RIEEETE
[ BRI - BRNE ]

TRETE R 2 2 PGSR R - e RAVHEEN ST A2 L RHER - 1S M
FRIVEFET L o DA A AE 88 R TR K AR IR 2 SRS T B2 - S
gl o T RGARAYER SR ~ JBOKHVEIEE - B RS SRR A 2 B R
RER - ) ERMREEEEMAYZETE 415 B4 p A ERE]
"UERM B HIEE -

CHEF PAUL

[ REDEFINES CANTONESE CUISINE WITH UNRIVALED FRESHNESS ]

At the heart of Chef Paul’s culinary philosophy is a deep curiosity about food, ignited
by the vibrant energy of the city’s open-air markets and Dai Pai Dongs from his
childhood. ““The clatter of cleavers, the scent of brine, and the urgency to cook the
freshest ingredients before the stalls closed,” he recalls. Rooted in market-driven
Cantonese cuisine, his passion for seasonal delicacies, meticulous techniques, and
leading-edge gastronomic treatments forms the foundation of Fortune Room’s

refined, ingredient-driven ethos.



PREME & BT

CHEF PAUL’S AUTUMN CREATION

FERE T &
RAZOR CLAM * SAKURA SHRIMP - CHINESE CHIVE

& T AN A
PAN-SEARED DRY-AGED THREADFIN FILLET -
PRESERVED VEGETABLE + CHICKEN BROTH A

[ LSS AN 22

178

£ | PER PIECE

178

#F | PER PIECE
| MIN. OF 2 PIECES

398 | 768

CLAY POT BRAISED CHICKEN - PRESERVED VEGETABLE & HALF | Jf& WHOLE

R BIMNFENR 149 | AROUND 1 CATTY |
CRISPY AUSTRALIAN LOBSTER -
SALTED EGG YOLK * OATMEAL

RZXD—mnfFBEkiiS

WOK-FRIED “BUDDHA JUMPS OVER THE WALL”

SF M

CULINARY DELIGHTS

E)VBEIZPEEAFE (207 | AROUND 45 CATTIES |
ROASTED WHOLE SUCKLING PIG

ZFMT AR EEERS

FLYING ROASTED GOOSE

(2 B R — i / s/ fEes
DRUNKEN SEAFOOD — MANTIS SHRIMP / ABALONE / CLAM

788

J5€ | WHOLE

388

i1 | PER PERSON

1,580

J5€ | WHOLE

888

JFE | WHOLE

HRF

MARKET PRICE

P ZEFE R 7K TEA, WATER & CONDIMENT CHARGE ( i 25 PER PERSON )

WA T AEM RV FERARERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



AT /N B - IR R

APPETIZERS & BARBECUES

SEHCER
FORTUNE GOURMET SAMPLER

ROASTED SUCKLING PIG ROULADE * GLUTINOUS RICE

A BRI SUJSE

BARBECUED OKINAWAN CHAR SIU

iR RS

CRISPY SUCKLING PIG * SHRIMP TOAST

BT

MARINATED PORK TROTTER ROLL

RUHRFRBIRZE
SLICED SEA WHELK * SCALLION OIL

BEEEI LR

CRISPY BOMBAY DUCK FISH * FERMENTED TOFU

SBEE AL

MARINATED RED JELLYFISH - CUCUMBER - DARK VINEGAR

/REHEEETE

TEA SMOKED BEAN CURD SHEET ROLL * VEGETABLES

32y tas =
CRISPY TOFU - SEAWEED

D) TREMEIES ﬁ» ESS)
CHEF PAUL’S SIGNATURES VEGETARIAN

208

4fir PER PERSON

298

VU4 4 PIECES

168 | 328

£ HALF | ] REGULAR

298

VU 4 PIECES

168

388

88 | 158

“J-ffil HALF | f§] REGULAR

158

78 | 148

{5 HALF | f§] REGULAR

78 | 148

{5l HALF | f§] REGULAR

L GEPNIREG)
ORDER 2 DAYS IN ADVANCE



SOUPS & BIRD’S NEST
Bk K7 fE BB IS 52 268
[ BCZE - MEiEEE SO | £#f7 PER PERSON
PARTRIDGE THICK SOUP -

SHREDDED FISH MAW - TANGERINE PEEL
[ SERVED WITH CHRYSANTHEMUM, LEMON LEAF & CRISPY CRUST |

EETT AR 328
DOUBLE-BOILED DRY-AGED CHICKEN - #5{ir. PER PERSON

DRIED GEODUCK * BAMBOO PITH

PAEIE S IR TH 328
DOUBLE-BOILED MATSUTAKE - iz PER PERSON

SEA CUCUMBER * CONCH

TR 2T TSR ERE 268
DOUBLE-BOILED FISH MAW - 457 PER PERSON

SILKY FOWL = AFRICAN COCONUT

F SHEAR e 188
DOUBLE-BOILED YELLOW FUNGUS - f5ir PER PERSON

WOLFBERRY - LILY BULB - MOREL

BERE A e B 418
BRAISED IMPERIAL BIRD’S NEST - #5fir PER PERSON

CRAB MEAT - SUPREME BROTH

ZFE R K TEA, WATER & CONDIMENT CHARGE ( %7 25 PER PERSON )
W T AT ATEYBEE - FHERARERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



g S 1

SEAFOOD DELIGHTS

TEAEDE ~ T - TE3EBE - FARH

STEAMED SPOTTED GAROUPA -
MELON SEED GAROUPA -
FA YING GAROUPA * GREEN WRASSE

FE NG I (29— | AROUND 1 CATTY |

BAKED MACAU SOLE -
KUMQUAT - SOY BEAN PASTE

O FLEEEHA R B BT / 55 i e Bl

SPOTTED GAROUPA FILLET / TIGER GAROUPA FILLET
BAKED * PEPPERCORN * SHALLOT

fef FUG IR ZBE (4977 | AROUND 1 CATTY |

SIMMERED SPOTTED GAROUPA -
PRESERVED RADISH - FISH SOUP

@Jf?ﬂ&%ﬁ [4J—/T | AROUND 1 CATTY |

SMOKED DRY-AGED THREADFIN

PR R PR )b B 7 2 R B ER

STIR-FRIED TIGER GAROUPA FILLET *
TANGERINE ZEST - BLACK BEAN & OLIVE

'

BN B e P
STIR-FRIED TIGER GAROUPA BELLY -
GINGER - SPRING ONION

D) TREM{EHEN ﬁ» ESS)
CHEF PAUL’S SIGNATURES VEGETARIAN

HRF(E

MARKET PRICE

988

JF{f& WHOLE

988 | 788

UOfr F 4 PERSONS

828

516 WHOLE

688

516 WHOLE

258 | 498

“J4ffil HALF | f§] REGULAR

218 | 428

“f-ffil HALF | f§] REGULAR

L GEPNIREG)
ORDER 2 DAYS IN ADVANCE



)
yE3S
N

3

£ ek 3
~'H L

N

SEAFOOD DELIGHTS

/@?EW%M\G@/}”%EQFS( [4)—T | AROUND 1 CATTY |

[ SR

B~ AT

KIS |

WOK-FRIED LOBSTER * WHITEBAIT *
DRIED SHRIMP - PINE NUT * SHRIMP PASTE

EEEISDIINEERIER (497 | ARoUND 1 CaTTy |
STIR-FRIED AUSTRALIAN LLOBSTER -
BLACK GARLIC PASTE

ORI E (49 7 | AROUND 1 CATTY |

WHOLE MUD CRAB * CHEUNG FAN * CLAY POT

T <o DEFIEER

CRISPY GIANT PRAWN -

SALTED EGG YOLK * PRESERVED CITRUS PEEL

HEELIA

I T
STIR-FRIED HOKKAIDO SCALLOP -

PRESERVED PORK SAUCE

AN KRS

STEAMED FRESH CRAB CLAW = 18-YEAR AGED HUA DIAO

e )G
BAKED STUFFED CRAB SHELL * FRESH CRAB MEAT

O EEHMERT / EHBUENTAFRER | 2mim | AROUND 4 TARLS |
PAN-FRIED TIGER PRAWN - PREMIUM SOY SAUCE /
BAKED TIGER PRAWN - PEPPERCORN - SHALLOT

ZFE R K TEA, WATER & CONDIMENT CHARGE ( %7 25 PER PERSON )

WETTHEMEYIEE > FEAAEEREA -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.

768

J7 €& WHOLE

728

€ WHOLE

1,088

J7 £ WHOLE

198 | 378

£ HALF | ] REGULAR

228 | 438

S£{] HALF | 5] REGULAR

388

/£ PER PIECE

338

5 PER PIECE

288

£ PER PIECE



4SS

ABALONE & DRIED SEAFOOD

‘%‘E% Eﬁ 358
[HERZES ~ KA~ & E L #Hir PER PERSON

CRISPY SEA CUCUMBER * PORK -
SALTED THREADFIN - SPICY GARLIC FISH SAUCE

B

\\\\yb

Bt =1 EH A M E 1,488

BRAISED JAPANESE YOSHIHAMA ABALONE - i1 PER PERSON
SUPREME ABALONE SAUCE |30 HEADS |

it rEIE AL BE S A 298
BRAISED SOUTH AFRICAN ABAILONE - &L PER PERSON
SUPREME ABALONE SAUCE [5 HEADS |

5 EFEB I 358
BRAISED FISH MAW = GOOSE WEB - 417 PER PERSON

SUPREME OYSTER SAUCE

Ery e

Jﬁf

BI58 388
[~ TEHE - M - 880 ~ B2 iz PER PERSON

BRAISED ABALONE - FISH MAW = CONPOY -
PORK TENDON * SEA CUCUMBER

D) TREM{EHEN ﬁ» ESS) L GEPNIREG)
CHEF PAUL’S SIGNATURES VEGETARIAN ORDER 2 DAYS IN ADVANCE



4SS

ABALONE & DRIED SEAFOOD

fi R — A
[ B~ Sl 7 dUEE - 38E - FEIED |
BRAISED ABALONE - SHRIMP + SCALLOP -

MUSHROOM + GOOSE WEB - PORK TENDON -
SUPREME ABALONE SAUCE

{7 /B B ChE
BRAISED STUFFED PORK STOMACH -

ASSORTED DRIED SEAFOOD -
VEGETABLES & LOTUS LEAF

iR T RR=H= 12
BRAISED SEA CUCUMBER - SHRIMP ROE -
SUPREME ABALONE SAUCE [ 3 HEADS |

i B R EVUBAT RS
BRAISED WHOLE FISH MAW - SHRIMP ROE -
SUPREME OYSTER SAUCE |4 HEADS |

888

rufiz
4 PERSONS

728

UE=Vaxiva e
4'TO 6 PERSONS

1,488

FAEVANIVAE!
6 TO 8 PERSONS

2,688

FAEVANIVAE!
6 TO 8 PERSONS

ZFE R 7K TEA, WATER & CONDIMENT CHARGE ( £ 25 PER PERSON )

WETTHEMEYIEE > FEAAEEREA -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



xE

POULTRY

@eZs e
ST B
SALT-BAKED FORTUNE CHICKEN

SERVED WITH CHICKEN GIZZARD & CORIANDER FRIED RICE

Ot SR O
ROASTED FRESH CHICKEN -
SAND GINGER * SCALLION

A KERE el £

CRISPY FRESH CHICKEN

REH RIS

SMOKED FRESH CHICKEN - LONG JING TEA

et FR HEARE R D HEBR

WOK-FRIED CHICKEN FILLET *
ABALONE * TERMITE MUSHROOM

) EBRiET15

CRISPY-FRIED DUCK * PLUM SAUCE

R AT B D e

STIR-FRIED PIGEON FILLET -
PORCINI MUSHROOM * KALE

@ TREMEHE S 53%

CHEF PAUL’S SIGNATURES

ESaY
VEGETARIAN

2

988

€& WHOLE

378 | 738

8 HALF | [§{% WHOLE

378 | 738

8 HALF | [§{% WHOLE

348 | 688

8 HALF | [§{% WHOLE

220 | 438

“Ef5] HALF | 5] REGULAR

378 | 738

8 HALF | J{% WHOLE

328

B R AT TET
ORDER 2 DAYS IN ADVANCE



10

AE

MEAT

RGBT A
CRISPY LOCAL BLACK PORK *
JAPANESE UME - YUNNAN ROCK SUGAR

TR Mg & B
PAN-FRIED MINCED PORK PATTY
SALTED THREADFIN

HIEERTER
BRAISED PAGODA PORK BELLY -
PRESERVED VEGETABLE

B R MO S LAY
STIR-FRIED M9 AUSTRALIAN WAGYU BEEF
TENDERLOIN * BLACK GARLIC * SCALLION

ARSGIEREIDEIN

BRAISED WAGYU BEEF CHEEK - TURNIP

=R R A

STEAMED HAND-CHOPPED BEEF PATTY -
30-YEAR AGED TANGERINE ZEST

JEFL R =EA
STIR-FRIED LAMB + FERMENTED TOFU * LEEK & ONION

148 | 288

{5 HALF | f§] REGULAR

138 | 258
5] HALF | 5] REGULAR

328

318 | 628

{6 HALF | f§] REGULAR

198 | 388

“J-ffil HALF | f§] REGULAR

158 | 298
5] HALF | 5] REGULAR

148 | 288

{5 HALF | f§] REGULAR

ZFE R 7K TEA, WATER & CONDIMENT CHARGE ( £ 25 PER PERSON )

WETTHEMEYIEE > FEAAEEREA -

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



B &= 3%

VEGETABLES

7 BRI E 1
WOK-FRIED TERMITE MUSHROOM -
SHITTAKE * KALE

£ iRGHE RS
STIR-FRIED CELERY - LILY BULB -
LOTUS ROOT - VEGETABLES

F EEIAE TS
BRAISED TOFU + VEGETABLES -
HOMEMADE MUSHROOM PASTE

;SRS T

BRAISED EGGPLANT - YELLOW PLUM SAUCE

FRNETEE R
STEWED MATSUTAKE - BAMBOO PITH -
VEGETABLES - SUPREME BROTH

F LS S H R

SIMMERED BEAN CURD SHEET - YELLOW FUNGUS -

SEASONAL VEGETABLES - SUPREME BROTH

@ TREM{EHEN 53% ESS)
CHEF PAUL’S SIGNATURES VEGETARIAN

2

118 | 228

4] HALF | 5] REGULAR

88 | 168

45 HALF | 5] REGULAR

98 | 188

45 HALF | 5] REGULAR

88 | 168

45 HALF | 5] REGULAR

138 | 268

4 HALF | 5] REGULAR

138 | 268

5] HALF | f§l REGULAR

B R AT TET
ORDER 2 DAYS IN ADVANCE

11



12

B i

NOODLES & RICE

HiaoKFE SRR
CRISPY RICE * SHRIMP * SCALLOP -
CELERY * PARSLEY - LOBSTER BROTH

il

BRI A
BRAISED EGG NOODLES * SHREDDED FISH MAW -
SPRING ONION * GINGER * ABALONE SAUCE

BE NSRRI 4550
STIR-FRIED TURMERIC NOODLES -
FRESH CRAB MEAT - YUNNAN HAM

BRI T EE AR

FRIED RICE * SHRIMP - CONPOY * LOTUS LEAF

R HEAYNEE ST
WOK-FRIED FLAT NOODLES -
SEAFOOD * PREMIUM SOY SAUCE

(B AR SE BENDER

FRIED RICE * BARBECUED OKINAWAN PORK * SHRIMP

§TENE R E

CRISPY NOODLES * BAMBOO PITH * ELM FUNGUS -
MUSHROOM * VEGETABLES

208 | 398
405 HALF | 5] REGULAR

178 | 338

{6 HALF | f§] REGULAR

168 | 328

{6 HALF | f§] REGULAR

150 | 298
£ HALF | ] REGULAR

148 | 288

*J-ffil HALF | f§] REGULAR

138 | 268

“J-ffil HALF | f§] REGULAR

128 | 248

{5 HALF | f§] REGULAR

ZFE R 7K TEA, WATER & CONDIMENT CHARGE ( £ 25 PER PERSON )

WETTHEMEYIEE > FEAAEEREA -

IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.



