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Discover some of the most acclaimed dishes at Regal Palace. Regal Palace serves authentic and
refined Cantonese cuisine with a choice of live fish, dim sum delicacies, signature and
award-winning dishes in a splendid setting.

As one of the perfect dining venues for hosting celebratory banquets and business dinners in town,
Regal Palace is also renowned for serving classy and fine Chinese delicacies like abalone, sea
cucumber and fish maw on its menu.

Cantonese cuisine comes from Guangdong Province in southern China and is one of the Eight
Culinary Traditions of Chinese cuisine. Its prominence outside China is due to the large number of
early emigrants from Guangdong.

Cantonese cooking is somewhat lighter and healthier than other regional Chinese cuisines. To bring
out the freshness of the food, Cantonese cooking traditionally requires the shortest cooking time.

Preparation methods usually involve stir-fry, steam, pan-fry and deep-fry. Sauces are made from
ingredients like soy sauce, vinegar, sugar, salt, ginger, spring onion and garlic to enhance flavours.
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Chef Lau Ka Shing,
Executive Chef of Regal Palace



Chef Lau Ka Shing,
Executive Chef of Regal Palace
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Chef Lau Ka Shing: A Visionary in Cantonese Cuisine

As the Executive Chinese Chef at Regal Palace, Chef Lau Ka Shing embodies a
masterful blend of tradition and innovation in contemporary Cantonese cuisine.
Rooted in the philosophy of "Seasonal Eating" (REFAR), he emphasizes the
importance of selecting vibrant, seasonal ingredients to capture the true essence
of each dish.

Chef Lau upholds rigorous standards in his kitchen, ensuring that only the freshest
produce is used, showcasing nature’'s bounty in its finest form. His signature dish,
the "Double-Boiled Fish Maw Soup with Almond Cream and Egg White," exemplifies
his culinary artistry. This masterful creation elegantly combines the fragrance of
traditional almond pig’s lung soup with the velvety texture of almond tea, achieving
unparalleled silkiness through meticulous craftsmanship. Revered by connoisseurs,
this dish is celebrated as "liquid art in Chinese soup."

Beyond tradition, Chef Lau infuses modern aesthetics into the foundation of
Cantonese cooking. His creations are not only notable for their exquisite Wok Hei
but also for their stunning visual appeal. Guests are invited to experience the
dynamic intersection of tradition and innovation, all through Chef Lau's
transformative culinary vision..
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Award Dishes
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Braised Gloden Prawn with Salty Egg Yolk
and Sauteed Fresh Milk (5pcs)
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Smoked Crispy Chicken
with Supreme Tea Leaf

Fusi
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Braised Fish Soup
with Egg White and Carrot

o
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Fried Rice with Dried Baby Shrimps,
Ham and Egg White

AEBETRREESBEE R & K A RREY. L BRMIEFM I HI R,

MFNE—FAERYIRIRL D, FH AR B B A,

HK $ D38

HK $ 288

/ #£ half bird

HK $ 938

/ —& whole bird

HK $ 198

/ Efiper person

HK $ 228

Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff



Regal Palace

Signature Dishes
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Regal Palace

Signature Dishes
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Steamed Garoupa with Preserved Vegetable
and Ginger Essence

D
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Poached Golden Sand Sea Cucumber
in Lobster Soup
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Poached Australian Lobster
with Butter and Cream

Slow-cooked Beef Short Ribs
with Sake-marinated Foie Gras

o <5 o Bk e T Bl

Braised Rice with Abalone, Fish Maw,
Sea Cucumber, Conpoy and Shiitake Mushrooms

o BRI CHE G

Double-Boiled Fish Maw Soup
with Almond Cream and Egg White

BIEHEAT

I

/Market Price

HK $ 888

HK $ 388

HK $ 388

HK $ 388

HK $ 238

/ S fiper person

B E Allergy Information
AEBETRREESBEE R & KE A RREY. L BRMIEFM IR R,

MFE—FHNERYIRIRL D, FE AR B B A,

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff



Snacks
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Marinated Fish Maw in Spicy Sauce

1B B HGHT

Chilled Foie Gras Marinated in Sake

/+ )\“3 AR

Wood-Smoked Cod Fish

T TyA
CRE IR EAL
Marinated Jelly Fish in
Vinegar Sauce

SR =) d

Deep-fried Crispy Fish Skin with
Salty Egg Yolk

LRy pr A

Deep-fried Crispy Golden Tofu
Bites with Salt and Garlic

HK $ 268

HK $ 238

HK $ 188

HK $ 168

HK$ 118

HK$ 118

SRR Allergy Information
REEENAESEESHE B B AT, ., BEEEY. A RS RS B, Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

MFNE—FHNERYIRIRL D, FH AR B B A,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Should you require any further information on food ingredients, please contact our staff
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/ 8fiper person

Braised Nuodeng Ham, Bird's Nest and
Chicken Mousse Broth

/ Bfiper person

Double-Boiled Abalone Soup
with Bamboo Fungus and Conpoy

e BT A MEIEBRRIE S s 238

/ Bfiper person

Double Boiled Sea Cucumber Soup
with Sea Whelk and Matsutake

RN ORI = s 78
/ &fiper person

Braised Hot and Sour Soup
with Seafood and Pepper

H#%%K%ﬁi% HK $ 268 { HK$ /8
/ Bfiper person

/ Bflregular

Soup of the Day

Allergy Information

BERE
RREE R RIS . B AT A, FEEEY. T BRI R R, Food items which may contain ingredﬁents such as cereal; shrimps, eggs, soybeans, fishes,
crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff

MFE—F B RYIRIRL D, FE AR B B A,
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Sea Cucumber
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Abalone
and
Sea Cucumbe

BT A

/B IF S A AR E

Braised 18-Heads South African Abalone
and Goose Web in Supreme
(Per Person)

A
R AR

Braised Fish Maw and
Goose Web in Supreme Abalone Sauce

R T A 11 R EA
RSP B P 1 2

Braised Iberico Pork Stuffed
with Whole Sea Cucumber
in Supreme Abalone Sauce

EERIRES

Braised Sea Cucumber with Scallions

|

JRE NBHE R

Braised 6-Heads Abalone
and Fish Maw in Supreme Abalone Sauce

HK $ 988

/ 8fiper person

HK $ 688

HK $ 268

/ B fiper person

HK $ 238

/ Bfiper person

HK$ 198

/ S fiper person

B E Allergy Information
AEBENRREESEE R & R A RREHY. L BRMIESM IR R,

MFE—FANBRYIRIEL D, FH AR B E s,

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff
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Barbecued




Barbecued

RV s 25

Roasted Crispy Marinated Suckling Pig

© TR AMUEHS 2

Roasted Goose in Black Pepper Sauce

SaIal s

Roasted Crispy Peking Duck

wIRHE B %

Deep-Fried Crispy Chicken with Garlic

o BT BIR A

Barbecued Pork with Honey Sauce

e 57 JE e 1

Roasted Crispy Pork Belly

® mIEDERFL AR

Deep-fried Crispy Baby Pigeon

Hk$ 1488

/ —& whole pig

HK $ 698

/ —% whole

HK $ 668

/ —& Whole

HK $ D38

/ —% whole bird

HK $ 268

HK $ 188

HK $ 138

B E Allergy Information
AEBETRREESEE R & KE A RREHY. L BRMIESM I HI R,

MFNE— PN RYIRIRL D, FH AR B B A,

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.
Should you require any further information on food ingredients, please contact our staff
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Seafood [§
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Braised Fresh Abalone
with Vermicelli in Claypot

iz AR

Braised Fish Maw Stuffed
with Shrimp Pastes in Pumpkin Soup

E e
it K2 1 PUBLER

Deep-fried Crispy Kuruma Prawn
with Almond Salad Dressing

S REHER A RUT B

Pan-Fired Scallops
with Black Termite Mushrooms

(P4

XOEHEE Ak
E‘H“ |:[ B /
Sautéed Cod Fillet with Fresh Lily Bulbs

and Crispy Rice in Regal XO Sauce

e SR e
IREN ST ey

Braised Sea Cucumber and
Soft Tofu in Spicy Sichuan Mapo Sauce

i

M VARNY

HK $ 388

HK $ 368

HK $ 368

HK $ 368

HK $ 368

HK $ 368

B E Allergy Information
AEBETRRBEESRE R & KE A BRI L BRMIEF M HI R,

MFNE—FAERYIRIRL D, FH AR B B s,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

Should you require any further information on food ingredients, please contact our staff
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Poultry and 7
Meat

75 R (i R PN RO A A

Pan-fried Australian Wagyu Beef

TR OO PRI KA

Stir-fried Iberico Pork with
Scallions and Garlic Slices

BN BBE HE A

Braised Spare Ribs with
Italian Balsamic Vinegar

E D BRI B RUEHIE

Sautéed Chicken and
Pork Tripe with Sand Ginger

= BAN 0 g i< R AV i

Sautéed Angus Beef Cubes
in Taiwanese Three-Cup Sauce

MR KE N

Szechuan Poached
Sliced Beef in Hot Chili Oil

BT EE

Crispy Chicken with Dried Chilies

IRV

Crispy Sweet and Sour
Pork with Pineapple and Hawthorn

HK $ 388

HK $ 288

HK $ 288

HK $ 288

HK $ 268

HK $ 268

HK $ 268

HK $ 228

B E Allergy Information
AEBETRREESBE R & KRE A RREY. L BRMIES M HI R,

MFE—FANBRYIRIRL D, FH AR B B A,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

Should you require any further information on food ingredients, please contact our staff



Vegetable




Vegetable

S vBH 1~ T o= ==
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Poached Seasonal Greens with
Handmade Fish Tofu in Rich Fish Soup

® 18 S IRID RN [

Wok-fried Australian Asparagus
with Sakura Shrimp and Olive Greens

B LI WREZ A RARE T B S eV L

Fresh Chinese Yam and Lily Bulbs
with Dried Shrimp and
Minced Pork in Claypot

SR TR

Braised Tofu with Porcini
Mushrooms and Seasonal Greens

=) R R AREdid

Poached Seasonal Vegetable in
Sweet Ningxia Goji Berry Broth

HK $ 268

HK $ 228

HK $ 228

ak$ 208

HK$ 188

SRR Allergy Information
RN IR A HE i B KT . EANEEY. T RS A B Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

MFE—FHNERYIRIEL D, AR B E A,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Should you require any further information on food ingredients, please contact our staff
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Rice and
Noodles

|
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Braised Fish Maw with
Egg Noodles in Supreme Abalone Sauce

viEL T v =T
B RIS AT

Crispy Cantonese Noodles
with Prawns and Scrambled Egg

RE MG TR MK
Lobster Bisque with
Crispy Puffed Golden Rice

/NETY BB B B NE BRIy

Sauteed and Deep-fried Flat Rice
Noodles and Clams

Sz KOV AT A=R]

Stir-fried Wagyu Beef with Flat Rice
Noodles in Supreme Soy Sauce

HK $ 328

HK $ 288

HK $ 268

HK $ 268

HK $ 248

BRE Allergy Information
AEBERREESBE R & KE, A FRESY. 1L BRMPIRRF I8 B,

MFNE— P B RWHIRL D, FEERAR BB B WA,

crustaceans, peanuts, tree nus and milk are also handled in our restaurant.

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans, fishes,

Should you require any further information on food ingredients, please contact our staff
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Chinese Tea per person

/J\/E':’fﬁj\ uk $ 20

Welcome Snack per portion

AR BRI R PR S B8 IR, & OREL, L RSN 1R, BRI AT o B B W,
AR — DRI BRI, 6 B BRI B T 45

Allergy Information

Food items which may contain ingredients such as cereals, shrimps, eggs, soybeans,
fishes, crustaceans, peanuts, tree nus and milk are also handled in our restaurant. Should
you require any further information on food ingredients, please contact our staff




