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Man Wah Restaurant
A LaCarte

ﬁfjl'?: APPETISERS

VT A
Marinated fresh abalone, jellyfish

J [
Poached sea conch, garden greens

o oK T
AR FETL

Shanghai style smoked codfish, five spices

IR LT Ry

Marinated beef, flat noodles, sesame dressing

T
Pickled cucumber in Chin Kiang vinegar, thousanar g

K 1
Roast suckling pig

Wi
Barbecued pork, honey

SRPRIEE
Marinated chicken, soya sauce

Roast goose, plum sauce
wn 21 RN G

Shrimp spring rolls, garlic

Deep fried baby pigeon

iR
Vegetable bean curd rolls

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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298

198

8 18

38 1

88

248

188

188

188

98

98

88
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% - % SOUP

PWJ%@ﬁ%ﬁ
Double

VARSI R i

Double boiled, silk hen, pearl clam

PR T

oiled, fish maw, mushroom, Chinese cabbage

Double boiled, chicken, bamboo pith, matsutake i

FERISA 1 3 AP

Double boiled, sea conch, longan, lotus seedblilp

B9 UL P B
Abalone, roast duck, tangerine peel

RERRPA R B

Crabmeat, brown fungus, bean curd

3 ,1“#7 I/":F[q%[‘ [/\
Mlnced beef, conpoy, egg white

SER A B
Sweet corn, organic minced chicken

ARE R
Organic green vegetables

YAl FEETR O

Hot and sour, superior seafood

BT SR B 2 30

potted garoupa, water chestnut, thousand yearceggnder

s % 54

Ka Mei chlcken Chinese mushroom

LA AEE A
Signature Dishes

P S

Prices are in Hong Kong dollars and subject to @¥ice charge
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Per Person

318

238

198

148

188

128

118

118

118

128

168

118
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;‘t‘ﬁ'kfg}] BIRD'S NEST

S A

Braised, lobster, superior soup

IEIFUWEP” il
an fried, shrimp, egg white

P S
Braised, Yunnan ham, bamboo pith

S

Braised, crabmeat, crab coral

ﬁﬂ/ﬁl e

ouble boiled, superior soup

ey SR e
Chicken broth, pumpkin

£y B¥

RN

Stir fried, egg white, crabmeat, terminalia seed

154
g Tﬁﬁ

f’*ﬁ
oth, chicken, Yunnan ham

LA AEE A
Signature Dishes
Py g

Prices are in Hong Kong dollars and subject to @¥ice charge
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Per Person

638

588

568

568

558

558

388

198
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;;f{éJF‘-:L » &k ABALONE AND DRIED SEAFOOD

@El It EE#Fﬁﬁw
Stewed whole Amidori abalone
75 gm 8 heads' pfi

A T 50
Stewed whole Yoshihama abalone
40 gm 15 headd = i
24 gm 25 heads$| = pifi

RIS

Stewed whole fresh South Africa abalone, seasaeaing

4] e

Braised fish maw, abalone sauce

[F FREAT £ A

Braised sliced fresh South Africa abalone, goose we

@%gl FUE B EU TR,

Braised whole fresh abalone, black mushroom

Bl f g R g s

Deep fried Japanese sea cucumber, abalone sauce

R e R
Ka Mei chicken casserole, fresh abalone, bean shedt

i F 22 AR B
Braised Japanese sea cucumber, wild fungus, satiee

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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Per Person

4,588

4,288
1,888

1,888

888

408

238

398

Standard

528

498
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i LIVE SEAFOOD SELECTION

YRR N E e
Pacific garoupa Spotted garoupa Green wrasse

VR | 4 By
Whole Australia lobster / Local lobster

Baked, supreme stockip =R

Wok fried, garden greens, black bean sagi¢e 2527 %[5~
Steamed, egg white, hua diao i) i 1755

PR PALR R

Lobster head and claw cooking method

Fried rice, gingef~A || £ 218k

Braised e-fu noodles, egg whife7 ¥+ A g7+

Stir fried, mushroom, puffed rice, supreme blﬁﬁjiﬁﬁﬁwq%%

VAT Fl i

Live prawns

Drunkenf 5,

Wok fried, soya saudet Il 1 £
Deep fried, garlic, salt, peppp¥ [~ =
Steamed, garlig==1 [Jf3% 7%

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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rkd¥iBrice

Marlkatce

Supplementary Charge
Per Four Persons

88

88
88

Market Price
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Y& fE SEAFOOD

Per Person

S EE
t Steamed garoupa fillet, crispy ginger, crabmeateggiwhite 288

FUE oA TRt (-4 B9 FEIET)

Tiger prawn (baked with supreme soup or pan frigd mremium soya sauce) 228

g T

Braised crab claw, winter melon, supreme broth 218

b g

Stir fried lobster, egg white, scallop mousse 188

i

21 ply A,

Baked green crabmeat, cheese, pumpkin puree, loedlb s 168
Fiferep
Deep fried crab claw coated with minced shrimp 138
Standard
A g
T; Wok fried sole, black bean sauce 508
DCT AR =
Stir fried spotted garoupa 498
IR g
Stir fried sea conch, scallop, green chives 8 36

PR {0

Scrambled egg, prawn, black truffle 368
SR
Deep fried spiced prawns, chilli-garlic sauce 298

LA AEE A
Signature Dishes
by A

Prices are in Hong Kong dollars and subject to @¥ice charge

es
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1=l A
Peking duck
(+8)

(Z8)

AIATTE ] 3 55 CFT DT ﬁ‘ﬁ’ﬁ?
Beggar's Ka Mei chicken
(24 hours in advance)

T e X 5
Crispy Ka Mei chicken
(5 E)

(=€)

S g X 5
Crispy Ka Mei chicken, liver, Yunnan ham
(+8)

(=€)

ZE
Deep fried boneless duck filled with taro paste
(+8)

(=€)

ﬁq P 3y S5

ung Po Ka Mei chicken, dried chilli, cashew nuts

L %

Sautéed Ka Mei chicken, fresh black mushroom, premsoya sauce

2R I B R
Ka Mei chicken casserole, shallot, black bean

G Y]

Stir fried pigeon meat, brown fungus, crisp Yunham

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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Standard
Half 318
Whole 598
588
Half 248
Whole 468
Half 268
Whole 498
Half 248
Whole 468
248
248
48 2
268



A MEAT

Per Person
T A
Australian, Wagyu, M7, tenderloin, Cantonese style 208
N EHALE A
T: Australian, Wagyu, M7, tenderloin, black peppercgau 208
Standard
Bty A
U.S. rib eye beef, oyster sauce 198
T I RERR
Japanese pork loin, leek, gravy 208
X.OJFHEEA
Japanese pork loin, X.O. chilli sauce 208
NP
g Japanese pork neck, kuei hua flavoured pear, cangk/inegar 198
R I A A
Sweet and sour Japanese pork 178
B
Steamed minced pork, conpoy, water chestnut 188

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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fjﬁ?ﬁﬁ% v I;J’FT] ORGANIC, VEGETABLE, BEAN CURD

B R

Braised lion’s mane mushroom, crabmeat, bambog yétetable

T E R
Organic bean curd, scallop, black bean sauce

PR TETLI ]

Piper organic bean curd, minced shrimp, dried shroe

wEEE B R
Organic bean curd, black mushrooms

FrSEN b

Lo Hon vegetable, bamboo pith, pumpkin

Bk o R A SRR
Poached seasonal vegetables,
wild wood fungus, wolfberry, lily bulb, chicken ko

S

Kale, ginger, Chinese wine

VT
Seasonal organic vegetable, crispy taro nest

L7 NIRRT
Green beans, preserved vegetable

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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Standard

268

68 2

168

148

168

168

158

158

158
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ik ~ ¥ RICE & NOODLES

B K PRT 4 1
Fried rice, Australian M7 wagyu beef tenderloin,
minced ginger, premium light soya sauce

O R B

Fried rice, abalone, lotus leaf

SRR

Fried rice, “Yeung Chow” style, X.O. sauce

Shrimp wonton, noodle

e
el ESRE

FE LB

Wok fried vermicelli, crabmeat, shredded pork

IR B B

Braised rice casserole, wild fungus, matsutake mogsh

kA

Fried rice, minced fish, Yunnan ham, egg, springoon

=

FriLd flat rice noodles, scallop, conpoy, egg white

§250°F AR

Fried flat rice noodles, U.S. rib eye beef

& SRR
Fried noodles, dried shrimp, golden garlic, premaoya sauce

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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Per Person

108

98

98

98

Standard

268

268

228

228

198

198
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i fih DESSERT

Per Person
IR (It~ T~ BOR R )
Double boiled imperial bird’s nest
Choice of coconut cream, almond cream, pearl badeyy or pumpkin cream 528

JITE B g 2

Double boiled pear, chun bei, tangerine tea 78

P S
Sweet soup, lotus root, lotus seed, lily bulb, date, kuei hua 68

R B

Sweet milk with aloe vera, sesame glutinous riacajpling 68
S I
Almond cream, egg white 60

I AR

Red bean cream, lotus seed, tangerine peel 60
s

Caramelised apple 88
AT

Chilled mango cream, sago, pomelo 68
7(—H J— ]

Ehllled mango pudding 68

P BB 2,

Seasonal fruit 88
U BB 1=

Bean curd puddlng served in wooden bucket

(5 2 T) For two persons 128
(P4 =) For four persons 198

LA AEE A

Signature Dishes

by g

Prices are in Hong Kong dollars and subject to @¥ice charge
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