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GOUQI FESTIVE MENU

(20th Nov - 30th Dec)
(Minimum 4 people to share)
98 per person

BN N RVYANGi i
Supreme Royal Dim Sum Platter

A TR A
Crispy Aromatic Duck Salad

WA KRB
Deep-Fried Softshell Crab with Curry Leaf Dressing

U =G0
Taiwanese Three Cup Chicken Pot with Sweet Basil

S 2R BT SR AR KL
Angus Tenderloin Beef with Black Pepper Sauce

WG T A AR 10

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit

I & B
Seasonal Vegetable

DI
Golden Egg Fried Rice

KA SFERIE TS
Jasmine Parfait with Apple and Shiso Sorbet

Vegetarian Version Available On Request

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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GOUQI EIGHT COURSE TASTING MENU

(Minimum 2 people)
168 per person

Wine Pairing
98 per person

7 e IR
Fresh Diver Scallop with Imperial Caviar and Longan
2018 Mareneve, Federico Graziani. Sicily, Italy.

ARG A
Courgette Flower Tempura Stuffed with Duck Salad and Quail Egg

2020 Altitude 430, Quinta do Crasto. Douro, Portugal.

o =B
D1m Sum Trio

PR SR K IR, A T EEXOWE I M S IR
Black Truffle Har Gau, XO King Crab Dumpling and Octopus Dumpling
2022 Rotgipfler, Johanneshoff Reinisch. Thermenregion, Austria.

H A AR A BRR 5 15
A4 Wagyu Beef in Hot and Sour Golden Soup
2019 Pinot Noir, Costa & Pampa. Chapadmalal, Argentina.

fEas HERER VN
Pan-fried Silver Cod with Asparagus and Black Truffle
2020 Pouilly-Fumé, ‘Barre a Mine’, Michel Redde. Loire Valley, France.

BT PP ALHR
Spanish Red Shrimp Singapore Style

NV Rosé, Coates & Seely. Hampshire, United Kingdom.

NI S S /S
Mui Choi Glutinous Fried Rice with Morel Mushroom and Abalone Sauce
2018 Bramaterra, Salero, Noah. Piedmont, Italy.

M KR 5
Yuzu, Dragon Fruit and Cherry Blossom
2019 Sémillon Late Harvest, “Tiny’, Bizoe. Western Cape, South Africa.

Vegetarian Version Available On Request

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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GOUQI FIVE COURSE CRAB MENU

(Minimum 2 people)
(24 hours advanced order)
128 per person

Wine Pairing
50 per person

P +

Norwegian King Crab

Pr LS BC RR A F

Baked Cheese Tart with Grated Truffle

T B AP 5 £ TR

Slow Cooked with Asparagus and Imperial Caviar
2018 Mareneve, Federico Graziani. Sicily, Italy.

i == ST B

Netherlands Crab

R i IR

Shrimp Meat Soup, with Tofu, Gai Lan, and Bamboo Shoot
2022 Rotgipfler, Johanneshoff Reinisch. Thermenregion, Austria.

MERL T

Canadian Crab

OB T P BRI < 18 Sk

Singapore Chilli Style with Mantou

NV Rosé, Coates & Seely. Hampshire, United Kingdom.

Ay 22K ) B

Netherlands Hairy Crab

TR 7R R A K T

Steamed Whole Hairy Crab

T BRI AH AT T

Danzi Noodle, Dried Shrimp Roe and Premium Crab Sauce
2021 Grenache Blanc, Momento. Western Cape, South Africa.

e~

Quartet

DR A6 2

Pandan and Coconut Choux

W TZAE

Steamed Egg Yolk Layer Cake
Wy A HE

Golden Sesame Ball with Custard
LTI S

Pear and Cinnamon Doughnut

WA HE R
Served with Ginger Tea.

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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OouUQl FIVE COURSE DUCK MENU
(Minimum 2 people to share)

(24 hours advanced order)
75 per person

Wine Pairing
50 per person

A TR b1
Crispy Aromatic Duck Salad

2019 Pinot Noir, Costa & Pampa. Chapadmalal, Argentina.

Rk K i
Double-Boiled Herbal Duck Soup with Peach Gum

RAH U BTG
Legendary Peking Duck

2018 Bramaterra, Salero, Noah. Piedmont, Italy.

EEP Y]
Fried Noodle with Shredded Duck and Pickle Cabbage
2019 Saint-Joseph, ‘Lieu Dit’, Guigal. Rhéne, I'rance.

OR &}

XO% K MRL 3 B HIP IR
Golden Egg Fried Rice with Duck in XO Sauce
2019 Saint-Joseph, ‘Lieu Dit’, Guigal. Rhéne, France.

TR REMEEER
Mango, Black Sesame and Passion Fruit
2019 Bisai, Audarya. Sardegna, Italy.

Please inform us of any food allergies or special dietary requirements.

All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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R R0\
Supreme Royal Dim Sum Platter

2Rl YA

Steamed Vegetarian Dim Sum Platter

DA BRSO
Crispy Aromatic Duck Salad

RIEIRE )\
Chargrilled Octopus with Sweet Soy and Golden Garlic

PR K E B
Deep-Fried Softshell Crab with Curry Leaf Dressing

JE SRS A
Pan-Fried Chicken and Chive Dumpling

AR TR
Five Spice Crispy Chicken with Thai Basil

[ERiR 6N =3
Salt and Pepper Squid Stuffed with Minced Prawn

ZIREF 2+

Sesame Prawn Toast

fe Bz 1 i) )6
Crispy Home-Made Tofu with Crushed Olive

FIHRERFE
Morel Mushroom Spring Roll

MRS 25
Golden Aubergine with Osmanthus and Cherry Tomato

41.5

315

23.5

20.5

21.5

15

15.5

20.5

22.5

15.5

16.5

16.5



H AR P B B

Botan Prawn Tartare with Mango and Pink Grapefruit
PSR i o

Fresh Scallop with Rice Wine and Szechuan Yellow Pepper Sauce

KR A%
Fresh Oyster with Rice Wine and Szechuan Yellow Pepper Sauce

T IR ]
Seafood Spring Roll with Green Mustard and Pistachio

TP R B A A 22
Ma La Beef Tenderloin Salad

T PR IREXS T B
Drunken Chicken Roll with Mung Bean Noodle

R GEFE D A
Lotus Root Salad with Courgette and Black Fungus

TG
Royal Superior One Cup Bird’s Nest Soup

BB 5
Double-Boiled Bird’s Nest Soup with Bamboo Fungus and Jinhua Ham

ek (PIAHD
Monk Jumps Over The Wall (for 2 people)

LRI KNS 7
Double-Boiled Herbal Duck Soup with Peach Gum

Ak P 32
Hot and Sour Soup with Seafood

PUESRE JEE /S

Sweet Corn Soup with Chicken

25

20

20

16.5

20.5

15.5

16

95

65

128

18

16

15



1N0394vd

il 5

e i

BARBEQUE

7 L BB NS (24/NE AT T

Legendary Peking Duck with Oscietra Caviar 230
(24 hours advanced order)

FRB PR T

Course 1. With Oscietra Caviar

FEE GO (R

Course 2. With Home-Made Pancake

M A i £

Course 3. Minced Duck Lettuce Wrap

RATA R B CH DY N AT 0T

Legendary Peking Duck 120
(24 hours advanced order)

P B il A7 (R

Course 1. With Home-Made Pancake

e} /N el

Course 2. Minced Duck Lettuce Wrap

SR a4 JIfE B0 (48N AT FAT )

Whole Crispy Chicken with 8-Head Australian Abalone and Fresh Black Truffle 188
(48 hours advanced order)

J S R (< D

Gougi’s Signature Roast Duck (Half) 38
i 52 B el 1

Crispy Iberico Pork Belly 28
B H BB RS

Honey-Glazed Iberico Char Siu with Salted Egg Yolk 38
2o E T BB X ke

Honey-Glazed Iberico Char Siu 28
J B XUHE (R B HE SR I B e 1)

Honey-Glazed Iberico Char Siu and Crispy Pork Belly 38

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.



H A AR A= PE b 5
Slow Cooked A4 Wagyu with Chef’s Special Sauce

PRGN
A4 Wagyu Roll in Golden Hot and Sour Soup

< 2R ST SR AR kL
Angus Tenderloin Beef with Black Pepper Sauce

XU RS AR
Stir-Fried Angus Tenderloin Beef with Asparagus and Bamboo Shoot

BRI AR
Rack of Lamb with Chef’s Special Sauce

JHE LRI A
Braised Iberico Pork with Tiger Peppers and Shiitake Mushroom

R I Y

Sweet and Sour Iberico Pork

BRI XD e X

Spicy Crispy Chicken with Cashew Nut, Dried Chilli and Golden Garlic

JUEIE =M%

Taiwanese Three Cup Chicken Pot with Sweet Basil

BEREET
Kung Pao Chicken with Dried Chilli and Cashew Nut

115

68

42

36

48

32

22

26.5

26.5

26.5
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SUPREME SEAFOOD

RIEAFAE (k) &

Whole South African Kippin Abalone (20 Heads) 125
HARIZ

Braised with Japanese Sea CGucumber +60
A ARAERL

Braised with South Africa Fish Maw +60
KEAELS

Braised with Japanese Shiitake Mushroom +12
PR AR (T3K) P

Whole South African Fresh Abalone (5 Heads) 65
H A 2

Braised with Japanese Sea CGucumber +60
FEARTERL

Braised with South Africa Fish Maw +60
PNERIS

Braised with Japanese Shiitake Mushroom +12
SRR ST 3¢

Braised Japanese Sea Cucumber with Fish Maw in Superior Oyster Sauce 125
ZLRACHR R FIAE 6 20 13

Braised Fish Maw with Japanese Shiitake Mushroom in Superior Oyster Sauce 75

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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SEAFOOD

RARZ A (550

Steamed Dover Sole Market Price
BARR - A, BUNE

Hong Kong Style - Ginger, Spring Onion and Soy Sauce

WFR IR - A2, KeifiA

Hunan Style — Chilli, Garlic and Green Onion

B

Black Bean Sauce

BN T A AR

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit 52
B PRI R A fy £

Chilean Seabass with Chilli and Garlic 52
e SR

Stir-Fried Scallop with Asparagus and Kale Borecole 35
XO #K 2 HARER

Sautéed Crystal Jumbo Prawns with Yellow Chive in XO Sauce 42
H A bedt B 7 5

Stuffed King Scallop with Minced Prawn in Teriyaki Sauce 35
BRI B

Kung Pao Prawns with Dried Chilli and Cashew Nut 30

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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FROM THE SEA

M £ (B NI ETTZD
Norwegian King Crab

(72 hours advanced order)

BT
Pan-Fried with Chilli and Garlic

Market Price

IR AR
Steamed with Chinese Rice Wine and Egg White

N A1
Live Scottish Lobster

=NV
Noodles Stir-Fried with Ginger and Spring Onion

Market Price

BRI
Pan-Fried with Chilli and Garlic

FE A
Steamed with Chinese Rice Wine and Egg White

MEREEE
Canadian Crab

HOISEH THb
Singapore Chilli Style

Market Price

SR
With Black Pepper

SN 7R
Steamed with Chinese Rice Wine and Egg White

S 2 DL
Scottish Diver Scallop

XO% 7%
With XO Sauce

Market Price

A%
With Black Bean Sauce

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.



v et
FROM THE SEA

DIN e

Scottish Diver Razor Clam

BRARGER 2k 22 7%
With Glass Noodles, Chilli and Garlic

Market Price

XO¥ 7
With XO Sauce

SR
With Black Bean Sauce

tEEINCE D ZEt e
Gillardeau Rock Oyster

Zx AU PR
Deep-Fried with Thai Chilli Sauce

Market Price

PRI A

Chargrilled with Chilli and Garlic Sauce

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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VEGETABLES AND TOFU
IR ERE TR

Mapo Tofu with Minced Beef and Poached Egg 32
PR ETERE

Claypot Silken Egg Tofu with Wild Mushroom and Vegetable (v) 30
A A% K i L0 G

Claypot Silken Egg Tofu and Roast Pork Belly with Chu Hou Sauce 26.5
ZrHALE

Stir-Fried Cloud Fungus, Lily Bulb, Gai Lan, Shiitake and Macadamia (v) 28.5
RS

Braised Yu Xiang Aubergine in Claypot (v) 26
PN I ER

Poached Chinese Gabbage with Superior Dried Shrimps in Superior Stock 32
HEH

Baby Pak Choi 23
w2y With Garlic (v)

BEJH  With Oyster Sauce

I

Hong Kong Gai Lan 23

FA With Garlic (v)
BEJH With Oyster Sauce

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.



TSNS

RICE AND NOODLES

e bR IR (BEAL)

Monk Jumps Over the Wall with Crispy Rice (per person)

T B R
Stir-Fried Ho Fun with Angus Beef

B RS
Stir-Fried Vermicelli Noodle with Spanish Red Shrimp

WA R T
Stir-Fried Danzi Noodle with King Mushroom and Bean Sprout (v)

SR IV E SR
Dried and Fresh Scallop Fried Rice with XO Sauce

I AR SRR IR
Mui Choi Glutinous Fried Rice with Morel Mushroom (v)

P ol e
Golden Egg Fried Rice (v)

L2 IR

Steamed Jasmine Rice (v)

Please inform us of any food allergies or special dietary requirements.
All prices are inclusive of 20% VAT. A discretionary 15% service charge will be added to your bill.
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