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LUNCH APPETIZER

IMPERIAL TREASURE
FINE CHINESE CUISINE
BT o RV AL 5 1551048 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800
?Sﬂﬁﬁf ot 1 phak g $108 O  R#E3E Cold Dish T Plate
ecial hecommendation i’ ' el
0] 7% Plate Pig's Knuckles in Soy Sauce SEHNE T $ 48 O
05 FF R $168 O f#LIEE $ 98 O Chiled Cucumber with Minced Garlic
Braised Pomelo Peel with Dried Shrimp Roe Chilled Pig's Shank &EM% $ 48 O
£ Fish R Plate q: |§.| Beef R Plate Century Egg with Pickled Ginger
EEXMAE $168 O  Fk—DO4H $128 O EI& Beancurd R Plate
Steamed Fish Head with Minced Ginger Pan-fried Diced Beef with Wasabi Sauce B T $ 98 O
BRI IEEE ATk $1286 0 FAEFER $ 98 O  Deep-fried Beancurd with Pepper & Salt
Deep-fried Dace Fish Ball with Clam Sauce Marinated Beef Shank with Five Spices 7@ 7.k I'E' g Frg $ 48 O
WE@ E ﬁﬁﬁ $ 128 O ?&ﬁ p0u|try 2 Plate Marinated Beancurd
Deep-fried Silver Fish with Pepper & Salt -
A/l /N 2 Marinated Duck's Tongue .
Deep-fried Cuttlefish with Pepper & Salt ’ =& ERER $ 68 O
e W= W $ 98 O Crispy Bitter Gourd with Salted Egg Yolk
Pork ised Chi |
ﬁ |§.| fik Plate Braised Chicken Feet with Abalone Sauce *‘lﬂ @ i]"ﬁ F $ 68 O
RIEFEEA $128 O M EEMEZE R EE (5e $ 98 O Deep-fried Eggplant with Pepper & Salt
Charcoal Grilled Pork Collar Crispy Chicken Wings with T
_ Shrimp Paste (5pcs) B=#3 Rice Roll 7 Plate
R 3= $128 O A O
Deep-fried Pork Ribs with i K 2 R im0 $ 60

Red Fermented Beancurd Sauce

Pan-fried Rice Roll with
Dried Shrimp Sauce

BRE ZEEA20IC. MB10% i #5 E . Cover charge for tea $20 per person. All prices are subject to 10% service charge
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IMPERIAL TREASURE
FINE CHINESE CUISINE LUNCH MENU
0BT RYPHEILHE 155108 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800
HZE Soup B Seafood fR Rice SUHE K EE _ $148 O
2 X% s $88 O MBI EETE $368 K B 88 $338 Pan i Noodles it Vegetable i 5
Soup of the Day sarosra $318 O Sautéed Empress Clam with 151/Reguiar Crispy Rice in Seafood Soup 51/ Regular 2 A $68 O
B = TS Vegetable & Preserved Black Olives Z
/E[ME%@HE@%’E@ $] 88 O S T $288 /_l_ ﬁiﬁ%ﬁ& $268 Egg Noodles in Superior Broth SHi/Bowl
Double-boiled Chicken Soup 9431 /Per Pax 4 1'$ Exﬁ: Steamed Diced Seafood Rice 5 51/Regular
with Sea Whelk & Chinese Yam Deep-fried Prawn with Mayonnaise £5151/Regular Wrapped in Lotus Leaf iﬁl*ﬁ Hor Fun
EoHEMmS $128 O zupy pork ENIELEE B $268 SEBEBIRID T $268 O
Double-boiled Pig's Lung with 4543 /Per Pax /= Fried Rice with Crab Meat, & /Regular Wok-fried 'Hor Fun' with 5451/Regular
Almond Soup SWEMEIE A $198 Dried Scallop & Egg White Prawn & Egg Gravy
mﬁfyl_/f @jt—ﬁ&—i $'| 18 O Sweet & ?(Jur Pf)rk 45151/Regular %é@j@\ﬁ}j . $238 EW*’);W% $238 O
Double-boiled Chinese Cabbage 45{32/Per Pax =P Q)L $198 Fried Rice with Chicken in Tomato 5{51/Reqular Wok-fried "Hor Fun' with 55/ Roqulr
with Bamboo Pith & Mushroom Soup Poached Pig's Liver with 5{51/Regular Sauce & Prawn in Cream Sauce Prawn in Penang Style
uhllessz, $118 O SeperiorSoySavee LR $238 8 kb 2 AR A ST $238 O
Hot & Sour Soup in Sichuan Style 13L/Per Pax % B Beef Fried Rice with Diced Chicken, & Regulr Wok-fried 'Hor Fun' with Angus Beef ~ &f5/Reguler
:ﬁiaﬁ‘;’# $] 18 O T Shrimp & Dried Scallop in Oyster Sauce "
BEHE RS 3 7 WAL $328 12 MK AR $198 K # Rice Vermicelli
Diced Seafood & Beancund L/ Per Pax Sautéed Diced Beef with Garlic Chips ~ 4/61/Reguiar K
in Thick Soup ! P o Fried Rice with Barbecue Pork & S151/Regular BN K5 $198 O
HE K $118 O HAZ *%gﬁ 4+ $298 Prawn in Yangzhou Style Wok-fried Rice Vermicelli with Barbecue  1/Reguiar
Sweet Corn & Minced Chicken 542 /Per Pax Poached Sliced Angus Beef S/ Regulr 4R $198 Pork & Prawn in Singapore Style
in Thick Soup AlEMdmER $148 Fried Rice with Minced Beef S1/Regular BE A7 B 55 TR K8 $198 O
- Braised Wagyu Beef Cheek in 11/Per Pax KR R 2 AR LD AR $198 Braised Rice Vermicelli with 5/ Regular
'ﬁl]'ﬂ:h:;k ; F?I;;iﬂ (&) 4898 O Oyster Sauce Fried Rice with Shredded 565/ Regular Salted Fish & Bitter Gourd
HE RS 4 (5= Chicken & Salted Fish s
Braised Supreme Shark's Fin 5131 /Pax ﬁﬁ Vegetable ﬂi,&;ﬁ Congee
in Thick Chicken Broth (Each) B\ $338 %m Noodles FH 23 $128 O
4T 5 Braised Seasonal Vegetables with & 15)/Regular ) Congee with Frog Si/Bowl
A3 (17) $428 O  Bsse SRR 1 $268 Congs it Frog
Braised Shark's Fin with 45{31/Per Pax - Fried Crispy Noodles with 5{51/Regular g Y $108 O
Crab Meat (1 Tael) SRESRG $168 Live Prawn & Onion Congee with Minced Augus Beef SHi/Bow
. Poached Seasonal Vegetables & 15/Regular
BAYEJERE Barbecue Selections with Assorted Eggs SR A R $238 i FRIKA $88 O
99 Fried Crispy Noodles with
ey py Noodles wi SH/Reguiar Congee with Dace Fish Ball S71/Bow
A0S $349 O EESEEA $168 Beef & Black Bean Sauce - $88 O
Marinated Salted Chicken 3 0 /Half Poached Chinese Cabbage in £5151/Requl A /mﬁ'
—t b S R Chicken Broth ¢ o EEX*})E Eﬁﬁ ﬁ}@ $] 78 Congee with Fish Meat SH/Bowl
SHE# $349 O Braised E-Fu Noodles with 5451/Regular y
Soy Sauce Chicken o 0l SHE TR $148 Mushroom & Shrimp Roe BH & B3 $25 O
s i N Plain Congee SHi/Bowl
NPT $198 O gfnutgfgghh'pnf; Kalln wit e XOE7 7 1 48 $198 ’ e
Barbecue Pork with Honey Sauce £551/Regular 9 . $ Braised Thick Noodles with £551/Regular
%S Eggplant in XO Sauce
ﬁ\-l_ﬂl_ﬁy $] 78 O P?ackhlggiig;;nal Vegetables ﬁﬁwlejfr ot =k
Barbecue Pork Belly with Honey Sauce 11/Regular E| 1" %52 Z—Hﬁ—kﬁﬁ ':F' *ﬂzf-\_ $] 98
Braised Th|ck Noodles with 5 51/Regular
Hfé&d@% W $] 48 O Honshimeji Mushroom & Italian Truffle Qil
Roasted Pork #5151/Regular

EREFEAMI207T, MY 10%ART5EE, Cover charge for tea $20 per person. All prices are subject to 10% service charge.
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IMPERIAL TREASURE
FINE CHINESE CUISINE
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DIM SUM MENU

RYPHEILHE 155108 10/F, One Peking, Tsim Sha Tsui | Tel: 2613 9800

JREE 3% B Steamed Dim Sum
SRS Loy

Steamed Shrimp Dumpling 'Ha Kau'

BERES
Steamed Pork & Shrimp Dumpling 'Siew Mai'

B R S B
Steamed Shrimp & Vegetable Dumpling

RS ER

Steamed Beef Tripe with 'Chu Hou' Sauce

BRI

Steamed Chicken Feet with Black Bean Sauce

BUTEEES
Steamed Pork Rib with Black Bean Sauce

FRE LR

Steamed Vegetable Dumpling with Morel Mushroom

F AR

Steamed 'Teochew' Dumpling

B 34U ER

Steamed Beef Ball with Vegetable

Steamed Glutinous Rice in Lotus Leaf
BREXES
Steamed Barbecue Pork Bun

Tz e8sa
Steamed Coconut Milk Bun

B ARE

Steamed Glutinous Rice Roll

$82

4 14 /Pcs

$82

4 f4:/Pcs

$82

3 f4:/Pcs

$82

itk /Plate

$63
% /Plate

$63

it /Plate

$63

3 14 /Pcs

$63

3 14 /Pcs

$63

3 f4:/Pcs

$63

2 14 /Pcs

$63

3 f4:/Pcs

$63

3 f4:/Pcs

$63

3 f4/Pcs

o o o o o o o o o o o o o

5 #7 Rice Roll

& 4B [ R B5 AR

Steamed Crispy Rice Roll Wrapped with Shrimp

IR

Steamed Rice Roll with Shrimp & Yellow Chives

TIEF AR

Steamed Rice Roll with Beef & Enoki Mushroom

X Bk

Steamed Rice Roll with Barbecue Pork

TR A0

Steamed Rice Roll

BE¥E Deep-fried

IR I £ 4

Deep-fried Beancurd Skin Roll with Shrimp

ERIERE

Pan-fried Chive & Shrimp Pocket
22 885 i 7K 5

Deep-fried Glutinous Dumpling
B IES

Deep-fried Yam Puff

feR MEER

Deep-fried Crispy Wonton

RXIFET

Deep-fried Vegetarian Spring Roll

WhE b R
Deep-fried Sesame Ball with Custard

$98

%/Plate

$88

% /Plate

$88

it /Plate

$70

%/Plate

$70

% /Plate

$63

3 14 /Pcs

$63

3 f#/Pcs

$63

3 #4/Pcs

$63

3 14 /Pcs

$63

3 f#/Pcs

$63

3 #4/Pcs

$60

3 14 /Pcs

o O O O O

o O O O O O O

BIE Pan-fried & Baked

PR E B

Pan-fried Turnip Cake

HENIEE

Baked Pineapple Bun with Barbecue Pork
& U

Baked Barbecue Pork Pastry

Ik 52 #8145

Baked Coconut Tart

I 5 R B T

Baked Egg Tart

#H M Dessert

MERDE
Steamed Custard Bun with Salted Egg Yolk

BETER

Steamed Salted Egg Yolk Layered Cake
BB EE

Chilled Coconut Milk Cake

BB SRS

Black Glutinous Rice Pudding

EiB BRI

Steamed ‘Malay’ Soft Cake

AL EL

/BIR=EMNR
Steamed Red Dates Cake

IK ERAETCRE

Osmanthus Jelly

1205 1H
Black Sesame Glutinous Rice Ball with Grated Peanuts

FHAHBE

Milk Pudding

$63

3 f#/Pcs

$63

3 14 /Pcs

$63

3 f/Pcs

$63

3 f4/Pcs

$60

3 f#/Pcs

$60

3 14 /Pcs

$60

3 f/Pcs

$60

3 1/Pcs

$60

3 14/Pcs

$60
1 #/pPc

$60

3 f/Pcs

$60

3 1/Pcs

$60

3 14/Pcs

$60

{32/Person

O O O O O

O 0O O 0 0O 0o O O O

EREFEMI207T, MU 10%ARIEEE, Cover charge for tea $20 per person. All prices are subject to 10% service charge.
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