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Regal Terrace offers exquisite traditional Cantonese cuisine. Crab specialties, authentic
dim sum items, signature and award-winning dishes are also the highlights which one

would not afford to miss!

Rooted in the Guangdong province of China, Cantonese cuisine is one of the more
internationally-recognised types of Chinese food. The most distinctive thing about

Cantonese cuisine is its freshness where seasonal ingredients are used to their fullest.

With the freshest ingredients, refined gastronomy of our talented chef team and
impeccable service, Regal Terrace is the perfect place for occasions of all kinds,

especially gatherings with family and friends.
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& 424 & I8 H Fried Prawns with Rice Cracker in Pomelo Honey Sauce
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_ Chef’s Tasting Dishes

4B % O 5L

Smoked Crispy Chicken with Supreme Tea Leaves

$238 k45 naif bird $468 —# whole bird

s R A e B BR

Fried Prawns with Rice Cracker in Pomelo Honey Sauce

$298 A% per dish

WmEEIHET S - (UA4)

Barbecued Suckling Pig and Goose Liver on Toast (4 pieces)
$328 B per dish

+ 6% 52 B 2 L R E R ER

Fried Giant Grouper Fillet with Porcini and Assorted
Yunnan Mushrooms in Clay Pot

$268 A per dish

TIAI T B s

Prices are subject to tea, condiments and 10% service charge
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Signature Dishes

e R B WG (4 BRf 25 43 8 )

Roasted Peking Duck (Served in two ways, Preparation time: 25 minutes)

NIWR KA A EA

Poached Abalone, Fish Maw, Scallops, Prawns and Sea Cucumber in Sichuan Style

BB BR Bz W BE B 2K

Roasted Cod Fish Fillet with Tangerine Peel on Sizzling Plate

Wk B R R A i

Oil-poached Marble Goby with Ginger and Scallion

W & A 2 L % e B Bk

Poached Grouper Fillet and Bamboo Pith with Supreme Soup in Casserole

KO ¥ 4R 4 0

Stewed Pork Ribs with Vegetables in Tomato Sauce

it Bl B P A% BRI

Sweet and Sour Pork with Fresh Pineapple

PR ARORF L9 AT AR

Pan-fried Hiroshima Oyster with Black Caviar in Abalone Sauce

He AR ER B AR T 0K B R

Stewed Eel and Turnip with Fried Gluten Balls in Casserole

LRI TR DR DN E: S

Baked Prawns with Assorted Mushrooms in Conpoy Sauce

KEREW AW

Poached Angus Beef with Bean Sprouts in Sichuan Style

N E W A4

Stir-fried Beef Short Ribs with Dried Chili

MU R

Stir-fried Beef Short Ribs with Bell Peppers and Crispy Potato

NI T

Stir-fried Chicken with Dried Chili and Sichuan Peppercorn

AW B — TR B

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

W HKS
$398 (1§42 each)

$468

$298
$308
$268
$208
$178
$288
$288
$268
$268
$298
$298

$198

Spicy & Chili
By Spiey &
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Healthy * Vegetarian Dishes

F AR WL BE R A% e

Stewed Bamboo Shoots and Morels with Mung Bean Noodles

Vr 2t B 48 A %%

Stewed Shimeji Mushrooms with Elm Fungus and Bamboo Pith

A B2 il fa 25 98 T

Stewed Bean Curd Sheet with King Oyster Mushrooms and Black Truffle

W EE R

Stewed Assorted Vegetables and Bean Curd with Portuguese Sauce in Clay Pot

i R A% R B

Stewed Hairy Gourd with Glass Noodles and Mushrooms

fi JR L why i ffk BH 2

Sweet and Sour Lion's Mane Mushrooms with Fresh Pineapple

RF¥2HEIAREH

Poached Tianjin Cabbage with Assorted Fungus and Wolfberries in Soy Milk

e WOk

Stir-Fried Assorted Vegetables in Thai Style

1 3% R D Bk 3%

Sauteed Okra with Minced Pork and Preserved Vegetables

AR AR R B

Stir-fried Pumpkin with Minced Pork in Casserole

X YR

Stir-Fried Four Kinds of Vegetables

5 T RO g g 3R

Stewed Chinese Cabbage with Yunnan Ham

TIHI TN B — s 3

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

W HKS

$188

$198

$178

$178

$158

$168

$168

$168

$168

$168

$158

$158
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W e Bz 8 S

Crispy Eel with Mayonnaise

S N B B

Deep-fried Hiroshima Oyster with Salt and Pepper

Jik R e 5 R

Crispy Eel in Spicy and Chili Sauce

& I B R T

Stir-fried Mini Scallop with Crispy Garlic and Red Pepper

A ik 8 A HE

Chicken with Spring Onion and Sesame

J\ IR R R

Deep-fried Bean Curd Cubes with Spices

& e fa Bz

Deep-fried Fish Skin with Salty Egg Yolk

& g R

Deep-Fried Single Boned Chicken Wings with Salty Egg Yolk

Ir K W i ¥

Crispy Egg-plant with Mustard

W R B L R SR

Roasted Squid Tentacles with Japanese Sauce

B A 5

Marinated Duck’s Tongue in Soy Sauce

R W A

Marinated Jelly Fish with Scallion Oil

a A Rl B

Sauteed Wild Mushrooms with Garlic and Butter

THITWE B — R £

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

Wi HKS

$118
$118
$98
$98
$98
$88
$78
$108
$78
$88
$88
$128

$78

Spicy & Chili
By srien s
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Bird’s Nest * Soup

AL B 6 1B atie 95 52

Braised Bird’s Nest with Fish Maw

£ A T RUAE B

Double-boiled Fish Maw Soup with Wolfberries and Dendrobium Stem

W 1 4R A B

Double-boiled Fish Maw Soup with Dried Conch and Yam

S Az Ay H A 2 R

Double-boiled Vegetable Soup with Elm Fungus

T EHHZ W LR

Yellow Fungus and Black Mushrooms Soup with Coriander

4 B SOK fa ik 58

Sweet Corn Broth with Fish Maw and Conpoy

2 HREEKE

Wi HKS

$ 168 (s per person)
$398 (P44 for 4 persons)

$ 168 (AL per person)
$398 (VYA for 4 persons)

$ 168 (s per person)
$398 (PY{E for 4 persons)

$ 148 (AL per person)
$ 1 38 (4L per person)
$65 (4L per person)

$228 (VYA for 4 persons)

$65 (4L per person)

Healthy Soup of the Day $228 (Y43 for 4 persons)
2.5 o et

°
Abalone ¢ Dried Seafood
% % ?H ﬁ % E: EE i/% )i > $498 (B per person)
Braised 3-head Whole Abalone in Oyster Sauce
)E: % /_‘\‘ EE ?% ﬁ@ j:n ?E H% y $268 (4L per person)
Braised 6-head Whole Abalone with Fish Maw
E % fi‘ EE i/% ;@@ ?n % % * $268 (FFAL per person)
Braised 6-head Whole Abalone with Sea Cucumber
)E % /_‘\‘ EE %’E ﬁ@ j:n % % * $228 (4L per person)
Braised 6-head Whole Abalone with Goose Webs
il VA6 B R $298

Braised Goose Webs and Fish Maw with Abalone Sauce in Clay Pot

AT BEAR ~ DT R B G R A A B A R

# All promotion offers, discounts and cash vouchers are not applicable to these dishes

TS B M #

Prices are subject to tea, condiments and 10% service charge
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Chinese Barbecue

& B e Bz 3L 7%

Barbecued Suckling Pig

W i 58 4G

Roasted Crispy Goose

B =%

Marinated Chicken in Conpoy Sauce

B B B¢ b H

Marinated Chicken in Superior Soy Sauce

e Bz 58 L ik

Roasted Crispy Baby Pigeon

R

Barbecued Iberico Pork with Honey

B2 R BE B (o B - w0 B SRR AT )

Barbecued Platter

(With 2 Choices of Barbecued Pork, Marinated Chicken in Soy Sauce, Marinated Chicken or Roasted Crispy Pork Belly)

He Bz 158 il AF

Roasted Crispy Pork Belly

TIAS T o — s 2

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

W HKS

$ 1 ,388 (5% each)
$788 (3% half)
$308 (38 regular)
$588 (542 each)
$328 (4 narn)

$ 198 (BB regular)

$388 (3% each)
$198 ¢t har)

$388 (5% each)
$198 ks har)
$ 108 (542 each)

$178

$238

$198
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+ & WE Rk Y85} Oil-poached Marble Goby with Ginger and Scallion
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Seafood

WAL EZERRE (K—7)

Traditional Braised Tiger Grouper (one catty)

o R R R A ik A

Oil-poached Marble Goby with Ginger and Scallion

B B fa Bk

Roasted Cod Fish Fillet with Spring Onion

WU L BE A A IR DE 2R

Baked Grouper Fillet with Dried Shrimps in Supreme Soy Sauce on Sizzling Plate

w8 b % AT 2 R R BE R

Poached Tiger Grouper Fillet and Bamboo Fungus with Supreme Soup in Casserole

IIE°S ¥ 3 3 ¥

Fried Prawns with Chili Paste

X.O. ¥ 1 A 1 i 8 o

Fried Sea Clam with Scallop in X.0. Sauce

KRR R

Stewed Oysters and Roasted Pork with Ginger and Spring Onion

MR BR BE AR TR B R

Braised Eel and Turnip with Bean Curd Puff and Garlic in Casserole

W A B A% T WBLBR

Stewed Tiger Prawns with Glass Noodles in Casserole

Wk B 7R R ER

Traditional Steamed Grouper Fillet with Bean Curd

& A 4 =40 4R R BE 2R

Baked Tiger Grouper Fillet with Chinese Wine and Sweet Basil

Ryl

Steamed White Eel with Black Bean Sauce

v as T B AR AR R

Stewed Crab Meat and Glass Noodles with Coriander and Garlic

i 2 B e % 2k

Roasted Eel in Korean Sauce

TIAI T B — s 2

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

W HKS

$428

$308

$298

$268

$268

$268

$268

$258

$268

$268

$268

$268

$238

$258

$238



"/I #%\%\ﬁ %%!ﬁ’ ‘*‘ ‘M’ '% Sauteed Diced Beef Tenderloin with Mushrooms and Chili Paste
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Sh et ¥

Poultry ¢ Pork ¢ Beef

BB B Bz 9 R A

Pan-fried Chicken with Sand Ginger and Mandarin Peel on Sizzling Plate

WA =5

Roasted Crispy Chicken with Salt

% 3k M

Marinated Chicken with Cabbage in Supreme Soup

N R 32 B %A% 39 2R R

Sautéed Diced Beef Tenderloin with Mushroom and Chili Paste

72 AR OB

Baked Chicken with Black Beans

HRAE W A o AR A B

Steamed Minced Pork Patty with Black Mushrooms and Sakura Shrimps

N ¥

Stir-fried Chicken with Dried Chili and Sichuan Peppercorn

B A S0 2R A B

Pan-fried Pork Patty with Minced Salted Fish

AT o e 2

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

W HKS

$388 (8% each)
$198 ¢k har)

$388 (3% each)
$198 (4 har

$388 (5% each)
$198 ks har)
$288
$188
$188

$198

$198

Spicy & Chili
By ey &
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Rice * Noodles

W HKS

fit £ 05 B | £ 0B Ok AR $198

Rice Noodles with Grouper Fillet and Fish Puff in Fresh Fish Soup

RS B A T $198

Stewed E-Fu Noodles with Scallops in Black Truffle

U B il v U E S A& $198

Fried Udon with Assorted Seafood in Shrimp Sauce

B M K i $198

Yang Chow Fried Rice

HZ FE — i B $208

Stewed Rice with Assorted Seafood and Diced Chicken

BEZEABEXRDMR $178

Fried Rice with Conpoy, Egg White and Diced Ginger

S 7O 1] T B R R $178

Fried Rice with Diced Chicken in Chili Sauce

0 B W ok B $158

Fried Rice Noodles with Wild Mushrooms and Black Truffle

B 3% Y 2 5K kLY R $158

Fried Rice with String Beans and Preserved Vegetables

55 3T W B — s Spicy & Chili
By Sriey

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



HREAL Tea Per Person

BY—%hH Monday - Friday 318
BRI - HRABBY  Saturday, Sunday and Public Holiday ~ $20
IV Ay Welcome Snacks Per Portion 318
P 2 A Corkage Per Bottle $200

TIAI Tt o — s

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

IR B A R AR ME SR B R SR > S AR

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



