GARDEN LOUNGE

Flavours of Canton Menu By Chef Kenny Chan

Chef Kenny Chan brings a refined Cantonese sensibility to every dish at Garden Lounge.
Rooted in classic flavours, elevated with thoughtful technique, and balanced with modern
methods, his menu celebrates the region’s most beloved traditions through authentic ingredi-

ents, seasonal inspiration, and a distinctly personal culinary signatures.
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B 8K S RV R I S
FLAVOURS OF CANTON SEASONAL TASTING DINNER MENU

S $798 perperson
BIE—HF B Including one glass of Wine

BISEHEE& APPETISER PLATTER

MmOk Q O O ©

Chilled Sichuan Style Mouth-watering Chicken

RERHEA O NS O

Abalone with Crispy Scallion

EBiEeEEmD O O @

Sweet & Sour Tomato with Pickled Plum Jus

T EZ MIDDLE

EERILE O N O

Smoked Crispy Pigeon

FHE MAIN
3512 — I Choose one

BERLMSEELEFR O C O O

Stir-fried M5 Marbled Beef with Fresh Sichuan Peppercorns

RERHBR OO O €

Sautéed Sweet & Sour Shrimp with Seasonal Fruits

?ﬁ)ﬁlﬁ‘i‘ﬁﬂ?ﬁﬂﬁﬂﬂ%f%ﬂi& [S10 Supplement $128] @ Q @ 8 0
Typhoon Shelter Style Wok-fried Alaskan King Crab Leg

FEBR—H

Served with a bowl! of Steamed Rice

& @ DESSERT
3EIE— N Choose one

RECRMAE MAER BT O

Chilled Mango Pudding with Bird’s Nest, Coconut Sago, Pomelo

FCEBEORERAETNE O O O O

Almond Tofu Xiao Long Bao, Ginger Chocolate Dip

SH# L 6:00 - 9:30fFE
Available Daily from 6:00 p.m. to 9:30 p.m.

Prices are in HKD and subject to 10% service charge.

FREEEUABHERAM—RBE -



BRIk
FLAVOURS OF CANTON DELICACIES

BT3 APPETISER

miokz Q0 & 0 C

Chilled Sichuan Style Mouth-watering Chicken

RERHEAE G O O O

Abalone with Crispy Scallion (4pcs)

EMiESEEN O © @

Sweet & Sour Tomato with Pickled Plum Jus

BRENRFEA O O C ©

Poached Sea Bass, Yellow Beans Paste, Amur Caviar

7 SOUP

WEEEEEs QO C

Double-boiled Chicken Soup with Sea Conch in Whole Coconut

EERMELNE Q

Winter Melon Soup with Bamboo Fungus and Egg White

BAJEE:k BARBECUED MEATS

PERNERSE - BERERCOIO O O

Iberico Pork Char Siu, Lime & Macadamia Nut

EIERIE 28) O O O

Smoked Crispy Pigeon (2 pcs)

REERE OO C O
Poached Chicken, Ginger & Scallion
FHRE =M Limited order per day

BEEFHR O O O

Crispy Cantonese Chicken

Prices are in HKD and subject to 10% service charge.
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BEERAIK

FLAVOURS OF CANTON DELICACIES

A% MEAT

Slow-cooked Beef Short Ribs with Black Vinegar

HERLMSETEEFR D Q O O

Stir-fried M5 Marbled Beef with Fresh Sichuan Peppercorns

Bt SEAFOOD

BEEDFAEMETIER OO O O O

Typhoon Shelter Style Wok-fried Alaskan King Crab Leg

+ETEREENEA O QC © O

Steamed Chilean Sea Bass with 10-Year-Aged Huadiao Wine

RERMBR OO Q2 O

Sautéed Sweet & Sour Shrimp with Seasonal Fruits

EEEENEF OO O O C

Wok-seared Scallops & Asparagus in Supreme Soy Sauce

EVNESE O O O

Fried Squid with Salted Egg Yolk Crumbles

REEMETERENE O S O O

Lobster Mapo Tofu with Fried Gua Bao

Prices are in HKD and subject to 10% service charge.
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BRIk
FLAVOURS OF CANTON DELICACIES

3 VEGETABLES

BREEEarLEd QO Q O

Stir-fried Yam with Sakura Shrimp and Lily Bulbs

BRARWZEES @ Q G O

Green Beans with Preserved Olives and Pork Floss

BRFLERE O

Seasonal Vegetables in Superior Broth with Wolfberries

ER%E RICE & NOODLE
ZREFTALTHR OO O

Stir-fried Flat Rice Noodles with Angus Beef

ERERNER O O @

Fried Rice with Dried Scallop and Egg White

RIKE R

Egg Noodles with Shrimp in Superior Broth

ERBGRBERIE & O @

Crispy Fried Rice with Basil & Beef

IH&h DESSERT

RECRAE AR T O

Chilled Mango Pudding with Bird’s Nest, Coconut Sago, Pomelo

BEMIEER - ZMEHE O Q

Black Sesame & Peanut Delight, Sesame Ice Cream

ECEBEEORERLAETNEO O O O

Almond Tofu Xiao Long Bao, Ginger Chocolate Dip

EHE-E O
Egg White Almond Sweet Soup

Prices are in HKD and subject to 10% service charge.
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BEREERIMKK

LAVOURS OF CANTON VEGETARIAN DELICACIES

BI3% APPETISER
HERERZE OO Q O

Crispy Chinese Shiitake Mushroom with Passion Fruit

nEFEEs OO0 @

Truffle & Wild Mushroom Rice Paper Pockets

BMEHEEEEN O O 2

Sweet & Sour Cherry Tomatoes with Preserved Plum

Hon SOUP
zEneEgnE O @

Winter Melon Soup with Bamboo Fungus and Egg White

T3 MAIN DISH
ERERF OO 2 O

Glazed Eggplant with Balsamic Vinegar

MEIEE O O €

Braised Tofu in Clay Pot

ER% RICE & NOODLES
RHwan O O

Seasonal Vegetables Wok-fried Flat Noodles

MNEEAVER © @

Fried Rice with Truffle & Egg White

teEesm O O @

Egg Noodles with Superior Broth and Vegetables

Prices are in HKD and subject to 10% service charge.

FREEEUBRAERSM—RBE-
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P R E M I U M T E A (Sustainably Certified)

%4

= HOUSE TEA EhR Jasmine
EE (HE4FT) Shou Mei (White Peony)
K ZH Aged Pu'er
SR E A PREMIUM  Em#EBE Supreme Tie Guanyin

CHINESE TEA _
HZR & Silver Needle

HETE A2 EHE Osmanthus Ginseng Oolong Tea

MRamE % DELUXE [BLELEZ Phoenix Oolong Guanyin
CHINESE TEA —
EH R KAL#E Wuyi Da Hong Pao

EYSES DIETARY & ALLERGY NOTE

B fiiper person

40

& {ilper person

75

S filper person

120

If you have a food allergy or a special dietary requirement, please inform a member of staff.

ACHBERYBHAERHABRBR FEHMRHFBAE-

& Q 2 )

Contains Seafood Contains Nut Contains Dairy Contains Gluten
e 28R

ARG aSBE

(\ ) S L~

Spicy Signature Dish Contains Pork

Healthy
Uk s BT o

Cake cutting fee: $60 per person for your own cake.

Corkage fee: $500 per bottle for wine and $1,000 per bottle for spirits.

PIBHE  BEERSASE0
FRE  SREEESS00 §&K%7UE $1,000

Prices are in HKD and subject to 10% service charge.

FrEBEUERAERSM—RBE-

Q

Vegetarian

£33

0

Sustainable
BIEEZ



