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ASK PAUL

Having grown up around Aberdeen Fish Market, Chef Paul Tsui’s childhood
experiences nurtured his love of ingredients and cooking. From the seafood,
meat, and vegetables down to even seasoning, each course is created with natural
ingredients. Building on this philosophy, Chef Paul visits Hong Kong’s markets
every day to search for the best seasonal products to create his style of fine
Cantonese cuisine for Fortune Room’s diners. Check with our service colleagues to

see what market fresh ingredients Chef Paul has for you today.
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BARBECUES & APPETISERS

g

g

TRRERFALSE ()

ROASTED SUCKLING PIG ROULADE -
GLUTINOUS RICE [ MADE TO ORDER |

PR SRR I SO (5w
BARBECUED OKINAWA PORK SHOULDER BUTT -
TAIWANESE MALTOSE [ WHILE STOCKS LAST |

¥

RUBHEBIESR
SLICED SEA WHELK * SCALLION OIL

HerlsE Btz £

CRISPY SUCKLING PIG * SHRIMP TOAST

R R AEEA f

CRISPY BIG HEAD CROAKER -
BLACK BEAN * PRESERVED OLIVE PASTE

R EH AL
MARINATED RED JELLYFISH + CLOUD EAR * DARK VINEGAR

B SRR

CRISPY BOMBAY DUCK FISH * FERMENTED TOFU

B EE

CRISPY TOFU - SEAWEED

FEHEME 206

SMOKED BEAN CURD SHEET ROLL -
VEGETABLES - LONG JING TEA

FI K TEA, WATER & CONDIMENT CHARGES { 417 22 PER PERSON )
W T AR EYBE o SR ERE -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.

298

328

388

298

198

158

158

148

148



SOUPS & BIRD’S NEST
- i1 | PER PERSON
EERR NS E 418

BRAISED IMPERIAL BIRD’S NEST -
CRAB MEAT * SUPREME BROTH

NN E e G 328
DOUBLE-BOILED MATSUTAKE *
SEA CUCUMBER - CONCH

PR A7 fCIBEEEESE (o - s s | 268
PARTRIDGE THICK SOUP -

SHREDDED FISH MAW - TANGERINE ZEST
[ CHRYSANTHEMUM, LEMON LEAF AND CRISPY CRUST ]

VT S S IRAC IR T 4 268
DOUBLE-BOILED SILKY FOWT. -
FISH MAW - FIG - AFRICAN COCONUT

BEBRIEIr U 52 228
HOT & SOUR MINCED FISH SOUP -
YELLOW LANTERN CHILLI

F EHHEITRITE 188

DOUBLE BOILED YELLOW FUNGUS -
WOLF BERRY - LILY BULB * BAMBOO PITH

F EEB @ BUERFH 3] BEAMRATTHE]
" VEGETARIAN PREPARATION TIME —' PLEASE ORDER 2 DAYS IN ADVANCE
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SEAFOOD FROM THE FISH MARKET

TEAREDE ~ TR ~ (L ~ HAE
STEAMED SPOTTED GAROUPA -

MELON SEED GAROUPA -
FA YING GAROUPA * GREEN WRASSE

5 BT AN T

BAKED MACAU SOLE - HONEY MUSTARD

PRSI AE fA

STIR-FRIED FRESH AUSTRALIAN ABALONE -

HOUSEMADE MUSHROOM SAUCE

BTN FE MK
STIR-FRIED AUSTRALIAN LOBSTER -
SPICY SALTED FISH SAUCE

44—94-—;‘4—-_9.;‘%@

B TR AR
STEAMED RED CRAB -
PLUM SAUCE - EGG WHITE

TEHEEE R i
POACHED LIVE PRAWN -
HUA DIAO WINE - SUPREME BROTH

R (&

MARKET PRICE

988

JEf& | WHOLE

1,088
[FE& | WHOLRE

688
JF€ | WHOLE

R (5

MARKET PRICE

R (&

MARKET PRICE

ZTR R K TEA, WATER & CONDIMENT CHARGES { 4i7 22 PER PERSON )
W AT YR S E AR ERE -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.
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SEAFOOD DELIGHTS

g

AN/ RTINS )

STEAMED FRESH CRAB CLAW -
18-YEAR AGED HUA DIAO WINE

e NG
BAKED STUFFED CRAB SHELL -
FRESH CRAB MEAT

e R R T AR B 4R
STEAMED RAZOR CLAM *

ARROWROOT NOODLES *
PRESERVED PORK SAUCE

PR R AR D B R R BEEK

STIR-FRIED TIGER GAROUPA FILLET -

TANGERINE ZEST - BLACK BEAN -
PRESERVED BLACK OLIVE

[EES=Ea-aPNid 1
CRISPY FRENCH BLUE PRAWN -
PASSION FRUIT SAUCE

ZE @ BUVERFRE
VEGETARIAN PREPARATION TIME

7

388
£ | PER PIECE

by

338
€ | PER PIECE

)

178
{9 | PER PIECE

498

378

LGN NG
PLEASE ORDER 2 DAYS IN ADVANCE
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ABALONE & DRIED SEAFOOD

£ | PER PERSON

& it = 98 F A S 1,488

BRAISED JAPANESE YOSHIHAMA ABALONE [ 30 HEADS | -
SUPREME ABALONE SAUCE

G+ R I E AL BE S A, 298
BRAISED SOUTH AFRICAN ABALONE [5 HEADS | -

SUPREME ABAILLONE SAUCE

s B IR 20 T R 7y 358

BRAISED SEA CUCUMBER - SUPREME OYSTER SAUCE
PORK TENDON - CRISPY SOYBEAN

gt SACREHIIEE 358
BRAISED FISH MAW + GOOSE WEB -
SUPREME OYSTER SAUCE

BIEREEA s - 10 - HHE - SENE B2 388

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

ZTR R K TEA, WATER & CONDIMENT CHARGES { 4i7 22 PER PERSON )
W AT YR S E AR ERE -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.
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ABALONE & DRIED SEAFOOD

) i 05 E [EEDUTETERE (oo oa i
BRAISED WHOLE FISH MAW [ 4 HEADS | -

SHRIMP ROE - SUPREME OYSTER SAUCE
[FOR 6 TO 8 PERSONS |

© TR =HE RS
BRAISED SEA CUCUMBER [ 3 HEADS | »
SHRIMP ROE * SUPREME ABALONE SAUCE

B B R — R s me o - e e
BRAISED ABALONE - SHRIMP -
SCALLOP * MUSHROOM *
GOOSE WEB + PORK TENDON -
SUPREME ABALONE SAUCE IN CLAY POT

OFCEYAN (I a:in
BRAISED STUFFED PORK STOMACH -
ASSORTED DRIED SEAFOOD -
VEGETABLES AND LOTUS LEAF

= EEB @ BUEFE

& VEGETARIAN PREPARATION TIME =J

2,688

1,488

888

728

| BEERRATTEET

PLEASE ORDER 2 DAYS IN ADVANCE
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POULTRY

ZIVEER RS R
SMOKED CRISPY PEKING DUCK
— e BT
IST SERVING: WITH STEAMED PANCAKE AND CONDIMENT
e BB
2ND SERVING: STIR-FRIED MINCED DUCK -
BAMBOO SHOOT * LETTUCE

2| DR
FORTUNE SALT-BAKED CHICKEN
RS FHDELOH
SERVING WITH CHICKEN GIZZARD AND
CORIANDOR FRIED RICE

2B VEFE el B 378
CRISPY FRESH LLOCALLY-FARMED CHICKEN & | HALF
ERIR T R 378
PAN-FRIED FRESH CHICKEN - F-& | HALF

GINGER AND SCALLION -
FERMENTED CLAM SAUCE

FEFF AT A H 2 15 2 348
SMOKED FRESH LOCALLY-FARMED CHICKEN - & | HALF
LONG JING TEA

el FEE A BT T D s

STIR-FRIED PIGEON FILLET -
PORCINI MUSHROOM * KALE

= RIS AR E
STIR-FRIED MINCED PIGEON -
SWEET CORN - PINE NUTS - RICE CRACKER

FI K TEA, WATER & CONDIMENT CHARGES { 417 22 PER PERSON )
WA TATIEYBER > HEAAEERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.

828

988
5 | WHOLE

738
5 | WHOLE

738
[F€ | WHOLE

688
H& | WHOLE

298

258
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MEAT

TKHGHE R IR IR | e | 288
CRISPY LOCAL BLLACK PORK -
JAPANESE UME * YUNNAN ROCK SUGAR [ WHILE STOCKS LAST |

AT EE R B R AL PR 368
ROASTED BLACK PORK SPARE RIBS -
HOUSEMADE SOYBEAN PASTE

& EEHEET B A 328
BRAISED PAGODA PORK BELLY -
PRESERVED VEGETABLE

B A ERIAG 258

PAN-FRIED MINCED PORK PATTY -
SALTED THREADFIN

R EUEM N A1 628
STIR-FRIED M9 AUSTRALIAN WAGYU BEEF TENDERLOIN -
BLACK GARLIC * SCALLION

=R R R A8 288

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

5 DA 268
STIR-FRIED LLAMB e
FERMENTED TOFU « LEEK AND ONION

7 EEB @ BLERF 7] U GEPNCIREG)
" VEGETARIAN PREPARATION TIME —' PLEASE ORDER 2 DAYS IN ADVANCE
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VEGETABLES

" FER A A D K R
WOK-FRIED TERMITE MUSHROOM
SHITTAKE * KALE

JRGHERE

STIR-FRIED CELERY - LILY BULB -
LOTUS ROOT * VEGETABLES

F EEAE a4
BRAISED KING OYSTER MUSHROOM -
PRESERVED VEGETABLE

R BRI
BRAISED TOFU * VEGETABLES -
HOMEMADE MUSHROOM PASTE

;SRR T
BRAISED EGGPLANT * YELLOW PLUM SAUCE

FRRENTE ERE
STEWED MATSUTAKE * BAMBOO PITH -
VEGETABLES - SUPREME BROTH

;SRR IR
SIMMERED BEAN CURD SHEET * YELLOW FUNGUS -
SEASONAL VEGETABLES - SUPREME BROTH

FI K TEA, WATER & CONDIMENT CHARGES { 417 22 PER PERSON )
WA TATIEYBER > HEAAEERS -
IF YOU HAVE ANY FOOD ALLERGIES, PLEASE INFORM OUR STAFF.

228

168

188

188

158

258

258

10
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NOODLES & RICE

3

&

= ZEEB @ BUEFE

fEfai T B Rl

EGG NOODLES - ABALONE * WONTON -
SHRIMP ROE - SUPREME BROTH

W K BE 2V EER
CRISPY RICE - SHRIMP * SCALLOP -
CELERY * PARSLEY - LOBSTER BROTH

BB H 8

148
9L | PER PERSON

378

338

BRAISED EGG NOODLES * SHREDDED FISH MAW -

SPRING ONION - GINGER - ABALONE SAUCE

S R ERR D < 4550
STIR-FRIED TURMERIC NOODLES -
FRESH CRAB MEAT - YUNNAN HAM

DEE AR T TR A
FRIED RICE * SHRIMP - CONPOY * LOTUS LEAF

WA=V LIkl
STIR-FRIED FLAT NOODLES -
ASSORTED SEAFOOD * BLACK BEAN SAUCE

(B SRR BRI AR

328

298

268

248

FRIED RICE - BARBECUED IBERICO PORK * SHRIMP

(HES Ayl ]

228

CRISPY NOODLES * BAMBOO PITH * ELM FUNGUS *

MUSHROOM * VEGETABLES

VEGETARIAN PREPARATION TIME ’il

| BEERRATTEET

PLEASE ORDER 2 DAYS IN ADVANCE
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