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Rouge features traditional Cantonese cuisine with a touch of Sichuan delicacies to tempt local
palates. Cantonese cuisine from Guangdong Province in southern China, became popular
internationally because of early emigrants from Guangdong.

Cantonese cuisine advocates the use of the freshest of ingredients, be it seafood or vegetables.
Cooking time is short and usually involves stir-fry, steam, pan-fry and deep-fry methods. Sauces
are made from ingredients such as soy sauce, vinegar, sugar, salt, ginger, spring onion and garlic
to enhance the flavours.

Rouge in Hong Kong offers a tantalizing menu from classic Cantonese cuisine to provincial
signature creations, to healthy dishes catered for our discerning diners.
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Group Award
Winning Dishes
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R FE
Fried Gloden Prawn with Salty Egg Yolk
and Sauteed Fresh Milk

IR

Smoked Crispy Chicken
with Supreme Tea Leaf

= EBRIRE B ER

Fried Rice with Dried Baby Shrimps,
Ham and Egg White

TR E RS

Braised Fish Soup with Egg White and Carrot

HK$ 538

/ 5% pcs

HK$ 288  HK$ 538

/ %4 half bird 1 —* whole bird

HK$ 228

| G5 per dish

HES 138

[ 84 per person

P =% Spicy and Chili &/ #®& Vegetarian

BIREER
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Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff.
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Nyonya Curry King Prawns with Crispy Rice Crust

» _EEEVDERIEEE axs 238 e

Pan-fried Chicken with Fresh Sand Ginger / #% half bird /&% whole bird
in Sorghum Liquor

s ® BIREEREL AR nks 198

Crispy Pigeon in Sichuan Style / §% whole bird

Signature Dishes

J JLA\?)% \\\% HK$ 168

Minced Fish Soup with Fungus and Tangerine Peel / ST per person

- Uﬁﬂ ﬂﬁaEXﬂzﬁ Iﬁ J ﬁ ks 148

Laksa Prawns with Sliced Noodles in Clay Pot ! &l per person

P =% Spicy and Chili 4/ #®& Vegetarian

R Allergy Information
SRR BT 55 0 K 6 - PRI - Tt - SRS ety Covstsosme, peani bon b s i iy clea o M e E
R — SIS » TSR S B - bR ‘

Should you require any further information on food ingredients, please contact our staff.






s @ ﬂéﬁﬁﬁiﬂﬁ HEK$ 158

Marineted Beef Shank in Spicy Sauce

+ @ %Kﬁ\ % HK$ 168

Boneless Duck Web in Mustard and Wasabi Sauce

Snacks

+ ® XOBRAHFE L rxs 168

Chilled Jelly Fish in XO Sauce

s IR BEEARR Hks 168

Wok-fried Beef Tongues with Wasabi and Scallion

f Bﬁ%%fk@ ks 128

Steamed Marinated Fresh Bean Curd Sheet

s THEDE ks 118

Deep-fried Diced Bean Curd

s EHINKREFR ks 118

Chilled Cucumber with Black Fungus

b ¥ Spicy and Chili &/ & Vegetarian

BT A Allergy Information
AN RARE - T AT & TREI - T - RS R - e e i
I — AR A TR - Gk ;

Should you require any further information on food ingredients, please contact our staff.
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Double-boiled Fish Maw Soup
with Sea Whelk and Matsutake

B A AT o IR TR

Double-boiled Chicken Soup
with Dried Wild Russula and Sea Whelk

BAKS

Sweet Corn Soup with Crab Meat

o

Braise

RS R RS

Braised Porcini and Sweet Corn
with Bean Curd Broth

RET TR i

Double-boiled Pig’s Lung Soup
with Almond Cream

INEEE K%

Soup of The Day

_# =% Spicy and Chili

HKS 228

/ 84 per person

uxs 198

/ 8| per person

aErs 148

| &l per person

HEs 128

/ 81 per person

ks 158

/ B4l per person

HKS 78

I 81 per person

& EB Vegetarian

BrIREER
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Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,
crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Should you require any further information on food ingredients, please contact our staff.
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Abalone
Dried Seafood
Fish Maw and

Bird's Nest

® 352205 2 m T TER AL

Braised Whole 10 Head Dried Abalone
with Vegetable in Oyster Sauce

(@i ZIAVEY T

Braised 6 Head Abalone and Fish Maw

in Oyster Sauce

RN

Stewed Bird's Nest with Fresh Crab Meat
and Crab Roes

A7 BRI AR

Braised 6 Head Abalone and Sea Cucumber
in Oyster Sauce

BB IER 2

Braised Sea Cucumber with Quinoa
in Pumpkin Soup

5 201 B E"

Braised Goose Web and Black Mushroom
in Oyster Sauce

* i Bk S PR A
Discounts are not applicable to these dishes

_F =5 Spicy and Chili

nks 1,288

/ 8l per person

HKS$ 288

| Sl per person

HE$ 388

/ &1 per person

HKs 288

/ &4 per person

HE$ 238

/@i per person

HKs 188

[ 81 per person

&7 E& Vegetarian

BIREER

Allergy Information

ASEREIR R A i
I — B MR AR SRR

8 ~ KE - RS - AR~ RS RAR -
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Food iters which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Should you require any further information on food ingredients, please contact our staff.
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Barbecued Suckling Pig / &% regular /¥4 half
(REFLFEA—RAITHRT) 1 588
(Please order the whole suckling pig one day in advance) HK$ 1,

| 8% whole

AT B i 7 2 Hs288  ms538

L 5 ~ ’
Rouge Crispy Chicken / ¥% half bird / &% whole bird

Barbecued ’
ERS P R ERE N E s 288

Roasted Iberico Barbecued Pork with Honey

i 57 e ks 198

Roasted Crispy Pork Belly

b 8 Spicy and Chili 4/ & Vegetarian

B Allergy Information
SRR BT A 5 O A~ 6 - FRATIN » TEt ~ SRRty Covssosme, oo o e i iy Pelea o ST e A
A AR AR TSR SE B UBH - i :

Should you require any further information on food ingredients, please contact our staff.
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Sichuan
Dishes

s @ KE BB

Poached Sliced Spotted Grouper
in Chili Qil

W bR bR 2 LI

Stir-fried Prawns with Minced Pork
and Bean Curd

PG ) MR ER

Sautéed Prawns with Garlic and Chili

JIERAAIRL

Stir-fried Diced Beef Tenderloin in Sichuan Style

PO R AT

Sautéed Beef with Spring Onion and Chili

_# 5 Spicy and Chili

HK$ 488

HEK$ 288

HE$ 288

HE$ 268

HEK$ 268

& E# Vegetarian

BrIREER

KRR ] R T B ~ B~ R - K~ S RO 7B - RARRIIBISE R R

I — 3 MR AR WA RS U o

Allergy Information

Food items which may centain ingredients such as cereals, shrimps, eggs, soybeans, fishes,
crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Should you require any further information on food ingredients, please contact our staff.






19 jﬁ?@jﬁ%%ﬁ(ﬁ? ks 388

Sautéed Spotted Grouper Fillet with Chives

Eﬁ/ﬂi%ﬁriﬁg% HK$ 368

Pan-fried Cod Fish in Soy Sauce

*/I} %%fﬁ(ﬂ*&Eiﬂ% HK$ 328

Stir-fried Prawns with Vermicelli in Clay Pot

é%f&%ﬁ%%ﬁ HE$ 328

Briased Oyster with Ginger and Scallion in Clay Pot

o BANFEET ETIREK ks 298

Sautéed Prawns with Black Truffle Sauce
and Thousand Island Dressing

P % Spicy and Chili &/ #®& Vegetarian

B Allergy Information

ABBER AR AT ¥ KT~ & RS 154 - RERES R R - Food items which may contain ingredients such as cereal._a shrimps, eggs, soybeans, fishes,
R — A R AR o A BB FU AL o crustaceans, peanuts, tree nus z?nd m\lk‘are also har_ldled in our restaurant.
Ak = AL il il Should you require any further information on food ingredients, please contact our staff.



Poultry
Pork and
Beef
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Poultry
Pork and
Beef

3

BB HEE

Marinated Soy Sauce Chicken

BEiEEICE

Poached Chicken

RSB HIAL

Sautéed Diced Beef Tenderloin
in Spring Onion and Black Pepper

HKS 288 HE$ D38

/ ¥4 half bird /&% whole bird

HKS 288 HEK$ D38

/ ¥4 half bird / % whole bird

HE$ 268

. > ]
o i B2 LE R KA
: B\ SN HEIT_\'!\—\‘ A HK$ 268
Sweet and Sour Iberico Pork
with Fresh Pineapple
b 8 Spicy and Chili &/ #& Vegetarian
Dbl g Allergy Information

ARSI ] R T B ~ B~ R - K - S WRUSUENAR 7B ~ RARRIIBISE R R

I — 3 MR AT > WA RS R o

Food items which may centain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff.
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Poached Vegetables with Assorted Mushrooms
in Supreme Soup

2 (IR R S s 248

Poached Vegetables with Conpoy
and Dried Shrimps in Fish Soup

® i) B IREZE S s 228

Clay Pot of Dried Shrimps and Minced Pork
with Vegetables
)

V ot
"' < ZHY KR
== HH uks 188
Stewed Vegetable with Elm Fungus
and Yellow Fungus
‘ 7] /\éﬁﬁ#ﬁﬁﬂyh}?\‘*“
& F 2
RIRBE D H ks 198
Sautéed Assorted Mushrooms
in Black Truffle Sauce
, e Her ié&»‘/fk,k/[\%il—‘
s FHEESEHSZADZ uks 198
Wok-fried Asparagus with Diced Vegetables
In Porcini Sauce
—fhs s
BN ST ER
JDA ?T‘Rj] D HEK$ 198
Steamed Eggplant with Preserved Vegetables
P =% Spicy and Chili &/ #®& Vegetarian
B Allergy Information
SR BT 5 O A - 6 - PRI » Tt ~ SRRt Covstsosme, peanin vam s ae i e Al clea T s v FR
AR AR » TR - pi ;

Should you require any further information on food ingredients, please contact our staff.
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Rice
Noodles
Congee



/ \ == 9, K At J:/\\‘ *ﬁ

w RANTR G B KO ks 288
Wok-fried Rice Flake Noodles with Scallops
in Scramble Egg and Black Truffle Sauce

EXEEIKAG =M ks 288

Somen with Grouper Fillet
with Preserved Vegetables in Fish Soup

BT IRERE H 1 ks 288

Fried Rice with Prawns, Conpoy and Egg White

BNIg R x5 248

Stewed E-Fu Noodles with Crab Meat

s ALEF DA 15238

Fried Rice with Diced Duck Meat,Shrimp
and Vegetable in Shrimp Oil

M N ERE B ERAE TR s 288

Congee with Giant Grouper, Conpoy and Mashed Pumpkin

= Y E A A i1ks 238

Stewed Noodles with Shredded Barbecued Pork Ginger
and Spring Onion

Braised Fried Rice with Diced Chicken,
Conpoy and Abalone Sauce in Clay Pot

» JEAHEZXD A NI R ks 228

Fried Rice Flake Noodles with Sliced Beef
and Bean Sprout

b ¥ Spicy and Chili 4/ & Vegetarian

B Allergy Information

smany 6555 8. Tuane T EE TR Co o i oo e e e
IR » TR S SRR A - S et : : i - :
AR > TSR Should you require any further information on food ingredients, please contact our staff.
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VBB 5 KRS (4 £5) 128

Deep-fried Fresh Milk Roll (4 pieces)

» BHZ G (3 H) s 75

Steamed Black Sesame with Coconut Juice Roll (3 pieces)

Steamed Red Dates Pudding (4 pieces)

s EOE s (4H) Hi 65

Chilled Osmanthus Pudding (4 pieces)

» 18 EhifE TG

Steamed Sweetened Sponge Cake

Mﬁi%ﬁ% HK$ 9O

Fresh Fruit Tart

=0l 1) ¥ =g 72 ik 65

Classic Tiramisu

b ¥ Spicy and Chili 4/ & Vegetarian

BUgIREER Allergy Information

ABEN AR AR - 8 8 KT~ S PRSI b~ BRI N A - Food items which may.contain Inoredients sudas coteatey el e it
U — A R AR o A SRR FU AL o crustaceans, peanuts, tree nus z?nd m\lk‘are also har_ldled in our restaurant.
Al = e e Should you require any further information on food ingredients, please contact our staff.
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HES 25

/ 81 per person

® ;
/ % per bol

/58 per bowl

: HKS$ 200

/ & per bottle









