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the Jade , the distinguished Chinese restaurant of Regala Skycity Hotel, offers an elevated
dining experience set against sweeping sea and mountain views. Inspired by classic
Chinese aesthetics, including dark elm wood and lustrous jade accents, the restaurant
exudes refined elegance and tranquillity.

With authentic Shanghai cuisine at its heart, the Jade thoughtfully interprets the rich
heritage and contemporary style of traditional Shanghai flavours, subtly accented with
Sichuan elements to add depth and nuance to timeless classics.

Led by an experienced culinary team well-versed in the essence of Huaiyang gastronomy,
the restaurant is guided by a seasonal approach and a dedication to premium ingredients,
embodied in the culinary philosophy of purity, freshness, balance and refinement. Each
plate is meticulously curated to deliver a refined and immersive multisensory dining
journey.
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SMALL PLATES & STARTERS
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South African 8-head Fresh Abalone
with Wild Hangzhou Peppers
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Chilled Red Jellyfish Head Marinated
with Black Rice Vinegar

v A
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Two-tone Chilled Crystal Ham
with Black Rice Vinegar
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Deep-fried Crispy Silver Fish
and Eel in Wuxi Style
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Slow Cooked Baby Pigeon
with Wild Sichuan Peppercorn

BESHMRT AEE
Tofu Skin Rolls
with Lime Sesame Sauce
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Sugar Cane Smoked Soft-boiled Egg

with Yugian Longjing Tea
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HK $ 168 HK $ 98
HK$ 168
HK$ 128 HK'$ /3
HK $ 128
HK $ 128
Hrs 118

HK $ 68

HK $ /8 /2fF pes
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Dim Sum
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Signature Dim Sum

s T/ NE R K $ 128 /6t pes

Assorted
Soup Dumplings

o ¥/ NEER K S 138 /at s

Crab Roe
Soup Dumplings

)I:/AE%/J\%%@ HK $ 88 | 4% pcs

Black Truffle
Soup Dumplings

m\‘%l?}ij/J\%%@ HK $ 88 / 4% pcs

Pork
Soup Dumplings

%/%mm\mmgid\%%@ HK$ 88 / 4% pes

Luffa and Fresh Shrimp
Soup Dumplings

!%ﬁd\%‘%@ }( HK $ 88 | 4% pcs
picy

Soup Dumplings

(2 L/%%%&%@? HK $ 88 /4t pes

Shanghai Shredded Radish
Crispy Pastries

© J:(élfﬁﬁﬁl%ﬁlﬁ HK $ 88 /48 pes

Shanghai Pan-fried
Pork Dumplings

éEﬁﬁ:%?%tl:W@ HK$ 88 / 4% pcs

Pan-fried Soup-filled
Beef Buns

Nt

£ M3 SIGNATURE DISHES _J HSPICY



o WEHISRIB LB R

o iz e 28 _ v
5 "/‘

-
e >
’ -



i ER R

Shanghai Style Claypot
Wonton Chicken
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Double-boiled Superior Chicken Soup
with Fish Maw, Jinhua Pork, and Vegetables

E VNS TR bt

Double-boiled Chicken Soup
with Matsutake Mushrooms and Fresh Abalone

HK$ 318

43 H for 4 persons

HK$ 188

| 7 per person

HK$ 168

| I per person

o MEHIZET)E @ ks 118
Chrysanthemum Tofu / B per person
in Golden Broth

> 2 ek <
ARG 2 k118
Hot and Sour Soup | BAI per person
with Shredded Tofu
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N % Each {7 Half portion

77 SHANGHAI CLASSICS
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JE IR B IA T HK $ 383

Braised Whole Mandarin Fish 43 For 4 persons

with Black Vinegar and Pine-Nuts
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o SETERUREEZ BRAEMER B 2 ik s 358

Wok-fried Lobster Medallions

with Peppercorns in Sichuan Mapo Style
HK $ 338
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Classic Shanghai
Sautéed Fish Fillet in Two Styles

o T &R {— HK $ 268 HK$ 158
Sautéed River Shrimps
with Snow Peas

I E&KEFHN S

Sichuan Bashu Style Spicy
Poached Beef in Chilli Oil

HK $ 268 HK$ 158

RN = RIRER HK $ 258 ks 148

Zhang Dagian Style Kung Pao
King Prawns

JIBRACR T LR TR T 5

Fried Spicy Sichuan
Pepper Diced Chicken

HK $ 238 HK$ 138

o TR A 4 HK$ 238 HK $ 138

Boiled Fish
with Pickled Vegetable in Golden Broth

HK $ 238 HKS 138
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Chongqing Spicy
Numbing Poached Fish
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Braised Mandarin Fish
with Mushrooms and Winter Bamboo Shoots

R EAH @

Dongpo Style Marble
Wagyu Beef

L — 58

Spare Ribs in
Zhenjiang Style

FIEBR TN

Stir-fried Beef
with Scallions
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Sautéed Eel
with Bean Sprouts and Golden Mushrooms

A i yBI 2R SES
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Stir-Fried Fish Slices

with Fragrant Fermented Rice and Mustard Greens

HURERIEER

Sautéed Prawns
with Shallots

R K H B4R

Braised Shredded Tofu
Skin in Rich Broth

AR

Beijing Style Scrambled
Egg White

=2 A R R SK

Yunnan Wild Mushrooms
with Salted Pork and Cabbage

B ISHIN.

Shanghai Style
Twice-Cooked Pork

ALBEZ I il 5B

Braised Lion’ s Head Meatballs
with Wild Mushrooms

HK $ 368

HK $ 358

HK $ 298

HK $ 268

HK $ 268

HK$ 258

HK$ 258

HK $ 228

HK$ 188

HK$ 168

HK$ 168

HK$ 168

HKs 218

HK$ 178

HK$ 158

HK$ 158

HK s 148

HK$ 128

HK $ 98
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RICES &
NOODLES




I per person

Whs b 1N A S ks 198

Shanghai Style Claypot Rice
with Salted Pork and Vegetables

= SRR XDHR ik $ 198
Fried Rice

with Shrimps and Pickled Snow Cabbage

ElR AR B K 15368
Tossed Inaniwa Udon ). per person

with Dried Shrimps and Shallot Oil

—

o AU ERESL @ S HK $ 65

Spicy Dan Dan Inaniwa Udon / fii per person
in Sichuan Style
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?g‘ﬁ HK $ S / fi per person
Chinese Tea

/J\/g HK $ 30 / #} per portion

Welcome Snack

Bﬁ%ﬁ:% HK $ 200 / il per bottle

Corkage
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Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans,
fishes, crustaceans, peanuts, tree nuts and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff.

FrAE H AT EHE, B WCRTT Kn—iRBs &

Prices are in Hong Kong dollars and subject to tea, condiments and 10% service charge.



