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Inspired by the aesthetics of Eagle's Nest, the legendary restaurant which was located in Hilton Hotel Hong
Kong and one of the best dining places for the celebrities in the 1960s, Eagle's Garden of Hilton Garden
Inn Hong Kong Mongkok was open in 2016. The contemporary interior is stylishly decorated and allows
natural light to shine through the floor-to-ceiling windows. Eagle's Garden is managed by experienced chefs.
We focus on high quality food and dedicate to serve fine dining and traditional dishes. We are delighted to
present delicacies with a touch of different culinary traditions all over the world. We promise our guests
could truly enjoy the full authentic Cantonese dining experience in Eagle's Garden.
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- Eagle's Garden Signatures

BRAR (MR (RET—RHEE)

Roasted Whole Suckling Pig Stuffed with Porcini Glutinous Rice (Order 1 day in advance)

JES S EH R KHEE)

Lucky Chicken (Order 1 day in advance)
Deep-fried Crispy Chicken

G MR L W R

Barbecued Pork with Honey Glazed Soybean

AU e 7
Marinated Chicken with Chinese Hua Diao Wine

ALY
Crispy Roasted Goose

AL TG
Peking Duck

HESRBIER - LRGSR - SREESRIENE

(£ / Half)
(—% / Whole)

(%] J\#F / Standard 8 pcs)

(£ / Half)
(—% / Whole)

(# / Standard)
(£ / Half)
(—% / Whole)

(—& /1 Course)

(& /2 Course)

Minced with Lettuce; Shredded with Vegetables; Bean Curd and Vegetable Soup

W\ (R —RBE)
Steamed Duck with Eight Treasures (Order 1 day in advance)

O s T LB

Stewed Chicken with Shallot and Black Bean Sauce

B R

Double Boiled Whole Papaya Soup with Assorted Seafood
AEBSENETE AT A i

Double Boiled Pig's Lung Soup with Fish Maw and Almond Juice
JE AR AR 2 AE R G

Double Boiled Chicken Soup with Fish Maw in Whole Coconut
WEORY fiF i RELIBA i S

Sautéed Grouper Fillet with Mushroom, Shrimp Roe and Vegetables

FEBE / V§ 2 BE Leopard Coral Trout / Spotted Grouper
YW EHEE Sabah Grouper

A7 S8 < b 11 i AR N B g it £

Braised South African Abalone with Black Mushroom in Stone Pot

(9] / Standard)
(BFAL / Per Person)

(ANPHLHA /6 Person)
(#F4L / Per Person)

(BFAVL / Per Person)

(Market Price)
(#—JT / 600g)
(%M T / 1.5kg)

(FE4L / Per Person)

$868
$638

$228
$428

$148

$228
$428

$228
$388
$728

$428
$508
$598
$198
$168
$498

$128
$148

IRFAE]
$428
$828

$288

AR SR R T 1 (B — R ) (#1—7 /1 600g) $598
Braised Grouper's Fin and Stomach with Bean Curd Stick and Vegetables (Order 1 day in advance)
23 PN EE $428
Wok-fried Prawn with Duo Sauce
75 7 A IR (%] 75#F / Standard 6 pcs) $268
Deep-fried Australian Scallop Stuffed in Mashed Taro and Almond Chips
BEAE AT D M2 1 $198
Crispy Shrimp Toast with Barbecued Chicken Liver
H AR R 2055 1 $198
Scrambled Egg White with Crab Meat in Japanese Pumpkin
JOE 5575 TR 5 s A A R $368
Wok-fried Kagoshima Wagyu Beef Cube with Crispy Garlic Chips
e A $308
Stewed Beef Spare Ribs with Gravy
535 B 2 9 5288
Beef Brisket and Turnip in Broth
A2 b 2 B $238
Braised Bean Curd with Wagyu Beef in Chili Oil
HERRE B $218
Stewed Pork Ribs with Sweet and Sour Sauce Served with Steamed Buns
R RIS $188
Deep-fried Pork Loin with Balsamic Vinegar

V HEBEZ $148
Steamed Winter Melon with Assorted Fungus
e Kz 35 4 T E $128
Deep-fried Bean Curd with Salty Egg Yolk
A G (#A% / Per Person) $88
Chicken Congee in Traditional Style (H:6/ / Per Pot) $268
T R R FEAT 26 R $188
Steamed Rice with Sliced Pork, Grouper Fillet and Dried Shrimp in Shrimp Paste
Bt HEg Tt (S Hiptae) (#AL / Per Person) $78
Fresh Pomelo and Mango Sorbet (Table Side Perform)
B L S 5 (#:A% / Per Person) $72
Double Boiled Fresh Milk in Whole Coconut
TFREFZEAGIDFHR (#:A% / Per Person) $48

Steamed Dumplings with Red Bean Paste Wrapped in Lotus Leaf

R AT fT o B R B B S MR ES:3

Please advise our staff of any food allergies  All prices are subject to 10% service charge Vegetarian
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BEFE T B 2+ BB MEHE B ATV A5

Crispy Shrimp Toast Double Boiled Pig's Lung Soup

with Barbecued Chicken Liver with Fish Maw and Almond Juice
$198 (7NHEH /6 Person) $498

(&4 / Per Person) $128

=

B UBE R AL AR LRI G
Barbecued Pork with Honey Glazed Soybean Peking Duck
(B )\ /'Standard 8 pcs) $148 (—& / Course) $428

(Zf& /2 Course) $508

" - . ' o . AR J5 AR B 2 AL B
4 e BERG BEEF (B RFERERER) GRA—RKHE) Double Boiled Whole Papaya Soup Double Boiled Chicken Soup
Crispy Roasted Goose Roasted Whole Suckling Pig Stuffed with Assorted Seafood with Fish Maw in Whole Coconut
()flﬁﬂ / Standard) $228 with Porcini Glutinous Rice (F:4% / Per Person) $168 (#F4% / Per Person) $148
(£ / Half) $388 (Order 1 day in advance)
(—4% / Whole) $728 $868
B S LYY T

Photos are for reference only Photos are for reference only
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Ak B EDHE » AR EEBL -~ SRR -

Marinated Chicken with

Chinese Hua Diao Wine
(£ / Half) $228
(—% / Whole) $428

JO LR AL M TR
Deep-fried Crispy Chicken
P (ﬂé%p/yHalf) $228
(—4 / Whole) $428

43 KR EE
Steamed Boneless Chicken with Sliced Ham

and Mushroom in Supreme Soup
(3£ / Half) $268
(—% / Whole) $498

B R 2%

Photos are for reference only
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B -

W\ (fRH—KHE)
Steamed Duck with Eight Treasures
(Order 1 day in advance)

B & i~ ooz - e

J SR H R GRA— KB R R

Lucky Chicken (Order 1 day in advance) Stewed Chicken with
$638 Shallot and Black Bean Sauce

(f9 / Standard) $198

8 Rk 2%

Photos are for reference only
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Wok-fried Kagoshima Wagyu Beef Cube ~ Stewed Beef Spare Ribs with Gravy

with Crispy Garlic Chips
$368

LRI

Braised Bean Curd

A8 % with Wagyu Beef in Chili Oil
Photos are for reference only $238

o 4 R S BS A A  rp  » BECRY 2017 4F HARBE AR — BE B AN
RE P ERAEHEIRR - {EHEDNFNEEFL A4 o ff: Iﬁ%zﬁ
WAL > PIELIh AR - MR e > AR A SR T G A\ — A\ T B T R

JS’%#HFHJJ%

$308

i O R T

AR S R R > IRSHAE » BAUBINAEB T » DESEHOGRA - &4
a2 SRR AR A 2 — o —BRAREA BUT A3 > MUBHIEAR R » R RBR Bi » BoDL 32
Jﬁﬁi?ﬂﬂi%% > H 7 I i i WA o DA A AN FAE S LG » BRAR N 9 - W P Al
MRS RS 4

ﬁ{ﬁ%ﬁ *?%Hﬁi
Beeft Brisket and Turnip in Broth

$288

WEOKRY fif w1 L Mgt o B

Sautéed Grouper Fillet with

Mushroom, Shrimp Roe and Vegetables
WEDE/ ViR Leopard Coral Trout / Spotted Grouper
(Market Price) R

VY EBER Sabah Grouper

(F1— /1 600g) $428

(FIW T/ 1.5kg) $828

B RER

Wok-fried Prawn with Duo Sauce
$428

8 Rk 2%

Photos are for reference only



RGPy
Sweet and Sour Pork

with Young Ginger and Pineapple
$148

A 6 4 B8 0 B B N B IR R AR
Braised South African Abalone

with Black Mushroom in Stone Pot
(FFAL / Per Person) $288

JE A 3 T BB AT (R R EE)
Braised Grouper's Fin and Stomach

with Bean Curd Stick and Vegetables
(Order 1 day in advance)
(#1—F7 /600g) $598

EEM R — D B
Stewed Pork Ribs with Sweet and Sour

Sauce Served with Steamed Buns
$218

B R 2%

Photos are for reference only

H AR I 05
Scrambled Egg White

with Crab Meat in Japanese Pumpkin
$198

R R BEFEMN
Deep-fried Pork Loin

with Balsamic Vinegar
$188

SER 2
Steamed Winter Melon with Assorted Fungus
$148

AT 75 4540 1 Ik
Deep-fried Australian Scallop Stuffed in

Mashed Taro and Almond Chips
(] 7544 / Standard 6 pcs) $268

8 Rk 2%

Photos are for reference only



Assorted Seafood with Steamed & Crispy Rice in Fish Broth
$238

WS A s LR A 2 A

Fried Rice Noodle with Shredded Beef in Soy Sauce Steamed Rice with Sliced Pork,

$148 Grouper Fillet and Dried Shrimp

- in Shrimp Paste
E‘h}otos{;i /Eor reference only $188

H TR (habk 12 %)
(| — KR HE)
Steamed Deluxe Longevity Buns
(Mini Buns 12 pieces) (Order 1 day in advance)
$300

-

Bt HEEIE (F Ainklee)

Fresh Pomelo and Mango Sorbet

B

FREFZBGIDTM

Steamed Dumplings with

Red Bean Paste Wr?

ed in Lotus Leaf
it / Per Person) $48

(Table Side Perform)
(4L / Per Person) $78

\

TR L J S 45
Double Boiled Fresh Milk

in Whole Coconut
(B4 / Per Person) $72

B R k2%

Photos are for reference only



JE R /S 57

Appetizers
VA E M §128

Crispy Fresh Chinese Mushroom Marinated with Osmanthus

AU R T 7 (f / Standard ) $118

= Marinated Chicken with Chinese Hua Diao Wine
A G 0R $98
Jelly Fish Marinated with Sesame Oil and Spring Onion
T $98
Spiced Beef Shin
RS $98
Sliced Pork with Mashed Garlic in Hot Sauce
A e $88
Deep-fried Chicken Cartilage with Spicy Salt

VB ER $88

Pan-fried Bean Curd Sheet Rolled with Mixed Vegetables

EERTEIETAN9)N $88
Baby Cucumber Tossed with Garlic

5 hL T 1) SRR $88
Deep-fried Bean Curd with Himalayan Rock Salt

O AT £ 0 A o O R AT I R B 5 Im— R Eﬁi*ﬁ%%ﬁé IR JE i 4t A

Please advise our staff of any food allergies All prices are subject to 10% service charge

Eagle's Garden Signatures Vegetarian Chef's Recommendations

WH 4 e %

Barbecued Meat

& BBEAL B LAk (#] / Standard) $258
Roasted Suckling Pig (% / Half) $638
(—% / Whole) $1,180
WEER (BAEFWRRSR)  (R—RHEE) $868
= Roasted Whole Suckling Pig Stuffed with Porcini Glutinous Rice (Order 1 day in advance)
SRR e R T PR AR (] J\#F / Standard 8 pcs) $148
= Barbecued Pork with Honey Glazed Soybean
@ g $198
Roasted Eel with Honey Sauce
IKBE= W (# / Standard) $148
Roasted Pork Belly
4 R B R (f] / Standard) $228
E= Crispy Roasted Goose (1% / Half) $388
(—4% / Whole) $728
BB 2 (*k4% / Half) $238
Marinated Chicken with Soy Sauce (—% / Whole) $408
BEWR & (Wi$f /2 Combo) $168
Barbecued Meat Platter (=%f /3 Combo) $198

(BEREWIPE / Roasted Goose 2 Combo) $188
(BERE=HF / Roasted Goose 3 Combo) $218

BEREATPF M2 1 $198
£ Crispy Shrimp Toast with Barbecued Chicken Liver

0% AT o] £ 0 A o O A RAT I R B 5 I — B S 5L R 338 S f ¥ B 4k S

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures Chef's Recommendations



E- fin £~ WK

Soup Abalone & Dried Seafood
D R Bk s (£4iL / Per Person) $228 o TN = g,
Double Boiled Fish Maw and Abalone with Sea Cucumber in Supreme Soup @ gﬁ%ﬂé EQZIKHF' '21” Y'L“jiﬁ@ﬁlJ (28 "E‘)Ab I b S Ovster S (%5 / Per Person) $988
raise cads Yoshihama Japanese Abalone with Supreme Oyster Sauce
Tﬂﬁ%gﬂﬁﬁfﬁg ' (#AL / Per Person) $198 P P Y
]ioible B(flled Sea Cucumber Soup with Sea Whelk and Blaze Mushroom - @ B R I O S (24 BH) (44% / Per Person) $468
H R (%A% / Per Person) $168 Braised 24 Heads South African Yoshihama Abalone
& Double Boiled Whole Papaya Soup with Assorted Seafood
5 {11 A B (FAL / Per Person) $148 A $if < B i 8 5N B i i A (44 / Per Person) $288
= Double Boiled Chicken Soup with Fish Maw in Whole Coconut = Braised South African Abalone with Black Mushroom in Stone Pot
AP Ok 38 (FFAL / Per Person) $88
Sweet Corn Soup with Fresh Crab Meat MBEE 2R (#F4% / Per Person) $218
5 B Aoy 35 e e Braised Sliced Abalone and Sea Cucumber in Stone Pot
TEIBSR NEHE A B i ((ﬁ{ﬁLH/qur Person; $128
= Double Boiled Pig's Lung Soup with Fish Maw and Almond Juice NPLH /6 Person) $498 .
e ; - gE.L " b4 R 2 i (4L / Per Person) $198
RIERE FUE S S Gs (HH—RBUE) A7 Braised Sliced Abalone with Goose Web and Chinese Mushroom
Double Boiled Giant Fish Head Soup with Chinese Herbs (Order 1 day in advance) Market Price
WS THOF /ity (B —RH0E) IRy fET vt B2 MG (444 / Per Person) $168
Double Boiled Softshell Turtle Soup with Yam and Lycium (Order 1 day in advance) Market Price Braised Goose Web and Sea Cucumber in Abalone Sauce
B2 G (#AL / Per Person) $78
Hot and Sour Soup with Sea Cucumber (4-6 SLH / 4-6 Persons) $258 BLAL RN 2 (4247 / Per Person) $158
EBE kG (#F4L / Per Person) $68 Braised Sea Cucumber with Chinese Mushroom and Vegetables
Daily Special Soup (4-6 L / 4-6 Persons) $248
H
e s

Bird's Nest

G VI A Ty 6 (P / 2 pes) $428
Braised Imperial Bird's Nest Stuffed in Bamboo Pith
ALBEE (4:4L / Per Person) $288
Braised Imperial Bird's Nest Soup in Brown Sauce
G R e (FFAL / Per Person) $288
Double Boiled Imperial Bird's Nest Soup in Superior Soup
AHHEH e 58 (FFA5L / Per Person) $268

Braised Bird's Nest Soup with Minced Chicken and Blaze Mushroom

O AT o] £ 30 A o O S R AT I R B 5 I T E I LY 358 ¢ i 5§ B 4t S 0% AT o] £ 0 A o O A RAT I R B 5 I — B S 5L Ry 338 S f ¥ B 4k S

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures Chef's Recommendations Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures Chef's Recommendations



Live Seafood

FORTE - VEEDE - 2B - IR I
Leopard Coral Trout; Spotted Grouper; Brown Marbled Grouper; Sabah Grouper Market Price

il = A& W B /AL B
Choice of Cooking: Steamed / Traditional / Black Bean Sauce / Braised / Oil Poached

@ R ERER T (HWTF) $828
Giant Sabah Grouper (1.5kg)
fild: + BRARIDER / 55 H AR TN / ALBEACTE N
Choice of Cooking: Sautéed Fillet with Vegetables / Steamed Head and Belly with Garlic / Braised Grouper and Tofu with Oyster Sauce

SEOKT i v TERL A

=) Sautéed Grouper Fillet with Mushroom, Shrimp Roe and Vegetables

WP/ Vi 2B Leopard Coral Trout / Spotted Grouper (Market Price) W#{E
W EHEHE Sabah Grouper (#1—JT /1 600g) $428
(KW T / 1.5kg) $828

@ WRBWERESE (H—F) $428
Poached Grouper with Turnip, Peppercorn and Chinese Celery (600 g)

@ HEDEREE (H—T) $428
Oil Poached Sabah Grouper (600 g)

JE AR R TR M (RAT— KB (#1—FF / 600g) $598

= Braised Grouper's Fin and Stomach with Bean Curd Stick and Vegetables (Order 1 day in advance)
BRI~ =T (GRiT—RKHEE) I
Steamed Live Macau Sole / Spotted Morwong (Order 1 day in advance) Market Price
ASHFEUEL ~ R R I B
Green Lobster / Boston Lobster Market Price

W 2 BB Z AR/ BB E A
Choice of Cooking: Braised with Supreme Soup / Baked with Cheese / Steamed with Garlic

WS : AP/ ROR A
Served with: E-fu Noodle / Vermicelli

g IRFAE
Sea Prawn Market Price

i« AR B EAR ) Boh RECRT/ vt
Choice of Cooking: Steamed with Garlic / Pan-fried with Soy Sauce / Pan-fried with Tomato Sauce

Bl f 0T A (R — R EE) I AE
Alas_ka King Crab (Order 1 day in advance) Market Price

i

Mes - TR BT AR AR A

B - AERESE 12K /57K / e A / B

Mgy BEN ) LR/ uhE R

Choice of Cooking:

Crab Shell: Baked Rice with Crab Roe / Baked Inaniwa Noodles with Crab Roe

Crab Leg: Steamed with Egg White in Hua Diao Wine / Steamed / Baked with Garlic and Butter / Grilled

Crab Body: Sautéed with Spring Onion and Ginger / Braised with Supreme Soup / Baked with Butter / Wok-fried with Spicy Salt

0% AT o] £ 308 A o O R AT I R B 5 I 5 ?Eiﬁ*ﬁi%%@é B B 4k A

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures Chef's Recommendations

i i 23

Seafood
L PN 80 $428
3 Wok-fried Prawn with Duo Sauce
S XO VST S T $328
Sautéed Australian Scallop with Kale in X.O. Chili Sauce
7 TR (] 7514 / Standard 6 pcs) $268
& Deep-fried Australian Scallop Stuffed in Mashed Taro and Almond Chips
@ BV RERESS (AT —KEE) I
Steamed King Eel with Black Bean Sauce (Order 1 day in advance) Market Price
& B S PR 45 0 $218
Braised Crab Meat with Vermicelli in Stone Pot
@ TR e gk $208
Deep-fried Prawn with Fresh Mango Sauce
BEAENTDF U 2 L $198
= Crispy Shrimp Toast with Barbecued Chicken Liver
RAGL $188
Steamed Egg White with Prawn and Scallop
RS $188
Pan-fried Bean Curd Patties Stuffed with Shrimp Mousse
L A 1 B $178
Braised Bean Curd and Assorted Seafood with Spicy Bean Sauce in Clay Pot
© BN ER $168
Deep-fried Crispy Crab Puff Stuffed with Minced Pork
IR0 R D5 f £ $168
Pan-fried Whole Mud Carp Stuffed with Dried Shrimp Meat, Mushroom and Tangerine Peel
& A RRAE 1 FrU: $168
Scrambled Eggs with Crab Meat and Fish Maw
JERE S0 B % $138
Poached Fish Puff with Turnip and Vegetables in Fish Broth
@ iR (548 / Per Pc) $148
Baked Crab Shell with Onion and Parmesan Cheese
JERIAL 2%l (1% / Per Pc) $60
Deep-fried Crab Claw Coated with Shrimp Mousse
ALBE fa/ 1 B B
Braised Softshell Turtle with Bean Curd Stick, Mushroom and Garlic Market Price

R AT fT o B R B B S MR Eﬁ*ﬁ%%ﬁ Ji¥ i 4t A &
Please advise our staff of any food allergies  All prices are subject to 10% service charge 4] Eagle's Garden Signatures Chef's Recommendations Spicy Dish



2]
Meat

J 5575 i H AR JEE 5 Jes A At
Wok-fried Kagoshima Wagyu Beef Cube with Crispy Garlic Chips

BT B
Steamed Beef Spare Ribs with Gravy

R RS
Beef Brisket and Turnip in Broth

LB -I5N
Braised Bean Curd with Wagyu Beef in Chili Oil

AREE L S e B

e

= Stewed Pork Ribs with Sweet and Sour Sauce Served with Steamed Buns

o 2 R

Pan-fried Sliced Beef Tenderloin with Onion Gravy

@ BHUE KA vt
Pan-fried Salted Fish and Beef Patties

& B A At
Steamed Beef Patties with Dried Mandarin Peel
A pE
Pan-fried Pork Spare Ribs Coated with Olive Paste and Honey

U AR Py Pk
Wok-fried Pork Chop with Spicy Salt

KA SR A

= Deep-fried Pork Loin with Balsamic Vinegar

@ L HE Py

Sweet and Sour Pork with Young Ginger and Pineapple

@ 485 FE W7 1 F

Steamed Pork Patties with Black Mushroom and Water Chestnut

& Ik Fa A i 102
Stir-fried Eggplant with Minced Pork in Sichuan Style

E= =B

=B

=)

b

4 AT o] £ o R R R B B I — N E%ﬁﬁ%%&

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures

$368

$308

$288

$238

$218

$198

$198

$198

$198

$198

$188

$148

$148

$148

B B 4k A

Chef's Recommendations

Ve
xH
Poultry

JE BLE R EE (RAT—REE)

£ Lucky Chicken (Order 1 day in advance)

@ EHhAE LA BREE G — K HE)
Baked Chicken with Himalayan Rock Salt (Order 1 day in advance)

W \EHE (A —RHEE)
= Steamed Duck with Eight Treasures (Order 1 day in advance)

E,g LRI
== Peking Duck

AR BIER - CROER - TREERIENS

Minced with Lettuce; Shredded with Vegetables; Bean Curd and Vegetable Soup

@ L EMIT

Steamed Boneless Chicken with Sliced Ham and Mushroom in Supreme Soup

A Ay 2

= Marinated Chicken with Chinese Hua Diao Wine

OB 55 AL 1
<+ Deep-fried Crispy Chicken

Y T e REAE T
Braised Chicken with Mushroom, Cordycep Flower in Clay Pot

L T LB R R
) Stewed Chicken with Shallot and Black Bean Sauce

0% AT o] £ 30 A o O R AT R R B 5 I B EE&%&%&

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures

(—®& / Course)

(& /2 Course)

(248 / Half)

$638

$588

$598

$428

$508

$268

(—% /Whole) $498

(3£ / Half)

$228

(—% /Whole) $428

(£ / Half)
(—% / Whole)

(£ / Half)
(—#% / Whole)

(9] / Standard)

55 B 4t S

Chef's Recommendations

$228
$428

$238
$408

$198



Healthy Dishes

ERNCa)I 352
Scrambled Egg White with Crab Meat in Japanese Pumpkin

Poached Seasonal Vegetables with Shredded Conpoy and Fish Maw

\/ A ) %

Braised Assorted Fungus and Vegetables

IR T R B
Pan-fried Lotus Root with Grass Carp Mousse

JER{¥aY 2 (5] P4 / Standard 4 pcs)

Steamed Assorted Fungus Wrapped with Vegetables

SRS

Steamed Winter Melon with Assorted Fungus

600 i ek AV IR I

Poached Seasonal Vegetables with Cordycep Flower in Fish Broth
TG

Steamed Sliced Bean Curd with Assorted Mushrooms

ipbe BN ]
Sautéed Kale with Dried Flat Fish

W o MR P A 5

Chinese Lettuce with Preserved Shrimp Paste in Sizzling Clay Pot

R W 1 TR EE

Kale and Dried Shrimp Meat with Preserved Shrimp Paste in Sizzling Clay Pot
LG EZ R

Poached Seasonal Vegetables with Mushroom in Supreme Soup

Mo B2 B
Deep-fried Bean Curd with Salty Egg Yolk

\P ARG

Braised Bean Curd with Chinese Mushroom in Oyster Sauce

\/ BB

Sautéed Forest Mushrooms in Soy Sauce

O AT o] £ 30 A o O RN R B I — W ?E#é*ﬁi%%ﬁ%

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures

K

Vegetarian

$198

$198

$178

$158

$148

$148

$138

$138

$128

$128

$128

$128

$128

$128

$118

W~

Rice & Noodle

Assorted Seafood with Steamed & Crispy Rice in Fish Broth

fifa - fis £ L7 ZE AR

$238

$198

Steamed Fried Rice with Diced Chicken, Pork, Octopus and Shrimp in Abalone Sauce Wrapped in Lotus Leaf

Braised Rice with Sliced of Abalone and Fish Maw
T R R FE A 2 R
< Steamed Rice with Sliced Pork, Grouper Fillet and Dried Shrimp in Shrimp Paste
Fried Rice in Fujian Style
EORRI-E AR
Fried Rice with Shrimp, Egg White and Ginger
& A Sk £ BRI
Fried Rice with Diced Chicken and Salty Fish in Clay Pot
BEERFA Bk A
Vermicelli with Grouper Fillet in Fish Broth
SR IR S A
Inaniwa Noodle with Prawn and Seaweed in Superior Soup
P M
Egg Noodle with Shrimp, Barbecued Pork and Chicken in Superior Soup
@ W ek 4=
Fried Rice Noodle with Shredded Beef in Soy Sauce
A 555 9 T
Crispy Noodle with Shredded Pork and Beansprout
SRR 31 2 M ¢ BIOR Ay
Pan-fried Vermicelli with Fried Shredded Beef and Preserved Vegetables
KRB FIP R
Fried Rice with Minced Beef and Shrimp Paste

E Chicken Congee in Traditional Style

0% AT o] £ 0 A o O A RAT I R B 5 I — B S 5L Ry 338 S f

Please advise our staff of any food allergies All prices are subject to 10% service charge Eagle's Garden Signatures

$188
$188
$158
$148
$148
$198
$198
$168
$148
$148
$148
$148

(#F4L / Per Person) $88
(FE8 / Per Pot) $268
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Chef's Recommendations
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Dessert

VKB e $108
Double Boiled Bird's Nest with Rock Sugar

Bl H EE Sl (R ARk B
Fresh Pomelo and Mango Sorbet (Table Side Perform)

(£F4L / Per Person) $78

IR £ 3 f (£ / Per Person) $72
Double Boiled Fresh Milk in Whole Coconut
B Bz 25 B0 AL $72
Double Boiled Tianjin Pear with Snow Fungus and Tangerine Peel
Bt H 88 $62
Chilled Sago Cream with Mango and Pomelo
ek B -k $58
Double Boiled Peach Gum with Lotus Seed and Dried Longan

@ HEEABIHE $52
Sweetened Almond Cream Soup with Egg White

@ HE AT $49
Sweetened Red Bean Cream Soup with Fresh Lily Bulb and Lotus Seed

& 7575 7% B A% LR $48
Golden-fried Taro and Green Bean Purée with Almond Flakes
FREFZEI G (£ / Per Person) $48
Steamed Dumplings with Red Bean Paste Wrapped in Lotus Leaf
PR S $42
Steamed Date Pudding Layered with Coconut Juice
A $42
Chilled Fresh Mango Pudding
HE TR (k12 48)  GRET—XK#EE) $300
Steamed Deluxe Longevity Buns (Mini Buns 12 pieces)  (Order 1 day in advance)
PRI A (£ / Per Pc) $25
Steamed Longevity Bun
et RPEA (4F4L / Per Person) $58
Fresh Fruit Platter
W R W MRS B B M ) s 4 6 4
Please advise our staff of any food allergies All prices are subject to 10% service charge 4] Eagle's Garden Signatures Chef's Recommendations

P )i # Corkage Fee (%)l / Per Bottle) HK$200 Yl 8 # Cake Cutting Charge (%l / Per Cake) $150

RS F TS

Premium Chinese Tea Selection

(4L / Per Person)
R KA $90
Wuyi Great Red Robe

RF KA P 5l 5 > AR TP AR b > FERR A=A i B - RSRARTr [Fpz®] o
FGWIZEREIE > WORBRAE » A TRIR)R > BB > WIEJURDINTE R SR AR AE AR IR o

AR T
Aged Pu Erh Tea
BB (BARAEM A 20 48) - BRIM > BN EMA o IRABMEM B MERL - REFHG » FIREE -

i Vg W I T
Shifeng Ming Chin Long Jing

0 B T DR A IR 2 Y WD B BT = KA > SRR — U R > TRt B SRR, - S B AR WIS - AR H AR
I WA M PERIR > BB B E AR Z — o

ey HRBlE £
Monkey Picked Tie Guan Yin

T IRBUE TR A A b DU T B SRR TRSERR] > A Sh SR o RESRARS O > B4
PEZRA S BB > A\ VIR - AR o H BRI > D5 o SRR - SN0 BEEY o

KHRA R

Jasmine Pearls

R F S L SUTIRILA B2 o SR TR K %8 BB SR BOE BUROR > 3 DL SR MR A6 38 XU » L9 — B » 1
W o BRI AEE AL T o WHESRAE > AORS TS MRBRIRIBIR » 3644 Bk o JURTSUBEI o A5 RO RATAE S
BRI > B o

ST S

House Chinese Tea

A -~ BB - B~ KA~ A8 wEIE - KA
Shou Me, Tie Guan Yin, Pu Erh, Jasmine, Chrysanthemum, Long Jing, Great Red Robe

0% AT o] £ 0 A o O A RAT I R B 5 I — B

Please advise our staff of any food allergies All prices are subject to 10% service charge

$90

$80

$80

$80

$20
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Dim Sum

7K i i U £ TR AR

Steamed Shrimp Dumplings Steamed Minced Pork Dumplings
with Chinese Mushroom

R H AN 8 RIRTERE
Steamed Japanese Scallop Dumplings Steamed Vegetarian Dumplings
with Vegetables with Black Truffle Sauce

=

X WP 4 PR
Steamed Barbecued Pork Buns Steamed Minced Beef Balls
i - Sk 2%

Photos are for reference only

—3
BEELRES RN N
Crispy Spring Rolls Deep-fired Taro Dumplings

with Shrimp and Cheese

SR BRI E ML R ML B
Crispy Shrimp Wontons Served Pan-fried Bean Curd Sheet Rolls with Shrimp

with Sweet and Sour Sauce

'i‘» 1?"%'

i AR i~
e ] N - i)

g :,Q%

e
e

H# WK B4 X BERR
Deep-fried Glutinous Dumplings Baked Barbecued Pork Puffs
with Minced Pork and Carrot

(BN =7

Photos are for reference only
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Dim Sum

i iy T X BB X O ¥ HUEOR B b
Steamed Rice Flour Roll Stir-fried Rice Flour Roll
with Barbecued Pork with Dried Shrimp and X.O. Chili Sauce

EHEEBRESR ONR) BAEELN

Shrimp Wontons in Supreme Soup (6 pcs) Minced Pork Dumpling
with Conpoy in Supreme Soup

fik g2 s b S 52 A b

Steamed Rice Flour Roll with Shrimp Wok-fried Rice Flour Roll with Soy Sauce

3 3 B N8 8 5
Deep-fried Shrimp Cake with Chive Pan-fried Chili Stuffed
with Minced Mud Carp

XO B1HER B
Wok-fried Turnip Cake with X.0O. Chili Sauce
e - A k2 % &R A ez %

Photos are for reference only Photos are for reference only
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Dim Sum

SR VY R A A )

Baked Sago Pudding with Lotus Seed Purée

L '. o o - : -‘sg

HER TR T X pEf

Steamed Layer Cake with Salty Egg Yolk Baked Barbecued Pork Bun

A ) AL ST AR B

Chilled Mango Pudding Chilled Coconut Juice Cake Layered with Red Bean

eV AL
Pan-fried Bun with Mixed Mushrooms Baked Pastry with Jinhua Ham,
Dried Shrimp and Onion

-

=24

“ &

Bk 8% 75 7 70 % ok XL IBK

Chilled Sago Cream with Mango and Pomelo Golden-fried Taro and Green Bean Purée
AR E i with Almond Flakes
Baked Mini Egg Tart
i - Sk 2% i - Rk 2%

Photos are for reference only Photos are for reference only



