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Cantonese Cuisine Reimagined: A Culinary Journey Through Hong Kong

Canton House invites you on a flavorful Hong Kong adventure, where tradition meets innovation to
unlock the endless possibilities of Cantonese cuisine. Our chef elevates honey-glazed barbecued pork
(char siu) to new heights with Spanish Iberico pork, while the classic wok-fried beef noodle is reimagined
with a modern twist. Fresh, lively crab meets the iconic typhoon shelter flavor in a delightful culinary
fusion. Discover even more surprises with our East-meets-West black pepper honey-glazed potato and
beef cubes, the authentically Hong Kong-style enoki mushroom and sliced beef satay claypot, and the
simply exquisite minced garlic glass noodle steamed shrimp. As for Canton House's dim sum collection,
our chef infuses creativity into both the presentation and flavors of traditional Cantonese dim sum.
From their delicate and refined appearance to the unexpected sensations on your palate, prepare for a
completely refreshing experience.

More than just a menu, Canton House's offerings are a flavorful invitation from Hong Kong. Join us as
we pick up our chopsticks and explore the countless variations of Hong Kong-style Cantonese cuisine,

savoring the taste of Hong Kong itself.
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SIS 5T Fifi #E /T Chef's Recommendation () 2% 3% Vegan Choice &) N & 4E 2B With Peanut
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HoWMEEITEAE E Stir-fried Bitter Melon with
kln- with Salted Egg Yolk SEEP,,. Salted Egg Yolk

HSIA LOH AYNLYNDIS

LEFEMNERS - GHr) $32/ f pes

-~

Jumbo Prawn Toast with Black Truffle (Min 3 pcs)

S LA RS ) by38 Gtrapss
Deep-fried Snow Crab Claw Stuffed with Shrimp Paste (Min 3 pcs)

WE— 5 E W $68

Deep-fried Tofu Cube with Salt and Pepper

S R AR $72

Stir-fried Bitter Melon with Salted Egg Yolk

HEWEEIEAKR $78

g~ > | ) EfE — o &
Deep-fried Fish Skin with Salted Egg Yolk )H:R oy H B .
: Deep-fried Tofu Cube with Salt and Pepper
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Deep-fried Egg with Five Willow

6o,
{E)

T %

Pipa Tofu with Dace Fish Paste
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FRUEE LR fa (6 )

Deep-fried Bombay Duck with Salt and Pepper (6 pcs)

0

7% A B

Steamed Squid Ink Pork Patty

B 54 L IE A

Sweet and Sour Iberico Pork

$88

$88

$98

$98

$128
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Sweet andiSour Iberico Pork
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7T AME K 1D IR K
Deep-fried Crispy Rice Wasabi Shrimp
-~Ball ywith Salad Dressing
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HSIA LOH HYNLVNOIS ¥

KR IR 5z i BN B
Stir-fried Squid Tentacle, Chinese Chive,
Tai O Dried Shrimp and Noodlefish

1A i B R 3
Deep-fried Squid Tentacles with D ied Sq'd Tentacles-with
Salt and Peppers  Ji§ =22 ed Egg Yol

W eEE RN

PNNER:LL SR $138
Deep-fried Squid Tentacles with Salt and Pepper

W A A $138

F N

Deep-fried Squid Tentacles with Salted Egg Yolk

ok
"
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i
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I R URE S e $138

Deep-fried Crispy Rice Wasabi Shrimp Ball with Salad Dressing

i R R N i $148

Sautéed Japanese Scallop with Broccoli

FR PR AR AT $148
Stir-fried Beef Rib with Pepper and Onion

D
&

§

s KRR E /N0 2 $158

Stir-fried Squid Tentacle, Chinese Chive, Tai O Dried Shrimp and Noodlefish
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Stir-fried Prawn with Soy Sauce

R R U PN

Stir-fried Prawn with Soy Sauce

KHM X E K (H=maE) sit)

Steamed Threadfin (Puning Bean Sauce or Black Bean Sauce)

RWE T E A AS M AF R

Stir-fried Beef Cube and Potato in Black Pepper Honey Sauce

$178

$178

$198

$218

TR B R (ewam
Steamed Threadfin
(Puning Bean Sauce)

= B A
Stir-fried Beef Cube and Potate in Black
S W Pepper Honey Sauce
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Pan-fried Tofu stuffed with Iberico Pork in Casserole

i
MEMN T &
Spicy Eggplant and Minced Pork Pot

IR K TR MR R R A SR G

Tai O Dried Shrimp and Chinese Lettuce Pot

A E &

Satay Beef and Enoki Mushroom Pot

5Co
Qs

FEEEBEER OO g

Chicken Pot (Spicy)

{7)
w

B kT B B 4R 1R

Crab Meat and Crab Roe Vermicelli in Casserole

:
0

Ken Pot ( Spicy)

$98

$108

$138

$148

$158

$168

< ol B A7 1 G
Satay Beef and Enoki Mushroom Pot

V5 PEoF BB B A RUEE O &

Pan-fried Tofu stuffed with Iberico Pork in Casserole

IR 5%

LOdAVTO 55 IMh
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Honey-Glazed Iberico*Pork Jowl Char Siu

e N N
tuﬁ . f-*a“. ' )y

& WD 3 3 7L AR

Roasted Pigeon

for U W T A

Chilled Sliced Pork Knuckle

[ERIA- SRV A

Honey-Glazed Iberico Pork Jowl Char Siu

HALE TIPS BB A B

Honey-glazed Barbecued Iberico Pork

$ 78/ & Whole

$98

$138

$188

T A 2 T AR VG BE A EE A o SR B A B IR SR L - MRG0 A3 5 ~ WE BB - DA% 3kl
WIRMRREBRIER Rzl LEFHET - Bl - fE&FEA o RS EHE - &S
W22t - ATHCRIRAEA & BB SRS, WAR & R E % -

Our chef selects premium Spanish Iberico pork shoulder, prized for its marbling and tender bite. Marinated in secret

sauces and slow-roasted to seal in juices, it is finished with a maltose honey glaze. The result is glossy, caramelized, and

bursting with rich pork aroma and sweet, savory flavors.

[ERIA-:BANIEI R SEEY I BE

Honey-glazed Barbecued Iberico Pork

re.
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aanodquvda 35 3%
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Wert - vt S5 o e e i PR CRERRAR ~ AR~ AR ) WS R SR - R Y -
RN o TR~ B - WBIE ) o RIS EEEIIE - BB R R RS B B T I

A culinary masterpiece that celebrates the art of chicken preparation, renowned for its golden, crispy exterior. The

meticulous cooking process — from skin scalding to air-drying and high-temperature deep-frying — creates a skin as thin

and crisp as glass. Gentle low-temperature pl,bb't'l'c,hir_zg_g-l_mu_'res the meat remains tender, while high-temperature frying

deliverswa\perfect crunch'that seals in the ju es. _'a'ii;_rolgsly sprinkled with "sand" seasoning (deep-fried garlic bits,

breadcrumbs, and chili), thf dishﬁursis)wr yered flavors — garlic'sqaromatic essence mixed with a tantalizing hint of
' spice.Crispy skin, fragﬁ'nt_ sémng, jl-ll

who crave l.;ohb ri‘ch__ﬂqvor experi t; A

.i".‘"’ ..
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s B TR i
Scallion Oil Chicken

£} X

18 W JEL 7D e B2 e
Signature Roasted Chicken with Deep-
fried Garlic and Chili

H%ﬁgﬁﬂfﬂﬂﬁi{ﬂiiﬁ $178/ F& Half

Soy Sauce Chicken $2 88/ & Whole

A B TR T fE $178/ %% Half
Scallion Oil Chicken $2 88/ & Whole

g 7 1R 1D W 5 §178/ 8 Hat

Signature Roasted Chicken with Deep-fried Garlic and Chili $2 88/ & Whole

aanodquvda 35 3%
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PR 5+ = PR e B2 J62 1S $23 8/ %t Half

Roasted Duck $398/ & Whole

VBB TR B $288
(HEETHET BER B, B+ = R B E)

Barbecued Duo
(Honey-glazed Barbecued Iberico Pork & Roasted Duck)

18 W e R = B $338
(BEEHTET BB . B+ =R BN . PO 28 58 Bl B 2 )
Barbecued Trio

(Honey-glazed Barbecued Iberico Pork, Roasted Duck & Soy Sauce Chicken)

1H W e IR = HF

o (E LB PR PESF TR B A OB . PR+ = R G B2 RE NG . BB ER O b Bk A )

S Barbecued Trio (Honey-glazed Barbecued Iberico Pork, Roasted Duck & Soy
Sauce Chicken)
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Typhoon Shelter Style Stinky Tofu Typhoon Shelter £ Str-1 1 Fresh Mud Crab

JE JE, 35 IR KE UL M $128

Typhoon Shelter Style Stir-fried Bombay Duck

W JE JE E R $148

Typhoon Shelter Style Stir-fried Squid

J¢)
8

2

B | I KRR IR TS

Typhoon Shelter Style Stir-fried Tiger Prawn

(¥

°f’$%ﬁ£ﬁ@l%§@eﬂ‘]%(mﬁ) $538

Typhoon Shelter Style Stir-fried Fresh Mud Crab (16 tael)

LEEES

Baamnty
/

6 IURAS IR e D i AR 2 36 - RN - SRS RIR G - BB R R o B
WS PRI » S T B Al JEL VR 5 58 P4 < KB~ PRSI AR SR 28 - T URRRE R S ey - e T
WRSETEA S » BRGNS o WERE AR BRI A T B -

A classic Hong Kong seafood delicacy that masterfully interprets the beauty of marine cuisine. Carefully selected mud

crab is first deep-fried to.a crisp exterior shell; then stir-fried with golden-brown garlic bits. The crab meat absorbs the

BT

hoon She'lte._r__ Style. Stin

garlicky and spicy notes, creating-a-perfeéct balance of sweetness and intensity. The rich aromas of deep-fried garlic and
chili intertwine, offer;ng_ aTnulti-dimensional taste experience. Adhering to the principle of "golden garlic that's not

bitter, crab iha_t_'_s -_cﬁip'ohtside and tender inside," this dish invites spice lovers to amplify the heat, with additional chili

making the flavors increasingly wild and exciting.
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Baked Rushan Oyster (Garlic / Mashed Potato and Cheese Sauce)(Min 2 pcs)

{7

Q

& T 0 %% 7% B 1B PR IR $148

Steamed Halved Tiger Prawn with Minced Garlic and Glass Noodle

{7
s

Q

BT 7% H $228

Steamed White Eel with Fermented Black Bean Sauce

<& B 4% 2% BE OB R IR

Steamed Halved Tiger Prawn with
Minced Garlic and Glass Noodle
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Steamed Giant Groupefi
Minced Garlic and Glass'Ne

LI

X0 2 % i 10 -
Stir-fried Giant Grouper wi *& J% ji
Sauce and Assorted Vegegbl Salt-Grilled Fingerfour+

Lo $208

Steamed Giant Grouper with Minced Garlic and Glass Noodle

S8 & ke N R $218
Giant Grouper Pot
X0 &% gi /) e & 2K $218
Stir-fried Giant Grouper with XO Sauce and Assorted Vegetable

&S ok L I HE $218

Typhoon Shelter Style Stir-fried Giant Grouper

B 55 haas v R

Salt-Grilled Fingerfour Threadfin

Giant Grouper Pot
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Barbecued Spanish Ibérico™#
Pork Fried Rice

b

KIS #5410 Ky

Stir-fried Rice Vermicelli with Shredded Duck Meat

AL 3¢ B &2 1% 3T 2R A0 B

Angus Beef Fried Rice

WA H E R

Dried Conpoy and Egg White Fried Rice

Vh PE5F BB AR Xk 1D R

Barbecued Spanish Iberico Pork Fried Rice

f0 i 5z 1 22 A% ST 2F /N HE il

Canton House Stir-fried Beef Short Rib Flat Rice Noodle

Bl 2 A5 R4 R4 Bk

Diced A5 Wagyu Beef Fried Rice with Soy Sauce

ded,Duck Meat 4

$148

$148

$148

$158

$188
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PoachédChio with:
-Beg and Salted Bgg

i)

*El

g

KRB B R 1 i A 15 Ik
~ Angled Luffa'and Dried Shrimp Double-boiled Shark's'Fin
' - Supreme Broth Chicken Soup

ELHBI T W $98 5 BUE B 5 $ 68/ fir Per

Crispy Eggplant with Sweet and Sour Sauce RaEpiCieRilEiRFeas aniiFors Shank oy

w1 I i $98 T 5 B Ak B 5 $68/ fiL Per

Stir-fried Seasonal Vegetables with Minced Garlic e L G S

— ’X" o ¥ V2 2
e L MBEEL $98 &S A W T $9 8/ i Per
Poached Choy Sum with Century Egg and Salted Egg FauxSharks’hin: Soup
3 R A P $118 S5l A 00 1 S0 B (hha
Stir-fried Celtuce with Minced Garlic and Pork Lard Double-boiled Shark's Fin Chicken Soup
y 5 D “x" vyEL Zh ¥ i 1S
5 ok M R T $128 & s ¥ 5 1 DQeaE R

Angled Luffa and Dried Shrimp in Supreme Broth Shark's Fin Chicken Soup $988/6 i Person
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Baked Honey-glazed Barbecued Pork Puff Pastry (3pcs)

B — [ FE R K /A 4tk $62

Apple-shaped Deep-fried Bi-color Sticky Rice Dumpling with Minced Pork and
Dried Shrimp (4pcs)

TZTHBEESLE (k) $68

Deep-fried Cheese and Shrimp Spring Roll (4pcs)

Co
Qs

VO %2 Bl 38 UK 88 $78
(HNEF. BREN. FEHRTA. HBRH)

Steamed Colorful Crystal Dumpling (Chicken and Celery, Pork and Shrimp Paste,
Onion and Spicy Beef, Shrimp and Coriander)

40
Qs

WRKKEES $78
(K. MEBEEK. ST A, HIBREA)

Steamed Shumai Quartet (Sticky Rice with Preserved Meat, Truffle Shrimp and
Pork, Scallop and Angled Luffa, Shrimp and Pork)
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: g 2 J kULl ST Lion Dance Hokkaido Milk Pudding ] TJ_

‘i w : 2% T EE ) GE 4L O b (Black Sesame Flavor)
A 3 5 _ < o= Hunan Lotus Seed Red B 4%
5 pig e e Bun (Ice Crear:p) g\ Bedh Sweet Soup .

fill

LYydSsdd o

Puree and Mango

Mousse Cube Mango Pomelo Sago

R R R ARSI N WA $4 8/ i Per
Hunan Lotus Seed Red Bean Sweet Soup (Cold/Hot)

— O RREEM (B (3#) $58
Mini Pineapple Bun (Grilled Pineapple) (3pcs)

— O RREEM (5K (3#) $58

Mini Pineapple Bun (Ice Cream) (3pcs)

{7)
~

(g

)F%EEHEE $ 58/ fif Per

Mango Pomelo Sago

MEFT- R4 (40 $62

Coconut Puree and Mango Mousse Cube (4pcs)

@

{7

{7

Q

b EE MY H (2 %) $68

Lion Dance Hokkaido Milk Pudding (Black Sesame Flavor) (2pcs)

D
o

TR B $88/ fi Per
Nutty Cashew Mille-Feuille

@

WREE
Nutty CashewaMille-Feuille
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1 ﬁﬁ}( Hong Kong Good Drink Collection

o

S IMEE (MEERKE)

Sweetie (Iced Longan Coconut with Honey)

S AR GRRABAE)

Floral Years (Mixed Fruit Floral Black Tea)

B E JR M (HEFTE Oreo)

Chongqing Forest (Tofu Pudding and Oreo Matcha)

# HL % Fruit Tea Collection

o5 BB (ER ) ER)
Fruit Tea (Mango / Pineapple)

DMEBERE (5BBS)

Orange Green Milk Tea

?% % % Yakult Collection
LEHESS

Passion Fruit Yakult

WRZZ

Matcha Yakult

-

$32

$542

$¢3:2

$32

$32

$38

$38

JMYBX NI UOTSSB

5 If 5 Classic Hong Kong Tea

Q

(o
'y

w5 W1 7R

Milk Tea

A 15 i

Coffee

BE

Yuen Yang

AT 8 5

Handcrafted Lemon Tea

H fth Other

g/ EE/EHEATE $16

Coke / Sprite / Zero Coke

Eﬁﬁ* $36/300ml
Blue Girl

& £ $4 8 /250ml
Sapporo $ 5 8/500ml
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f’:l?ﬂ Hot ?ﬁ Ice

e 2 $24
$22 $24
$22 $24
/ $26
ALTH $288/ %
Red Wine (Bottle)
H 5 $288/ %

White Wine (Bottle)

1ovyIAdd Eo0SR B K
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25/ BBk $15 / i per person
CE3H, fEH. &R, IR%. S

Pu'er, Longjing, Jasmine Tea, Embryo Chrysanthemum, Tieguanyin, Or Hot Water Charge

R $15 / i Bowl

Steamed Rice

FAME $100 /3% 750 Z7t per 750ml bottle
Corkage Charge

YIgE $100 / f9H Eoch
Cake Cutting Charge

G0 PN S A 52 ot A A s JE
RETR R B2 2R R FE T & R BT 9 Ik B

Please inform your server of any food related allergies as
your well-being and comfort are our greatest concern.

TW-202604



