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Fresh abalone




5 58 v 3¢ 8

8 SE 55 [ 35 2 P 3 A
PR B R Z M7 3R SR

Marriott’s signature Chinese Restaurant
specializing in authentic Chinese
dishes from Guangdong

N
N7 J#fiHf/r Chef’s Recommendation
% 4 B R Contains Nuts F 1t 2 3% Suitable For Vegetarians

LT EHE o A BRI - G IR R SR o

If you have any concerns regarding food allergies, please alert your server prior to ordering.

HE LA Y EOR RSB A - SR Y LRSS i » A PTREHNAR AT M Y 0 2 R

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
FA L A MR SE Sy — IR 4 o

All prices are in Hong Kong dollars and subject to 10% service charge.

& 2 k2%

All visuals presented are not direct representations of food servings and plating.
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THE TASTE OF MAN HO

58 e B A

Man Ho roast crispy chicken

e
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KRIEEERB S @)

Double-boiled fish maw and ham soup (per person)

& T
S = 3
7 WE RO e
Fried prawn in truffle sauce (per piece)
& 5
¥ OEI R
Honey-glazed premium barbecue pork
NN -
¥ R EAL £
Deep-fried crispy yellow croaker in vinegar sauce
&
S e By
7 St B R
Man Ho roast crispy chicken
B par
ﬁ% whole
&
NS > v .
Y RaXAkMEWUE
Signature braised wagyu sirloin (3 pieces)
&
NSug 3
7 AR SR o
Baked cod fish on hot stones (6 pieces)
& N
NS g 2 \
7 B R AR oo

Fresh abalone stewed in oyster sauce (6 pieces)

$368

$168

$308

$248

$288
$488

$388

$388

$488

M 25 ¥ AT 0 R
Fried prawn
in truffle sauce
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g ¥ 0 K

Marinated chicken
with chilli paste and peanuts
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TH &F W %

Marinated spiced turnips

WM EaZERIK

Pickled chicken feet with chilli pepper

WA WMES

Deep-fried wontons with pine nuts served with
sweet and sour sauce (4 pieces)

ok B BB A oK

Chilled pickled mustard greens and
dried duck gizzards in sesame oil

iy Yk 1K 2

Marinated chicken with chilli paste and peanuts

WA SR f A

Deep-fried whitebait with chilli

A A BT G AR )

Chilled drunken abalones marinated in
osmanthus wine (2 pieces)

% Wi e A i B AL

Marinated jellyfish and peanuts in vinegar sauce

We Bz 1% Nisi 11

Roast pork belly

$98

$118

$128

$138

$148

$158

$158

$168

$168
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BARBECUE MEAT

B R B W6 I b R B

Roast Peking duck
served with Chinese pancakes
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ik

AEDEB IS @y

Crispy baby pigeon (per piece)

WA J e B 6 6

Roast crispy goose

Bﬂ“{ﬁ per portion
Elé% half
ﬁ% whole

B b R I 2

Poached chicken in conpoy sauce

ﬂé% half
ﬁ% whole

- » b 'y,
BB B i H
Marinated chicken in soy sauce served in claypot

HAE part
JE% whole

We Bz 3L 55 F moep e

Roast suckling pig served with Chinese pancakes

BRI mpts

Roast Peking duck served with Chinese pancakes

HAE part
JE% whole

AR R T

TIESEMENS G - R FIR R AR R EEE R

Select one item as the second course:

Duck soup with Chinese cabbage and bean curd,

Wok-fried minced duck meat with pine nuts served with lettuce,
Wok-fried duck with ginger and scallion in premium soy sauce

3'5% half
JE% whole

T b B R B IR f

Barbecue meat combination

AU R  BERAY IO HE S UBE R B BERE
Select two kinds of barbecue items: Roast pork belly,
Poached chicken, Barbecue pork or Roast crispy goose

W Bz #. 5% % Bf
Suckling pig combination
TR b — Rk BERAY - EUCEE S XBE R Bk BERS

Select one kind of barbecue item: Roast pork belly,
Poached chicken, Barbecue pork or Roast crispy goose

$128

$248
$398
$768

$288
$488

$288
$488

$338

$338
$588

$188
$228

$348

$388
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ABALONES & DRIED SEAFOOD

AL B8 T\ BE R il fE AE B

Braised 28-head
dried Middle East abalone
and fish maw in oyster sauce
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ok 4 88 il b $268

Braised sliced abalone with vegetables and mushrooms

05 5 bk Bz S o il $268

Braised sliced abalone with pomelo peel in premium oyster sauce

# 1w NG B AROE 2 $288

Braised Kanto sea cucumber with taro and pumpkin

W KT i 22 il i $318

Braised sliced abalone with sea cucumber and dried shrimp roes

A R BB S $348

Braised fish maw with sea cucumber, scallion and
dried shrimp roes

il ¥ e Ae B $388

Braised supreme fish maw in abalone sauce

#1 %% )\ BH 5 fifd £ AE B $428

Braised 8-head abalone with fish maw in oyster sauce

AL BE T\ BH v 3 4z fify $868

Braised 28-head dried Middle East abalone in oyster sauce

#1588 1)\ 35 b 3R 5 i £ AR B $1,188

Braised 28-head dried Middle East abalone and fish maw
in oyster sauce

AR L T $4,688

Braised 10-head dried Middle East abalone in oyster sauce
ZE\ i‘;‘%‘ﬁﬁiﬁiﬁﬂ Order at least 3 days in advance

A b3 X8 DA AL 55T > S BT o B 0 R 4B Ao

The above dishes are priced per person. All discounts and promotions are not applicable.

IR E LB e 2
Braised fish maw with

sea cucumber, scallion
and dried shrimp roes
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Soup of the day

RERMARAKSE

Braised corn kernels and egg drop soup with fresh crab meat

[LRERAE

Braised minced beef soup with coriander

i 1R K 5L =2

Braised hot and sour soup with seafood and bean curd

i 1 e 8 52

Braised bird’s nest soup with minced chicken

BEHEAEBEHSG

Double-boiled soup with silky fowl, conpoy and turnip

I F A 1B K b 2

Double-boiled soup with fish maw, sliced Yunnan ham
and mushroom

fify £0 R B JEOK WE i

Double-boiled soup with abalone, sea whelk and vegetables

G R

Braised bird’s nest in supreme soup

VL B3R R3 DAgE fr st 5

The above dishes are priced per person.

$98

$148

$148

$158

$248

$268

$348

$368

$668

= I= 2o o
= G R e
Braised bird’s nest
in supreme soup
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HEeERE an

Deep-fried crab shell stuffed with fresh crab meat (per person)

HHELSH

Braised bean curd and conpoy in supreme soup

5208 i 58

Steamed bean curd with diced seafood and crab roe

AL E R v

Deep-fried scallop cutlets in dark vinegar (4 pieces)

XO®aa &AW o

Sautéed scallops with asparagus and lily bulbs
in XO sauce (8 pieces)

At 78 2 L 0 R

Scrambled egg white with Hokkaido milk and fresh crab meat

W L EH FE W )

Boston lobster (per piece)

i B 20 B R AR
Choice of Baked in supreme soup, Baked with cheese or
Steamed with garlic and vermicelli

BN AL 1 38 A

Stir-fried crab meat and shredded conpoy with egg

A B R e £0

Pan-fried cod fish

5 % 7K JEE K £ B

Pan-fried fish head with garlic and ginger in sizzling clay pot
2ET%WE£?E§T Order at least 3 days in advance

ff B oy Y 2 BEER o)

Steamed grouper fillets with shredded meat
and mushrooms (6 pieces)

$188

$248

$288

$338

$338

$368

$388

$388

$388

$388

$398



B L W ER
Wok-fried spicy tiger prawns
with vegetables
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4V e MR BR (wrr)

Deep-fried prawns coated with egg yolk puree (4 pieces)

w7 38 v N B fini 08

Braised grouper belly with pumpkin in claypot

1 3¢ o JiE Bt A

Poached grouper fillets with pickled cabbage in hot
and sour broth

T Y6 O BR (o)

Sautéed prawns with straw mushrooms (4 pieces)

By % (w—m)

Fresh marble goby (around 1 catty)

A R B AR AR B IROBET L AR
Choice of Deep-fried, Steamed with shredded mandarin peel and ginger
or Sautéed with chilli and sour sauce

B WK ()

Wok-fried spicy tiger prawns with vegetables (4 pieces)

&R FLHE M (me)

Baby lobster stuffed with golden millet (per piece)
gﬁf%ﬁﬁzfﬁﬁ Order at least 3 days in advance

Yy, » AJ

Uit 7K g fif

Fresh Seafood

ZET%ETE%ﬁ%T Order at least 3 days in advance

REPE 2R~ A BE -~ A B BN BE MR 5 IR
Spotted grouper, Tiger grouper, Green grouper, Mandarin fish,
Australian lobster or Fresh shrimps

$398

$398

$398

$398

$398

$418

$688

+
BEHE
Seasonal price
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POULTRY & MEAT

B AR BRI A R AR

Sizzling wagyu beef in gravy
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i B W

Sweet and sour pork with pineapple

a7 i f

Braised eggplants with minced pork and salted fish

MEORFT

Sautéed diced chicken with cashew nuts

B IR 2 2R

Sautéed sliced chicken fillets in Kung Pao style spicy sauce

Wik £ R BF v

Pan-fried pork patty with salted fish (6 pieces)

S 4 4 5 W 07 1

Sautéed diced Angus beef with garlic in soy sauce

KEF W

Poached sliced beef with vegetables in chilli broth

VU JII K ¥ 3

Deep-fried spicy chicken in Sichuan style

ﬂé% half
E':% whole

Hr 2

Pan-fried beef tenderloin in savoury sauce

TR A um

Pan-fried goose liver in French style (4 pieces)

o B A B A A

Sizzling wagyu beef in gravy

$218

$238

$238

$238

$248

$268

$288

$298
$498

$328

$488

$528

KZEHF N
Poached sliced beef
with vegetables

in chilli broth
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VEGETARI

Braised pomelo peel
in premium vegetarian abalone sauce
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BN

BN

¥

ERXEEE wm

Braised bean curd soup with seaweed (per person)

e Jhe 3 NT=] .
MEBTEXES @
Double-boiled soup with matsutake, bamboo pith
and vegetables (per person)

‘\ Ay YHEL -
fems il E XSG @
Double-boiled soup with Chinese yam, mushroom
and vegetables (per person)

SH il f5F W

Sautéed mushrooms in premium soy sauce

We Bz 2% 18 2 K 86

Pan-fried bean curd skin stuffed with assorted mushrooms

Wk s A% BR 2%

Sweet and sour Lion's mane mushrooms with pineapple

Joi % R

Braised bean curd in spicy sauce

b = B B )
My 3E B R R D

Steamed choy sum with preserved vegetables

BAERERLEEDRER
Sautéed mock meat with lily bulbs, Chinese yam
and cloud ear fungus

* L5 Rk 8E A

Poached asparagus in supreme soup

AL BE Y 2 b %5 I\ G

Braised bean curd with bamboo pith and mushrooms

= il vt b Bz

Braised pomelo peel in premium vegetarian abalone sauce

Jik A Y8 V8 B (i)

Dan Dan noodles (per person)

= FE N ME 4 B

Fried rice with diced mock chicken and mushrooms

& 51 i

Fried rice with assorted vegetables and grapes

S il 2 SR ) Jl

Fried egg noodles with assorted vegetables in soy sauce

$128

$178

$228

$108

$128

$188

$188

$228

$238

$238

$238

$288

$98

$268

$268

$268
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i fik 57 i 36 AR

Seafood and mushrooms
with rice in supreme soup
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PLNE N

Pan-fried crispy egg noodles served with sugar and dark vinegar

T 2

Wok-fried rice vermicelli with egg and shredded conpoy

Wz 1 2

Pan-fried flat noodles with sliced beef and bean sprouts

05 6 BF oW AR ()

Seafood and mushrooms with rice in supreme soup (per person)

B & 3 KRR D

Fried rice with shrimps, diced duck and taro in claypot

i 4 i

Yangzhou style fried rice

% fiF W 2R Ay

Shrimp wontons with noodles in supreme soup

S kB R sl

Pan-fried egg noodles with pork ribs in black bean sauce

6 7 i 1 KR i

Braised rice vermicelli with eggplant and minced pork

= eEREAYHR

Fried rice with smoked salmon, corn kernels and egg white

A fF U A 4 b

Fried flat noodles with shrimps and scallops in egg drop

B A HE 5 17 A

Braised e-fu noodles with crab meat and mushrooms

i 24 i

Fujian style fried rice

e i SRRl

Fried rice with seafood, shredded conpoy and egg white

A 5T i 7 D

Chef's fried rice in abalone sauce

$168

$248

$248

$248

$248

$248

$268

$268

$268

$268

$288

$318

$320

$320

$340
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DIM SUM & DESSERT

G BOE E 5 AL
Doubled-boiled Chinese pear
with hibiscus flower
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T

MmEEE @ $78

Baked egg tarts topped with bird’s nest (2 pieces)

B X BEEE =m $88

Puff pastry stuffed with honey-glazed barbecue pork (3 pieces)

W K 88 B (up) $88

Deep-fried Chinese bun served with condensed milk (4 pieces)

FHRE R mm $108

Pan-fried glutinous rice with chicken wrapped in lotus leaf (2 pieces)

W5 B RHE A () $88

Deep-fried egg custard sesame balls (4 pieces)

Pl 7 W Wik A6 () $88

Fried dough twists in coconut syrup (4 pieces)

o J)E AL SRS (up) $88

Chilled red bean and coconut puddings (4 pieces)

o H # s $88

Chilled sago cream with thick mango juice and pomelo (per person)

W MREKE wrn $88

Chilled avocado cream with sago (per person)

I o Tl T WO A0N) $88

Chilled mango pudding (per person)

#o B ERITEA @ $88

Hot almond cream with egg white (per person)

Mo AP K AL S W @ $98

Hot red bean soup with aged mandarin peel (per person)

o WA IR AL man $118

Double-boiled Chinese pear with hibiscus flower (per person)

#-BRXMESE @ $228

Hot sweetened ginger soup with bird’s nest and
glutinous rice balls (per person)

- fF B Uk B R M (wen) $588

Double-boiled superior bird’s nest sweet soup
in Kopyor coconut shell (per person)
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