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Rouge features traditional Cantonese cuisine with a touch of Sichuan delicacies to
tempt local palates. Cantonese cuisine from Guangdong Province in southern China,
became popular internationally because of early emigrants from Guangdong.
Cantonese cuisine advocates the use of the freshest of ingredients, be it seafood or
vegetables. Cooking time is short and usually involves stir-fry, steam, pan-fry and
deep-fry methods. Sauces are made from ingredients such as soy sauce, vinegar, sugar,

salt, ginger, spring onion and garlic to enhance the flavours.

Rouge in Hong Kong offers a tantalizing menu from classic Cantonese cuisine to

provincial signature creations, to healthy dishes catered for our discerning diners.



ShiHE S .@.’ﬁi Braised Fish Soup with Egg White and Carrot
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Hong Kong Tourism Board - Best of the Best Culinary Awards

EX-T 2 2 24 ]

Qéj—b Gold wzrh D:stmcnon Award Dzshes

0 T S

Golden Prawns with Salty Egg Yolk and Sautéed Fresh Milk

HK$538 11.48 5 pieces

RSB

Smoked Crispy Chicken with Supreme Tea Leaves

HK$288 4% half bird HK$538 —4% whole bird

B HE A

-Gold Award Dtshes

S HRE W AN

Braised Fish Soup with Egg White and Carrot

$138 )80 e person

HEBIEE AR

Fried Rice with Dried Baby Shrimps and Ham

$228 R per dish

Wi 3t B — g 3

Prices are subject to tea, condiments and 10% service charges
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7 3% F £k Wok-fried Chicken with Dried Chili
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Rouge Signature Dish

HE 1

Stir-fried Crab with Garlic and Chili

i B A A R D i M B

Stir-Fried Lobster with Elm Fungus and Asparagus

Jb 7 HCHE (— Kl ET)

Beijing Duck (Order 1 day in advance)

Sy ok &R BE R

Poached Sliced Spotted Grouper in Chili Oil

A B 2K

Fried Sliced Eel with Osmanthus Sauce

B il 5 A AR A0 Bk

Fried Cod Fillet with Soy Sauce

e B2 4 Hi Jil

Deep-fried Crispy Beef Brisket

B B 44 oy WL

Stir-fried Prawns with Vermicelli in Casserole

S 1] B A 4

Stir-fried Wagyu Beef Sichuan Style

B B K U7 B 3H MK

Stir-fried Prawns with Ham and Honey Sauce

YRR R &

Sautéed Prawns with Garlic and Chili

A vt A il

Double-boiled Pig's Lung Soup with Almond Cream

L T TR
Stir-fried Chicken with Dried Chili
1 B S 4 N A = 0
Stir-fried Chicken with Onions with Chinese Ginger in Copper Plate

U5 7 b Bz

Braised Pomelo Skin with Shrimp Roe

FHEEDLR

Fried Minced Bean Curd Stuffed with Shrimp Paste and Ham

35T AR SRR

Braised Mashed Bean Curd and Fish Paste with Shrimp Roe Sauce

T3 WA B I M 1

Prices are subject to tea, condiment and 10% service charges

M HKS

$888

$728

$598 (8 whole bird)

$548

$368

$358

$338

$328

$328

$298

$288

$268 (it 4 persons)
$88 (B per person)

$238
$218
$208
$198

$188

,@ Spicy & Chili
R

* Sichuan Dish
s
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4 #4118, 2 /& Deep-fried Diced Bean Curd in Spicy Powder
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Snack

X.0. % WAl EAE

Chilled Jelly Fish in X.0. Sauce

i AL 4%

Chilled Shredded Pig's Stomach in Chili Oil

s A B £ 56

Deep-fried Squids Tentacles in Crispy Garlic

Hfe X 2F BT W K %6

Crispy Fresh Bean Curd Sheet Roll wrapped Porcini and Vegetables

& e 5

Deep-fried Diced Bean Curd in Spicy Powder

WHADARHEFIK

Chilled Cucumber with Black Fungus

SRR B — iR X

Prices are subject to tea, condiment and 10% service charges

W HKS

$168

$138

$128

$128

$108

$108

&, Spicy & Chili
¥ B



\‘.j:J % % lﬂ #’% _ig.i., .% Braised Bird’s Nest with Fresh Crab Meat served with Supreme Soup
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Bird’s Nest * Soup

LR LR TN

Braised Bird's Nest with Fresh Crab Meat served with Supreme Soup

T 9 B B AE B

Double-boiled Fish Maw Soup with Sea Whelk and Matsutake

BT B AG B RAE %

Double-boiled Fish Maw Soup with Poreini and Black Mushroom

3P A SR

Braised Crab Meat with Minced Beef Broth

bb ¥ 2% K G

Soup of The Day

8 AT P58 T B 2 LA G R S IO X

#Discount and cash voucher are not applicable to these dishes

WA B I s

Prices are subject 1o tea, condiment and 10% service charges

i HKS

$488 (HE per person)

$268 (it per person)

$208 (#ik per person)

$108 (i per person)

$98 (f§£ per person)



¥% 2 4@ . %% =77 % 8¢ Braised Whole Abalone with Oyster Sauce (3-head)
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Abalone ¢ Dried Seafood

VR =5

Braised 3-head Abalone in Oyster Sauce

PR R

Braised Thick Abalone with Vegetables in Oyster Sauce

e 1A B I\ (— K i AT

Braised Fish Maw in Thick Sauce (Order 1 day in advance)

W 2 411 5N B M

Braised 6-head Abalone and Sea Cucumber in Oyster Sauce

AE % P\ G

Braised Goose Web and Black Mushroom in Oyster Sauce

BT AT PR BB 2 A0 T LTS

*Discount and cash voucher are not applicable to these dishes

b WA e hm— IR 2

Prices are subject to tea, condiment and 10% service charges

W HKS

$588 (B per person)

$588 (i per persan)

$388 (fifit per person)

$328 (B per person)

$I68 (B per person)
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F42 B3 F 2 £ L4 Roasted Iberico Barbecued Pork with Honey Sauce



AR HE A A

Barbecued

b B ME 3L 3% (— K i BLET)

Barbecued Suckling Pig (Order 1 day in advance)

B E A A

Poached Chicken

VY PET R B X

Roasted Iberico Barbecued Pork with Honey Sauce

We BZ 15 I A7

Roasted Crispy Pork Belly

[e] R B 7L 5

Drunken Pigeon

Prices are subject to tea, condiment and 10% service charges

TR B I — B

il HKS

$1,888 (fts whole bird)
$O8S (st haif vir)
$538 (] regular)

$538 (44 whole bird)
$288 ity s bisd)
$348

$188

$108 (44 whole bird)
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Seafood

W HKS

7 M vl = RN T $398
Wok-fried Scallops and Termite Mushroom with Assorted Onion
PE I W B BE BR $398
Sautéed Grouper Fillet with Maitake
a1 AL BE Bt 5 fifi $388
Braised Grouper Belly with Pork Belly and Garlic
B il 52 R B 2R $388
Pan-fried Grouper Fillet in Soya Sauce
MM BERADWE T $368
Sautéed Scallops with Asparagus in Black Truffle Sauce
E AE B8 AL 1) 5 $328
Wok-fried Crab Meat with Conpoy and Egg
TR 8RS T B K $298
Sautéed Prawn with Black Truffle Sauce and Thousand Island Sauce

B T BB R $298
Stir-fried Prawns with Dried Chili

S S B I — s 2 Spicy & Chili

Prices are subject to tea, condiments and 10% service charges S
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11| v4 42 % 4 #] Poached Sliced Beefin Chili Oil
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Poultry ¢ Pork ¢ Beef

W HKS
AL A 4 M Bz B $558 (1t whote bira)
Rouge Crispy Chicken $298 (12 haif vird)
_EWHEBYEAER $538 (1 whote vive)
Pan-fried Chicken with Fresh Sand Ginger in Sorghum Liquor $288 (444 haif bira)
Hif A SR 41 b $298
Stewed Pork Belly with Preserved Sweet Vegetables
S )11 0k K 4 $288
Poached Sliced Beef in Chili Oil
o Jik 7 6 /N 0 T $258
Wok-fried Sliced Pork and Bamboo Shoot with Bell Pepper in Chili
& i 1 $208
Braised Eggplant and Minced Pork in Garlic and Spicy Sauce
AW B n— B e ‘&, Spicy & Chili
Prices are subject to tea, condiments and 10% service charges 3 B



£ B4 % T Wok-fried Diced Assorted Vegetables with Termite Mushroom
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Healthy ¢ Vegetarian Dish

@ reiteexy

Braised Vegetables with Fish Maw in Supreme Soup

@ romwsrexy

Braised Vegetables with Assorted Mushrooms in Supreme Soup

@ %k % fa b

Deep-fried Fishless Fillet Served with Sweet Corn Sauce

@ EHEHNEN

Braised Vegetable with Elm Fungus and Yellow Fungus

CRE Y X

Braised Assorted Vegetables and Vermicelli in Clay Pot

GHRMEYRT

Wok-fried Diced Assorted Vegetables with Termite Mushroom

@y /AAE R EEN

Braised Vegetables with Black Fungus and Fresh Bean Curd Sheet in Fish Soup

@ M e 3 2 0 T

Steamed Eggplant with Preserved Vegetables

T3S B I i

Prices are subject to tea, condiments and 10% service charges

HEW HKS

$298

$298

$198

$198

$198

$198

$198

$188

Vegetarian

iy



#4738 5 1€ Grispy Noodles with Scallops and Prawns with Shrirnp Roe
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Rice * Noodles

i HKS

UE KT B 2R A 1 A e $348
Crispy Noodles with Scallops and Prawns with Shrimp Roe
A A e $328
Crispy Noodles with Scallops in Scramble Egg
B HE 4R BR B B0 MR $288
Fried Rice with Prawns and Conpoy in Egg White
B A N s $268
Braised E-Fu Noodles with Crab Meat
AL ¥ 1 B $268
Fried Rice with Diced Duck Meat, Shrimp and Vegetables in Shrimp Oil
SH 4 52 0 2F R $218
Fried Flake Rice Noodles with Sliced Beef and Bean Sprouts

S 1 ¥ 5 2R A Wy $218
Fried Flake Rice Noodles with Boneless Chicken in Satay Sauce
35 k7 BF i B O M $208
Braised E-Fu Noodles with Assorted Mushrooms and Shrimp Roe

SRR T I — AR e Spicy & Chili

Prices are subject to tea, condiments and 10% service charges 3



F A B Tea Per Person 325
INMEEE Welcome Snack Per Portion $30

[£F 7820 Steamed Rice Per Bowl $20
4 i Congee Per Bow! 20
PRI fENL  Corkage Per Bottle $200

AT B dm— R Bk

Prices are subject to tea, condiment and 10% service charges

S A ST (o] £ 4 M A e £ R - R AR o

Please inform us if vou have any food allergies or dietary preferences.



