BEE
Goual



T A BTV P ) B
Botan Prawn Salad with Plum and Osmanthus Flower
2015 Gewiirztraminer, Vendange Tardive, Hugel. Alsace, France

HEBRIE AT IR E
Goose Parfait with Aromatic Duck Parcel and Black Truffle Balsamic
2021 Trollinger ‘Strumpfelbach’, Weingut Knauss, Germany

sl = i

Supreme Steamed Dim Sum Trio

SR TR KA, A TR R T S R

Black Truffle Har Gau, Prawn & Scallop Dumpling and Octopus Dumpling
2023 Altitudes, IXSIR. Batroun, Lebanon

PSR 5
Double-Boiled Golden Soup with Fish Maw and Bamboo Pith
2021 Fernao Pires, Hugo Mendes. Portugal

0 W LT
Stir-Fried Scallop with Hong Kong Gai Lan and XO Sauce
2013 Riesling Spatlese, Dorsheimer Goldloch, Schlossgut Diel. Nahe, Germany

g HASAARA
A4 Wagyu with Szechuan Sesame and Shimeji Mushroom
2019 Malbec, José Zuccardr’, Familia Zuccardi. Mendoza, Argentina

EREESE2 K
Pipa Tofu with Prawn, Japonica Rice and Crab Meat Sauce
2016 Blanc de Blancs, Nyetimber. West Sussex & Hampshire, United Kingdom

AL D 5EER AR
Pineapple, Thai Basil and Old Bush Yunnan Tea
2018 Barsac, Chateau Coutet. Bordeaux, France

PR A IR D
Crispy Aromatic Duck Salad

2021 Trollinger ‘Strumpfelbach’, Weingut Knauss, Germany

Saicho Sparkling Tea, Hojicha

AR K TS
Double-Boiled Herbal Duck Soup with Peach Gum

RAH A B
Legendary Peking Duck

2019 Malbec, ‘José Zuccardr’, Familia Zuccardi. Mendoza, Argentina

Saicho Sparkling Tea, Darjeeling

X0 K PR 3 <5 E DI

Golden Egg Fried Rice with Duck in XO Sauce

2020 Pinotage, Southern Right. Walker Bay, South Africa
Saicho Sparkling Tea, Jasmine

TR BZMRE AER

Mango, Black Sesame and Passion Fruit

2018 Barsac, Chateau Coutet. Bordeaux, France
Amoji — Amarico, Goji Blend Cold Tea, Grapefruit



L §SRUYAN i

Supreme Royal Dim Sum Platter

PR BRRSYD1E
Crispy Aromatic Duck Salad

SN
Deep-Fried Softshell Crab with Curry Leaf Dressing

JUEEE =g
Claypot San Pei Chicken with Thai Basil

Ean LA R IR
Angus Tenderloin Beef with Black Pepper Sauce

NG A RAREE £

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit

I 4 B
Seasonal Vegetable

e HEIIR
Golden Egg Fried Rice

BRIy Wk ST

Dark Chocolate, Matcha and Goji Berry

WE . DY EZHEARTER

Pineapple, Thai Basil and Old Bush Yunnan Tea

F o R\ F
Supreme Royal Dim Sum Platter (8pcs)

b=
Steamed Vegetarian Dim Sum Platter (6pcs)

R A BRSO
Crispy Aromatic Duck Salad

R IEiARE )\ T R
Chargrilled Octopus with Sweet Soy and Golden Garlic

[LiSNR 7Ot
Deep-Fried Softshell Crab with Curry Leaf Dressing

AESEAS FA
Pan-Fried Chicken, Prawn and Chive Dumpling (4pcs)

AR RS
Five Spice Crispy Chicken with Thai Basil

FIAEAR L B
Salt and Pepper Squid Stuffed with Minced Prawn

ZRIN 2+

Sesame Prawn Toast (4pcs)

B s SR PE BR AR R
Crispy Aromatic Duck Parcel with Black Truffle (3pcs)

R R A B
Pan-Fried Angus Beef Pancake (4pcs)

e 52 il )8

Crispy Home-Made Tofu with Crushed Olive

FHERFE
Morel Mushroom Spring Roll (4pcs)

43.5

22.5

26

23.5

20

14

14.5

20.5

20.5

16.5

16

14

14



IR KO R VD

Dragon Prawn Sakura Salad

H A PR P £

Botan Prawn Tartare with Mango and Pink Grapefruit

TP R B M 22
Ma La Beef Tenderloin Salad

WH RN 6 HE
Drunken Chicken Roll with Mung Bean Noodle

L GERE D
Lotus Root Salad with Courgette and Black Fungus

LT P E
Royal Superior One Cup Bird’s Nest Soup

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

ethEkhs (A
Monk Jumps Over The Wall (for 2 people)

AR KIS
Double-Boiled Herbal Duck Soup with Peach Gum

I IR AR B2

Hot and Sour Soup with Seafood

MY H SR 32
Sweet Corn Soup with Chicken

24.5

22.5

18.5

18.5

15.5

90

60

120

15.5

13.5

12

fa 7 bRt Y (247N RTTRIT)
Legendary Peking Duck with Oscietra Caviar
Ea

Whole

M2
H

Half

PR PR Lt 3

Course 1. With Oscietra Caviar

fEE ST g ()
Course 2. With Home-Made Pancake

WFadi et B PR R AE
Course 3. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

RAR T A B2 1Y (H DY /N R T
Legendary Peking Duck

0!

Whole

FH

Half

B gE (BEBY)

Course 1. With Home-Made Pancake

M PR B AR A
Course 2. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

JE S AP (3 )
Gougi’s Signature Roast Duck (Half)

e 52 B el A
Crispy Iberico Pork Belly

JEH BB R
Honey-Glazed Iberico Char Siu with Salted Egg Yolk

2 ML T BB R
Honey-Glazed Iberico Char Siu

JH RN (FRBHE X be bt e B behm A1)
Honey-Glazed Iberico Char Siu and Crispy Pork Belly

238

128

128

70

41.5

26.5

34.5

26.5

36.5



H A A4 AN A= HE R ) 7T
Slow Cooked A4 Wagyu with Chef’s Special Sauce

e AT FR AR AR
Angus Tenderloin Beef with Black Pepper Sauce

XU L% A A P
Stir-Fried Angus Tenderloin Beef with Asparagus and Bamboo Shoot

ey & HI B
Grilled Lumina Lamb Rump with Cumin

JE & 2L e FR R A
Braised Iberico Pork with Tiger Peppers and Shiitake Mushroom

AR 0 P

Sweet and Sour Iberico Pork

e B HE 2 PR A
Pipa Chicken with Szechuan Sesame Sauce

JUZEBE =M
Claypot San Pei Chicken with Thai Basil

RS T
Kung Pao Chicken with Dried Chilli and Cashew Nut

110

43

38

32

28

23.5

24.5

23.5

23.5

i 2 S5 R B AR (42k) i wh il
Whole South African Kippin Abalone (20 Heads)

HARZ

Braised with Japanese Sea Cucumber

AR IR
Braised with South Africa Fish Maw

PNEREA

Braised with Japanese Shiitake Mushroom

AR AR (T0k) Y Lo
Whole South African Fresh Abalone (5 Heads)

HARIZ

Braised with Japanese Sea Cucumber

FAETER
Braised with South Africa Fish Maw

PNEEIR

Braised with Japanese Shiitake Mushroom

PRI ZAE R AR F 3

Braised Japanese Sea Cucumber with Fish Maw in Superior Oyster Sauce

I 2 AL A S
Braised Japanese Sea Cucumber and Morel Mushroom
Stuffed with Minced Prawn and Iberico Pork

ZLRRAE IR A1 4 2K

Braised Fish Maw with Japanese Shiitake Mushroom in Superior Oyster Sauce

125

+60

+60

+12

65

+60

+60

+12

125

80

75



EARZ WA (R

Steamed Dover Sole
BRIk - A2 U
Hong Kong Style - Ginger, Spring Onion and Soy Sauce

R AR - A KEif
Hunan Style — Chilli, Garlic and Green Onion

SRR

Black Bean Sauce

5 B 3 Sl R AR A £
Pan-Fried Herbal Chilean Seabass with Iberico Pork Belly

B PSR £
Deep-Fried Chilean Seabass with Chilli and Garlic

WG T A ARG 11

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit

B DU R R

Pan-Fried Scallop with Garlic and Szechuan Sesame Sauce

H 2Qpe i B 1 2
King Scallop Stuffed with Minced Prawn in Teriyaki Sauce

I B A 22 PR %
Imperial Claypot with Crystal Jumbo Prawn and Chef’s Special Sauce

BT VU P RLAR
Spanish Red Shrimp with Singapore Chilli Sauce and Mantou

e vy SESEE S AL
Baked Crystal Jumbo Prawn with Cheese

L IRRRURER
Kung Pao Prawn with Dried Chilli and Cashew Nut

75

58.5

46.5

52

32.5

33.5

25

48

35

26.5

M £ (B /N ETHZD
Norwegian King Crab

BARsR 21
Pan-Fried with Chilli and Garlic

PR 7%
Steamed with Chinese Rice Wine and Egg White

Stk = AR

Live Scottish Lobster

=5 Niipdy
Noodle Stir-Fried with Ginger and Spring Onion

AR 2N

Pan-Fried with Chilli and Garlic

PP AR 7%

Steamed with Chinese Rice Wine and Egg White

DN NI N L

Scottish Diver Scallop / Scottish Diver Razor Clam

PR rR 2 2. 7%

With Glass Noodle, Chilli and Garlic
XO¥ 7%

With XO Sauce

SR
With Black Bean Sauce

R 2 A0
Gillardeau Rock Oyster

Ze A R

Deep-Fried with Thai Chilli Sauce
BRABCRR 2R IR

Chargrilled with Chilli and Garlic Sauce

Market Price

125/ 100g

15/ piece

13.5 [ piece



i SR PR
Mapo Tofu with Minced Beef and Poached Egg

PR LT ER%E
Claypot Silken Egg Tofu with Wild Mushroom and Vegetable

AREAGR K e )8 %
Claypot Tofu with Iberico Pork Belly and Chu Hou Sauce

RSN
Braised Yu Xiang Aubergine in Claypot

ZEHAlEE
Stir-Fried Cloud Fungus, Lily Bulb, Gai Lan, Shiitake and Macadamia

SRR 1 O L
Sugar Snap Pea with Garlic, Bell Pepper and Shimeji Mushroom

RT3
Poached Chinese Gabbage with Dried Shrimp in Superior Stock

H3E
Baby Pak Choi

Z=YT With Ginger
2% With Garlic
BEJH With Oyster Sauce

AT

Hong Kong Gai Lan
Z=VT With Ginger

w2 With Garlic

BEJH With Oyster Sauce

26.5

23.5

22.5

21.5

23.5

21.5

28

18.5

18.5

Bk IR R (BEAL)
Monk Jumps Over the Wall with Crispy Rice (per person)

TN iz et oK K (24N RTFIT)
Emperor’s Lobster Soup with Rice Pin Noodle, Crispy Rice and Bonito Flake

T2
Stir-Fried Ho Fun with Angus Beef

S R ADUR R AR SR
Claypot Rice Pin Noodle with King Prawn, Bonito Flake and Royal Soya

WA AT A

Stir-Fried Danzi Noodle with King Mushroom and Bean Sprout

SR VUK & IR
Dried and Fresh Scallop Egg White Fried Rice with XO Sauce

R AR K IR
Mui Choi Glutinous Fried Rice with Morel Mushroom

IR
Golden Egg Fried Rice

L2 IR

Steamed Jasmine Rice

60

98

28.5

26.5

23.5

28.5

23.5

14.5






