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MAN HO DELUXE MENU

e B pE MR
Deep-fried mashed lobster stuffed with mashed taro
Taittinger, Millésimé Brut, Champagne 2013

B A AR R
Steamed fresh abalone with chrysanthemum
T, -Gk RISTE, LA
Shichiken Kaikoma Junmai Daiginjo

HETERIIERT
Pan-fried Canadian scallop with carrot sauce
Domaine Michel Niellon, Chassagne-Montrachet, Burgundy 2017

PR R MR B B 52

Garoupa broth with mandarin peel and lemon leaf

IR KD H A BB (SEEEET I
Sautéed Miyazaki Wagyu beef with St. George’s mushrooms (or French beef onglet)
Domaine de la Vougeraie,
Savigny-les-Beaune Ter Cru "Les Marconnets’ Burgundy 2015

P9 iz =2
(5511 HKS800F-4 28 = +TH B il 75 il 1)
Braised South African dried abalone with black mushroom and vegetable
(A supplement of HK$800 for upgrading to a 30-head dried Yoshihama ablaone)
Chateau Laforge, St-Emilion, Bordeaux 2001

RS E
Salted egg yolk Creme Bralée
Weingut Abteihof, Wehlener Sonnenuhr, Auslese, Mosel 1994

SR e

Chinese petits fours

HArHKS1,580 per person

AR T EHER YR BUREESK - FRN BB S B B2 ik A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — AR o

The price is subject to a 10% service charge.

KX BEMAE AT RES =R B AL IER B A AT 2 -

All menu items are subject to change according to

seasonality and availability.




EE SR
MAN HO RECOMMENDATIONS

1L Per person HK$

SN 68
Steamed minced garoupa and coriander dumpling

NEETTR 98
Braised pork belly in sweetened vinegar

S EA LN 148
Baked whole South African dried abalone puff with wild mushrooms

oA mnbah 248
Steamed egg with lobster, dried fish roe and saffron

it S AERBE f5 268

Fresh fish soup with fish maw, clams, and bean curd sheet

T IRGRERE 338
Pan-fried fish maw with almond chicken broth

B Per plate HKS

132 BB R HE (AHh 5 %) ALEE Half 328
(FEMRf 457 B EUE) — Whole 648

Stewed chicken with morel mushroom and St. George’s mushroom
(Local Ping Yuen Chicken)
( A 45-minute preparation time is required)

B SR R R

Signature roasted pork leg

AR N EHET YA BUREEDK - SFINRRIFIG EERFE -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.
TS — Rk -

The price is subject to a 10% service charge.

KA BMAE T REZ RE B B M AR -

All menu items are subject to change according to
seasonality and availability.




EE U
APPETISERS

FERE Per plate HKS

N 88
Deep-fried diced turnip

TENE R EHE 88

Pan-fried bean curd rolls stuffed with carrot, black fungus and mushrooms

A RS 148

Chilled duck tongue in Chinese rice wine jelly

EATEE AT TT B (61F) 168
Deep-fried bean curd pastries stuffed with dried tomato
and black pepper (6 pieces)

B KIRZ% 1 (6t) 188
Deep-fried shrimp toasts (6 pieces)

=PIV ARIES G 188
Chilled jellyfish with cucumber in black vinegar

JER KGR 188

Marinated pork knuckle with chilli oil and peanut sauce

SR b1 FH R 228
Wok-fried frog legs with crispy garlic and chilli

R T EHMERT B YR BUREEDK - RN B E RS B (B2 RF5 A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR —AR S

The price is subject to a 10% service charge.

KN EMA AT RESZ RIS IER B A Fr LK -

All menu items are subject to change according to

seasonality and availability.




HA MR BER
CHINESE BARBECUE

FERE Per plate HKS

B SEEC WG (PR i SEALSE) 288

Signature barbecued pork loin with honey sauce (Spanish Duroc pork)

IKIE=TEA 188

Roasted pork belly

HH N G £7 J5E f4ll Standard 308

Crispy roasted goose with Chinese herbs & Half 498
—& Whole 988

FIERBETIMHE (o5 ) 4 Half 328

Smoked soy chicken with tea and brown sugar —& Whole 648

(Local Ping Yuen chicken)

e AWl 888

(HFRMETTHLIE » ZH2KRTTHR])
Signature roasted Peking duck
(Available for dinner only, a 2-day advanced order is required)

Bk O VERENE IRV BRI R B SRR 5T
Condiments:  White sugar, seafood sauce, lemon sauce, plum sauce,
sweet pickled cabbage, melon, kiwi, leek

R K= IONEGRA
A JEIE R
YU T

Two ways: Sautéed minced duck, vegetable and pinenuts in lettuce
Wok-fried duck with crispy garlic and chilli

Braised duck with black bean sauce and bell pepper

R T EHERT YR BUREESK - FRN BB S B B2 ik A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — AR o

The price is subject to a 10% service charge.

KX BEMAE AT RES =R B AL IER A AT 2 -

All menu items are subject to change according to

seasonality and availability.



Vo
SOUPS

1L Per person HK$

EEEE K5 (B —ELE) 138
Soup of the day

(Available from Monday to Friday, except public holidays)

B AR A 58 188

Hot and sour soup with crab meat and peppercorn

P2 7T IR EL () 188
Double-boiled matsutake mushroom soup
with bamboo piths and cabbage in coconut (vegetarian)

it 2 ERE RS 268
Fresh fish soup with fish maw, clams and bean curd sheet

MR EE o2 268
Double-boiled sea cucumber soup with chickpeas in coconut

KA R E BRI RS 268
Double-boiled fish maw soup with conch and dendrobium orchid

B2 SRS 268
Double-boiled quail soup with South African abalone
and American Ginseng

SN E B S 1,088
(FEMKATTERT)

Double-boiled buddha jump over the wall
(Matsutake mushrooms, abalone, fish maw, sea cucumber,
vegetarian shark fin, conpoy and pork tendon
(A 2-day advanced order is required)

R T EHERT YR BUREESK - FRN BB S B B2 ik A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — AR o

The price is subject to a 10% service charge.

KX BEMAE AT RES =R B AL IER A AT 2 -

All menu items are subject to change according to

seasonality and availability.

/



1L Per person HK$

HEE e e 338
Bird’s nest broth with minced chicken
AR A g 338

Bird’s nest broth with crab meat

BE e 368
Bird’s nest broth with crab meat and crab roe

2 I T i e 388
Scrambled egg white with premium bird’s nest
and Yunnan ham

Wy R E e 688
Braised premium bird’s nest stuffed in bamboo pith

RLIGEE e 688
Braised premium bird’s nest in brown sauce

UKAEIBUE e @H ~ 2591 ~ 139 688
Double-boiled premium bird’s nest with crystal sugar
(Served with coconut juice, almond juice and red date soup)

SEHY\VE # 788
Braised premium bird’s nest with crab roe and crab meat

R T EHERT YR BUREESK - FRN BB S B B2 ik A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — AR o

The price is subject to a 10% service charge.

KX BEMAE AT RES =R B AL IER A AT 2 -

All menu items are subject to change according to

seasonality and availability.




VEGETARIAN SHARK FIN

I Per person HK$

R A SRR 188
Double-boiled vegetarian shark fin
with sliced Jinhua ham and Chinese cabbage

HLJgESR 188
Braised vegetarian shark fin in brown sauce
S 188

Braised vegetarian shark fin in chicken stock

REMRIZ R B ) SRl 188
Braised vegetarian shark fin
with assorted seafood in lobster soup

EIVERGE 188

Braised vegetarian shark fin with crab meat

VS Ul 208
Braised vegetarian shark fin with crab roe
BN 288

Stir-fried vegetarian shark fin and crab meat

TEHE Per plate HKS

FEMERETED 32
Sautéed vegetarian shark fin
with bean sprouts, conpoy and egg

R MR A BUREEDK - FEREERRE E (iR E -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR —REE -

The price is subject to a 10% service charge.

FREM A R FHT B ER B AL -

All menu items are subject to change according to

seasonality and availability.




it FRUSCRER
ABALONE AND DRIED SEAFOOD

BRI Per plate HKS

FEAEAEAE I BB IR 488
Sautéed shredded fish maw with conpoy and egg
WEKT LA £ D022 528

Braised sea cucumber with pomelo peel and dried shrimp roe

I Per person HKS

WERFIEEM = SEG A B R 338
Braised sliced Australian 3-head abalone
with shrimp roe and goose liver

TRUBARE s Ay R BB 22 408
Braised Kanto sea cucumber and pork tendons
with spicy peppercorn sauce

5% 2 i B ST P i SR < i R 888
Braised New Zealand whole abalone
with supreme oyster sauce

Ee B e 2 A AR =+ 30-head 988
Braised dried Yoshihama abalone -+ /\JH 18-head 3,088
+PUSE H A fE 2,088

Dried Japanese 14-head Amidori abalone

AL S /S BEEAL 7,988
Braised whole fish maw in oyster sauce

AJ EEINEC LU 35

Paired with:

il $88 faz $88 Kapt $128
Pomelo peel Goose web Foie gras

1R $208 (L3 th $208 FAROEZ $388
Fish maw Softshell turtle Kanto sea cucumber

R MR ABUREEDK - GRS E RS E (E 2 IRF A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — R E -

The price is subject to a 10% service charge.

FREME A X TR ER B AL -

All menu items are subject to change according to

seasonality and availability.



LIVE SEAFOOD

HTiE

Fish

RN -3 B R

Tiger garoupa  Melon seed garoupa High-finned garoupa Spotted garoupa

Sa BT KB 1EIEDE HOKR iR

Coral garoupa  Green Wrasse garoupa  Eagle garoupa Goldspotted Rabbitfish
2 T FE R

Local lobster

LG wRE N EEREL  BURY
Baked with superior broth; steamed with garlic;
wok-fried with crispy garlic and chilli; sautéed with black bean

TR
Prawn

HHIE N TEAT (R )

Prawn, Giant tiger prawn (Seasonal)

BT~ 0 SR EEM GG

Poached; sautéed with spicy salt; pan-fried with premium soy sauce;
stewed with vermicelli; spring onion and ginger

®
Crab

VYRR ~ BN N THAEE TS

Australian mud crab, Viethamese mud crab, mud crab, blue crab
RS ~ B ~ TERE ~ 55k

Sautéed with black pepper; baked with spring onion and ginger;
steamed with Chinese yellow wine; congee

fisfiufa

Abalone

FAFEfE  HE PG RE BBl (D)

South African abalone, New Zealand abalone (Seasonal)
EFEHE G

Sautéed with yellow chives; poached

SahdeE ~ - EfvEE

(B 30 Fe 24/ NFRITTEZT)
Geoduck, razor clam, other marine products
(Pre-order 24 hours in advance)

AR T EHERTEPEBUREEDK - SN BRI E B 2B A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR —AREE -

The price is subject to a 10% service charge.

KR EME R X TR B ER B AL -

All menu items are subject to change according to

seasonality and availability.




SEAFOOD

1L Per person HK$

et R E dusis) 188
Pan-fried Hokkaido scallop in mango mayonnaise
R AE R R 5 238
Baked crab shell stuffed with crab and lobster meat

BRI Per plate HKS
B 417 e JIVIE B 408
Sautéed prawns and pumpkin with salted egg yolk
H AU | LR Bk 408
Sautéed prawns with Sichuan peppercorns and fresh yam
W B I & 438
Sautéed Canadian scallops with shrimp roe, ginger and spring onions
[EReay: Amwasinilit] 468
Steamed garoupa belly and head with shredded mandarin peel
and mushroom in bamboo basket
AT T 2 HEEK 588
Sautéed garoupa fillet with asparagus and chives
WEORF R 3E 2 BEEK 588
Sautéed garoupa fillet with shallot, garlic and shrimp roe
PAEESRRE D REMEER 988

Sautéed lobster fillet with matsutake mushroom and cabbage

R T EHET YA BUREEDK » FEBERRS & (B2 A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR — AR E o

The price is subject to a 10% service charge.

KRB A A e T RSB IER B A R

All menu items are subject to change according to

seasonality and availability.

10



RE
POULTRY

HK$S
A NEBERS (15-18K) 108
Deep-fried crispy baby pigeon (15-18 days)
SN BNE 1 (st F I ) € Half 328
Signature deep-fried crispy chicken —%& Whole 648

(Local Ping Yuen chicken)

FFRE Per plate HKS

FEE L LI SE R o 258

Sautéed minced pigeon with pine nuts and fresh yam served with fresh lettuce

ek fiz 7z PR HE TR 288

Sautéed chicken fillet with mandarin peel and onion

BEE e X R R 308
Steamed chicken fillet with Jinhua ham and mushroom

B 1 PR 2R 308
Wok-fried quail legs with morel mushroom and St. George's mushroom

MR T EHERT B EBUREEDK - SRR BRI & B2 A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

SRR —AR B E -

The price is subject to a 10% service charge.

KA BMA R TR ER B A AT 2L -

All menu items are subject to change according to

seasonality and availability.

1




MEAT

EHE Per plate HKS

TR ZR A B 248

Steamed minced pork with dried squid

SRS NG P (PEEE A LI AT 5E) 268
Sweet and sour pork and shrimp mousse stuffed in flour stick (Spanish Duroc pork)

[RF T RDIAA (REAIRIT#R 280K 288
Sautéed diced Kumamoto’s Aso pork with chives and minced preserved fish

FaRIEn 0% 288
Stewed pork tendon with eggplant

ARG A @ =EA 288

Stir-fried lamb loin with leeks in green pepper sauce

i 2 A HA AR AT 368

Pan-fried local beef tenderloin with onion in sweet and sour sauce

i Kz RO A TEIFE () 288

Deep-fried Australian wagyu beef cheek

PAFAIARAE SR 368
Sautéed minced Miyazaki wagyu beef and mushrooms served with fresh lettuce

H A9 B I ik B A 688
Stir-fried Miyazaki wagyu beef with Japanese chilli pepper

R T EHEM Y EBUREEK - SN B ER RS & (H 2B A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.
FAMtEIN—AREE -

The price is subject to a 10% service charge.

KA B A AT REX AL IE R B A P S 2

All menu items are subject to change according to

seasonality and availability.

12




T
VEGETABLES

1L Per person HK$

H EJRE (FER30/ 8 84(F) 88
Braised winter melon stuffed with crab meat, mushroom, ham and gingko
(A 30-minute preparation time is required)

FFRE Per plate HKS

WEFF Ak 7 228

Braised pomelo peel with dried shrimp roe

FHEETER 228

Stewed bean curd with bean curd sheet and morel mushroom

KMt IESE ALY EHE 228
Sautéed dried bean curd with chanterelle mushroom and chives

SEECE LYy Ay i 228
Steamed eggplant with preserved vegetables and black garlic

BBERERVER 228
Sautéed assorted mushrooms and asparagus with black truffle sauce
PR RE R 2 E 228

Sautéed haricots verts with minced pork and preserved vegetables

HRF 3 B 228
Seasonal vegetables

B Rk, BT 10, gt

Sautéed, sautéed with garlic, sautéed with ginger sauce, poached in fish stock

R T EHER EYIE BURECESK - FRRBER B B B2 kB A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.

FtE M —AREE -

The price is subject to a 10% service charge.

KA BEM AT REXZ AL ER B M A Fr 2 o

All menu items are subject to change according to

seasonality and availability.

13




T
RICE AND NOODLES

HH1L Per person HKS

Sk e EE AR 88
Fried rice with diced abalone, chicken
and mushroom wrapped in lotus leaf

BE N ZE G UG RE Al 138
Inaniwa udon with crab meat and luffa melon in fish stock

BB IS SRS 138
Poached potato noodles with shredded duck meat in hot and sour soup

EFRE Per plate HKS

WS IE 238
Signature fried rice with diced roasted goose,
shrimp, wild rice, beans and shrimp head oil

3E T AGRRTHEAE 238

Pan-fried crispy noodles with shredded pork and yellow chives

XOEF B IE (4 288

Braised E-fu noodles with prawns in X.O. chilli sauce

P(ElE R R T 288
Braised thick egg noodles with shredded fish maw

HZ IO I A=Ay 288

Fried rice noodles with sliced beef

g S PE AR

Poached rice with seafood in lobster soup

IR N EHER B A BUREEDR - SR BERRGEEZRFE -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.
FAMtEIN—AREEE -

The price is subject to a 10% service charge.

KA B A AT RES AL IE R B A P B 2

All menu items are subject to change according to

seasonality and availability.

14




i
DESSERT

FERE Per plate HKS
SRR T RS 80
Steamed brown sugar puddings with red bean
ZRRHEN 80
Deep-fried dumplings stuffed with sesame paste
FR FZ BB (200 S1F) 80
Baked egg tarts

(A 20-minute preparation time is required)

{1 Per person HK$

(RPN 80
Sweetened pumpkin soup with coconut milk

BREZAL S 80
Sweetened red bean soup with mandarin peel

TCH B8 80
Chilled mango cream with sago and pomelo

TS A ) 80
Chilled mango pudding

i R 80
Chilled Chinese herbal jelly with honey

IR i SR A 80
Fresh fruit platter

JFHR SR 100

Sweetened bean curd pudding

95 S TR

Double-boiled peach resin with maca mushroom and chickpeas

UKAESEUE #e @R ~ 2591 ~ 4059
Double-boiled premium bird’s nest with crystal sugar
(Served with coconut juice, almond juice and red dates soup)

AR N EHER B YA BUREEDR - SR BRI E EZRF A -
If you have any concerns regarding food allergies,

please inform your server upon placing your order.
AMERIN—IREBE -

The price is subject to a 10% service charge.

KX B A A RES AN HEIE R B A P B 2

All menu items are subject to change according to

seasonality and availability.
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