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GOouQl 3 - COURSE DINNER MENU

(minimum 2 people to share)

59 per person

.48 - STARTER

IR K )

Double-Boiled Herbal Duck Soup with Peach Gum
A T R B

Hot and Sour Soup with Seafood

M H 5K 3

Sweet Corn Soup with Chicken

SR D= BRAUR BN 22 7%/ X0 725/ B A%

Scottish Diver Scallop - Glass Noodle, Chilli and Garlic/XO Sauce/
Black Bean Sauce

#iE3, - 2ND COURSE

RAHCAT B B il o -5
Legendary Peking Duck with Home-Made Pancake

F3¥ (FEHE—E) - CHOICE OF ONE
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Angus Beef Claypot

BB IR

Braised Iberico Pork with Tiger Peppers ans Shiitake Mushroom
B RIEIRER

Kung Pao Prawn with Dried Chilli and Cashew Nut

EGNLY

Chong Ching Chicken Claypot

il R R PR T

Mapo Tofu with Poached Egg
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e 52w iR/ mEEPR
Seasonal Vegetable and Steamed Jasmine Rice/Golden Egg Fried Rice

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.



GOuAQl 3 - COURSE DINNER MENU

(minimum 2 people to share)

49 per person

348 - STARTER

ZRERE I K M7

Double-Boiled Herbal Duck Soup with Peach Gum
AR R 32

Hot and Sour Soup with Seafood

ICEREgSEY S -

Sweet Corn Soup with Chicken

FERN (FEBE—1E) - 2ND COURSE (CHOICE OF ONE)

J 5 DT
Gou I’s Signature Roast Duck
SRR X

Honey—Glazed Iberico Char Siu and Crispy Pork Belly

F3E (FE%BFE—E) - CHOICE OF ONE

EGSEVS
Chon Ching Chicken Claypot
A I Y
ngeet and Sour Iberico Pork
B XS R R £
Deep-Fried Chilean Seabass with Chilli and Garlic
BT i
Claypot Silken Egg Tofu with Wild Mushroom and Vegetable
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Seasonal Vegetable and Steamed Jasmine Rice/Golden Egg Fried Rice

/K#EAL - BEVERAGE PACKAGE
Beer -5

House Red/White Wine - 8
Special Cocktail - 10

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.



