EB/VEF LAl's Kitchen

EEEFEREI05-111BEEmEAE —1&
1/F Harvard Commercial Building,105-111 Thomson Rd, Wan Chai, HK
+852 68031818

EZERFE Business hours 12:00-16:00 | 17:00-01:30

SrEEIRHmFEIML2IT
Each takeaway item incurs HK$12

FrEayERISLIEBEEETE All prices in Hong Kong Dollars


JNCK
05/06/2026


[ BPAYRPEIEGR{FER | Claypot Rice]
(12:00-16:00 | 17:00-01:00) F(®2058& | prep. time 20min
fREECA , JHRERE | Rice plays supporting role, oil is the soul

IO e R P i R R (AR

Yellow Fungus & Mushroom Vegetarian Claypot Rice 98
FEIE AL/ WA PSHERIFER

Water Chestnut & Dried Squid/ Salted Fish Pork Patty Claypot Rice 108
IREIREZATRIR R (F IR

Shrimp Paste and Dried Shrimp with Pork Collar Claypot Rice 118
mREA(r,/ HEEHE 2 JEZEBERIFER (£E )

Cordyceps Flower/ Termite Mushroom Chicken (Boneless) Claypot Rice 118/ 138
HE SRR AR

Aged Tangerine Peel & Beef Patty Claypot Rice topped with Nest Ranou Egg 128
Fas NIRRT EREFER

Moutai Clams, Thai Basil and Pork Belly Claypot Rice 138
EMREFERIFR (K )Y

Ox Tongue with Green Peppercorn Sauce Claypot Rice (Numbing Spice) 138
EERE TR B T AR

Perilla, Black Bean, Garlic with Sea Eel Claypot Rice 148

IO R B R (AR )

Chili Fish Maw Claypot Rice 148
BRI BRI IR

Aged Radish, Fish Maw & Chicken Claypot Rice 250
B/ aRiFiR

Clay Pot Rice with your choice of Hairy Crab Roe & Fish- Maw/ Abalone 250
FaritBEEORAEERIFR

Moutai-infused Clay Pot Rice with Hokkaido Engawa and Seawee 400

IO [$£5F=2% (%8R | Nansen's Trio Claypot Rice]

BRI + BETTIEN + SEEREE 490
Rose Wine 55 Sausage + Foie Gras Sausage + Nuodeng Ham Claypot Rice 138
IOl (BB SRR {F4R | Lai's Trio Claypot Rice]
fRFEEREEE ()
Abalone, Preserved Meat & Chicken (Boneless) Claypot Rice 198

IOl [1E =28 RF8R | Chef Macco's Golden Trio Claypot Rice]
S HIER + 215 HARTR
Golden Garlic + Golden Oyster + Salted Egg Yolk with Abalone Claypot Rice 198
IOl [BE454R2(F8R | J's Garden Special Claypot Rice]
FHE + HRER + FF=EE + EHEHR

Morel + Royal mushrooms + Yellow Fungus + Nuodeng Ham Claypot Rice 198
IO [#BABRSSUER1F4R | Master Wu's Signature Claypot Rice]
ETERRFR
Crab Meat & Ginger Crumble Claypot Rice 250
JnEcFt#k | Premium Add-ons SFAREINE Add-ons For Claypot Rice
BEHRERTERS | Foie Gras Sausage +25 =25 BEREE | Chicken Broth with Rice Crisps 50
KRR TAERS | Rose Wine 55 Sausage +25 SEILSEAREE | Prawn Broth with Rice Crisps 80

EERESHPEAL | Nuodeng Salted Duck Leg +50
EBPESEIPY | Nuodeng Ham +50

FNNHIE &R | Bangladesh Salted Fish +50
TR | Ranou Egg +15



[$&&/)\ | Wok-Fried Specials)

BRE% | Late Night Until 01:30
[/\& | Snacks]

rerEsEIRR
Spicy Pig Ear 68
FReAERE
Crispy Fried Pork Intestine 68
1R IS
Crispy Rice Noodle Rolls with Sakura Shrimp 68
1O BRigE R )
Spicy Chicken Wings 98
BEET/N
Salted Egg Yolk Bitter Melon 98
IOl RAGPE+ERG
Flying Fish Roe Ink Sausage 98
B EER T ESRRAL
Typhoon Shelter Style Nagoya Corn Ribs 98
=22/ EEE RAKE
Golden/ Typhoon Shelter Style Crispy Fish Skin 108/ 128
ISSININ
Spicy Braised Pork Intestine 108
FRERR7KEESEAR M
Mala Duck Blood Curd with Chinese Chives in Soy Marinade 108
RERFREER
Inauthentic Sliced Pork Belly with Minced Garlic Sauce 128
BEEBERDRE
Hunan Salty Fish Stinky Tofu 128
Ak EEDEEL R
Chilled Satay Squid 138
BTSN ES AR v
Salt & Pepper Frog Legs with Dongjiang Preserved Vegetable 148
HEE NATRY BiRsR
Salt & Pepper Bombay Duck fish/ Squid Tentacles 168/ 188
B HEHERE
Superior Soy Sauce Goose Intestines 188
1O BRI TR
Spicy Wine Snails 198
IO RRTTRIETE R
Wasabi Clams 208



[#E5/)\ | Wok-Fried Specials]
BWRE | Late Night Until 01:30

[/)vih/ €&4F | Wok & Claypot]

KAHEREIM TR

Dai Pai Dong Eggplant Pot 128
BRI FERE

Pickled Mustard Pork Tripe 128

B/ FNARRIE

Aged Radish/ Bitter Melon Minced Pork Ranou Egg Omelette 138
Rz sRaTaE 2R
Dry Pot Fresh Frog Legs L

TEMEIRE V)
Spicy Garlic Vermicelli Prawn Pot 198

ESES R TS
Teochew Clear Soup Beef Tendon & Beef Brisket 738

IO SEFREAFINGE
Stir-fried Bottarga & Dried Silverfish -

B/ fip B2 EER
Scallian‘Oil/ Mala Sea Cucumber and Tofu Clay Pot 328

[453U/48 | Special Feature]
1574888 | Classic Revival

1Ol A R T e A2 398
Braised Pomelo Pith stuffed with Shrimp Paste, topped with Crab Roe

WSRSEIRER T REE/ T Eas0sEBFEE (RRFRnE ) 85
Claypot Chicken Broth with Fish-Maw/ Shark'sFin # Half 500
Recreating 1980s signature dish by Master Chef Lai Yu Sum —{% Full 888

IOl BsEE =R ANGEI S L a8/ BEE%
Choice of "Kin Shan" Hooked Shark Fin/ Sea Cucumber
in Peppery Pork Stomach Broth with Pickled Radish and Dried Cuttlefish B3I person 400



[RRREX

FEEAUEE | Fresh Local Pork
Q1 8%+ B A Ea AR HE

Steamed Pork Ribs with Japanese Pumpkin in Black Bean Sauce 148
I|\E§| EU}\E*,\HE
Pan-Fried Pig's Intestines with Sand Ginger 148
Avize Big®
Avize Champagne Spare Ribs 168
yisy-y=2h=)
Hawthorn & Preserved Olive Pork Ribs 168
FEO R ERRIRSET
Soft-poacheed Egg, Plum & Black Vinegar Pork Knuckle 168
IO S AF BRSSP
Balsamic Vinegar Fresh Fruit Sweet & Sour Pork 168
AR E RSO
Steamed Pork Belly and Shek O Preserved Vegetable with Choy Sum 168
BRLRRHiRE/ SRFRGTRER ZAPORH
Steamed Pork Patty w/ Salted Fish & Dried Shrimp/ Squid Ink & Fresh Squid 168
MEERFCALIRPIIRXIR
Braised Pork Belly with Preserved Mustard Greens served with Gua Bao Buns 188
ELEATIENRXE
Braised Pork Belly with Osmanthus and Hawthorn served with Gua Bao Buns 188
B =EZERHE | Signature Yellow Chicken
1O KATHERERZE (B FREIF25774E)
Big Red Robe Crispy Chicken (25mins prep.) *F&Half 300/ —&Whole 500
IO 2E€EE AR
Golden Ginger Capon FEHalf 500/ —£Whole 888

EEELERTEE R
Sliced Crispy Chicken Skin with Rougie Foie Gras Sauce

R 2 )
Crispy Rice Crust Chicken with Sichuan Chili

10/4pcs 500/ 20{4pcs 888

300



[RFRER

BE4H | Premium Beef

Meat Main Courses]

IO ErE A FARRE S E
Crispy Beef & Mapo Tofu

Srmm KD ZRHERE
Bitter Melon & Black Bean Local Beef (Chuck Flap)

IWERIRU I TTER
Satay Local Beef (Chuck Flap) Stir-fried with Chinese Kale

RN IR AN RN
Black Garlic & Termite Mushroom Local Beef (Chuck Flap)

HEFT5E»T
Coconut Baby Taro Soup with Beef Brisket

EBEHTEMIEA I A-AH R R ESR
Pakistani Curry Beef Tendon & Beef Brisket Pot with Fried Dough Stick

IO & BB A R —
House-Special Golden Hot & Sour Vegetable Soup with Local Beef (Chuck Flap)

SR 2SR ATEE R
Braised Oxtail with Red Wine and 25yr Aged Mandarin Peel served on a Sizzling Iron Plate

IO BRI Z 40 ( SRFEERIEIRY ) /
Crispy Rice & Honey Pepper Beef Tenderloin (SRF Gold Beef)

TR 2SR Ho R AT IR
Lemon Honey & 25yr Aged Tangerine Peel Beef Shank

IO FE720ER( "4 ( SRFEEREIZESF)
Moutai Dry-fried Beef Tenderloin with Peanuts (SRF Gold Beef)

ZE#F | Ningxia Lamb
AR SRR v

Dry-fried Cumin Lamb with Potato

=RIEFM]
Three-Onion Lamb Chops

EBFR (+35 188 )
House-Special Golden Hot & Sour Vegetable Soup with Lamb (+Lamb Offal 188)

B 58 B AR mE /) \WIHRHER
House Special Pakistani Curry Lamb Chops with Fried Dough Stick

100K ER=F RERXIE,

Braised Lamb in Spicy & Sour Sauce with Gua Bao Buns

IO kAR (+3F5E 188 )V
Yellow-Braised Lamb in Clay Pot (+Lamb Offal 188)
6

168

208

218

268

268

288

298

328

398

398

398

188

268

298

338

338

800



[;8ERE | Seafood Feast]

E=BEIR
Scrambled Eggs with Yellow Chives and Shrimp 168
NI e
Teochew Crispy Oyster Omelette 188
1O Btk TEFRHIKESR
Black Bean Clams with Fried Dough Stick 208
HRZEWERE
Steamed Clams with Ranou Egg 208
EEEZ TEREER
Parmesan Fried Oysters 238
sAES L PR ERIHNESR
Pepper Soup Clams Pot with Fried Dough Stick 248
ARG
Sweet Corn & Grouper Fillet 298
SEE el
House-Special Golden Hot & Sour Vegetable Soup with Fish Fillet 298
1O =tishEmkEaE
Yellow Plum Crispy Eel 298
=MRUBERK B
Three Cups Style Pan-Fried Sea Eel 298
BER 2 ST R K i
Steamed Sea Eel w/ Aged Mandarin Peel & Olive-Leaf Black Beans 298
BERRIRER Y
Baked Sliver Cod with Scallions 388
10 EWEERNHGE
Shirako Mapo Tofu 800

1O E7EY EHEIE/ /N /RREBHY SRR PIEE (IR F4mE +80)
Yellow Chili Sauce Crab Meat and Glass Noodles in Clay Pot
Mud Crab: Ginger & Spring Onion/ Typhoon Shelter Style/ Curry/ Black Pepper/ Perilla, Black Bean & Garlic
(+Shrimp Roe Noodles +80)

1,280 up

AR EhE
Traditional Braised Grouper
—RRE (SREELI, SRR ) “B48/\EEiTET
Two-Way Fish 1,280
(Stir Fried Fillet with Vegetable & Yellow Fungus, Fish Braised with Fried Tofu Skin & Pork Belly) (48hrs advance order)



+= A =5
(ESgaed

183/ )|k FimPUZs/ SRS
Preserved Olive Vegetable/ Sichuan Dry-fried String Beans/ Iron Stick Yam

SIRE\R/ rain
Century Egg & Salted Egg Vegetables/ Garlic Greens

WEEESRERNT

Ranou Egg with Garlic Steamed Eggplant
S/

Black Bean Bitter Melon
[ENETRE/ THUINER/ RS /

Sizzling Kale/ Bitter Melon Pot/ Baby Cabbage

BRI/ W RI IR EESR

Shrimp Paste/ Fermented Tofu Chinese Lettuce

IO FEEERERER

Braised Tofu with Morel Mushrooms, Yellow Fungus, Lily Blub

[ &=88E5%) | Classic Carbs]

Seasonal Vegetables]

BOHE AR IIR A0

Stir-Fried Shrimp Roe Noodles with Shredded Pork in Soy Sauce
PSS

Salted Egg Yolk Prawn Fried Rice
ESIHZHALKD AR

Aged Radish Chicken Fried Rice

IO &ReBEZIb AN (REZ ) 4557
Classic Local Beef (Chuck Flap) Chow Fun

1O VR IR,/
HK Style Black Pepper Local Beef Spaghetti

FRHSAHE KRS AN 40 S ERIHNER
Sesame Qil, Pepper, Ginger, Duck Blood Vermicelli Soup with Fried Dough Stick

RUESRRIAL/ ¥/ 70R RifeK
Fried Egg Minced Beef/ Pork/ Clams Crispy Rice Noodle

ENEE =

Jasmine Rice

[EHZ4 | Desserts]

YERInEE
Fried Custard Bun
ERERES
Teochew Salted Egg Roll
&R
Crispy Coconut Fried Dough Twists
13552 BE
Stir-fried Glutinous Rice Dumplings with Preserved Mustard Greens (Meicai)
IO #RIDT ( RIFHRF 2094 )
Teochew Candied Taro (prep. time 20min)

hEBE M E = ( RUFFRT 2094E )
Teochew Sweet & Vinegar Crispy Noodle (prep. time 20min)

98

98

98

118

128

128

168

98

128

138

148

148

168

208

15

80

88

98

128

138

138



G

BxRBEELENRE (F/ )
Home-made Nourishing Drinks (Cold/ Hot)
1 | Beers

FHEEH
Asahi Beer

2ZHH0.00057
Asahi 0.00

= 1SRN

Suntory Beer

A S 218

Estrella Damm Inedit

B BRI
Tsingtao Draft

757K | Soft Drinks
a8t/ TEOLL/ TE/ RER/ K

40

1## can 40 /6{#E cans 200

1% can 40 /6f# cans 200

1% bottle 100

1% bottle 150

Coke /Diet Coke /Sprite /Cream Soda /Soda Water 20

FEER/K | Water

IKERERK (500=F)
Evian Mineral Water (500ml)

EEEAS/K (50027
S.Pellegrino Sparkling Water (500ml)

BAEK (750=2FHLAT) S50 HK$100

Corkage HK$100 per bottle (under 750ml)

40

40

Drinks]

(4aREREm/ BEERIK (ERARI0AE )

Specialty Drinks/ Iced Fresh Juice (No added Sugar) ]

SEAEHET
Lime Sugarcane Juice
SEAEHEMRFE
Lime Sugarcane Gin
BEAEHEDIK

Lime Sugarcane Slush

16 can 40 /6% cans 200 |Oletsm HEAHAF DK

Lime Sugarcane Gin Slush

PUSSAHASIEE T (B8R

Kumquat Lemon Juice (super sour)
PUSSHHASIESRAL N T (EBER)

Kumquat Lemon Gin_(super sour)
PUSFHFEER LUK (FBER)

Kumgquat Lemon Slush” (super sour)
PUZEtHE SN DK (BER)

Kumquat Lemon Gin Slush (super sour)

iy |

Lemon Pineapple Juice
SRR

Lemon Pineapple Rum
SHERIEIK

Lemon Pineapple Slush
BISGRAEE, DK

Lemon Pineapple Rum Slush

BIENAIEIET
Lime Guava Juice
SRR
Lime Guava Rum
EEmALARDIK
Lime Guava Slush
BN BRE DK
Lime Guava Rum Slush

BiEFRDIK (IER/ EH )

Lemon Tea Slush (Regular/ No Sugar)
BIERMHIRFEDIK (1IER/ EiH)
Lemon Tea Gin Slush (Regular/ No Sugar)

BEETRIDIK
Irwin Mango Lime Slush
BT RIEE DIk

Irwin Mango Lime Shochu Slush

40

80

45

85

40

80

45

85

40

80

45

85

40

80

45

85

40

85

65

105



(] SAQ Y| 90

E:ll:=|/_ - =I= —
MEEBIEHAFINL2IT
Each takeaway item incurs HK$12

FrE RYERRISLABYETE All prices in Hong Kong Dolla




