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Man Wah Specialties

RS (FHir)
Selection of nourishing boiled soup
SEERBAR f B T AC AR AR (Week 1)
Boiled pork shin soup, lotus root, dried octopus, black eyed beans, peanuts
=R EEE LI (Week 2)
Boiled grouper soup, papaya, apple, fig, Chinese almonds, date

Ty B ik o/ N R TR (Week 3)

Boiled fish soup, pork rib, arrowroot, beans

MEERATSOR T EHR R 2 (Week 4)

Boiled chicken soup, sea conch, sea coconut, sweet corn, chestnut
HKD 118 (per person)

e A JIUS B PEEK
Poached fillet of spotted grouper, cloud ear fungus, pumpkin, chicken soup
HKD 288 (per person)

LB AR E IR
Stir fried South African abalone, black garlic, fresh yam
HKD 588

eEmnFHESE
Braised Japanese sea cucumber, eggplant, salted fish, chilli broad bean sauce
HKD 368

T o A Es 2R
Steamed chicken, red date, pickled vegetable, lotus |eaf
HKD 308

& H EOR

Steamed crab claw, egg white, ginger
HKD 328 (per person)

T PR T IEREK
Wok fried prawn, red chilli, crispy garlic

HKD 398

St b 22D Y ek i)
Fried rice, quinoa, spotted grouper, Kam Wah ham, sweet corn, pumpkin
HKD 138 (per person)
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Man Wah Set Dinner Menu

S SETE - BEEA
Marinated abalone and jellyfish,
Deep fried bean curd,
Deep fried shrimp dumpling with almond chips

TR R R B A
Double boiled sea conch soup, pork shin, morel mushroom

= or
(LB 252
Hot and sour soup, fish maw, seafood

SR - ERE R
Baked |obster, supreme broth or cheese

IR INIAORD FR A A
Wok fried Kurobuta pork, chili, leek

W) pE S
Poached Shanghainese cabbage, wolfberry, supreme broth

TS HENIOER
Braised rice, sea cucumber, chicken

CRAT T
Chilled mango pudding

e g
Chinese petit fours

£F{ir HKD 1,088 per guest

The price above isin Hong Kong dollars and subject to 10% service charge.
This menu is available for minimum two persons.
For reservations and enquiries, please call +852 2825 4003 or email us.
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Man Wah Signature Dinner Menu

B2 A - =R S - MR &SR
Roast suckling pig,
Prawn spring roll with onion, leek and spring onion,
Deep fried codfish with preserved black olive, black bean and five spices

(SRS ESE (RN I
Double boiled matsutake mushroom soup, Alaskan crabmeat, winter melon
g or
R R 2
Braised bird’s nest soup, bean curd

B RO RECLLE

Pan fried king prawn, hawthorn sauce

fEEL LSRR R 2
Braised Japanese sea cucumber, fresh yam, abalone sauce

S BRI
Wok fried wagyu beef, porcini mushroom, black garlic

ik e 2 S o]
Fried quinoa, Y unnan ham, pumpkin, sweet corn

PRI H AL
Double boiled pear, chun bei, peach resin

SR
Chinese petit fours

iz HKD 1,628 per guest

The price aboveisin Hong Kong dollars and subject to 10% service charge.
This menu is available for minimum two persons.
For reservations and enquiries, please call +852 2825 4003 or email us.
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Man Wah Set Lunch Menu

Atk EFMR - BERRE - REUEIER
Organic vegetable dumpling,
Siu mai with tobiko,
Beef tenderloin puff with black pepper sauce

R K%
Selection of nourishing boiled soup

BRIHASTH 2R

Pan fried Japanese scallop, gravy sauce

X.OEE2HE I HETK
Stir fried chicken, wild mushroom, X.O. sauce

R E AR A SRE

Fried rice, Kurobuta pork, egg white, preserved black olive

EhkEES N
Sweet walnut cream, glutinous rice dumpling

SR
Chinese petit fours

7 HKD 588 per guest

The price aboveisin Hong Kong dollars and subject to 10% service charge.
This menu is available for minimum two persons.
For reservations and enquiries, please call +852 2825 4003 or email us.
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Man Wah Set Lunch Menu

GRS ~ PRI RS EISOEE - S NS R
Roast goose with plum sauce, barbecued Iberian pork loin with longan honey,
pickled baby cucumber with yuzu vinegar

xS IETRS
Double boiled chicken soup, sea conch, red date
=, or
Braised organic vegetable soup

EHHEWEPEEK
Wok fried fillet of spotted grouper, lily bulb, cloud ear fungus

SR Bt S N

Deep fried tiger prawn, spicy-coconut sauce, crispy glutinous rice cake

Bt H B

Chilled mango cream, pomelo, sago

R
Chinese petit fours

57 HKD 728 per guest

The price aboveisin Hong Kong dollars and subject to 10% service charge.
This menu is available for minimum two persons.
For reservations and enquiries, please call +852 2825 4003 or email us.
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/NEBTSRE APPETISERS

TEL KR L (1)
Marinated fresh abalone, jellyfish (4 pieces)

fEe L E A
Deep fried codfish, preserved olive, black bean, five spices

RS
Shrimp spring roll, white and purple onion, shallot

NEEZYEE aam
Shrimp toast, seaweed, coriander

hAEAE
Marinated beef shin, five spices

=R
Pork belly dlice, chilli, garlic, cucumber

BEMEELE CHINESE BARBECUE

{ERZ A FE M
Roast suckling pig

PHHLS RS AR

Barbecued Iberian pork, longan honey

BRI #E

Marinated chicken, soya sauce

NS
Roast goose, plum sauce

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

/10

308

238

168

168

168

148

328

368

258

278
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% ~ 2 SOUP

TR e 05
Double boiled, fresh abalone, young coconut, preserved kumquat

FEEl#E T H GRS
Double boiled, sea conch, longan, lotus seed, lily bulb

TERB LA BCRIE S
Double boiled, fish maw, mushroom, Chinese cabbage

Braised, conpoy, bamboo pith, bean curd, sea moss

INEACEEN T ICEIE R 5
Double boiled, vegetable soup, matsutake mushroom,
shiitake mushroom, bamboo pith

PNz NETEal e
Hot and sour soup, fish maw, superior seafood

#E BIRD’S NEST

s 2
GLJEE

Braised, Kam Wah ham, superior soup

[0 {=E T
Double boiled, superior soup

TR E
Braised, bamboo pith, Kam Wah ham

BEINFEESE
Braised, crabmeat

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

2/10

Per Person

348

228

548

198

168

208

Per Person

568

568

568

288
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frf ~ /8% ABALONE AND DRIED SEAFOOD

g% B R B o

Stewed whole Y oshihama abalone

(FEHRF U157 )

(Please allow 45 minutes preparation time)
40 gm 15 heads 7158

24 gm 25 heads H 758

ML & pE I e
Stewed whole fresh South Africe abalone, seasonal greens

i FIUSETERE

Braised fish maw, abalone sauce

(FRHF VU717 )

(Please allow 45 minutes preparation time)

fEEL L R R E S
Braised Japanese sea cucumber, fresh yam, abal one sauce

fam =2
Stewed abal one, mushroom, vegetable

BRI it
Stir fried crabmeat, fish maw, egg white

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

3/10

Per Person

6,888
2,388

2,388

1,680

498

288

438
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AgfE SEAFOOD

AR

Livefish

T D

Pacific grouper Spotted grouper

e

Live lobster

5 BH#21F Baked, supreme broth
E EJjF Baked, ginger, spring onion
=+~ {5 Baked, cheese, butter

e

wrE.z% Steamed, garlic

g

Live prawn

H ¥~ Poached

5% & Baked, soya sauce
F5lEE Deep fried, chilli, salt
_E’5}/5 Baked, supreme broth

efr e g

TrE.z& Steamed, garlic

2

Razor clam

£IR TR 4% 7% Steamed, fresh and crispy minced garlic, glass noodle
Bk Stir fried, preserved black bean, red chilli

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

4/10

Market Price

Market Price

Market Price

Market Price
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e SEAFOOD

HHR I ROR EBEEK
Poached spotted grouper fillet, turnip, peppercorn, fish broth

BERHATTH SRR

Pan fried Japanese scallop, gravy sauce

HORE H HEIREK
Steamed lobster, bird’s nest, egg white

e Gl
Baked green crabmeat, cheese, crab shell
(T ="17758)

(Require 30 minutes cooking time)

[ER(43-"=1i
Deep fried crab claw, minced shrimp

BT EEREAER

Wok fried Dover sole, black bean sauce

HVE R EPEER
Stir fried spotted grouper

SHZEME B Dk
Wok fried prawn, confit termite mushroom

PR BE ADREAE
Stir fried crabmeat, conpoy, Kam Wah ham, bean sprout, egg

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

5/10

Per Person

228

198

428

218

168

Standard

708

688

398

328
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& POULTRY

AR S
Peking duck

(F%)

(25)

R R
Wok fried minced duck, bamboo shoots served with lettuce

HE SRS T
Wok fried duck, cashew nuts, celery

5 L A OIS P
Stir fried duck, choy sum, straw mushroom, yellow chive, oyster sauce

Hie K7 Ve
Crispy chicken
(F£€)

(2%)

B EE R
Braised chicken, Kam Wah ham, shiitake mushroom, vegetable
(F&)

(2%)

e D B G
Braised abalone and chicken in casserole, fresh sand ginger

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

6/10

Standard

Half 498
Whole 968

—c

Second course

Haf 288
Whole 508

Half 348
Whole 688

368



=y

=Ty

W\
MAN
Wan

A%E MEAT

HrECRIAIAAT
Australian, Wagyu, M9, tenderloin, Cantonese style

S B

U.S. Beef tenderloin

MO B AIA-H0

Australian, M9 Wagyu tenderloin

BRI

Wok fried beef, porcini mushroom, black garlic
FEEFAA

U.S. Beef

MO BN A1

Australian, M9 Wagyu

% A IEAL R ZE BT
Steamed meatloaf, octopus, conpoy, dried shrimp, shiitake mushroom

B AL Py
Sweet and sour pork, pineapple

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

7/10

Per Person

398

478

Standard

298

578

288

248
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Ei%iSEk - ©%8 ORGANIC, VEGETABLE, BEAN CURD

Atk
Steamed, elm fungus, shiitake mushroom, vegetable, egg white

REBSEDE
Braised bean curd, sea cucumber, cabbage, chilli and garlic sauce

= IR

Poached seasonal vegetable, conpoy, dried shrimp and mantis shrimp
BRI

Seasonal organic vegetable, crispy taro nest

A LSO TR

Braised, assorted mushroom, lotus root, bamboo shoot, fermented red bean curd

i AU eI
Green beans, preserved vegetable

BT
Kae, ginger, Chinese wine

P&
Signature Dishes

SRR

Prices arein Hong Kong dollars and subject to 10% service charge

8/10

Per Person

148

Standard

328

268

228

198

178

178
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85 ~ 3 RICE & NOODLES

Per Person
TGS HERER
Braised rice, sea cucumber, chicken 128
i T A (e SRR
Fried rice, abaone, lotus leaf 128
Fried five grain rice, glutinous rice, vegetable, preserved choy sum 98
BERE T
Shrimp wonton noodles, supreme broth 128
A
Braised Shanghai noodle, chicken, vegetable, superior soup 128
Standard
N IR RS L
g Wok fried udon, U.S. beef tenderloin, bean sprout, gravy 228
N SCEE
’E; Fried noodles, shrimp, roast duck, celery, bean sprout 248

P&
Signature Dishes
Fhn— e

Prices arein Hong Kong dollars and subject to 10% service charge

=Ty

9/10
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tHim DESSERT

JKAGSE
Double boiled imperial bird’s nest

fEIE S RE IR BB A R AL
Double boiled French pear, American ginseng, longan honey

EAECHREGA

Almond cream, egg white, sesame dumpling

PR R MR AT
Red bean cream, |otus seed, tangerine peel, sesame dumpling

= EH PR

3t

Peony puff with lotus seed paste
3 pieces

ot H e

Chilled mango cream, sago, pomelo

BEAT ]
Chilled mango pudding

VUL 2,
Seasonal fruit

SRS HIHE

31k

Deep fried green tea sesame dumpling
3 pieces

Wik 7 S

3

Egg tartlet

3 pieces

(RPRdERIR; — 1157 ##)
(Require 25 minutes cooking time)
&

Signature Dishes

SIhn—FRAEE:

Prices arein Hong Kong dollars and subject to 10% service charge

10/10

Per Person

558

148

88

88

98

88

88

98

98

88
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Dim Sum

RE
STEAMED

S
Seafood dumpling, fish maw, sea cucumber, abal one, conpoy, supreme broth
HKD 228
1 piece
(RN
Tiger prawn, bamboo shoot dumpling
HKD 90
1 piece

EEEE
Siu mai, tobiko
HKD 90
4 pieces

FH/NEERL
Shanghainese soup dumpling, minced pork
HKD 88
3 pieces

USE S TAER:Y
Elm fungus and vegetable dumpling
HKD 95
3 pieces

BEHEHREL
Kam Wah ham and bird’s nest dumpling
HKD 180
3 pieces
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PHDEA B S
Barbecued Iberian pork bun
HKD 88
3 pieces

A% ERHR
Organic vegetable dumpling
HKD 78
3 pieces

Y& B2 BT~ XE3R
BAKED & FRIED

BB FAIAR
Beef tenderloin puff, black pepper sauce
HKD 98
3 pieces

ki e yzelirs

Codfish puff
HKD 108
2 pieces

Pan fried roast duck bean curd sheet roll
HKD 98
3 pieces

b S
Golden taro puff, abalone
HKD 108
2 pieces
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BEC
Dim Sum

RE
STEAMED

EVIW &t
(B ARIRE & ~ (ChoBENEhR ~ iR m)
Assorted dim sum platter
(Tiger prawn & bamboo shoot dumpling,
roast goose puff with yanmin sauce, golden taro puff with abalone)
HKD 128
1 portion

REHE
Seafood dumpling, fish maw, sea cucumber, abalone, conpoy, supreme broth
HKD 228
1 piece
EERIRET &

Tiger prawn, bamboo shoot dumpling
HKD 90
4 pieces

B aEEE
Siu mai, tobiko
HKD 90
4 pieces

FAF/INEERL
Shanghainese soup dumpling, minced pork
HKD 88
3 pieces

1/5
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VUZ A HL AL
Elm fungus and vegetable dumpling

HKD 95
3 pieces

P FEAR S5
Barbecued Iberian pork bun
HKD 88
3 pieces

ORIEAETHY
Abalone and vegetable dumpling
HKD 148
3 pieces

i=17 Ay e S
Organic vegetable dumpling
HKD 78
3 pieces

Kam Wah ham and bird’s nest dumpling
HKD 180
3 pieces

i B M D TR
Steamed glutinous rice dumpling, abalone, lotus leaf
HKD 98
2 pieces

2/5
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BAKED & FRIED

SRR IR
Beef tenderloin puff, black pepper sauce
HKD 98
3 pieces

=3 DN
Golden taro puff, abalone
HKD 108
2 pieces

hAEE Ak

Codfish puff
HKD 108
2 pieces

JEHE AL a5E
Morel mushroom and pigeon roll
HKD 108
3 pieces

FROKISE 26
Pan fried roast duck bean curd sheet roll
HKD 98
3 pieces

{CASEEIGAR
Roast goose puff, yanmin sauce
HKD 98
3 pieces

Bk EY #e R T
Egg tartlet
HKD 88
3 pieces
(RS =5 580)
(Require 25 minutes cooking time)

3/5
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STEAMED RICE FLOUR ROLL

Pk w2 HE R G 1
Lobster, asparagus, garlic
HKD 298

SR R v
Beef, enoki mushroom
HKD 148

ERRE VP BRI SOEERE 1y
Barbecued Iberian pork
HKD 158

ELEA Sl
Prawn, fava beans
HKD 168

HEAE RGO R IS

Conpoy, dried shrimp, spring onion
HKD 98

4/5
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HOT / APPETISER

R YEFI4- R
Deep fried wagyu beef cheek
HKD 188

i f I OURUTG

Braised chicken feet, abalone sauce
HKD 128

FERFETIE
Pan fried bean curd, minced pork
HKD 148

HE R Eha
Roast pork belly

HKD 188

X.O. Bz e
Stir fried turnip cake with X.O. sauce
HKD 98

FEIF IR IAER
Steamed rice in dim sum basket, crabmeat, crispy conpoy
HKD 188

2-3 firH

2-3 persons

5/5
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