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LUNCH APPETIZER

IMPERIAL TREASURE
FINE CHINESE CUISINE

1 E RV AL #1955 1048 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800
ﬁguﬁgg | I g A $108 O  =m#E3E Cold Dish 2 Plate
Special Recommendation 7 Plate Pig's Knuckles in Soy Sauce SIS I $ 48 O
0E FF R $168 O f#L1EE $ 98 O  Chiled Cucumber with Minced Garlic
Braised Pomelo Peel with Dried Shrimp Roe Chilled Pig's Shank E%@ﬁ% $ 48 O
g Fish 7 Plate q: m Beef A% Plato Century Egg with Pickled Ginger
EEZXAE $168 0  FEXk—O4H $128 O  EI&E Beancurd 8 Plte
Steamed Fish Head with Minced Ginger Pan-fried Diced Beef with Wasabi Sauce HR E@ g Jfg 7]__\1 $ 98 O
BE % ME Bk F Tk $1286 0 FwIEFERE $ 98 (O  Deep-fried Beancurd with Pepper & Salt
Deep-fried Dace Fish Ball with Clam Sauce Marinated Beef Shank with Five Spices 7@— 7k /'E‘_E:_ ﬁg $ 48 O
HﬂEﬁﬁﬁ . $128 O %-"{g pou"ry 2 Plate Marinated Beancurd
Deep-fried Silver Fish with Pepper & Salt -

Eﬁﬁ \,% = $ 98 O IE' “l D 7k§ﬁ $ ] 98 O ﬁﬁ& Vegetable Bk Plate
H&f"j[““% , Shredded Chicken with Spicy Sauce in e A S $ 48 O
Deep-fried Cuttlefish with Pepper & Salt 'Sichuan' Style ==} ﬁkﬁllﬁlm

Crispy Bitter Gourd with Salted Egg Yolk
iy Marinated Duck's Tongue o . ,
RIEFEER $128 O Deep-fried Eggplant with Pepper & Salt
Charcoal Grilled Pork Collar ﬁﬁf‘l" ﬂ?ﬂ EUT( $ 98 O = ]
gL HEE $ 128 O Braised Chicken Feet with Abalone Sauce }&#t Rice Roll ik Plate
3 ? ﬁ e 17,
Deep-fried Pork Ribs with RS VEZE R B e $ 98 O IBKIERIIRIS $ 600
Red Fermented Beancurd Sauce Crispy Chicken Wings with Pan-fried Rice Roll with
Shrimp Paste (4pcs) Dried Shrimp Sauce

#REEEH20TC . MW 10% M # 2 . Cover charge for tea $20 per person. All prices are subject to 10% service charge
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IMPERIAL TREASURE
FINE CHINESE CUISINE DIM SUM MENU
0BT RYPHEILFE 155108 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800
JREE# Bk Steamed Dim Sum B5#} Rice Roll R Pan-fried & Baked
AT R $98 O S M R AR $98 O Bk R $63 O
Steamed Dumpling with Dried Scallop in Superior Soup ~ fiz/Person Steamed Crispy Rice Roll Wrapped with Shrimp it /Plate Pan-fried Turnip Cake 3 ##/Pcs
S .. K —_— ) = i
%%ﬁiﬂ?ﬁﬁﬁ& . $82 O ﬁiﬂﬁiﬂﬂ%#ﬁ $88 O Eaﬁﬁﬁﬁlgﬁotato Pumpkin Cake 3%’3?3:033 ©
Steamed Shrimp Dumpling 'Ha Kau' 444 /Pcs Steamed Rice Roll with Shrimp HE/Plate
BT X IEER $63 O
= =B =+t A
= ﬁ%@%ﬁ = _— ) $82 O L-FIZSJ 77—‘5%7{‘5} $88 O Baked Barbecue Pork Pastry 3 #/Pcs
Steamed Pork & Shrimp Dumpling 'Siew Mai 4 14 /Pcs Steamed Rice Roll with Beef 2 /Plate #"E%ﬁjﬁ@ﬁ $63 o
e s m B T R
e $82 O Y IEsK R $70 O Baked Chicken & Mushroom Pastry 3 #/pos
Steamed Shrimp & Vegetable Dumpling 3 f/Pcs Steamed Rice Roll with Barbecue Pork 72 /Plate
. HEXES $63 O
FESER $82 O TR $70 O Baked Pineapple Bun with Barbecue Pork 3 #/Pes
Steamed Beef Tripe with 'Chu Hou' Sauce He/Plate Steamed Rice Roll 1% /Plate o
o $63 O #Ham Dessert
Steamed Chicken Feet with Black Bean Sauce #%/Plate %ME Deep fried Mrﬁfﬂ%{% 3?:/5')0 o
kS N2 CS
\Eis_l_;i;}jb% $63 O ﬁimﬁiﬁgﬁﬁ . . . $63 @)
é‘ / P K Rib with Black Bean S Deep-fried Beancurd Skin Roll with Shrimp 3 f4/Pcs $6O O
teamed Pork Rib with Black Bean Sauce k/Plate ‘ Deep ~fried Sesame Ball with Custard 3 4 /Pes
SN $63 O 22 M3 K £ $63 O $60 O
; sCn X ) Deep-fried Glutinous Dumpling 3 4 /Pcs )
Steamed Diced Mushroom Dumpling 3 14 /Pcs Steamed Custard Bun with Salted Egg Yolk 3 ##/Pcs
SER I 2l YEFE $63 O =
MR $63 O St ERTER 860 ©
Steamed 'Teochew' Dumpling 3 14 /Pcs Steamed Salted Egg Yolk Layered Cake 3 f#/Pcs
B SEAE I ER $63 O M KERH $63 O < $60 O
Steamed Beef Ball with Vegetable 3 /ps Deep-fried Crispy Wonton 3 /Pos Black Glutinous Rice Roll with Mango 3 /s
o el = 63 O $60 O
B IR K $63 O =RIEEE ¥ R
R Black Glutinous Rice Puddin 3 /P
Steamed Glutinous Rice in Lotus Leaf 2 14 /Pcs Deep-fried Vegetarian Spring Roll S pes = 3E %T_\_ *I ’ $ 68 '0)
. =] }ﬁ IaSRAYA /sy
E%ER@%@ $63 @) Steamed ‘Malay’ Soft Cake 1 14/Pc
Steamed Barbecue Pork Bun 3 14 /Pcs
$60 O
AR ER BETE B $63 O Steamed Red Dates Cake 3 f/Pos
Steamed Black Truffle & Mushroom Bun 3 /P
® IKEmAETEEE $60 O
B EXKE $63 O Osmanthus JeIIy 3 #4/Pcs
Steamed Glutinous Rice Roll in Teochew Style 3 ##/Pcs $6O ®)
Black Sesame Glutinous Rice Ball with Grated Peanuts 3 f4-/Pcs
$60 O
{3z/Person
EREZFEMI207T, MU 10%ARIEEE, Cover charge for tea $20 per person. All prices are subject to 10% service charge. HK_FC_1P_181223
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IMPERIAL TREASURE
FINE CHINESE CUISINE LUNCH MENU
0BT RYPHEILHE 155108 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800
B E Soup 88¥ Seafood B Rice L5 Rs% L $198 O
N N2 S Al Egg Noodles with Pork in /Regul
Z k5 sfirar $88 O 158 £8 Za 42 P AETE e $3648 B K R A AR $338 Sggerior fes 1 /Reguiar
Soup of the Day s@rra $318 O Sautéed Empress Clam with S151/Regular Crispy Rice in Seafood Soup 451/ Regular T .
> S S Vegetable & Preserved Black Olives iy $268 H 7“'\ 7= MR EF' tH%m $ 198 O
LA FIRER B RS $188 O Sl fe i T AR Braised Th|ck Noodles with S51/Bow
Double-boiled Chicken Soup {31 /Per Pax 4 Tiﬂgxﬁ: $288 Steamed Diced Seafood Rice 5 51/Regular Honshimeji Mushroom &
with Sea Whelk & Chinese Yam Deep-fried Prawn with Mayonnaise #5151/Regular Wrapped in Lotus Leaf Italian Truffle Oil
A HEE BB $128 O g ponc R BEALE 9 IO 8R $268 B $68 O
Double-boiled Pig's Lung with 1 /Per Pax g _— Fried Rice with Crab Meat, Sf5/Reguiar Egg Noodles in Superior Broth S/Bowl
Almond Soup TR A $198 Dried Scallop & Egg White
e e Cls $118 O SweadSorok 5 EE IR $238 A} Hor Fun
Double-boiled Chinese Cabbage F{iL/Per Pax =P e $198 Fried Rice with Chicken in Tomato i/ Reguiar TEEIRERD SR $268 O
with Bamboo Pith & Mushroom Soup Poached Pig's Liver with 4151 /Reguiar Sauce & Prawn in Cream Sauce Wok-fried 'Hor Fun' with 5451 /Regular
g I l@ﬁ;*;% $] 18 O Superior Soy Sauce ﬁﬂg k @j . $238 Prawn & Egg Gravy
Hot 2 Sour Sou;:: Sichuan Style @ﬁ;/;er] P;( o q; m Beef ;rr:ﬁ?n ?JI(;B [\),::tez Dslc(:::l?ogl}l:lézglter sauce 151/Regular V%&E%i%;g{iﬁ i . §/§3|8 O
SEEET S 1L i sk - 1| /Regular
SRR + = A ARk $328 12 M kb8 $198 Prawn in Penang Style
Diced Seafood & Beancund /Per Pax Sautéed Diced Beef with Garlic Chips & 6i/Requ g
in Thick Soup P aguiar Fried Rice with Barbecue Pork & 5150/ Regular B ) 22 MR B A ST $238 O
HETKE $118 O ﬁ ;—"e' Vegetable ZVLF}JZEI:%Z;; Style $198 Wok-fried "Hor Fun' with Angus Beef 451/Reqular
i i o K. R] . . .
D dgun e emeen B B Y9\ PR BITE $338 Fried fice with Minced Bee! SHIR A#} Rice Vermicell
p . T egular
Braised Broccoli with & /Regular 2 M *’J\ ?K 7[% $] 98 O
38 Shark’s Fin Crab Meat Wi 8 FE AR KD R $198 MR
on 2 - . é ﬁﬁ/‘fé‘ﬁ # 'ff $ 168 Fried Rice with Shredded S51/Requiar Wok-fried Rlce_ Ver_m|ce||| with Barbecue & 5il/Regular
ﬁl]E »%/% ?Dj(EFiH (%) $898 O NENI=SWERLS T Chicken & Salted Fish Pork & Prawn in Singapore Style
B s Shark's Fi o Poached Seasonal Vegetables 15l/Regular BB S $] 98 O
Braised Supreme Shark's Fin 1 /Pax with Assorted Eqas i Nood B A A ST IR K ¥
in Thick Chicken Broth (Each) S $168 oodies Braised Rice Vermicelli with f51/Regular
LIIEE R (] I_Xﬁ) $428 O RAEIZ I ) ) EEBEEREFSE $498 Salted Fish & Bitter Gourd
) S N Poached Chinese Cabbage in 15/Regular :
Braised Shark's Fin with {L/Per Pax Chicken Broth E-Fu Noodles with Crab Roe & 51/Regular &R C
Crab Meat (1 Tael) $ Crab Meat in Broth L ongee
, BB T 148 SRR A I 268 FH#E56 $128 O
HH E*ﬁﬂﬁ% Barbecue Selections Sgutéed Chinese Kailan with 5/Regular i&?nkﬁ;ﬁ%es%vﬁﬁﬁ §1£Hegular Congee with Frog S8/Bowl
E@ﬁi&éﬁagﬁ $349 O Ginger & Chinese Rice Wine Live Prawn & Onion ?#%,Hﬁqlﬁ\gﬁ $] 08 O
Marinated Salted Chicken 01 /Half =P li=FS $148 1B A 5E $268 Congee with Minced Augus Beef S//Bow
SME % $349 O Poached Seasonal Vegetables S/ Regular Egg Noodles in Superior Soup 5{51/Reguiar i fa TR $88 O
Soy Sauce Chicken 301 /Haf (Yangzhou Style) Congee with Dace Fish Ball S5/Bow
BT $198 O G A RIAE $238 fa s $88 O
Barbecue Pork with Honey Sauce 5451/Regular Fried Crispy Noodles with Beef & 1/Regular Congee with Fish Meat S5/Bow
Black Bean Sauce
vy $198 O e
Barbecue Pork Belly with Honey Sauce & 1/Regular =H3X W ,w%k/ @E $] 98
Fried Noodles with Shredded Pork 5 51/Regular
Hﬁ&ﬂ@%@ $] 48 O and Preserved 'Xue Cai' Vegetable
Roasted Pork #551/Regular
EREFEI207T, MU 10%ARIEEE, Cover charge for tea $20 per person. All prices are subject to 10% service charge. HK_FC_1P_181223





