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Regal Hotels International
Regal Signature and Award Winning Dishes

A T
Smoked Crispy Chicken with Chinese Tea Leaves

4= Whole 118
4= 11 Half bird 680

X 9 i o
Deep Fried Prawn with Salted Egg Yolk
and Sautéed Fresh Milk

{A| ¥ Regular 318.C

el 1S W Tl L
Fried Fillet of Lobster Topped with
Shanghai Crab Meat and Roes

{4 Regular 105071
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SARE TSR . Prices are in RMB and sulsiect 1o 15% service change



Joi$ Ui A AR
Regal Jinfeng Signature Dishes

BT o ML Ak 2BICH
Black Glutinous Rice Congee in Coconut Milk with Mango Flavor

X0 1 4 S8 40 88/
Sautéed Geoduck Clam with Pleurotus Eryngii in X0 Sauce

& ¥ Esd 368 1L/
Braised Abalone and Shark's Fin with Vegetables

CLEF LA R MEN S e i 2 - . Prices are In RMB and subject to 15% service charge



Appetizer

AR | B 380/
Sautéed Gristles in Twin Pepper Sauce

Bl = A 380/
Fungus Pudding Served with Home Made Sauce

% YRR I T A 380/
Chicken cooked in Twin flavors (Roasted and Baked in 5alt)

Fi 4 Xkl B 4 48 1L/ ¥
Sautéed Ostrich Kidney with Shredded Lemonin Maggi Sauce

P I A B s8L/
Preserved Egg and Jellyfish Marinated with Sesame Qil

ot 5 1 1 1 e S8/
Air-dried Salty Duck

A bR AT R &) 680/

Assorted Seafood Cold Cuts Combination

Eik ¥ = 680/
Three Classic Cold Cuts Platter

0 T 04 il &68C/
Marinated Clam Filet with Mustard

LA R 1280/ ]
Goose Liver with Algae and Papaya

PLEA S ELA T ES W e s I 3 . Prices are in AMB and subject to 15% wervice chage



E2h ¥
Appetizer

W T LS (TR, BEE)
Cucumber Roll with Creamy Hot and Sour Sauce

RS2 BFFF 4 22 14
Sautéed Wild Rice Stem with Shredded Chilli and Shrimp Roe

R EEEREHELL
Fresh Chinese Yam with Compote and Sweet Osmanthus

TREWEHY
Soy Preserved Turnip Roll

PR T R ML Y
Sautéed Black Shredded Konjak with Seafood

MR Tk
Vegetable and Mushroom in Tofu Sheet

1877

187/

260/

260/ 17

2670/

280/

EL AR ELA B ME RS o s o - FUE ST Prices ane in RMB and subject 1o 15% service charge



A58 1 e

Chinese Barbecue
T REEHEE RN 58 L/
Barbecued Pork Nape
HECE e 78 C/H
Roasted Goose "Hong Kong” Style
P A 98 L/fir
Soya Combination with Four Selections
100 R L 98u/
Barbecued or Marinated Combination of Your Choice
SR 1380/
Peking Ducking
L b LT = Al 6880/ 1

Crispy BEQ Suckling Pig (advance arder is recommended)

ELEErRsELA MBS R F 0 2 1 W . Prices are in RMB and sulbject to 15% service charge



AR it AT 8
Live Seafood

MR (WA il #AE) iERily
Australian Lobster
AAEE (RUEY. WIW. GEER) B4t
Fresh Star Grouper
AR (i BEER. IT) LRIy
Rock Grouper
JTER (B, D RIEEDH it
“Da Lian” Abalone
Lt (RER. RN WD Bl
Fresh Halibut
FEAO(HYAE . k. T8, 26D it
Fresh Mandarin Fish
BN (daEN. X8, B 4
Live Green Crab
AR (. DU, JEREER ) 4t
Fresh Sea Crab
[l A%, A UG Eily
Yangtze River Shad
USRS 6 A T E L)) it
Live Prawn
Feactn (iR, ik it
Marbled sleeper
BIWR (s SEE) mHt
Scallop in Shell

ELEMrS LA MNP i 2 RS 3. Prices are in AMB and subject to 15% service charge
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Abalone, Sea Cucumber, Shark’s Fin & Bird's Nest

S o8 0 G 0L E(60 3) 188 C/
Braised Sea-Cucumber and Melon with

Abalone Sauce (60 heads)

PR L 21870

Braised Shark’s Fin and Abalone with Brown Sauce

s L #(60 3:) 258 L/
Double Boiled Sea-Cucumber (60 heads) with Aweto

14000 BN 3280/
Braised Superior Shark’s Fin with Seafood

G 0 0 L 1 5.3 ST
Australian Whole Abalone with Oyster Sauce

351 B e 458 L/
Braised Superior Shark's Fin

AR T 598 /(W
South-African Whaole Dried Abalone (8 heads)

3T 698 L/
South-Africa Whole Dried Abalone (6 heads)

[ dd g A5 G 3t ) (Fi5E) 11880060
Braised Shark’s Fin with Chicken in Clay Pot (10 persons)

EL R trRshl A R i m s P IR A T . Prices ane in AMB and subject to 15% service chage
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Abalone, Sea Cucumber, Shark’s Fin & Bird’s Nest

IACEF DO OB WP RE SRR 88/
Double Boiled Snow Frog's Roe

B i oy 'F.'!. Hb i S 25870/
Double Boiled Assorted Dried Seafood

1484 1 #(50g) 458 1L/
Braised Superior Bird's Nest{50q)

ALK AETT #(509) 488 0/{1
Double Boiled Superior Bird's Nest with Papaya

Fr i ) Ik (soq ) S18 L/
Braised Superior Bird's Nest

i s A JIL % (S0q) 5S8IL/

Double Boiled Superior Bird's Nest with Papaya

ELEfR LA TS S e 2 S . Prices are in lUMB and subject 1o 155 service change
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Signature Cantonese Dishes

WG F2 O T-RE ST
Fried Baby Pigeon

b B |
Pan-fried Prawns in Abalone Sauce

5 X0 W W)}
Sautéed Sliced Sea Whelks in XO Sauce

GG TP 3
Sautéed Diced Goose Liver with Caviar and Egg White in Tart

g B R )
Fried Diced Beef with Garlic and Black Pepper

ir e B L0 ER
Smoked Diced Eel in Hot Toffee with Broccoli

Pyt 21 oo

Braised Scallops with Kiwifruit, Straw Mushroom and Vegetables

B B AR 1T\
Roasted Cod in 5oy Sauce and Lemon Juice

480/ H

78I

780/

88T/

88/

88 L/

880/

138

L b LA LTS SR T ah e  RIE AR Prices are in RMB and subject to 15% service charge



B3R

Shanghai Chuan Cai Cuisine

b B RS GE
Stewed Pork with Brown Sauce

WAL R T4
Sweet and Sour Spareribs

WEI A AWEL FUL
steamed “Zhulin®Chicken with "Shaoxin® Rice Wine

a2l EH 41— 2
Braised Shark’s Fin with Bean Curd and Ham

e 1 oy R L
Sautéed Shrimp with Supreme Green Tea

R R i

Braised Hairy Blackhsh with Crab Meat and Egg White

6BIL/

680/ {7

6BIC M 128 M

T STWALL

12870/

1380/

EL P LLA M B i fy s - I 5 9. Prices are in RMB and subject to 15% service charge



(O PSRE SRSy S BN

Chinese Cusine
b, ML B T P 52 s58./
Pan-fried Glutinous Rice, BBQ Pork, Mushroom and
Bamboo Shoots in Lotus Leaf
{1 e i e S8IL/H

Stewed Assorted Fungus with Broth Served in Casserole

A oA 68 1L/ {4
Braised Sliced Sea Clam with Corn and Vegetables

e ) P A RE £ 68 L/
Steamed Eel with Preserved Meat and Chilli

A S R 787019
Pan-fried Shark Tongue with Vegetables

LT RS 88 1L/ {#
Braised Shark Fin with Home Made Sauce Served in
Sizzling Hot Plate

EL SR LA [ R e sk B IR B Prices are in RMB and subject o 15% service change



ARy
Clay Pot Dishes

i ¥ A e 480/
Braised Diced Beef with Enoki Mushroom and Eggplant in Clay Pot

P EE A 8 2 B 68/
Braised Mushroom with Conpoy and Mustard Vegetable in Clay Pot

AR Wb RY 780/
Braised Goose with Bamboo Shoots Soup in Clay Pot

T i : ST AN T G 8s8. /A
Braised Fish Maw and Loofah with Broth in Clay Pot

ELMCAIK H it 0 3 13870/
Braised Fish Head with Red Date and Papaya in Clay Pot

GG o 288 0/
Assorted Seafood and Kimchi in Clay Pot

L B LA EMES iy o2 - i # 8F. Prices are in AMB and subject to 15% service charge



LR
Vegetable

IS Epib BT ey B0 Eakh. 4RAK)
Seasonal Vegetable{Sautéed, Poached or Boiled in Salted Water)

P O ik L
Sautéed Pumpkin with Celery and Lily Bulb

FRAE R &
Sautéed Mushroom with Shepherds Purse and Cauliflower

e i BT 1
Sautéed Loofah with Green Bean Starch Sheet

PR R
Sautéed Ginkgo with Asparagus and Lily Bulb

T UG RALL
Braised Fungus and Chinese Yam with Chicken Soup

RREEEFEN = HE
Braised Broccoli with Conpoy

o B S e
Braised Vegetable with Ham and Conpoy

2870/

3250

320uHA

320/

380/

A8 L/ ¥

580/ 19

S8IL/HA

EL AL AR S T 2+ R 8. Prices are in AMEB and subject to 15% service charge



U= R B 1 52
Healthy Soup

il B 1 5 180
Braised Beef Soup with Lily and Coriander

VU e L 18 0/
Hot and Sour Soup

A0 R S R 28/

Braised Seafood and Vegetable Soup

AR CH A 48 L/
Double Boiled Garganey with Chinese Herbs

o gl ] 58I/
Braised Assorted Dried Seafood Soup

b TF TR R 68LM
Stewed Abalone with Chinese Herbs

ELEArasCL A PEMEN S e = R 4% . Prices ane in AMB and subject to 15% service charge



R SRR

Chinese Dim Sum

I 7 2R
Black sesame paste

TR ] 1
Fermented rice Mariko

Hate Eri
Chilled Pomelo Cream with Mango flavour

T3 M
Baked Puff Stuffed with Radish and Meat

| 7 T e
Pan-fried Chive Dumpling

|- g ifdt i il
Shanghai Dumpling with Meat and Soup

b+ 1 L4 O LR O
Pan-fried Crabmeat Bun

4% P 10 AR
Baked Puff with Diced Abalone

180/

18700 4870 i

280/

38L/ 14T

4870/ 14]

48 01T

58T/

680/ 14T

PLEf R LA T8 RS e k22 B 0B S8 . Prices are in RMB and subject o 15% service change



HAFE
Rice & Noodles

SR HENT s Rb LR 3g i
Stir-fried Black Rice with Seasonal Vegetable

e gl 38 C/
Stir-fried Rice Flat Noodle with Beef in Soy sauce

bt B A By 38/
Fried Vermicelli with Chili“Singapore® Style

B 38 L/
Congee with Salted Meat and Vegetables

I e AR 48 s/
Minced Pork Noodles

[ FRRE R Tk " S 58 L/l

Stir-fried THAI Fragrant rice with Vegetable in Abalone Sauce

ELEFRELA ST B R Wi 2+ hEE %55, Prices are in RIME and subject 1o 15% service change
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