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A T L o o
GOUQI EIGHT COURSE TASTING MENU

(Minimum 2 people)
138 per person

WINE PAIRING
88 per person

RNk
Yellowfin Tuna Tartare, Green Apple with XO Sauce
2015 Gewiirztraminer, Vendange Tardive, Hugel. Alsace, France

7RG e e 2

Foie Gras Rice Crisp with Caviar
2020 Pinotage, Southern Right. Walker Bay, South Africa

sl = i

Supreme Steamed Dim Sum Trio

PRAR K AR AR, SRy 118 TS T LR

Black Truffle Har Gau, Prawn & Scallop Dumpling and Octopus Dumpling
2024 Greco di Tufo, Villa Matilde. Campania, Italy

PSR 5
Double-Boiled Golden Soup with Fish Maw and Bamboo Pith
2020 Picarana, Bodega Maranones. Madrid, Spain

TR Je6 R A AR 1 A R A v v
Chargrilled Silver Cod with Chef’s Special Sauce
2013 Riesling Spatlese, Dorsheimer Goldloch, Schlossgut Diel. Nahe, Germany

7 HIH AAS 4 1 2
Stir-Fried Osmanthus A5 Wagyu with Aubergine
2019 Malbec, José Zuccardr’, Familia Zuccardi. Mendoza, Argentina

e ity BEKT = A7 T
Emperor’s Gold Wonton Noodles
2016 Blanc de Blancs, Nyetimber. West Sussex & Hampshire, United Kingdom

HEAETP R e 17

Osmanthus Golden Bloom Mousse
2018 Barsac, Chateau Coutet. Bordeaux, France

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 DUCK MENU

(Minimum 2 people to share)
E
iz

b

N
Pl

(24 hours advanced order)
80 per person

WINE PAIRING
50 per person

NON-ALCOHOLIC PAIRING (N)
40 per person

BEFE A RS YD

Crispy Aromatic Duck Salad

NV Blanc de Blancs, Henriot. Champagne, France
Saicho Sparkling Tea, Hojicha ()

NN3IN ADNA ISINOD FAI4 IONOD

ZifRE Rk K S
Double-Boiled Herbal Duck Soup with Peach Gum

RTINS S
Legendary Peking Duck
2019 Malbec, José Zuccardr’, Familia Zuccardi. Mendoza, Argentina

Saicho Sparkling Tea, Darjeeling ()
BRLPERERL 1 (B4 B
Oscietra Caviar (Supplement Charge)
150 60

30¢ 110

XO% KL <5 ER PR

Golden Egg Fried Rice with Duck in XO Sauce

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

TR BEME A AR
Mango, Black Sesame and Passion Fruit
2018 Barsac, Chateau Coutet. Bordeaux, France

Amoji — Amarico, Goji Blend Cold Tea, Grapefruit ()

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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B RS
GOUQI THREE COURSE SIGNATURE SHARING MENU

(Minimum 4 people to share)
108 per person

EX- SERWAN i

Supreme Royal Dim Sum Platter

PR AT IRV D
Crispy Aromatic Duck Salad

T8 SRR 7
Deep-Fried Softshell Crab with Chilli and Garlic

JUZEE =M
Claypot San Pei Chicken with Thai Basil

< 2RI SRR AR
Angus Tenderloin Beef with Black Pepper Sauce

BRNE T A RARME 11

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit

I 4 Bk
Seasonal Vegetable

B IR
Golden Egg Fried Rice

RIG A R EMIRE T
Dark Chocolate, Matcha and Goji Berry
B 15

Apple, Cinnamon and Lemon Cream

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.



XN RIS i
Supreme Royal Dim Sum Platter (8 pcs)

b =2 il
Steamed Vegetarian Dim Sum Platter (6 pcs)

U A RSP
Crispy Aromatic Duck Salad

AT B e B
Deep-Fried Softshell Crab with Chilli and Garlic

FEZER i s
Pan-Fried Chicken, Prawn and Chive Dumpling (4 pcs)

E A e BRG
Five Spice Crispy Chicken with Thai Basil

[ERE2 6N 20
Salt and Pepper Squid Stuffed with Minced Prawn

Z RN %+

Sesame Prawn Toast (4pcs)

MR 2 NG E PR R R T
Crispy Aromatic Duck Parcel with Black Truffle (3 pcs)

fifg 0 585 SR A R
Jasmine-Braised Goose Claws with Smoked Quail Eggs

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

e 52 il )8
Crispy Home-Made Tofu with Crushed Olive

FHREREE
Morel Mushroom Spring Roll (4 pcs)

39.5

22.5

26

22

14

14.5

20.5

20.5

16.5

18.5

16

14

14
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APPETISER (COLD)

JoH < UK B 5
Goji-Infused Chilled Duck Claws

EAe BT
Tuna Tartare (3 pcs)

RORT K e 745
Foie Gras Rice Crisp with Caviar (3 pcs)

TEFE R B A 22
Ma La Beef Tenderloin Salad

PPRBRZL XS 2

Ma La Chicken Roll

B GEFE D

Lotus Root Salad with Courgette and Black Fungus (v)

T L5 TS
Salt-Baked Chicken Salad

)
SouP

EVART AR
Royal Superior One Cup Bird’s Nest Soup

EMRYT MR G
Double-Boiled Bird’s Nest Soup with Bamboo Fungus and Jinhua Ham

e hEkhE (AR
Monk Jumps Over The Wall (for 2 people)

TR K 50517
Fish Maw, Black Chicken Soup

ZiERR IR KRS
Double-Boiled Herbal Duck Soup with Peach Gum

A PR B2
Hot and Sour Soup with Seafood

R HE H SR 32

Sweet Corn Soup with Chicken

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.

16.5

18.5

18.5

18.5

18.5

15.5

23

90

60

120

28

15.5

13.5

12
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BARBEQUE

fa 75 b mUs g (247N RTTRLT)

Legendary Peking Duck with Oscietra Caviar (24 hours advanced order)
o0l

Whole

M2
H

Half

PRI PR Bt

Course 1. With Oscietra Caviar

B HlwEr - F - (L)

Course 2. With Home-Made Pancake

238

128

MFade s B AR Se
Course 3. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

R B CH DY /N AT T
Legendary Peking Duck (24 hours advanced order)

Eo0a
Whole

A VA /[:l
Half

B HlwEr - F (SRR

Course 1. With Home-Made Pancake

128

70

M FaES Bl HER S
Course 2. Minced Duck Lettuce Wrap or Salt and Pepper Duck Bone

JE W PR (3 )
Gougqi’s Signature Roast Duck (Half)

e Bz 22 B A e i A1
Crispy Iberico Pork Belly

JBH BB X e 2
Honey-Glazed Iberico Char Siu with Salted Egg Yolk

2 ML BT BB R
Honey-Glazed Iberico Char Siu

JH RN (FRBHE et e B befimi )
Honey-Glazed Iberico Char Siu and Crispy Pork Belly

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.

41.5

26.5

34.5

26.5

36.5

IN03gdvd
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MEAT AND POULTRY

H A AS AN A Rk i 571
Slow Cooked A5 Wagyu with Chef’s Special Sauce

S 2R T RR AR IR
Angus Tenderloin Beef with Black Pepper Sauce

XU LA S A APy
Stir-Fried Angus Tenderloin Beef with Asparagus and Bamboo Shoot

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

RAR I A

Sweet and Sour Iberico Pork

e B EE B 22 PR

Pipa Chicken with Szechuan Sesame Sauce

JUREBE = M8 G
Claypot San Pei Chicken with Thai Basil

RS T
Kung Pao Chicken with Dried Chilli and Cashew Nut

HRB T RS %
Claypot Chongqing Fire Chicken

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.

110

43

38

28

23.5

245

23.5

23.5

26.5



SRELS
SUPREME SEAFOOD

o 2R R B AR (CA2k) i wh
Whole South African Kippin Abalone (20 Heads)

HARZ

Braised with Japanese Sea CGucumber

115

+55

FAEIR
Braised with South Africa Fish Maw

+60

PNERIA

Braised with Japanese Shiitake Mushroom

+8

TR AR (F1.2k) YO
Whole South African Fresh Abalone (5 Heads)

H AR 2

Braised with Japanese Sea CGucumber

60

+55

FAETER
Braised with South Africa Fish Maw

+60

PNERIA

Braised with Japanese Shiitake Mushroom

+8

ARSE S
Braised with Goose Claw

+8

FPORI S TE AR 5

Braised Japanese Sea Cucumber with Fish Maw in Superior Oyster Sauce

LLRRAERE R e T 21 FI 5

Braised Fish Maw with Japanese Shiitake Mushroom in Superior Oyster Sauce

ETE L

SUPREME GOOSE CLAWS

B T IR 5 T AE 2
Braised with Japanese Wild Mushroom in Abalone Sauce (2 pcs)

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.

115

68

28
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RS WA (R0

Steamed Dover Sole 75
BAXR - A ZUNE

Hong Kong Style - Ginger, Spring Onion and Soy Sauce

WFEEANIR - 4. KA

Hunan Style — Chilli, Garlic and Green Onion

SRS

Black Bean Sauce

BE PSR R oy £

Deep-Fried Chilean Seabass with Chilli and Garlic 46.5
W N T A SRR

Chargrilled Silver Cod with Yellow Bean Sauce and Passion Fruit 52
XOUE I IS i 50 fef

Scallop, King Prawn in XO Sauce with Sugar Snap 26.5
H A bed T iR 1 2

King Scallop Stuffed with Minced Prawn in Teriyaki Sauce 33.5
I v B 7 2 R

Imperial Claypot with Crystal Jumbo Prawn and Chef’s Special Sauce 55
bR AR A

Spanish Red Shrimp with Singapore Chilli Sauce and Mantou 48
B RBEIRER

Kung Pao Prawn with Dried Chilli and Cashew Nut 26.5

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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Norwegian King Crab ©
(72 hours advanced order) Market Price >
AR 2D

Pan-Fried with Chilli and Garlic

FGE A7
Steamed with Chinese Rice Wine and Egg White

TIKE 22 AR
Live Scottish Lobster 12.5/ 100g

=S NIP
Noodle Stir-I'ried with Ginger and Spring Onion

AR 2D

Pan-Fried with Chilli and Garlic

FIFE H 7%

Steamed with Chinese Rice Wine and Egg White

IR/ JA% T
Scottish Diver Scallop / Scottish Diver Razor Clam 15 / piece
(minimum 2 pieces each)

BRA R My 2. 7%

With Glass Noodle, Chilli and Garlic
XO¥ &

With XO Sauce

SR
With Black Bean Sauce

R 2 AR
Gillardeau Rock Oyster 13.5 / piece
(minimum 2 pieces)

Fe B IR
Deep-Fried with Thai Chilli Sauce

R 2R 5
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.



=

(7%

£4

Yy 7
S

D
<
1<

JH

>
FEN

U

3719VLIOIA ANV N401

EN S A T
LJF} j\‘ S U‘J \/\H‘ilt/l\‘

TOFU AND VEGETABLE

i SR PR I
Mapo Tofu with Minced Beef and Poached Egg

PHETERR
Claypot Silken Egg Tofu with Wild Mushroom and Vegetable (v)

HEAGR K e )88 %
Claypot Tofu with Iberico Pork Belly and Chu Hou Sauce

A1 &

Braised Yu Xiang Aubergine in Claypot (v)

ZEHALEE

Stir-Fried Cloud Fungus, Lily Bulb, Gai Lan, Shiitake and Macadamia (v)
SRR 1 O

Sugar Snap Pea with Garlic, Bell Pepper and Shimeji Mushroom (v)

e < DL PRI B A
Stringless Bean with Dried Scallop and Wind Dried Pork

FERHERAND
Poached Cabbage and Taro in Double-Boiled Chicken Broth (2-3 people)

SR
Baby Pak Choi

Z27t With Ginger (v)
W 2% With Garlic (v)
BEVH With Oyster Sauce

26.5

23.5

22.5

21.5

23.5

21.5

23

26

18.5

HHBITE

Hong Kong Gai Lan
Z27t With Ginger (v)
wr 2 With Garlic (v)
BEJH With Oyster Sauce

18.5

T
5 H

Snow Pea Shoot

%H“ With Ginger
Fr 2% With Garlic

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.

20
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RICE AND NOODLE

e Bk R (BEAL)

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

TNy SRR K 24/ BT TIT)

Emperor’s Lobster Soup with Rice Pin Noodle, Crispy Rice and Bonito Flake
(24 hours advanced order)

AL ]
Stir-Fried Ho Fun with Angus Beef

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

PRIHERER I BT
Claypot Ho Fun with King Prawn in Egg Sauce

WP AT wR AT
Stir-Fried Danzi Noodle with King Mushroom and Bean Sprout (v)

SHRIUKE SR
Dried and Fresh Scallop Egg White Fried Rice with XO Sauce

I AT K T
Mui Choi Glutinous Fried Rice with Morel Mushroom (v)

HEHEIR
Golden Egg Fried Rice (v)

227 AR

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.

60

98

28.5

26.5

24

23.5

28.5

23.5

14.5
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