotus Leaf Salted Fish & Bitter Gourd
‘ 55 R N ;
MarilnEe;té?Salted Chicken 2 1 /Half Congee with Dace Fish Ball SH/Bowl ﬁag}@ ﬁ& ) ) ) $238 E'&/EHE@\ ﬁl- $] 68 O
N A Fried Rice with Diced Chicken, Shrimp & & f5)/Regular Pan-fried Noodles with Vegetable {51/Regular
A $198 O mE $88 O Dried Scallop in Oyster Sauce in Soy Sauce
Barbecue Pork with Honey Sauce §5/Regular Congee with Fish Meat SHi/Bowl 12 B $] 98 IR $ 48 O
N S Nl 7 : N 7/
235X $198 O 2 $88 O Fried Rice with Barbecue Pork & Prawn  #1/Regular Egg Noodles in Superior Broth iL/Per Pax
Barbecue Pork Belly with Honey Sauce ~ #g4i/Regular Congee with Poached Pig’s Liver S /Bowi in Yangzhou Style
AR FA0 $108 O  EWHAR $198
Congee with Minced Augus Beef &/Bowl Fried Rice with Minced Beef 45il/Regular
P 3 $128 O HHAHAI R $198
Congee with Frog S#i/Bowl Fried Rice with Shredded 151/Regular

Chicken & Salted Fish

EREFEAI207T, MY 10%ARTH5EE, Cover charge for tea $20 per person. Al prices are subject to 10% service charge.
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DIM SUM MENU

st Hili % 28 2/F, Crowne Plaza, 8 Leighton Road, Causeway Bay | Tel: 2663 9919

JREEZ Bl Steamed Dim Sum
BEMELSR

Steamed Dumplng with Dried Scallop in Superior Soup

FERFIRER

Steamed Shrimp Dumpling 'Ha Kau'

EEMES

Steamed Pork & Shrimp Dumpling 'Siew Mai'

EATREE

Steamed Dried Scallop & Vegetable Dumpling

R ER

Stewed Beef Tripe with 'Chu Hou' Sauce

SR LT

Steamed Chicken Feet with Black Bean Sauce

BOTREE

Steamed Pork Rib with Black Bean Sauce

B NS

Steamed Diced Mushroom Dumpling

BF SR PUER

Steamed Beef Ball with Vegetable

PDIRGAR A

Steamed Glutinous Rice in Lotus Leaf

52 X el

Steamed Barbecue Pork Bun

ZKEBTR
Steamed Bun

$98

{32/Pax

$82

4 f4/Pcs

$82

4 fH:/Pcs

$82

3 f4:/Pcs

$82

itk /Plate

$63

ik /Plate

$63
it /Plate

$63

3 f4:/Pcs

$63

3 f4/Pcs

$63

2 f4:/Pcs

$63

3 14 /Pcs

$30

3 14 /Pcs

O O O O O

@)

BZ#} Rice Roll
& 48R N7 45 B

Steamed Crispy Rice Roll wrapped with Shrimp

B IR 2K B 40

Steamed Rice Roll with Shrimp

R

Steamed Rice Roll with Beef

X Jez 2% Bt

Steamed Rice Roll with Barbecue Pork

Gz

Steamed Rice Roll

Bfe ¥E Deep-fried
IR B S

Deep-fried Beancurd Skin Roll with Shrimp
—— L

LRI 7K

Deep-fried Glutinous Dumpling

e P

Deep-fried Yam Puff

MeRNFEE

Deep-fried Cnspy Wonton

ARIEEE

Deep-fried Vegetarian Spring Roll

$98

it /Plate

$88

i /Plate

$88

i /Plate

$70

% /Plate

$70

% /Plate

$63

3 fH/Pcs

$63

3 fH/Pcs

$63

3 f4/Pcs

$63

3 14 /Pcs

$63

3 14/Pcs

ﬁiz‘ﬁ Pan-fried & Baked

Pan- fned Turn|p Cake

Baked Pineapple Bun with Barbecue Pork

&R Dessert

EEABCH
Chinese Almond Cream

EARZER LT

Baked Egg Tart

WHE DRI
Deep-fried Sesame Ball with Custard

NHERDE

Steamed Custard Bun with Salted Egg Yolk

BETER

Steamed Salted Egg Yolk Layered Cake
D N =

Black Glutinous Rice Pudding

iy b

Chilled Coconut Milk Cake

élﬁ %]:\I N

Steamed 'Malay' Soft Cake

FF

Milk Pudding

BRFHEK

Seasonal Chinese Sweet Soup

$63 O

3 f/Pcs

$63 O

3 f/Pcs

$78 O

{i1/Pax

$60

3 f#/Pcs

$60

3 f/Pcs

$60

3 f/Pcs

$60

3 f/Pcs

$60

3 f4/Pcs

$60

3 14 /Pcs

$60
f#/pPc

$60

iz /Pax

$45

{iL/Pax

©)

o o O O o o o

O

EREFE(I207T, MU 10%BRIEEE, Cover charge for tea is $20 per person. All prices are subject to 10% service charge.
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