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anton House invites you on a flavorful Hong Kong adventure, where tradition meets
innovation to unlock the endless possibilities of Cantonese cuisine. Our chef pours
heart and soul into the legendary "Divine Char Siu" — honey-glazed barbecued
pork crafted from prized Spanish, elevated to an unparalleled experience with every
bite. The classic wok-fried beef noodle is reimagined with a bold modern twist, while
our Typhoon Shelter Collection pays vibrant tribute to Hong Kong's iconic harbour
flavours, presenting a variety of dishes prepared in the beloved typhoon shelter style
— each a testament to the city's fearless culinary spirit. From our East-meets-West
black pepper honey-glazed potato and beef cubes, to the authentically Hong Kong-
style enoki mushroom and sliced beef satay claypot, and the simply exquisite minced
garlic glass noodle steamed shrimp — every dish is a discovery. 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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Divine Char Siu: A Kaleidoscope of Flavours

Strictly selecting the world’s finest ingredients—Spanish pork, Japanese
A5 Wagyu, and premium Matsusaka pork jowl—artfully crafted using
traditional Cantonese roasting techniques and a secret sauce infused
with wildflower honey. From crifp and bouncy to tender and juicy and
finally melting in your mo rience three ultimate textures across
three distinct styles and e infinite possibilities of Hong Kong-
style honey-glazed barb, rk all at once.
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Honey-glazed Barbecued Spanish Pork

At A X ke $148

Honey-glazed Pork Jowl Char Siu
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Wildflower Honey Embracing Pork 7
Collar: One Bite is Pure Ecstasy

Strictly selecting Ibérico pork collar butt with the perfect lean-to-fat
ratio. Marinated at low temperatures in a secret sauce, it is slow-roasted
until the exterior becomes amber-translucent and lightly charred with a
delicate crunch, while keeping the inside tender and incredibly juicy. The
natural, rich pork flavours of the Ibérico breed interlace with the elegant
sweetness of wildflower honey, leaving a perfectly balanced, savoury-
sweet aftertaste.
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meat juices, it delivers a crispw i a,éiM SS,

- offering a firm yet tender texture. Free from excessive seasoning, it lets

'_it"kaour_'the pure, sweet essence of Pork Jowl, enhanced only by a.lig}lt ~3 A

b of our'secret sauce, which is simply breathtaking. . fa
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Ab HAM 4 XK $258

Honey-glazed Barbecued Japanese A5 Wagyu Beef

BHHA A5 M4 JRINA -

65° CB&EL/NREALIAL
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Wagyu Marbling Dancing with
Wildflower Honey

Selected from premium Japanese A5 Wagyu brisket, slow-cooked at

65°C for hours until it literally melts in your mouth, then flame-seared
over lychee wood to impart a fruity, smoky aroma. The natural acidity
of the wildflower honey perfectly cuts through the rich, decadent fats of
the Wagyu. Floral notes, smoky wood, and rich marbling intertwine in a
luxurious culinary trio.

AR N MRS 3 » KK PRI - 3R i e i R 5
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A Duel of Flavors, an Instant Obsession

The ultimate six taels of pork jowl, flash-seared over a high flame to
awaken your tastebuds with its crisp texture; paired with the finest pork R
collar, roasted with wildflower honey to melt tenderly on your tongue. {)L
One crisp, one tender—a harmonious clash of textures for you to indulge
in both god-tier sensations at once.

iz P $258

(PR, PHBLF R BHE)
Divine Twin Platter (Honey-glazed Pork
Jowl & Barbecued Spanish Pork)
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ﬁifried’__Sﬁ w-Crab Claw
with 'Shtimp Paste

o B & W 2 B T
BT EREAE E | Stir-fried Bitter Melon with i
kin-with Salted Egg Yolk e — N Salted Egg Yolk

HSIA LOH AYNLYNDIS

LrHEEMZRERLS L+ Gar) $38/ 1 pe

Jumbo Prawn Toast with Black Truffle (Min 3 pcs)

S EHALEMEE ue) GERON s

Deep-fried Snow Crab Claw Stuffed with Shrimp Paste (Min 3 pcs)

WE -0 58 v $68

Deep-fried Tofu Cube with Salt and Pepper

=1 - n= =
W R N $72
Stir-fried Bitter Melon with Salted Egg Yolk

B 4 W 2R B O £ R $78 i \ W — [ T

Deep-fried Tofu Cube with Salt and Pepper
Deep-fried Fish Skin with Salted Egg Yolk
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Pipa Tofu with Dace Fish Paste

ERIHERMN T O $98

Crispy Eggplant with Sweet and Sour Sauce

SO W B A R A B $108
Steamed Squid Ink Pork Patty with Salted Egg Yolk
Sl

il EE L A $118

Deep-fried Bombay Duck with Salt and Pepper
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vh B o TR B AR G e A $128

Sweet and Sour Spanish Pork



X

HH)

-

\:
/

A

HSIA LOH HYNLVNOIS ¥

B 4T &
Stir-fried Beef Rib with
Pepper and Onion
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Deep-fried Squid Tentacles with
- Salt and Peppers
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K L M BRES A $148

Deep-fried Squid Tentacles with Salt and Pepper

el $148

Deep-fried Squid Tentacles with Salted Egg Yolk

BN EE ST E $158

Stir-fried Beef Rib with Pepper and Onion
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e s e S, KB 1 BN 2
& A1) A Stir-fried Squid Tentacle, Chinese Chive,

Stir-fried Squid Tentacle, Chinese Chive, Tai O Dried Shrimp and Noodlefish j . ° )
Tai O Dried Shrimp and Noodlefish
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Steamed Threadfin
(Puning Bean Sauce)

HSIA LOH FYNLVNOIS ¥

74 B e 0 H A T $158
Sautéed Japanese Scallop with Broccoli - - i
| O mR
1 11

Stir-fried A5 Wagyu Beef Cube and Potato

Al eyt “in Black Pepper Honey Sauce
BH il B I 2 K R IR $188

Stir-fried Prawn with Soy Sauce
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KH M X B K (L= / 89) $198

Steamed Threadfin (Puning Bean Sauce or Black Bean Sauce)

{7
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Q

BUE YT E AT AS H AR $238

Stir-fried A5 Wagyu Beef Cube and Potato in Black Pepper Honey Sauce

2 = ¢ $248
(BHRMBERZ - Q). BHMBERM M#F).

ELFPRBEELE 34) )

Premium Seafood Trio (Jumbo Prawn Toast with Black Truffle (3 pcs), Deep-fried Snow Crab

Claw Stuffed with Shrimp Paste (3 pcs), Pipa Tofu with Dace Fish Paste (3 pcs)
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Chicken Pot (Spicy)

VL R B A R O

Pan-fried Tofu stuffed with Spanish Pork in Casserole

AT 5%
Spicy Eggplant and Minced Pork Pot

I I K TR R 3 R

Tai O Dried Shrimp and Shrimp Paste Sizzling Lettuce Clay Pot

&5 R B &4

Satay Beef and Enoki Mushroom Pot

e 7 R 0 T HE R (B &

Chicken Pot (Spicy)

1o 45 B Pk W W T O

Sizzling Claypot Chicken with Hairy Fig Root

X0 3 K i ¥t %% 52

Shrimp and Glass Noodle in Casserole with XO Sauce

R 18 XM 28 &
Roasted Pork Belly and Tofu Claypot

R i 5
Spicy Eggplant and Minced Pork Pot

$108

$108

$138

$158

$158

$168

$178

$178
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Pan-fried Tofu stuffed with Spanish Pork in Casserole
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Roasted Pigeon

PR B2 BH 1 B I HE

Soy Sauce Chicken

b B I L
Scallion Oil Chicken

SIS 7 WL VD M R AR

-~

Signature Roasted Chicken with Deep-fried Garlic and Chili

b BRI L
Scallion Oil Chicken

$ 78/ & Whole

$ 188/ 3% Half
$298/ & Whole

$188/ & Half
$298/ & Whole

$ 188/ ¥& Half
$298/ & Whole

—E RO HE A S0 - DU SRR IR S BB 4 - AN RME T8 — RS RCRIEE -
B R TR A 0 S A G g B o BT Tk SR A T RO o v e K F R Y e PN 5 52
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 oil poaching el_l.s'u}'gs the meat remains tender, while high-temperature frying
deliversga'perfect crunch that seals in the 7\ enerously sprinkled with "sand" seasoning (deep-fried garlic bits,

breadcrumbs, and chili), .th‘e dishﬁur.gis,wr layered flavors — garlic'sqaromatic essence mixed with a tantalizing hint of

i ¥ J r
spice. & Crispy skin, fragfa'nt s’e‘ﬁ"

who crave bold, rich flavor e fn
2L ’

|
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18 W JEL 7D e B2 e
Signature Roasted Chicken with Deep-
fried Garlic and Chili
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S8 PR+ = R R R e $268/ e Half

Roasted Duck $438/ & Whole

06 £ J58 Tk B §208
(HEEITES BB . B+ = kM B TS )

Barbecued Duo

(Honey-glazed Barbecued Spanish Pork & Roasted Duck)

SIS 473 e g Ik = 9 $368 7, B s
(TR 7 HE O BB A XUBE . R+ R G R NS . BB 5B S ) : 18 e IR = PF
Bhrbdoled pio A S (HAEE T FPESF R B X B BB T = DRHE R BE NS . BOBH BR SR Ak BN A )
(Honey-glazed Barbecued Spanish Pork, Roasted Duck & Soy Sauce Chicken) I S " Barbecued Trio (Honey-glazed Barbecued Spanish Pork, Roasted Duck & Soy

Sauce Chicken)
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3raised Abalone Served with Golden Fried Rice

K8 Ao 8 f0H 155 R

Stone Pot Shark's Fin with Rice

AL B i U BE B 2 D AR

Braised Abalone Served with Golden Fried Rice

gt B AL B BC o D AR

Braised Whole Fish Maw in Abalone Sauce Served with Golden Fried Rice

+$88 B & KD AT AR A A S S 55 AR

+$88 Upgrade to Claypot Shark's Fin Rice

$188

$178

$188

I {4 7L B
Nfe 3 425 87

and Claypot

st -
BRI T 910 3 - B T T R B T
WRBRT S v » 17 - SE U S+ 1 145 15 SR AT L g

Abalone, sea cucumber, shark's fin and fish maw — the four most prized treasures of Chinese culinary heritage.

At Canton House, these exceptional ingredients are handpicked for their superior quality and prepared using time-
honored techniques that lock in their natural collagen and nourishing properties. The signature Whole Fish Maw
and Claypot Shark Fin Rice Duo brings together two legendary delicacies in a modern interpretation, where velvety
smoothness meets delicate marine richness in each spoonful. Fluffy rice tossed with dual luxurious seafood flavours,

blending rich gelatinous sweetness and umami fin essence in every bite.
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Typhoon Shelter Style Stinky Tofu

B JE, 5 IR KE U AL f

Typhoon Shelter Style Stir-fried Bombay Duck

W | E I 5 A B (e

Typhoon Shelter Style Stir-fried Squid

S8 3B I K g I

Typhoon Shelter Style Stir-fried Tiger Prawn

$118

$128

$148

$188
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JHE JE I K 2 R

I ..I.T)'fphoor_i Shelter Style Stir-fried\Tiger Prawn

B 5 0 5 6
- Typhaon Shelter. Style Stir-fried Squid
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Pan-fned Salted Threadfin

TIHEL I (R (B / EBEEZ L) (2&&) $48/ % pes
Baked Rushan Oyster (Garlic (Spicy) / Mashed Potato and Cheese Sauce)(Min 2 pcs)

8 & R 40 2 B B R I $158

Ste(lmed Halved Tiger Prawn with Minced Garlic and Glass Noodle

= 3 — 75 12 A, G4 | A R A A4 2% B i R IR
M—R"EREK $168 g ol /Steamed Halved Tiger Prawn with
Pan- frled Salted Threadfin 75 e 2 S, /4 e i 7 Mlnced Garhc and Glass Noodle




Tk A TERE () X0 H =G REE ()

Steamed Giant Grouper with Minced\ Sautéed Giant Grouper with Tri-Colour
Garlic and Glass Noodle (Spicy) '\ Bell Peppers in XO Sauce (Spicy)

e 7 2% 2B T P B

Steamed Squid Ink Pork Patty with Swallow Fis

& M AR R EE R () $208

Steamed Giant Grouper with Minced Garlic and Glass Noodle (Spicy)

d7)
Qs

58 oK HE B B $208

Giant Grouper Fillet with Corn Sauce

R s R $218

Giant Grouper Pot

LWXOE=CHBEE () $218
Sautéed Giant Grouper with Tri-Colour Bell Peppers in XO Sauce (Spicy)
\ F 2y T OB A
U e T 42 B P ot $288 Aer R T 1 i 52 B

Giant Grouper Pot

Steamed Squid Ink Pork Patty with Swallow Fish
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Hong Kong Cured Meat and Sausage ™
Claypot Rice e

¢ OO RO crmicelli withi { 4 b <
pShredded, Duck Meat g/ f« fH
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S 51 K §138 B 5 F A A5 4 G 17 0 8
Stir-fried Rice Vermicelli with Shredded Duck Meat Japanese A5 Wagyu Beef Claypot Fried Rice in

Premium Soy Sauce g
PH RO TR B 5 R D AR $148 ‘

Barbecued Spanish Pork Fried Rice

{7)
s

Q

foo S 52 10 22 4% M A/ HE $158

Canton House Stir-fried Beef Short Rib Flat Rice Noodle

H A A5 Al A SBE D i $168

Barbecued Japanese A5 Wagyu Beef Fried Rice

7 76 IR 5 IR PR 58 A7 10 R $168

Hong Kong Cured Meat and Sausage Claypot Rice
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BME H A AL M4 TR $238 fho L 5z R 2z A% Hir A4 /N k1]
Japanese A5 Wagyu Beef Claypot Fried Rice in Premium Soy Sauce Canton House Stir-fried Beef Short Rib Flat
Rice Noodle
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Stir-Fried Chinese Kale with Ginger Juice

w oy K I iR O

Stir-fried Seasonal Vegetables with Minced Garlic

A = N
& 3R B 3 O

Poached Choy Sum with Century Egg and Salted Egg

=i b I A b B A
Th 2 46 1 T K AT A
Stir-fried Celtuce with Minced Garlic and Pork Lard

KR Hz E%5iR BT

Angled Luffa and Dried Shrimp in Supreme Broth

$98

$98

$108

$118

$128

B E L

Poached’Choy Sum with’;

Century

- Eg

'

Egg and Salted
/ fot

uffa.and Dried Shrimp

in-Supreme Broth /.

AL BRI
Stir-fried Celtuce with Minced Garlic
and Pork Lard

dT1dVILdOdA TVNOSVHS
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Double-boiled Pear and Pork Double-boiled Hairy Fig and
Shank Soup Chicken Soup
-
e A 1P fbd

dN10S ddT109-d'1d10d

ICREEEY R $ 6 8 /i Person
Double-boiled Pear and Pork Shank Soup

. {5 & Bk B 5 $ 6 8 / i Person

Double-boiled Hairy Fig and Chicken Soup

*EH%E@E{¥‘@\@ $ 10 8 /i Person

Faux Shark's Fin Soup

(o
)

0

S 18k 1 EE S B R $ 118 /1iLPerson
Double-boiled Shark's Fin Chicken Soup ; N 2% 1 éﬁ’ ‘é’)'&y =E| @

Joupble-boilea m &

of’ A W A7 A B Al $ 13 8 / fi Person

Fish Maw & Shark's Fin Soup

LEHHERED $688/4 fifil For4

Shark's Fin Chicken Soup $988/6 fiif For 6
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Hunan Lotus Seed Red Bean Sweet Soup (Cold/Hot)

Y i H B2

Mango Pomelo Sago

5 L S (2 )

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

BHEREMEMF AT

Coconut Pudding served in a Whole Young Coconut

$48

$58

$68

$78

1t v i e A 5 o
Lion Dance Hokkaido Milk Pudding
(Black Sesame Flavor)

194SSdd =IO



# I 5% Classic Hong Kong Tea B Hot i Ice

R R P TR el
Milk Tea
7 I 00 $28 $32
Coffee
BE A S )
Yuen Yang

g T AT /835

Handcrafted Lemon Tea

i #5 B v} Fresh Juice

P Rt / $32
Watermelon Juice
for 18 i J $32

Orange Juice

ﬁ f’i{ E‘: ?J*": Herbal Tea
LM ERE R ;835

Sugar Cane and Imperatae Drink

B L ZE (s, %t Wk, KWL, BEEL) / $35

Five-Flower Herbal Tea

,ﬁ\iﬂﬁ Others
A 8% /) A/ MR 8 $22

Coke / Sprite / Coke Zero

B Ok $ 3 8/300ml
Blue Girl

B KA A R K $48/ «
Sparkling Mineral Water (Bottle)

B K % R K $48/ =
Mineral Water (Bottle)

B A4 $ 4 8/250ml
Sapporo $58/500ml
AL $288/ ¢
Red Wine (Bottle)

ERE] $288/

White Wine (Bottle)
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25/ BEAIK $15 / £4i Per person
GHE. &F. R4, )

Tea (Pu'er/ Jasmine Tea/ Baby Chrysanthemum / Tieguanyin) or Hot Water charge

FfR $15 / i Bowl

Steamed Rice

FAIER $100 / 93% 750 ZFF Per 750ml bottle
Corkage Charge

YIBHE $100 / f9H Eoch
Cake Cutting Charge

G0 PN S A 52 ot A A s JE
RE R B B2 R EE 4 AT R0 3

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

HC-202607



