g THEE-AE

CANTON HOUSE LUN CH SET F OR 1

10.

11.

12.

V4 BE S TR B AR PR R L R $88

Minced Iberico Pork and Stuffed Tofu Pot

WA OK B R $98

Shrimp Fu Yung Omelette

A E 1 8% $98

Spicy Eggplant and Minced Pork Pot

BB XD R E $108

Scrambled Egg with Barbecued Iberico Pork

v HE O B B 5 I A $108

Deep-fried Sweet and Sour Pork with Popping Candy

V1 155 W I i R 02 ) $108

Chicken Pot

Wi £E 5 X i A A B $118

Pan-fried Pork Patty with Salted Egg Yolk and Water Chestnut

SRR B AT ) $118

Stir-fried Beef Rib with Pepper and Onion

Bt AR $128

Steamed Pomfret with Black Bean Sauce

It Wi X 2F /) B $138

Stir-fried Beef Short Rib with Chinese Kale

X O 3 )5 X i 5 BE 2R $148

Wok-fried Giant Grouper in XO Sauce

/A — SR $148

Pan-fried Salted Threadfin

S 5 ot >
2 P

TEWID A T 5 5 ™

. e T
D)\ J: E % EE %&\ -E"é" EI ﬁ)i (T ) Above set served with Steamed Rice (Bowl)
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+ $10 Enjoy Classic Hong Kong Tea : Milk Tea / Coftee / «
Handcrafted Lemon Tea 'l‘((‘
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SET FOR 2

:T: {’F Eﬁ J[\ (72 — Choose 2)

Handmade Dim Sum

FRHDE oM

Steamed Custard Lava Bun (3 pcs)

B Bk 2 & RN

Steamed Chicken's Feet in Mixed Sauce

& T % R

Steamed Pork Rib with Bean Curd Sheet

AEEL em

Steamed Chicken Bean Curd Sheet Roll with Fish Maw (2 pcs)

MESEREE wmx) 8

Steamed Sticky Rice with Preserved Meat Shumai (4 pcs)

FHIR G TH /BB (memm) ()

Steamed Shrimp and Pork Shumai (4 pes)

EBRBTIEE @TREY) B

Steamed Scallop and Angled Luff a Shumai (4 pes)

AL E T A RABEH) (4f)

Steamed Chicken and Celery Crystal Dumpling (4 pcs)

IE TR (RERE) (4B

Steamed Shrimp and Coriander Crystal Dumpling (4 pes)

BE B AR GrEEeRN) (4ff)

Steamed Onion and Spicy Beef Crystal Dumpling (4 pes)

L 5 B RUHE ()

Deep-fried Glutinous Rice Ball with Lava Custard (4 pcs)

B —-DEREKA ()

Apple-shaped Deep-fried Bi-color Sticky Rice Dumpling with Minced Pork, Dried

Shrimp (4pes)

BEHRERXERK

Baked Honey-glazed Barbecued Iberico Pork Puff Pastry (3 pes)

EXEEZBEAR 61

Deep-fried Black Moss and Dried Tangerine Peel Mud Carp Ball (6 pes)

CANTON HOUSE

F 3% Main Dish (3 — Choose 1)
EHFEERNBOE &

Pan-fried Stuff ed Tofu Casserole

AEMT R

Spicy Egaplant and Minced Pork Pot

PAHESF R BT e

Sweet and Sour Iberico Pork

8B & A

Steamed Squid Ink Pork Patty

W EE M B B (kw) +338

Soy Sauce Chicken (Half) +$38

BB YT BB X s

Honey-glazed Barbecued Iberico Pork +$48

Bt & E s

Steamed White Eel with Fermented Black Bean Sauce +$78

J]Ljﬁ _)'Tz Vege‘[ab[e (72 — Choose 1)
EREEL

Poached Choy Sum with Century Egg and Salted Eag

ERMBAM T

Crispy Eggplant with Sweet and Sour Sauce
A KD B
Stir-fried Seasonal Vegetables with Minced Garlic

TR W K R MR R A AR 98

Tai O Dried Shrimp and Chinese Lettuce Pot +$38

filt i Dessert
b#s E &R cw

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

ALEMEB SRS () % AEEREES (1
+$48 Add $48 for Double-boiled Pear and Pork Shank Soup (One Person) or

Double-boiled Hairy Fig and Chicken Soup (One Person)

Add $88 for Double-boiled Shark's Fin Chicken Soup (One Person)

BRI A ()

RECVIESCITE S LR R
Add $58 for Roasted Pigeon (Whole)

. BN 3 R AR
;‘F‘ﬁ Enjoy half price when upgrading to other

drinks in main menu

B | B {#t 2 % Photoforreferenceonly | B U B 20— R #5 U E Subject to tea or water charge and 10% service charge TW-L-202605



SET FOR 4

F {F (> Handmade Dim Sum (32 = Choose 3)

FERRDE oM

Steamed Custard Lava Bun (3 pcs)

ELS- £

Steamed Chicken's Feet in Mixed Sauce

T 77 7% B

Steamed Pork Rib with Bean Curd Sheet

f 75 0 B A T (k) (44F)

Steamed Sticky Rice with Preserved Meat Shumai (4 pes)

BH IR & TH /5 B (mamm) (#)

Steamed Shrimp and Pork Shumai (4 pes)

EBRBFIEE (BFREN) B

Steamed Scallop and Angled Luff a Shumai (4 pcs)

ﬂﬂﬂ#?& (kﬁﬁ#) (4 #)

Steamed Chicken and Celery Crystal Dumpling (4 pes)

B BEEE) (48

Steamed Shrimp and Coriander Crystal Dumpling (4 pcs)

6B A AR (REEAN) (4ff)

Steamed Onion and Spicy Beef Crystal Dumpling (4 pcs)

i 0 5 B RUHE (448

Deep-fried Glutinous Rice Ball with Lava Custard (4 pes)

BR—-DEAFRWEKA M

Apple-shaped Deep-fried Bi-color Sticky Rice Dumpling with Minced Pork, Dried Shrimp (4 p

B R EFE XREER (4f)

Baked Honey-glazed Barbecued Iberico Pork Puff Pastry (4 pes)

BB AR (68

Deep-fried Black Moss and Dried Tangerine Peel Mud Carp Ball (6 pes)

HH ‘J(]E‘k;:f— I]* Siu Mei (2 — Choose 1)
BUREHERTREREXE

Honey-glazed Barbecued Iberico Pork

BN B BR OF A B B (k)

Soy Sauce Chicken (Half)

s B RO LR R Cew)

Scallion Oil Chicken (Half)

1 I8 B 1D B B2 B S o+

Signature Roasted Chicken with Deep-fried Garlic and Chili (Half)

Mﬁﬁ%%ﬁwﬂ
CEAER AT MER . M+ =R )

cued Trio(Honey-glazed Barbecued Iberico Pork & Roasted Duck)+368

/ INTON HOUSE

ﬂ?_f I]ﬁ é_? fﬁ Clay Pot (2 — Choose 1 )

YRS BEFERIB WK B R
TR % BAEXRE

Pan-fried Stuff ed Tofu Casserole Tai O Dried Shrimp and Chinese Lettuce Pot

AEMN T & & % R 41 18 &

Spicy Eggplant and Minced Pork Pot Satay Beef and Enoki Mushroom Pot

% 5 T £ Rice & Noodle (3 — Choose 1)
K 55 90 K N

Stir-fried Rice Vermicelli with Shredded Duck Meat

BHEEB DR

Dried Conpoy and Egg White Fried Rice

T AT R AL R

Angus Beef and Beetroot Fried Rice

SR BR B U AR 838

Black Truff le and Abalone Braised Rice +$38

J__,i;i;_i Sﬁ Vegetable (72 — Choose 1)
EREEL

Poached Choy Sum with Century Egg and Salted Egg

ERMBAM T

Crispy Egoplant with Sweet and Sour Sauce

B B i

Stir-Fried Seasonal Vegetables with Minced Garlic

fill i Dessert (3® — Choose 1)
BRBEZHREE um)

Baked Black Sesame Ega Tart (4 pes)

mﬁﬁtﬁﬁé (4 )

Coconut Puree and Mango Mousse (4 pcs)

Add $48 for Double-boiled Pear and Pork Shank Soup (One Person) or Double-boiled
Hairy Fig and Chicken Soup (One Person)

TEMENSREES (D & AIEERMES (0

B S RIS ()

Add $58 for Roasted Pigeon (Whole)

Add $88 for Double-boiled Shark's Fin Chicken Soup (One Person)

TEMERE R

H R {2 £ Photoforreferenceonly | B U Z55T B 22 i1— AR 75 W& Subject to tea orwater charge and 10% service charge



U5 @ & i DESSERT

ARN\S
P i H 52

Mango Pomelo Sago

B2 |

T 2%

AT I 15

Seasonal Vegetable

VAN Bh O - = g
L EMEAL G o
Hunan Lotus Seed Red Bean Sweet Soup (Cold/Hot)

N S N
FREBEZHMERE 6m g
Baked Black Sesame Egg Tart (3pcs)

— O 2K VR 7% BE 1 (8 3 1)

Mini Pineapple Bun (Grilled Pineapple)(3pcs)

— O RREEM (=) G

Mini Pineapple Bun (Ice Cream)(3pcs)

MEE TR

Coconut Puree and Mango Mousse Cube (4pcs)

s L v iE MY ew

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

S R
L)

HHE X

Poached Greens

BIELE XY

& R & 0

$68 |
$72 | |

Stir-fried Chinese Lettuce with Fermented Bean Curd
£ e g
==A VUM
BiHELTRHY
- & Stir-Fried Chinese Kale with Ginger Juice

Stir-Fried Seasonal Vegetables with Minced Gatlic

$88 |

Poached Choy Sum with Century Egg and Salted Egg

UOP HUB b5 S98 |

Angled Luffa and Dried Shrimp in Supreme Broth

$82 | |

?3& D /J\ ﬁ Tempting Flavor

$38 | |
$42 | |
$42 [ |

$42 [ ]
e sEgREne

ME— NG Hw $62 | | FWEHEWE MMM $68
Deep-fried Tofu Cube with Salt and Pepper Deep-fried Fish Skin with Salted Egg Yolk

$58 | | o - ST L

-y

&5
e
) —(35‘9 of-Hong K°’7g

e HUEE UL A 6 $82 8 B & W E u ALt

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

$92 | |

Deep-fried Squid Tentacles with Salted Egg Yolk

Ik 54 4L

Pig Blood Curd with Chinese Chives

5 Ja=aie= SRy

B < W 2R B T

Stir-fried Bitter Melon with Salted Egg Yolk
1 1 u| SHE: 3

BR B W e vEE

Dried Shrimp Pancake

A RUE X & o

Pan-Fried Chinese Chive Egg Pancake

ffe 57 #LaS (o)

Roasted Pigeon (Whole)

KA $88 |

Deep-fried Squid Tentacles with Salt and Pepper

$58 | |
$62 [ |
$68 [ | @

B ' 14
Table No.
TW-L-202602

QORI E Ty 34 332 SR

Shop 332, 3/F, The Wai, Tai Wai S 2886 8223

Qs

()
o~

Za (E., . ®H) /BBIAK $13 /&L per person

Pu'er, Longjing, Jasmine Tea Or Hot Water Charge

) WEAEAE with Peanut | AR SHT: (o] £ 5 (7 368 505 IS B0 kAU 20 SR 55 928 T 253 60 M 119 IR &S JGF A A Chef's Recommendation () % 3% Vegan Choice

Please inform your server of any food related allergies as your well-being and comfort are our greatest concern. 5 3% — IR 755 W Subject to 10% service charge | H fit 22 % Photo for reference only




SE B A (a4 f0) X

N\

Steamed Shrimp and Coriander Crystal Dumpling (4 pcs) . :

T R A coemmmn) (at) $52 || =

Steamed Pork and Shrimp Paste Crystal Dumpling (4 pcs)

VO ¥ 3 B8 K B &8 ()

Ykt e

Steamed Barbecued Potrk Bun (2 pcs)

EERIAE 6w

$38 | |
$38 |

CCY
(b ;Z\‘

Steamed Custard Lava Bun (3 pcs)

MEREC 6m

Steamed Sesame Paste Bun (3 pcs)

$42 | |

(BAEF. BBAEN. FEBRSR. FBREE)

Steamed Colorful Crystal Dumpling (4 pcs) (Chicken and Celery, Pork and
Shrimp Paste, Onion and Spicy Beef, Shrimp and Coriander)

2 0 FLIR AR e

8 1A el 2E A K B

M dE B EFH mrRe) 4m)

M A SE I H BT mEmw) ()

% 00k K EBHE o

Mo U5 AU BR A U B GeEmAm) (4 k)

o e R £

Steamed Curry Squid

& 1T 7% HE &

Steamed Pork Rib with Bean Curd Sheet

R 25 BT

Steamed Chicken's Feet in Mixed Sauce

JH S f K v

Steamed Cantonese Sponge Cake

$42 | |
$42 | |
$48
$48 |

BERSEER &

fee W AR = B b 4

Steamed Shrimp Dumpling (3 pes) Steamed Fresh Shrimp Rice Roll

JeE T R RZ AR A ER aee)

Steamed Dried Tangerine Peel Beef Ball with Bean Curd Sheet (3 pcs)

R B

Steamed Black Pepper Beef Tripe

R AL am $52 [ |
Steamed Chicken Bean Curd Sheet Roll with Fish Maw (2 pcs)
Te B4 E $52 [ |
Steamed Beef Tripe with Ginger and Scallion

$52 [ |
$46 |
$48 [
$48 |
$52 | |

$58
(RRMERE R . MEBBAK. W75 m. BBRRER)

Steamed Shumai Quartet (4 pcs) (Sticky Rice with Preserved Meat, Truffle

Steamed Barbecued Potk Rice Roll

Steamed Signature Sticky Rice in Lotus Leaf

IEEEEES e ()

Steamed Sticky Rice with Preserved Meat Shumai (4 pcs)
1 = —3 =

BHIR G TEE T (wmmn) ()

Steamed Shrimp and Pork Shumai (4 pcs)

Steamed Scallop, Shrimp and Angled Luffa Shumai (4 pcs)

Steamed Truffle Shrimp and Pork Shumai (4 pcs)

Shrimp and Pork, Scallop with Shrimp and Pork, Shrimp and Pork)

AW R (mwER) 1) $48 | |

Steamed Chicken and Celery Crystal Dumpling (4 pcs)

Steamed Onion and Spicy Beef Crystal Dumpling (4 pcs)

2 LEIBIER S

Steamed Doughstick Rice Roll with Shrimp Filling

$48 | | WEHFBEREBY o

$52 | S EWE A AEBMY @

Steamed Cilantro A5 Wagyu Beef Rice Roll

a e

Pan-fried and Deep—fried Dim Sum

L O L ERWBKA e

X8 F S EZ B A EK o)

BT LHBEESLE um

$58 | |

$52 [ ]
$58 [ |
$58 | |
$68 |

$38 | |

0 95 o RUE k)

Deep-fried Glutinous Rice Ball with Lava Custard (3pcs)

+ R H
BRI $42 |
Honey-glazed Egg Twist

BB R em $48 |

Baked Honey-glazed Barbecued Iberico Pork Puff Pastry (3pcs)

$48 | |

Apple-shaped Deep-fried Bi-color Sticky Rice Dumpling

with Minced Pork and Dried Shrimp (4pcs)

$52 | ]
Deep-fried Black Moss and Dried Tangerine Peel Mud Carp Ball (6 pcs)
$58 | ]
$52 [ |

$62 | |

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

FEBRIEES um

Deep-fried Shrimp Wonton (4 pcs)

X0 25 Kb 5 & kL (oo

Stir-fried Turnip Cake with XO Sauce (Mild Spicy)

s

7 Jr
i

% PIHEF MR BT OEM 5108 | |

Barbecued Spanish Iberico Pork Fried Rice with Soft-boiled Egg

B 200 %l v

Soy Sauce Stit-fried Noodle

Aib B TEL I T e 2E AR

Scallion Oil Chicken Rice

2 4 K

Singapore-style Fried Rice Vermicelli
Sing: tyle I 1 Rice V 11

Stir-fried Rice Vermicelli with Shredded Duck Meat

HHEA D)

Dried Conpoy and Egg White Fried Rice

WUEIF B LR UM 5128 ||

Barbecued Spanish Iberico Pork Fried Rice

& MR $138

Canton House Stir-fried Angus Beef Short Rib Flat Rice Noodle

& AL 5E A8 B $188 | |

Black Truffle and Abalone Braised Rice

$108 | P HE0E 2 E 5 L 0 0

$108 | Y

$128 [ |

BRERERE @
Double-boiled Pear and Pork Shank Soup (Bowl)
EHIFEEBRBES @

Double-boiled Haity Fig and Chicken Soup (Bowl)

e T A e

Faux Shark's Fin Soup (Bowl)

$58 | |
558 [ L
$78 [ |
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