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Nansen Lai Z#R{

Dear Food Lovers,

My name is Nansen Lai, a Hong Kong boy raised in cha chaan teng culture.

Having operated five tea restautants, I've watched countless office workers wolf down rice plates
between shifts. These quick meals were once the heartbeat of our city—fast, tasty, and reliable. But
somewhere along the way, "rice plates" became synonymous with "mediocre food."

I refuse to accept that!!!

At Flower Drum, we're rewriting the rules for "rice plates":

This isn't fine dining—it's about honoring Hong Kong's hardworking souls. You deserve a proper meal,
even in just 60 minutes.

May our rice plates fuel your hustle.

Sincerely,

Nansen Lai

Fra BYIEEILABHEETE All prices in Hong Kong Dollars
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A
Lunch

FrEEIR % + 5 + §fhih All lunch set comes w/ Soup + Drinks + Dessert

V% * B51:75 The Lord’s Signature Soup

(Cantaloupe - 50-year Tangerine Peel - Icelandic Fish Maw - Dried Conch - Pork Shank).

JE ERBA B ARRE ENE RO RN BB st i 2 A5, B — s R AR S PRI DI G K
The soup was named after Sir Siu Kin Tang, who has saved one staff’s life of restaurant owner’s father

(Chef, Mr. Lai Yu Sum).

This soup was especially designed to senoir person for easier chewing and rich in nutrients.

B+ Z4% | Fine Teas 454 30 | per person FHF N | Health drinks 50
* RFEH * PIRESORSRK
Jasmine Sugar Cane & Corn Silk Drink (j5/#4 | Tced/Hot)
* TR o WEEBIR (S48 B BT
Pu'er Honey Kumquat Drink (% | Hot)
* WY o BiEI ER
Tieguanyin 25-Year Tangerine Peel Lemon Brew (3 | Hot)
* SAEEH

Chrysanthemum Pu'er

Wt | Fruit Juice 50 Frta 5t | Special Juice 80
© HAFRBFHR © A BT (AR TS AELA S
Japanese Aomori Ripe Apple Juice Murcott Lime Juice
o fEE A
Fresh Pineapple Crush

MiME | Coffee (/2 | Iced/Hot) 60

* Nespresso Forte Coffee 100% Arabica

FEML BV - BFTERLN Origin: Brazil - Costa Rica
BRI - B - BB Notes: Dark chocolate - Fruity - Nutty
Btz Swiss roasted fRZE K g Brewed with Evian

B IITEST G/# | Teed/Hot) 90

« Single-Origin Chocolate 77% Rio Cayapas

EHL BIREW - B RiERT Origin: Ecuador - Esmeraldas

SR W HBIR AR - JRJE L Varietal: Criollo Esmeraldefio - Natural hybrid
B BN - BEF - TEF Notes: Dark chocolate - Hazelnut - Floral
JtiiE 4= il Brewed with Hokkaido Milk

(BREVL B H — | One complimentary beverage from the above selection is included with the meal.)

Githh - A HBLUKIEMK | Seasonal Artisan Ice Cream 50 (R4} | Dine-in only)



Rice

i L7 L VR A L 260
Authentic Pakistani Curry with Pork Chop Rice

ST /INJGT A B 2 SE AT ey N S T DA L E ST L » Ay K BT R o R M o OB R A N L
BRIk !

Our signature Pakistani curry recipe was originally passed down to Head Chef Macco Lee of Lai's Kitchen by a master chef, then

petfected with his own innovations. Made entirely from scratch in-house with no added water, this robust curry features a

generous amount of onions and tomatoes for a refreshing yet wholesome flavor profile.

AW EKRERR 2 £ B 260
Home-style Brined Chicken with Premium Fried Rice
B HERLE TR > B EEHR -

Featuring tender Wenchang chicken served over fragrant Yume O Egg fried rice - a light yet nourishing delicacy.

BB TR 260
Wok-Fried Rice with Hokkaido Scallops, Miyazaki Pork & Dual Gatlic

BTALES T - HRRARA - BERREEEWNS > FRNE > ERYE -

Premium fried rice featuring plump Hokkaido scallops, succulent Miyazaki Happy Pork, aromatic black and white gatlic, and

Japan's prized Yume O Eggs - a masterful balance of textures and umami.

AR AR 5 260
Stir-Fried Miyazaki Happy Pork in Honey Pepper Sauce

FEEE A B R R AR A SEFCHESR T L AP AR » T DK - IR -

Premium Miyazaki Marumi pork wok-tossed in our signature honey-black pepper glaze, served with aromatic fried rice - a perfect

harmony of sweet and spicy notes.

PEMRLALER 0 1+ T A RO 295
Korean 1++ Hanwoo Tenderloin with Red Fried Rice

Vi A A 5 AR R > T T R A B R AL 0 R SE SRR o

Premium diced Korean 1++ Hanwoo beef tendetloin served with our signature red ftied rice, featuring Dutch vine tomatoes and

Japan's Yume O Egg - a luxutious harmony of premium ingredients.

SR A OB w1+ 2 E AU 295
Stir-Fried 1++ Hanwoo Flank Steak with Asparagus in Black Bean Sauce

PR+ AR R DY o SRR 1) BB B T - SR MR S IDREMEAE R > BRI 0 2D -

Premium Korean 1++ Hanwoo (center-cut tenderloin) wok-seared with fresh asparagus in our signature fermented black bean and

pepper sauce, served over Yume O Egg fried rice. Asparagus provides rich multivitamins, making this dish both nutritious and

universally appealing.



Rice
SEM T2 T AR A o - A 2 B AP 295
Braised Beef Cheek in Black Pepper Sauce
A A R R TR > DA PR SRR S o B TCAS B AR L R o BAOBREH B o BRI AR |
Featuring locally-sourced fresh beef cheek slowly braised with rock sugar until fork-tender, smotheted in our house-crafted black

pepper sauce. Served over fragrant Yume O Egg fried rice - a perfect balance of spicy kick and comforting richness.

FEABLBR DL T8 A Ao 300
Lobster Mapo Tofu Rice

FAFREAS R B SRR S e FC DA S AR R BB A 2 BB R IR E g 2 — -

Featuring fresh local lobster and silken tofu in our signature 10-ingredient mala sauce - renowned as one of Hong Kong's finest

interpretations of this Sichuan classic.

i L LA i BECSR A A e - 295
House-Special Pakistani Curry Brisket Rice

PR A AT SF AP > B ORI 15 5 0TS SRR > e DA E 2R - WM BHAS ARG Ol L - RO T R
W R -

Featuring local fresh yellow cattle brisket slow-cooked in our master-crafted Pakistani curry blend, served with a golden Yume O

Egg sunny-side-up. Chef's secret spice mix delivers complex layers of authentic flavors.

AEACAE DR 458 SRR IO AR 21 Kzt e Lo 280
Sakura Shrimp & Char Siu Fried Rice

ARTE TR B BRI R SE R & o B RO Al T B BB IR 21 R Rl s PRt SR » L H A E R A > ST

j

Featuring 21-day dry-aged Miyazaki Marumi pork char siu (freshly chopped per order) wok-fried with shrimp and Japanese sakura

shrimp for layered umami. Each portion receives freshly diced premium pork to ensute optimal texture.

XOWEHEIBOGS IR A i -5 LB 300
Lobster & Sea Cucumber with Signature XO Sauce

PRHE EAB B AR EXOMEL Ty > TR BRI » R AR S PR A4 > DRIE IR > R © B R4

MBI REERRGS > FEZZ -

Featuring local lobster and premium sea cucumber wok-tossed in Chef Sum Lai's(Flower Drum Ownet' Dad)secret XO sauce -

crafted with fermented fish and Doumen shrimp roe (no salt/MSG) for deep umami with a spicy kick. Served over Yume O Egg fried

Jor B {0 e B A BRI AR b 0 = B A 0505 445

Conpoy & Chicken Fried Rice with Whole South African Abalone
TR = B ~ AR B A BRI - B DUR B MR (R950%0) - BHEHBER M E A S o

Premium wok-fried rice with diced free-range yellow chicken, Hokkaido conpoy crowned with a whole South African abalone

(approx. 50g) - a masterful presentation of luxury ingredients with wok hei.



¥4
Noodle

it BB KA + A

Boat-Style Rice Noodles in Roasted Duck Soup with Peking Duck Spring Rolls

H RGP - B BRI RESE > fRITRE o gt

Handcrafted duck broth simmered for hours with aromatic roasted duck, paired with crispy Peking duck rolls - the ultimate

comfort food for soothing after-drink cravings.

BT RN e B B R OR R

Premium Rice Noodles in Shark Bone Collagen Soup with Wild Bamboo Fungus & Fish Maw
VUi foi BRAT SR8 A0 1 S > S ICHF AT A BAE > ol & BTk

Our noutishing broth is slowly simmered with shark bones and red dates, enriched with wild bamboo fungus and premium fish
maw - a therapeutic choice for those with cold-

sensitive stomachs.

WA N B 4B

Numbing-Spicy Grass Carp Fish Maw with Artisanal Shrimp Roe Noodles
Wit I LUE SR A > ST TR T o RO o SRR -

Fresh grass carp fish maw cooked in our signature mala sauce, served with house-made shrimp roe noodles - a bold harmony of

numbing spice and briny umami.

H AR H SRR BE5E Y 4 S 7 B OR AR

Japanese Mushroom & Miyazaki Pork Rice Noodles in Fish Broth
Jie 8 H AR LA B IR SERE 0 4 FEICTS H A A IR AR A > WIS T3Sl 0 MR B0
Featuring delicate Japanese shiitake strips and tender Miyazaki Pork simmered in our daily-made fish bone broth - a nourishing

harmony of earthy aromas and silky textures.

FREREG I RORER + FIER o

Lamb Bone Broth Rice Noodles with Crispy Braised Lamb Ribs (Mild Spicy)

DIBHE - BLAERT 8 K A R AR B > B RLSBU B SR BT 1A - R RY > RS -

Out noutishing soup simmers fresh lamb bones with Chinese herbs for hours, paired with tender lamb ribs that are first braised

then fried to crispy perfection - a comforting duet of herbal warmth and spicy crunch.

A AR P T U i

Yellow Croaker with Artisanal Dried Noodles & House-Fermented Mustard Greens
JE ENansen BESUBLFRERA AT (14H B AREERE) > RERCAEMCH S B0/ T T RGA 0% - PR - M -
Featuring tender yellow croaker served over 4-hour air-dried noodles, accompanied by owner Nansen's mothet's 14-day naturally

fermented mustard greens - a heritage recipe balancing tangy depth and oceanic freshness.

230

250

250

250

250

270



g
Noodle

LRSS e

Wok-Fried Shrimp Roe Noodles with Miyazaki Pork in Signature Soy Sauce
ERAERE A SR A S > BT LA SR T - SR TR o B IRAR -

Artisanal shrimp roe noodles tossed with premium Miyazaki Pork strips in our master-crafted soy reduction - a smoky wok hei

masterpiece with layered umami.

XOBE B2 4S5 A kA
Stir-Fried Flat Rice Noodles with Miyazaki Pork & Sea Cucumber in Spicy XO Sauce

BRI Jr B 2 DL B X OB » SEFCHTSEIT) BB > BESRTAE » BERREIR -
Premium Miyazaki Pork slices and sea cucumber wok-tossed with fresh flat rice noodles in our fiery XO sauce - a bold symphony of

chewy textures and complex umami.

By & R + om0 ot mp b LA BB EL A ORI (B0
Dad's Chicken Noodle Soup with Yunnan Zucchini & Hand-Shredded Chicken Salad (Mild Spicy)

RN F:Nansen 5 I B IR 7R > BOSER e B R B B AR TR > S AUHIAE M AR IRE R T 2 o ) I B A
Featuring preserved termite mushrooms, wild matsutake, Japanese shiitake, Wenchang chicken, and artisanal ait-dried noodles. A bowl

of childhood memory recreated from owner Nansen's fathet's remedy recipe during his sick days.

F YBE SRR ARER BOK At
Braised Vermicelli with Local Lobster & House-Fermented Mustard Greens
3K ENansen 5114 H F T8 BRI RTT SRS > 5 LA O SEREIRERBCR - RRAAESE > DRI -

Plump local lobster chunks braised with rice vermicelli and owner Nansen's mothet's 14-day naturally fermented mustard greens - a

petfect balance of oceanic sweetness and tangy depth.

B PO oo

Stir-Fried Rice Noodles with 1++ Hanwoo Beef in Black Bean & Pepper Sauce

B S AR DSBR TR - WSS > FIRE R TR A 2R -

Premium Korean 1++ Hanwoo wok-seared to juicy perfection with flat rice noodles in our signature fermented black bean sauce - whetre

intense beefiness meets authentic Cantonese wok hei.

FHVERPIBERA -0 T OURGLA et 72 =Rl (491005)

Artisanal Dried Noodles with Crab Roe Hokkaido Scallops & Prawn

Jg A T T TR ME R (BHRE=W) o BRCEEERET TR > 53R E L5 o

Featuring 100g of hand-picked crab roe, plump Hokkaido scallops and succulent prawns over house-made sun-dried noodles - a lavish

celebration of oceanic treasures in every bite.

250

260

280

280

330

350



Rice
FHTOR B IR & £ 5w i
Supreme Coral Trout Fillet with Sweet Corn Sauce — Served on Yume O Egg Fried Rice
SRIEA — (- 3 P SEORBEVRER M 2T TR > B R BV EE > TRk N2 EEMT L2 TEDIRUE -
Flower Drum elevates the classic sweet corn fish fillet rice by using premium coral trout fillet, hand-shucked corn kernels, and a rich sauce

made with Japan’s luxurious Yume O Egg, all atop fragrant egg-fried rice.

330

BERURAR 20 Rty Em R 4R XUt 2

Char Siu with Sunny-Side-Up Eggs Rice

21-Day Dry-Aged Miyazaki Happy Pork Char Siu & Yume O Egg

8 FH A RN A2 LR S0 4> PRI AR BT T B PR AR A S < R I A a A B B BB BT ~ SOk ~ FLRE &
TR RS Wi ORI AR AR TR > DRI (L RBERR - ROKIEEM LR SR L& - 5 S8 ERNFHIEONE - HER
TE R SORE R SR BRI S - AR R B ) R R AR AR - BEREHMRRE 6 - BT /5%
Ik

We use premium blade shoulder cut from Miyazaki Marumi pork, dry-aged for 21 days to enhance its rich flavor. These pigs are raised on a
nutritious diet of natto, corn, yogurt, and yeast, and drink purified water infused with oxygen and probiotics to maintain a healthy
digestive system. The sunny-side-up eggs are made with sashimi-grade Yume O Eggs. Each egg-laying chicken is carefully raised on a
proprietary feed containing 30 natural ingredients, with no antibiotics or artificial colorants. This results in nutrient-rich eggs with deep

orange yolks and an exceptionally rich aroma - a perfect balance of health and flavor.

265

R AR AE DR 20k et 5

Oven-baked Miyazaki Marumi 21 day Dry-aged Pork Chop Rice w/ Dutch Vine Tomatoes
MEZEBEMIBRESEEK - —0 HABHRIEDIRE -

REIE2UR A AR GERE AN BT > T DU T ARG ~ VEIEZF 00 ~ v PRl ~ SRR ~ BERG ~ i T
Features fragrant fried rice made with Yume O Egg and a premium 9:1 blend of Thai Hom Mali rice and Japanese peat! rice. The dish
showcases pan-seared 21-day dry-aged Miyazaki Marumi pork chop — naturally tender and juicy. Topped with a rich tomato sauce

slow-cooked with Dutch vine tomatoes, Spanish tomatoes, Chinese tomatoes, purple onions, mushrooms, tomato paste, and ketchup.

270

FERUAERBSI m it AR 25 S b

Premium Fish Maw Rice

B — IR RS EE RN A HORE I AR - LSRR PR RIRT o RREENRME - BERER AL -
AR MG g BRI AT -

With Wild Matsutake Mushrooms, Japanese Shiitake & Dried Scallops

Steamed premium rice (9:1 blend of Thai Hom Mali and Japanese peatl rice) tossed with our signature abalone sauce, silky fish maw strips,
wild matsutake, and Japanese shiitake mushrooms. Finished with golden crispy gatlic and premium dried scallops fot an exquisite umami

experience.

445



