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FINE CHINESE CUISINE
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JURERVPIH, AL HTE 155101
10/F, One Peking, 1 Peking Road, Tsim Sha Tsui, Kowloon
Wk 4% 5515 Tel: (852) 2613 9800

www.imperialtreasure.com



F 17 i & Only Available During Lunch Hour

EXECUTIVE SET LUNCH

5488 517/ Per Person

(FALEE Minimum 2 Persons )

AL J5 2 54 38

Braised Shark’s Fin with Shredded Chicken

A5 AR O

Dim Sum

5B T 2 O L

Marinated Beef Shank with Five Spices, Chilled Pig’s Shank

4 k2 YUK i

Braised Seasonal Vegetable with Minced Beef

MR R 5 ot 1 R v AL A

Braised Thick Noodles with Eggplant in Dried Shrimp Chilli Paste

B 5 oK K

Black Glutinous Rice Pudding

%A FAAF2078, I10% IRF W2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



“F i1 £ JE  Only Available During Lunch Hour
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EXECUTIVE SET LUNCH

5988 137/ Per Person

(AR Minimum 2 Persons )

AL J5% 2t 54 38

Braised Shark's Fin with Shredded Chicken

ALJE I fo¢ 1 2 410 06 5

Braised Sea Cucumber with Goose Web in Oyster Sauce

< S 7 I - W E MR

Sautéed Boston Lobster with Fried Garlic

168 8 25 Ak 0 A

Sautéed Empress Clam with Vegetable & Preserved Black Olives

e oK T S50 940 B

Crispy Rice in Seafood Broth

PE A 0k

Chinese Almond Cream

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



17 i B Only Available During Lunch Hour

EXECUTIVE SET LUNCH

1,188 1 fi2/Persons

Hi 128 B O
TR R BB, M R B, M B A

Dim Sum: Steamed Prawn Dumpling 'Ha Kau',
Steamed 'Teochew' Dumpling, Deep-fried Yam Puff

K

Soup of The Day

o IR 2 B

Twin Combination of Barbecue Meat

R B 7% ik AL e

Steamed Garoupa Fish Belly with Diced Chillies

[ /3% R 2K Choice of Two |
WEL % 1 F SH A = 75 0% R BR a5

Sautéed Pork Collar with Poached Seasonal Vegetable in Stewed Eggplant with Minced
Shrimp Sauce Chicken Broth Pork & Spicy Sauce in Claypot
s 2z 2 J S
T 2HE I DS 1 X v LA R AL % L 2 1 2
Sweet & Sour Pork Stewed Assorted Vegetables with  Braised Beancurd with

Red Fermented Beancurd Sauce Mushroom in Oyster Sauce

=

e ORAE T

Sautéed Diced Chicken with Ry @ g L%

Dried Chillies & Cashew Nuts Assorted Vegetables Stuffed
with Minced Shrimp in Claypot

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



“F 11 £ Only Available During Lunch Hour

EXECUTIVE SET LUNCH

52,188 817/Persons

A 2 B O
T O M MR A, M R B B B A

Dim Sum: Steamed Prawn Dumpling 'Ha Kau',
Steamed 'Teochew' Dumpling, Deep-fried Yam Puff

A 8 = i

Double-boiled Pig’s Lung with Almond Soup

JE IR B

Twin Combination of Barbecue Meat

AL & % e B 8 fim

Braised Tiger Garoupa Belly in Oyster Sauce

15 8 V4 A A

Sautéed Empress Clam with Celery & Preserved Black Olives

[ 1T 7% W 2K Choice of Two |
W45 1 56 SH A 1= FE 55 = 5 B yE T

Sautéed Pork Collar with Poached Seasonal Vegetable in Stewed Eggplant with Minced
Shrimp Sauce Chicken Broth Pork & Spicy Sauce in Claypot
e I I R X 90w L 7 R AL bl v BE
Sweet & Sour Pork Stewed Assorted Vegetables with Braised Beancurd with

> Red Fermented Beancurd Sauce Mushroom in Oyster Sauce
= A Y
ERAET

Sautéed Diced Chicken with B = B %
Dried Chillies & Cashew Nuts Assorted Vegetables Stuffed
with Minced Shrimp in Claypot

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.
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52,688 1 iZ/Persons

JoE W 2

Twin Combination of Barbecue Meat

A I8 i

Double-boiled Pig’s Lung with Almond Soup

188 AR 25 ek Job A T

Sautéed Empress Clam with Vegetable & Preserved Black Olives

A B 7% o] i

Steamed Water Eel with Chinese Rice Wine

A A B2 R D L e

Baked Boston Lobster with Chinese Celery & Fish Sauce

T 3 55 1= IRE 5%

Poached Seasonal Vegetable in Chicken Broth

it 3 B TR ML A

Braised Thick Noodles with Ginger & Shallot in Abalone Sauce

7y 1 M KR

Chilled Coconut Milk Cake

%A FAAF2078, I10% IRF W2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



SET IVIENU

54,988 1 i2/Persons

a2 GR OF PR

Braised Shark’s Fin with Chicken Broth in Claypot

WEOKF 5 2 %k KD R

Sautéed Prawn with Shrimp Roe & Lingzhi Mushroom

{EH {E' /“k‘ ﬁ& AR}

Deep-fried Marble Goby ‘Soon Hock’ Fish

IFE!I%%JE/\ \tnslé@ﬂn\\j:nﬁ%%

Braised Whole 7 Head Fresh Abalone & Goose Web with Vegetable

HEBI ALy
Marinated Salted Chicken (Half)

B U i

Braised Seasonal Vegetable with Crab Meat

e K i SR 9 B

Crispy Rice in Seafood Broth

¥ T JE R

Steamed Egg Yolk Cake

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



SET IVIENU

59,776 12 12/Persons
54,888 6 17/Persons

W3 Fr BB cr )
Roasted Suckling Pig (Half)
A5 1A il
Double-boiled Pig’s Lung with Almond Soup

188 AR 25 ek o0 A A

Sautéed Empress Clam with Vegetable & Preserved Black Olives

V2L LA
H1 152 5% 7% AR
Deep-fried Marble Goby ‘Soon Hock’ Fish

W £ 8% e i P IR

Baked Prawn with Chinese Celery & Fish Sauce

KL 8 J 0 1 22 410 4 %

Braised Whole Sea Cucumber with Mushroom in Oyster Sauce

B B R e )

Marinated Salted Chicken (Half)

& 8 IR I i

Poached Seasonal Vegetable with Assorted Eggs

5 M >R

Fried Rice with Barbecue Pork & Prawn in Yangzhou Style

BRI 58 K K6

Black Glutmous Rice Pudding

%A FAAF2078, I10% IRF W2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



SET MENU ‘

13,776 17 2/Persons
56,888 06 1iZ/Persons

R AT

Roasted Boneless Suckling Pig (Half)

P L AC 1 W SR

Double-boiled Chicken Soup with Sea Whelk & Chinese Yam

< S ) AR 2R AT T

Steamed Bamboo Clam with Fried Garlic & Vermicelli

HARER

Steamed Coral Trout with Superior Soy Sauce

AL it L7 R 1 ) £ 9

Braised Whole 7 Head Fresh Abalone with Goose Web in Oyster Sauce

B D L i e MR

Baked Boston Lobster with Black Pepper

WE B2 K1 R o)
Roasted Crispy Chicken (Half)
= 2t %5 1% I i
Poached Seasonal Vegetable in Chicken Broth
e e e = PR
Fried Rice with Crab Meat, Dried Scallop & Egg White
LESR R AR E)

Steamed Custard Bun with Salted Egg Yolk

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.



5%

SET MENU

523,176 17 ii/Persons
11,888 0 1iZ/Persons

A K R IE B 7L A6 k)

Roasted Suckling Pig with Glutinous Rice (Half)
T 8 A S 15 OF RO

Sautéed Superior Shark’s Fin with Crab Meat & Dried Fish

e oK i 85 5 15 R R B

Coral Trout with Crispy Rice in Seafood Broth

Ay 7 307 i 2 AR < K i A i/ SR Tk P B 7%
Alaskan Crab in Two Ways:
Deep-fried Crab Claw / Steamed with Chinese Rice Wine & Egg White

AL JE 2 900 I I Ak 1 2

Braised Sea Cucumber Stuffed with Minced Pork in Oyster Sauce

V8 it b B K

Sautéed Prawn with Celery

< LB e 2 ()
Baked Salted Chicken (Whole)
L5 R B
Poached Seasonal Vegetable in Superior Broth
A% 8% A T 2 4 0 A Ok A
Braised Thick Noodles with Lingzhi Mushroom & Italian Truffle Oil
HZ T R Bk
Steamed Red Date Cake
EREFKGA207C, IB10% i

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.
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INDULGENCE SET

*1,388 &7 /Per Person

(FALEE Minimum 2 Persons )

JA it >R WG T 2 R

Double-boiled Shark’s Fin with Tianjin Cabbage

B 5 - U HE AR

Baked Boston Lobster with Black Pepper

ALBEAE B 036 5

Braised Fish Maw & Goose Web in Oyster Sauce

168 8 8 Ak 1 28 bR BREER

Sautéed Tiger Garoupa Fillet with Vegetable & Preserved Black Olives

B A PR i

Braised Seasonal Vegetable with Crab Meat

e oK i 8 r 760 B

Crispy Rice in Seafood Broth

PRI AR

Chinese Almond Cream

LIACE R

Steamed Red Date Cake

%A FHAFI2078, I 10% IRF WL 2

Cover charge for tea is $20 per person. All prices are subject to 10% service charge.





