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Adorned with the breathtaking sea view and aesthetic
touches inspired by classic Chinese elements, the Jade
presents ultimate upscale dining experience in town
with crafted modern, timeless Cantonese cuisine and a
wide selection of Chinese regional signatures. With
endeavors to feature the freshest seasonal and locally
sourced ingredients, our experienced culinary team
delicately curates the menu with a contemporary twist
of Chinese traditional dishes to offer a modern
interpretation of gastronomy. Highlights include
award-winning dishes, exquisite dim sums, sumptuous
seafood, nourishing soups and vegetarian dishes as well
as homemade condiments for food pairing, bringing

guests a multisensory dining experience.
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Braised Fish Soup with Egg White and Carrot Photo is for reference only
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Hong Kong Tourism Board - Best of the Best Culinary Awards
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XBEER
Golden Prawn with Salty Egg Yolk and Sautéed fresh Milk

he $538 5 pieces
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Smoked Crispy Chicken with Supreme Tea Lleaves

¥e $288 half —& $538 whole
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Braised Fish Soup with Egg White and Carrot
81 $ 138 per person
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Fried Rice with Dried Baby Shrimpe and Ham

(ST $2 28 per dish
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SURFRIN—BIHE Prices are subject to tea, condiments and 10% service charge
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Sweet and Sour Duck with Century Egg Photo is for reference only
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Signature Dishes

B M HKS
628 (—& whole)

Baked Chicken in Rock Salt (please allow 30 minutes preparation time)

SEB R

Braised Imperial Bird's Nest in Chicken Soup

Y 3R]

628 w=mm per person)

528 (Bl standaro)

Poached Fish Fillet and Angled Luffa in Chili Fish Broth

R R R R R A 10D D

528 (Bl standaro)

Deep-fried Soft Shell Lobster with Spicy Salt served with Tomato Salsa

KEBLEDNE (o a8 45) O

488 (Bl standaro)

Poached Sliced Beef, Beef Tripe, Beef Brisket and Beef Tendon in Chili Oil

BtREREZS

Crispy Superior Sea Cucumber in Abalone Sauce

SESE

Sweet and Sour Duck with Century €Egg

VREhBREEO

298 (mi per person)

248 (Bl standaro)

1 68 (841 per person)

Hot and Sour Soup with Sea Cucumber, Conpoy, Fish Maw,

Shiitake Mushroom and Bean Curd

BARGHNBERESEEHITES

1 68 (841 per person)

Wok-seared Grouper Fillet with Seaweed, Spring Onion in Chili Sauce

)1 5% % bk % ©

Chicken with Garlic and Peanut in Chili Oil

BEEF®H

Roasted Pigeon Marinated with Lemongrass

Ih 22 AT 55 P B 3R R R

Braised Pork Belly served with Sticky Rice Cake

BRERBRE

Crispy-fried Asian Swamp Eel with Black Vinegar

BFET IR ] XK

Crispy King Prawn with Mango Sauce

L=\

Stir-fried Shanghai Brassica and Lily Bulb

1 68 (Bl standaro)

1 68 (—€ whole)

1 48 (84 per person)

1 48 (Bl standaro)

1 38 (841 per person)

98 (s oer person)

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

@ ER Spicy & Chili @ RE Vegetarian



Shrimp, Scallop and Pork Dumpling in Supreme Broth Photo is for reference only
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Exquisite Dim Sum

BREZRR

Shrimp, Scallop and Pork Dumpling in Supreme Broth

hrEES=

Steamed Pork Dumpling topped with Abalone

BREBR

Steamed Shrimp Dumpling with Bamboo Shoot

EBERARRR

Steamed Dumpling with Fish Maw and Shrimp

wFEER

Steamed Dumpling with Scallop and Vegetable

EBNESR

Huaiyang-style Steamed Minced Pork Dumpling

Behmste

Baked Pork and Pepper Pie

AR X KK

Baked Barbecued Pork PUff with Apple

= F BB N R Bt

Baked Yunnan Ham and Rose Pie

RUEHERES

Crispy Shrimp Spring Roll

*ABRAEO

Wok-seared Shanghai Brassica and Black Fungus Bun

eMmEAXKER O

Steamed Pumpkin, Mushroom and Zucchini Dumpling

REBHUXBEXRQO

Steamed Mushroom and Beetroot Dumpling

BRRXER

Baked Puff Pastry Bun with Barbecued Pork

RERXEBYH

Steamed Rice Flour Roll with Barbecued Pork

EXBAREBED

Steamed Rice Flour Roll with Crispy Bean Curd Roll and Pork

EEHEERED
Steamed Rice Flour Roll with Shrimp and Asparagus

FTORAUB(REM/HEHE)

Steamed Sponge Cake (Seasame / Pandan Chiffon)

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

@ ER Spicy & Chili @ RE Vegetarion

U HKS

68 (=i per person)

68 m# 2 pieces)

98 (P94t 4 pieces)

78 (Rt 2 pieces)

88 (=3 pieces)

T2 =#3 pieces)

78 =#3 pieces)

88 (=3 pieces)

69 = 3 pieces)

69 = 3 pieces)

69 = 3 pieces)

69 = 3 pieces)

69 = 3 pieces)

T2 =#3 pieces)

88

88

108

58



hBRRBBERD

Braised Gorgon Fruit, Wild Rice, Barley, Golden Rice and e
Purple Sweel Potato with Young Spinach Al e e ey
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Vegetarian Dishes

#RREEAQ

Sweel and Sour Mushroom with Century Egg

wEoEnze O

Braised Bean Curd with Eggplant in Casserole

ngxsreExe @
Braised Gorgon Fruit, Wild Rice, Barley, Golden Rice and
Purple Sweet Potato with Young Spinach

B BoE@®@

Braised Bean Curd with €lm fungus, Lotus Seed and Shanghai Brassica

WwEM=m=2 O

Stewed Taro, Pumpkin and Potato with Coconut Milk in Casserole

srgEesexr @

Wok-seared Sweet Corn Pancake

BRXRIEEOQO0

Hot and Sour Bean Curd Soup

NEPEBSER QO

Braised Matsutake Mushroom and Fungus in Turnip

sHERQ

Shredded Celtuce Roll in Pumpkin Sauce

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

@ ER Spicy & Chili @ R¥ Vegetarian

U HKS

198 # standaro)

188 @1 standaro)

188 1 standaro)

168 # standaro)

168 @ standaro)

168 @ standaro)

128 i per person)

118 st per person)

98 (= per person)
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Crispy Ring Prawn with Mango Sauce Photo is for reference only
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Snacks

U HKS

7/_‘?: Jﬁ‘f )\@: % ZE ﬂg M @ 238 @ standaro)

Chilled Shredded Fish Maw with Kimchi

% ;"I) g ﬂ% g‘ EEE 218 (Bl standard)
Razor Clam with Sand Ginger
% ig @E 'f/% % 168 (Bl standard)

Marinated Duck Tongue with Rice Wine

E é %I ﬁ ,\_EII,E 1 48 (Bl standard)

Marinated Jelly Fish with Spring Onion and Shallot

kﬁ % I_-F @ @ 138 @ standaro)

Sliced Beef in Chili Sauce

m ;"I) % ﬁ ﬁ E Jg @ 98 (i stanvaro)

Deep-fried Bean Curd with Black Bean and Garlic

@ @ § ﬁ% @ 98 @1 standaro)

Smoked Bean Curd Sheet Rolled with Shredded Vegetable

ﬁ & ﬁ ﬂ] & 78 () standaro)

Chilled Celtuce with Cordyceps Flower

*% *ﬂ @ g ﬁ E @ 48 i per piece)

Roasted Pepper with Preserved Ginger and Century Egg

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

@ ER Spicy & Chili @ RE Vegetarion
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Double-boiled Abalone Soup with Seaweed Photo is for reference only
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Bird’s Nest

N\
(]
AN

MEEARLER

Braised Imperial Bird's Nest with Crab Meat in Brown Sauce

B8 =
/27D S=
Soup

EREBEZNS

Soup of The Day

EBRXEXR

Double-boiled Chicken Soup with Fish Maw and Cabbage

UskBEERERR

Double-boiled Abalone Soup with Seaweed

wHenEngE O

Double-boiled Sea Conch Soup with Bamboo Pith Fungus and Coconut

% BT KIBE

Pumpkin and Almond Soup

meEmrgee ©

Double-boiled Matsutake Mushroom Soup with
Bamboo Pith Fungus and Cabbage

ruEgraEs @

Morel, Chrysanthemum and Bean Curd Soup

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

@ ¥ Vegetarian

U HKS

668 (s per person)

88 per person)

268 (BB stondaro)
(3-441 persons)

238 mm per person)

238 =mm per person)

238 mm per person)

138 i per person)

138 i per person)

118 i per person)
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Deep-fried Soft Shell Lobster with Spicy Salt served R apes
with Tomato Salsa Photo is for refere:w\ce\onlg
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Abalone - Dried Seafood

KR (=P B3008)

Braised Abalone, Fish Maw, Sea Cucumber, Turtle and
Shiitake Mushroom in Brown Sauce (Please allow 30 minutes preparation time)

BESE_TR

Braised South African Dried Abalone in Supreme Sauce

mAEREBERTER

Braised Fish Maw with Seasonal Squash in Saffron Chicken Sauce

BEMIENRZBLEE
Braised South African Abalone with Goose Web
in Premium Oyster Sauce

REmense ©

Chilled Sea Cucumber in Chili Sauce

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

@ ER Spicy & Chili

U HKS

638 =i per person)

588 = per person)

428 g per person)

398 = per person)

238 (i standord)
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Barbecue

tRIL%

Barbecued Suckling Pig

B9 IR 5% 16

Roasted Crispy Goose

DFRRB

Roasted Peking Duck

BBR BOm #

Marinated Chicken with Soy Sauce

BHERBX

Barbecued Pork Glazed with Honey

BERER

Crispy Roasted Pork Belly

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

BT HKS

368 # standaro)
688 % ram

1 ,288 (—€& whole)
268 # stanoard)
428 (w1 han
788 (—& whoie)
598 (—& whore)
288 (% non
568 (—& whore)

268 @1 standaro)

228 () standard)



. W HBRRF2E
led Luffa in Chili Fish Broth Photo is for reference only



ey

/8w

Seafood

B HKS
X0 g %3 *ﬂ y@ E BE Ig? @ 428 (B standard)
Wok-fried Grouper Fillet in Regala KO Sauce
J“E % E‘-\I{ *EJ BE Hﬁ ﬁ 388 (B standard)

Baked Grouper Belly in Casserole

BEAHNBREO 368 (@ stondord)

Stewed Shrimp with Spring Onion and White Pepper in Casserole

M 3@ X’E *EJ E % E 328 (@ stanvaro)

Deep-fried Hiroshima Oyster with Port Wine Sauce

ZK EEE ﬁ % m& -Irg? ﬁﬁ 7\5 % ;-I- 288 umi per person)

Stir-fried King Prawn in Seafood Sauce

E % ZK # é 268 (Bl standard)
Wok-fried Scallop with Celery, Lily Bulb and Lotus Root

g ?%Eﬁ% E %%H 248(@ standard)
Steamed Cod Fillet with Homemade Crispy Soy Bean

*ﬂ ﬁ @ 3'5 f%\* %@ % 128 mi per person)

South African Fresh Abalone with Spicy Salt

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

@ FER Spicy & Chili
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Poultry

B HKS
EMEBE RETHO 288 (% ror
Crispy-fried Boneless Chicken with Sichuan Pepper and Spring Onion 568 (—& whore)
EHESLH# 288 (1 hon
Poached Chicken in Conpoy Broth 568 (—& whore)
6 HE § ﬁ ?1% 268 (Bl standard)
Deep-fried Duck Breast with Walnut
@ @ E\"I @z % 268 (Bl standard)
Fried Chicken Fillet in Lemon Sauce
gi E EEE § E\"I % Hﬁ 268 (Bl standard)
Wok-seared Sliced Pigeon in Premium Soy Sauce
ﬁ ; % —J— @ 218 (Bl standard)
Wok-fried Diced Chicken with Chili
%IJ *ﬂ @ }I\\ % ;% % @ 198 @ standaro)

Steamed Chicken and Pumpkin with Preserved Red Chili

SEHEFRIN—BEE rrices are subject to tea, condiments and 10% service charge

@ FER Spicy & Chili
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Wok-fried Pork Chop in Chili Photo is for reference only
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Pork - Beef - Lamb

EHE HRS
j( E m ;’J) g& % ;E ‘3’ ag 388 (Bl standaro)
Roasted Rack of Lamb with Cumin
% E% g ﬁ § *ﬁg ﬂ ,_-F E ﬁ 338 (Bl standaro)
Braised Wagyu Beef Cheek with Mushroom and Five Spices
_‘R_ :@ g g ,_-F &J 248 (Bl standaro)
Wok-fried Sliced Beef with leek in Homemade Sauce
%ﬁ [Hi % HD EF @ 238 @ standaro)
Wok-Ffried Pork Chop with Chili
% E ﬂﬁ % :éﬂ &J @# 228 (B standaro)
Wok-seared Minced Pork with Salty Fish
ﬁ & % Eﬁ % ,_-F &J @# 208 (Bl standaro)
Steamed Beef Patty with Tangerine Peel and Water Chestnut
ﬁ §z }D ﬁ g @ 198 (Bl standaro)

Braised Pork Belly with Preserved Vegetable

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

@ ER Spicy & Chili
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Rice - NNlood/es

ERARBRRRE

Crispy Thin with Crab Meat and Mushroom in Supreme Soup

BB IR KB R B R

Seafood and Crispy Rice in Broth

K B ¥ R

fried Rice with Conpoy, Shrimp, Scallop and Barbecued Pork

EREBEWVHIT KR

fried Rice Noodles with Seafood and Egg

E AR W R

fried Rice with Conpoy, Shrimp, Mushroom, Diced Chicken
and Diced Roasted Duck

sEswerE @

Braised E-fu Noodles with Wild Mushroom

nEZEWEHRO

Fried Rice with Zucchini and Pine Nut

(] BRYE

Fried Shrimp Roe Noodles with Soy Sauce

RERR W

Congee with Salted Pork, Grouper Fillet and Century Egg

REEMBRBARE

Shredded Chicken with Japanese Noodle in Supreme Soup

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

@ RE Vegetarion

FEHE HKS

268 (& standord)

268 (& standord)

248 (& stondord)

248 (& stondord)

248 (& stondord)

198 @ standaro)

188 & standaro)

168 @ standaro)

148 mar oer person)

108 (g oer person)
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Double-boiled Papaya a
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Desserts

EESHTEB K

Double-boiled Imperial Bird's Nest with Almond Cream

ot 8B #

Double-boiled Imperial Bird's Nest with Coconut Milk

BEEIHREARK

Double-boiled Papaya and Pear with Chuan Bei

=B E S

Chilled Black and White Sesame Roll

BAREBELCR

Sweetened Almond Cream with Egg White

DBERE

Sweetened Cashew MNut Cream

R AL D

Sweetened Red Bean Soup with Mandarin Peels

EXmE s E

Sesame Dumpling in Ginger Tea

BROK BT R B

Chilled Coconut Pudding with Purple Sticky Rice

EEsk

Longevity Bun with Lotus Seed Paste

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

U HKS

568 = per person)

568 = per person)

88 (mir per person)

68 = 3 pieces)

58 i per person)

58 i per person)

58 i per person)

58 i per person)

48 (=4 3 pieces)

18 s per piece)
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B¥En
RIMBEIR (750EH)

Tea $28
Welcome Snacks  $30
Steamed Rice $22

Steamed Congee  $22
Corkage

(per person)
(per portion)
(per bowl)
(per bowl)

$200 (per bottle of 750ml)

WREHRTIORYEBEREAFINRER - FSHRM -

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






