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Regal Court is renowned for its traditional Hong Kong-style handcrafted Cantonese cuisine. Originating from
Southern China, Cantonese culinary artistry has achieved global acclaim through the influence of Guangdong
immigrants around the world. The cuisine is defined by its emphasis on freshness techniques preserve the innate
flavors of seafood, vegetables and all ingredients, delivering authentic taste in every dish. Signature methods like
stir-frying, steaming, pan-frying and deep-frying are complemented by expertly crafted sauces featuring soy
sauce, vinegar, sugar, salt, ginger, scallion and garlic to elevate natural umami. Under the leadership of Executive
Chinese Chef Tsang Chung Hong, the restaurant masterfully upholds the essence of Hong Kong's Cantonese
culinary tradition. By exclusively using premium fresh ingredients to reinterpret timeless classics, we invite
discerning diners to embark on an exquisite culinary journey.
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Stir-fried Western Australia Lobster
with Luffa and Canadian Wild Rice
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Braised Mud Crab with Turnip Cake
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Executive Chef
Recommendation
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Market Price

HK$288
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Available only for dinner
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Roasted Suckling Pig with Black Caviar
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Braised Shredded Garoupa Soup
“Shunde” Style

i per person

Prices are subject to tea, condiment and 10% service charges
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Peking Duck

(Preparation Time: 30 Minutes)
HIRBR L& Available only for dinner
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Go/o’en Prawn with Salty Egg Yolk #pieces Deep-fried Crispy Beef Brisket
and Sauteed Fresh Milk

BWHRTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Double-boiled Pig's Lung Soup with Alimond " Cream

| regular S per person
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Stir-fried Prawns with Viermicelli
in Casserole

LK T M55 7R IREK HKS$318

Stir-fried Prawns with Ham
and Honey Sauce

543 £ 75 L 6 R JIKS388

Fried Cod Fillet with Soy Sauce

BWHRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Sauteed Assorted Fungus Simmered Assorted Seasonal VVegetable
with Black Truffle with Soya Milk
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Braised Sliced Bean Curd with Braised Bean Curd with Matsutake
Diced Mushrooms and Vegetable
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Boiled Bean Curd with Fungus Sauteed Fungus with Gingko Nut
and Tomatoes and Fresh Yam

BWHRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Fried Diced Beef Tenderloin with Garlic
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Jelly Fish with Sesame Oil

HKS$118
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Chilled Crystal Ham

Marinated Sliced Beef Shank

BWHRFTRIN—REE Prices are subject to tea, condiment and 10% service charges




< S SR

Deep-fried Crispy Diced Bean Curd
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String Beans with Preserved Vegetable
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HKS$108
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Green Chili Pepper with
Minced Pork in Soy Sauce

Prices are subject to tea, condiment and 10% service charges
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S per person

Tossed Superior Bird's Nest and Crab Meat Served with Supreme Soup
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Double-boiled Fish Maw Soup
with Maitake and Sea Whelk

HKS$168

i per person

Braised Bird's Nest SOU,O =1 per person
with Fish Maw and Crab Meat
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Braised Fish Soup with Egg White S e o

g PRsaaa®  2nd Carrot
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SUWHERTRIN—IRFBE Prices are subject to tea, condiment and 10% service charges
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5 regular i per person

Sweet Corn Soup with Fresh Crab Meat

& H 3R HK$298 HK$88

5] regular &I per person

Soup of the Day

BWHRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Braised Whole Abalone (3 Heads) = o o Braised Fish Maw and Goose Webs
with Vegetable in Oyster Sauce

o
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Braised Whole South Africa Abalone (6 heads) =" " ***" gg@egrgg%gﬂrzyv iy it per person
with Goose Web in Oyster Sauce

* o fo e £ e 2 HKS698 kil HKS698
Braised Sliced Abalone with Fish Maw gra/seo’ Sliced Aga/one and Sea
ucumber with Shrimp Roe

*FREEENMRESFENERNLERERI
*Discount and cash voucher are not applicable to these dishes

SUWETRIN—IRZBE Prices are subject to tea, condiment and 10% service charges
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Smoked Crispy Chicken with Supreme Tea Leaves Sl
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Barbecued Platter Marinated Chicken HEKS238 (e nan

(Choose Two: Barbecued Pork, Soy Sauce Chicken, W/ th C on ,OOy
Poached Chicken or Crispy Pork Belly)

*%%Eii: gﬁ HK$458 (—*% whole) %ékfﬁ%gﬁ HK$458 (—% whole)
Marinated Chicken LR Deep-fried Crispy Chicken .
with Soy Sauce HKS238 ¢ nan with Garlic HKS238 ¢t nan

BWHRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Roasted Goose HK $ 288 1 requian Barbecued Crispy Pork Belly
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Barbecued Pork with Honey Sauce

FUWHERTRN—IRFBE Prices are subject to tea, condiment and 10% service charges
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Baked Stuffed Crab Shell
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Sautéed Scallop with Asparagus and Porcini Paste

FUWHERTRN—IRFBE Prices are subject to tea, condiment and 10% service charges
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Seamed Garoupa Fillet with Red Date and Gluten Puff

XOEEZ5 2240 B BEEK HKS388 w1 KIMKEEGE HKS$408

Sauteed Garoupa Fillet Braised Eel with Pork Belly
with Vegetable in XO Sauce and Garlic in Casserole
BWRFTRIN—RBE Prices are subject to tea, condiment and 10% service charges



Seafood

/ J
Q.
7

VRIS DE T

Braised Garoupa Fillet with Mushrooms and Pork Belly in Casserole

B g HKS328 [ERFEC R NG T) HKS108
Braised Oysters with Ginger Deep-fried Stuffed Crab Claw 54 per piece
in Casserole (Minimum 2 pieces)

FWRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Fried Diced Beef Tenderloin and Onions with Wasabi Sauce

Steamed Pork Patty with Salted Fish

FWRFTRIN—REE Prices are subject to tea, condiment and 10% service charges
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Pan-fried Beef Tenderloin with Sweet and Sour Sauce
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Deep-fried Pork Spare Rib with Black Vinegar Sauce

FWRFTRIN—RBE Prices are subject to tea, condiment and 10% service charges
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Fried Rice with Dried Sakura Shrimp and Egg White
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Stewed Rice with Diced Chicken Fried Rice with Eel, Japanese Crab Roe
and Conpoy in Abalone Sauce and Egg White
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Braised E-fu Noodles with Enoki Fried Rice with Egg White
Mushrooms and Conpoy and Shredded Conpoy
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1D i HKS198

FUWRFTRIN—RIEE Prices are subject to tea, condiment and 10% service charges
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Chilled Sago Cream with Mango and Grapefruit
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Pistachio Cream with Mochi
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Double-boiled White Fish Maw
with Milk and Lotus Seed

KIa= L (wfm) HKS 138 RSN | e sy 7 HKS 138

Baked Alaska (For 2 Persons)

Signature Creamy Tiramisu

TR IN—iRZBE Prices are subject to tea, condiment and 10% service charges
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Double-boiled Bird’s Nest with Red Dates
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Double Layer Chocolate Cake

HKS$138
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Baked Sago Pudding
with Chestnut Paste

b 1K S6S

Durian Pudding

FWRFTRIN—RBE Prices are subject to tea, condiment and 10% service charges
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Caramelized Walnut Tart with Vanilla Ice-cream

B FE iR A 2R J5

Banana Soit with Berries Chestnut Cream Brulée
with Vanilla lce-cream

E {ﬂﬁ‘ﬂﬁj%ﬁ French Pastries of the Day H K $ 5 8

FWRFTRIN—RIBE Prices are subject to tea, condiment and 10% service charges
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Please inform us if you have any food allergies or dietary preferences.




