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Since 2013, Duddell’s has grown to become a hub for the Hong Kong and international art
communities, where the likes of art collectors, patrons, curators, gallerists and museum directors
could come together to engage in meaningful yet interesting cultural dialogues. Duddell’s is neither
white cube space nor institution - but an alternative platform where new ideas can be shared and
developed, organically connecting art and people in a new way - accompanied by what is now a
signature style.

In celebration of Duddell’s fifth anniversary, we have chosen to highlight the notion of harmony.

A simple word, but one that speaks to a layered consideration - applicable to the spatial, celebrated
interiors from Ilse Crawford, but also to what is served under the direction of Executive Chef Jacky
Wu Chun Kit - the delicious and fleetingly tangible, but utterly memorable.

The definition of harmony speaks to a simultaneous and seamless combination - one that occurs
when all components come together, symbiotically moving and responding when needed, often
without observation by third party. It could be said that a great dining room and the service
entailed within, is indeed harmonious.

So too the Cantonese culinary discourse - one that for centuries has emphasised yin and yang -
forces that complement and form a wholesome entity, that is greater than its parts. It is a unity
also influenced from the diligent sourcing and preparation of ingredients intended to nourish and
nurture — that when transformed, seamlessly please.

We invite you to explore our menu, choosing from myriad sections that showcase both centuries
of technique coupled with the forward-thinking and curious nature of our team, to find your
own harmony, here in Hong Kong.



FERE
Tasting Menu

#R S F AT % B
Duddell’s appetiser selection

R RAE A HepoRE
Crispy suckling pig, house made jam

B 4G Bt

Diced cod, fresh peppercorn, chilli and vinegar
LB AR LR

Osmanthus-scented pear, hawthorn

Chinese wine: Grace Vineyard, Angelina, Brut Reserve, Shanxi, China, 2009
Adventurous wine:  Ruinart, Blanc de Blancs, Champagne, France, NV
Signature wine: Krug, Grande Cuvée, Champagne, NV

RE T A 45 He )i 250 42
Double boiled sea whelk, silky fowl, morel

BREwmIFR s Raid

Braised whole South African abalone, shiitake mushroom

Chinese wine: Chardonnay, Silver Height, Reserve, Ning Xia, China, 2016
Adventurous wine:  Blaufrinkisch, Gut Oggau, Burgenland, Austria, 2017
Signature wine: Chardonnay, Bernard-Bonin, Vieilles Vigne, Meursault,

Burgundy, France, 2015 - 5418 Bouteilles

R4 T AL P B B AR MR I
House-made bean curd, fungus, shrimp roe jus
Signature wine: Sommelier’s Surprise

- TR AdAe R
Pan-fried Miyazaki A4 Wagyu beef, fermented black soybean, garlic

Chinese wine: Cabernet Sauvignon, Legacy Peak, Ning Xia, China, 2014
Adventurous wine:  Merlot, Bessa Valley, Enira, Bulgaria, 2011
Signature wine: Cabernet Sauvignon, Chateau Pontet-Canet, Pauillac, Bordeaux,

France, 2005 - Magnum Bottle

Sk REHR K A MR A 4

Fried organic jasmine rice, lobster, Chinese doughnut, corn

BT

Double boiled imperial bird’s nest, almond cream

Chinese wine: BeiChun, Puchang, Sweet BeiChun, Xinjiang, China, 2014

Adventurous wine: ~ Madeira, Blandys Malmsey, Portugal, 5 years

Signature wine: Maderia, D’Oliveiras, Verdelho, Portugal, 1988

AR5 B0 L B

Duddell’s dessert platter A

Per Person

1680

(% &) = AF] ¥ EE minimum two persons )

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

45
Upgrade to:

———+ E = fb r:r oo @@ %\
Whole Yoshihama abalone 30 heads

*H‘,_»Eim =] nr:lg@; %\
Whole Yoshihama abalone 22 heads

RIB L

With wine pairing:

+ B A AR

Chinese wine pairing

F & EBECH

Adventurous wine pairing

e £ BECH

Signature wine pairing

A
Per Person

A
Per Person

B Au
Add Per Person

AL Aa
Add Per Person

FA3L Aa
Add Per Person

PR AR 8% A 3t 5. Am— BRAS ®. All prices are in Hong Kong dollars. 10% service charge applies.

2280

3180

788

988

1388
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Chef’s Recommendations

AR A AR AE A 380
Crispy Basque Kintoa pork shoulder, salty dried plum,
black rice vinegar, cinnamon

HAF SRR REF RO FER DR REBBR T > BEBEANERR 0 EE o RAHHER K
EA LGS E AR > Avkafatm LA RKE - 468 NbER - mAGEREER STy S
BEE 56 B L WA: BB o AR E LA SA A Heyse T8 0 B ARFRKRE -

A popular snack both in Hong Kong and the greater Guangdong region, salty dried plums often feature in
pork dishes for their ability to cut through the rich nature of the meat owing to their sour and salty tones.
Kintoa pork from the Basque country features in this dish for the sweet and nutty flavour naturally found
within. It is one transformed through an initial deep fry, before a quick stir fry alongside a sauce featuring
black vinegar and the aforementioned plums. The acidity and sweetness of the two playfully combine and
are further heightened by the addition of cinnamon. A side of young ginger that has been pickled in house,
serves to clean and calm the palate.

o 3 e e B 480
NFEFIACKE Per Person
“Eight chicken” double boiled fish maw, rich chicken soup

NFEZ A — AR TR RS R R 0 AR AN G # - REHE - KEAK=EHPHA
FIEE - sk Bk > AN BESHAE > BEMARANRETERAG T » BUARERAGES
WAL PARA -

A seemingly simple, very rich chicken soup that is complex, time consuming to make and utterly delicious.
In total, it takes eight chickens to make this dish - the first three placed alongside some pork, in 12 litres of
filtered water. Left to boil until all flavour seeps from the carcass and flesh into the liquid, the chickens are
replaced, one after another, until all have been used. Fish maw is then added, and double boiled.

B 380
+ B FIERE A B IR A SN Per Person

Steamed fresh flower crab claw and egg white, imperial bird’s nest,
Japanese carrot bisque, 15-year Hua Diao wine

Heh - R BRRR > EBABNRRLEHE - KEBIFROEGASEEN > allidl
R T RAEM KRBT AN B R HAEGARNNG LS > FRRE il Ll XX
AEhE o FARR L+ EFERLBREES > RAANLFRREREPORK -

In Cantonese cuisine, egg whites are considered the finest companion to seafood for the resulting umami
that exists once the two proteins combine. Steamed egg whites serve as the base in this dish - before they are
carefully dressed with a carrot bisque, 15 year aged Hua Diao wine and a steamed claw from a locally sourced
flower crab. The final touch? An imperial bird’s nest.

H R A F AR A K 420
Clams ‘In Fisherman Style’ featuring Ruinart ‘Blanc de Blanc’

FARREGHFWIEY 0 TASBHEEFREBE L REEARTEEK - RO E H LR
WAFEE S 53R R HEARKBRIBEIC > BONGHZRERZRE  RERFERAFHERE -
AR AT IE A AR S A 42 E4 B B B Ruinartey & F & F4F > okl RARFEEHT -

Said to be the creation of Cantonese fishermen, who thought it the best way to amplify the natural sweetness
of seafood. Local clams are stir fried with onion, garlic, mushrooms and rutabaga (swede) until fragrant.
They are then simmered with seafood stock and herbs, before finished with the zest of a lime and champagne.
The addition of the champagne is both a playful nod to Duddell’s principal art patron, Ruinart — and a touch
of sweetness.

ZIEdIE Ao Bl R 4 B 1,480
South African wild abalone, Kanto sea cucumber, Per Person

supreme abalone sauce

B RO SR AR R TATRA S - RO EHIOEK LN E T A0 AL
BAMRES > R e RERMEERRMROET > FHRM AL #ok -

A delicacy that is best enjoyed when its preparation allows the natural flavours within to shine. In this dish,
Wild South African abalone is braised for nine hours until soft and tender. The presence of fine sea cucumber
from Kanto (Japan), further complements the dish, as does the braising sauce served alongside.

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

EHEAE - REENHATTHEREES B 480
Pan-fried South Australian scallop, ginger-scallion egg white, Per Person

black truffle, truffle vinegar pearl

RKEFERAEAARTFZ > EMEAFTFLERE G > BARERAREGRM AR - EG
BHIA CBAZER  BENRMARBNIFT  RALEREDHNDE - BEARLAEH
BRTFRECN BT > RN R E ERARE T @EE YE ORI Rk -

This is a forward thinking and luxurious take on the nostalgic Cantonese dish of braised egg whites. Egg whites
are quickly scrambled in warm oil with ginger and scallion puree - a seemingly simple act, but one that requires
understanding and quick skill to transform them into a soft and silky dish. While delicious alone, in this
version, shavings of seasonal black truffles are placed atop. So too, pan fried scallops featuring a caramelised
exterior, and house made truffle vinegar ‘pearls’ that explode in the mouth.

T & Wy S AR TEAT B
Braised Kuruma prawn, bean sauce, glass noodles 680

ERAICATBA A AR Y TERXRA LB EAERLER - WERT MBI > A AR
BB i PR RS TIRAR > TEFA c MG ERRBAE okl > M AKPIKRE -
A dish that showcases the possibility of Hong Kong’s bounty and talent. Kuruma (tiger) prawns, caught by a
trusted local fisherman, have been chosen both for their size and the bouncy texture they yield when perfectly
transformed. The prawns are braised whole in sun-dried bean sauce, with garlic, ginger, chilli, peppercorns
and sweet basil forming an aromatic combination. Served atop glass noodles, the resulting sauce is deliciously
absorbed by the noodle - transforming their neutral existence.

EX RSN P
Barbecued ibérico pork, honey glaze 300

S A R PR R — o A8 g BARENE o BRI A H S REIRAN G B -
HAMEADELHFREFTRATE > BOGRRERBERER AT - AEME » Kk% -
Barbecued pork (char siu) occupies an iconic place in Cantonese cooking. We use the best quality Iberico
pork because of its tenderness and favour. After glazing in a special sauce featuring maltose, the pork is
slowly roasted until it is perfectly charred and caramelised.

B ILE 2% Whole 600
Crispy roasted chicken, fermented red beancurd sauce & Half 300

BEEARES BB XRAFR L FmEESREE  ERIBABMRGES > Gl - KEEAR
Mo R b8 et R 2 3 > AHRNH R LR T RAF L F TR FHIL > R w o

PR AR IE RS E BRI 0 R Bk o ERHR EAILE R A% -

Despite being beloved by many, this age-old Cantonese dish is one difficult to find nowadays. Local Taion
chickens approximately 2.3 kilograms have been selected to ensure the correct ratio of meat, to fat, to bone
exists. Red bean curd from artisan producer Liu Ma Kee, that has been naturally fermented, is rubbed within
the cavity, before being left to marinate for four hours. It is then roasted, before being finished in hot oil -

the resulting skin is crisp, while the meal deliciously tender. The accompanying fermented red bean curd
sauce yields a rich aroma.

= I RRB A & B e de

Supreme lobster noodle 1280
mAEERNEREEEX > FRAMEARREE > NEHMR D RFRSHEE > AR RERITY
Fa4E 0 Atk LB REBAE R 0 SEARBRARAE ©

A dish that sits at the pinnacle of Cantonese fine-dining and sometimes saved for celebratory occasions.

Fresh, local lobster — the meat succulent and sweet, is braised with golden supreme stock before served
atop noodles that have been braised in a supreme soup of scallion, garlic and more.

FRA A8 LSt H. v — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.
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Roast, Barbecued

R R SLE A
Crispy suckling pig

AL BRI
Barbecued ibérico pork, honey glaze

e, B8 i 1%
Crispy ibérico pork belly

BH g ek oK 18
Roasted duck

HAL Per person

i R

N
Snacks

Jik A A
Marinated jelly fish, sesame

EHH B
Chilled organic tomato, salty dried plum

E G REIE
Crispy bean curd, seaweed, garlic

& SLit e

Crispy chicken, fermented bean curd sauce

B 7K 4 B 1%
Marinated pork leg

PR AFe 2 & 48 A
Chilled wagyu beef cheek, chilli

FSHBA
Crispy shrimp ball, mozzarella cheese filling

IRBE A
Chilled abalone, jellyfish, wasabi

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

=2 Three Kinds
Duddell’s roast and barbecued selection usiE¢

Four Kinds

320

300

240

220

150
200

90

90

90

120

120

120

120

580

7], =
Soup, Broth

NG
“Eight chicken soup”
Double boiled fish maw, rich chicken soup

o PG
“Buddha jumps over the wall”
Double boiled abalone, sea cucumber, fish maw, conpoy

SR HEAT B RACIE
Double boiled fish maw, Chinese cabbage, bamboo pith

AL F H R
Double boiled fish maw, morel mushroom, yellow fungus

REFEAE R £
Double boiled sea cucumber, Chinese cabbage, conpoy

A AT S SR
Double boiled matsutake mushroom, bamboo pith,
Chinese cabbage

R AR B A3
Double boiled shiitake mushroom, bamboo pith,
Chinese cabbage

0 B354 ok R
Abalone seafood broth, conpoy

A TR E
Hot and sour broth, sea cucumber, bean curd

HAHREGEN 2
Carrot broth, fresh crab meat

2 LEE T

Sweet corn broth, fresh crab meat

PR AR 8% A 3t 5. Am— BRAS ®. All prices are in Hong Kong dollars. 10% service charge applies.

B
Per Person

B
Per Person

AL
Per Person

B
Per Person

B
Per Person

YA
Per Person

A
Per Person

B
Per Person

B
Per Person

B4
Per Person

B
Per Person

480

680

480

480

480

220

220

280

220

220

180
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Abalone, Dried Seafood

NEA B A K4

Braised whole Japanese Amidori abalone 6 heads

H-_aedEnid
Braised whole Yoshihama abalone 22 heads

ZtHEeRE LR

Braised whole Yoshihama abalone 30 heads

=8 IEde B
Braised South African abalone 3 heads

AsEHIEA A
Braised South African abalone 5 heads

Z A IR0 B AR R R 2
South African wild abalone, Kanto sea cucumber,
supreme abalone sauce

B R R £

Braised Kanto sea cucumber, supreme abalone sauce

ARSI

Braised Kanto sea cucumber, scallions

AT RAF R

Braised whole premium male fish maw, supreme abalone sauce

&5
Per Piece

&5
Per Piece

&5
Per Piece

&5
Per Piece

&5
Per Piece

&5
Per Piece

Bk
Per Piece

Bk
Per Piece

B
Per Piece

6980

2480

1280

1380

480

1480

480

480

13800

(% 24 /[NBFATTAST 24 hours pre-order required )

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

38

v T2

Bird’s Nest

BB B ERE B AN =+ )

B

Braised imperial bird’s nest, stuffed bamboo pith, ham puree (30 mins) Per Person

FRE & ZRE &

Double boiled imperial bird’s nest, morel mushroom supreme soup

HERNIET &
Braised imperial bird’s nest, fresh crab coral

Bird’s nest broth, fish maw

b ROKIEHE
Sweetened double boiled imperial bird’s nest, red date

& ithE

Sweetened double boiled imperial bird’s nest, almond cream

PR AR 8% A 3t 5. Am— BRAS ®. All prices are in Hong Kong dollars. 10% service charge applies.

AL
Per Person

AL
Per Person

AL
Per Person

AL
Per Person

AL
Per Person

680

680

680

380

380

380
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Seafood

T E AR B SRR
Steamed lobster, garlic, vermicelli, lotus leaf

i 76 T HB IR A A B SRR
Lobster in two ways, sautéed lobster meat,
crispy seasoned lobster legs

& A R B B Hdade
Supreme lobster noodle

ERHEE - EFNRATTHEERES
Pan-fried South Australian scallop, ginger-scallion egg white,
black truffle, truffle vinegar pearl

+ B IR S  BIRE R
Steamed fresh crab claw and egg white, imperial bird’s nest,
Japanese carrot bisque, 15-year Hua Diao wine

BAEAE TR R A Tess
Clams ‘In Fisherman Style’ featuring Ruinart ‘Blanc de Blanc’

HeaEEHRK
Steamed garoupa, bean curd

I H ERER R A Z B

Steamed garoupa, matsutake mushroom, Yunnan ham, egg white

#ESTLETY LIk
Fried garoupa, fresh lily bulb, black fungus, Chinese celery

A4 B fCAUE 2 sk
Pan-fried garoupa, minced shrimp, supreme soy sauce

¥ B b B TEAT B
Braised Kuruma prawn, sun-dried bean sauce, vermicelli

BRI BB

Braised crab meat, shrimp, egg

A B RIG IR

Braised prawn, fresh crab coral

BT F G KB AT
Sautéed prawns, scallops, asparagus, black truftle

58
Per Piece

58
Per Piece

58
Per Piece
B

Per Person

B
Per Person

B
Per Person

B
Per Person

B
Per Person

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

880

1280

1280

480

380

420

480

680

680

180

(R ALAL minimum two persons)

680

480

380

400

R, A
Beef, Pork

o 2SR T g Adde 1480
Pan-fried Miyazaki A4 Wagyu beef, fermented black soybean, garlic

Be it K A& ALE v AdAn 4 1480
Pan-fried Miyazaki A4 Wagyu beef, wasabi sauce

FR R a8 TR o 2 R, 460

Braised Australian Wagyu ox tail, port, dried tangerine peel

sk B Hk) X B A4 380
Sautéed US beef tenderloin, black pepper, preserved cabbage

ZREENAMF R 280

Sautéed local beef, choi sum, supreme soy sauce

AR AR LB A A 380
Crispy Basque Kintoa pork shoulder, salty dried plum,
black rice vinegar, cinnamon

ol k7% Pt 250
Steamed pork patty, cuttlefish, dried squid

KRB & A& HL A B 250
Pan-fried pork patty, local salted threadfin

BF R MG B R A 230

Crispy pork, sweet and sour sauce, seasonal fruit

PR AR 8% A 3t 5. Am— BRAS ®. All prices are in Hong Kong dollars. 10% service charge applies.
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Poultry

A R —RUAFEERMER
Peking Duck  One course with all the trimmings
WR (B AR Q)
With second course (Minced duck, lettuce wrap)

ERBEH
Crispy salted chicken

) FLE A TR

Crispy roasted chicken, fermented red bean curd sauce

T A X i FE B
Fried chicken, lemon, sesame

KRR Ve 2

Fried chicken, local shrimp paste

RITIR T %
Fried chicken, chilli

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

2% Whole
2% Whole
* € Half
2% Whole
* € Half
2% Whole
* € Half
2% Whole
* € Half
2% Whole
* € Half

780

880

600
300

600
300

600
300

600
300

600
300

+ X+
Bk
Vegetables
XEBEANRKY
Braised seasonal vegetables, crab meat, egg white

REGEFTREZLERYE
Poached bean curd sheet, shimeji mushroom, seasonal vegetables,
chicken broth

rERYEE
Braised seasonal vegetables, fungus, bamboo pith

RS ELHHE
Sautéed lily bulb, asparagus, marmoreal mushroom, black truffle

i FUSR St 7 4
Clay pot of braised bean curd sheet and glass noodles, mushroom,
fungus, fermented red bean curd

@7 iwNA
Crispy bitter melon, salted egg yolk

BRI L F T
Sautéed water chestnut, asparagus, walnut

FHREM T LB
Braised bean curd, yu mushroom, morel mushroom

P EEY:
Clay pot of sizzling Chinese cabbage, shrimp paste

PR AR 8% A 3t 5. Am— BRAS ®. All prices are in Hong Kong dollars. 10% service charge applies.

280

280

220

220

220

200

200

200

200
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A

Tea

%%%?lk&%#*%@%im AEPRGEGE > W FH o BRI ERIA
ARGOERR - FRERGEO R ELESE —BAEFTEZWNAE -
%%?lx&%¢u’Mt§Aﬁ@wT#l%%%&mﬁgoﬁﬂéﬂ@ﬁ’ﬁm

BT R ENERRERET P ERXERELLE -

Tea drinking has been a long tradition of the Chinese people for centuries. The offering of tea
is an elegant demonstration of hospitality and plays a major part in Chinese ritual Is, ranging

from religious rites, wedding ceremonies to other celebratory acts. Tea, at the heart of Chinese

culture, exemplifies the artistic temperament of the Middle Kingdom as well as modern days.
At Duddell’s, we wish to continue this practice and have selected some of the choicest teas

for your enjoyment and indulgence.

WEE R
Premiun Tea

4o 5 5 R IE L X85 (L8

Yunnan Yiwu Zhang Shan Unfermented Pu Er (age unknown)

Fhodf h KB RE (B

Yunnan Yiwu Fermented Pu Er (age unknown)
79 71 B AT AE

Xihu pre-Qingming Longjing

ERMFMELZH LR

Talwan Ali Mountam Oolong

AR\ T E

Supreme Tie Guan Yin

BRI fa SN

Anhui Liu An (age unknown)
A BB E AR

Fragrant Phoenix Mono Species

HFHEE
Supreme Peony Needle

KA BREHR
Jasmine White Dragon Pearl
it A

Joyous Moment

L]
Hearty Pleasure
zﬁéﬁlj X+ —++
Duddell’s Chlnese teas
T FLF  Yunnan Aged Pu Er S RTALTE
A BAEH  Zhejiang Super Long Jing FIEANR
R H AR S Anxi Super Tie Guan Yin £EHh
@ a4t Fuding White Peony MM B H TE

PR AR 8% A st . e — ARA %, All prices are in Hong Kong dollars. 10% service charge applies.

X

Per person 480
X

Per person 280
X

Per person 160
B

Per person 160
B

Per person 120
B

Per person 120
B

Per person 120
B

Per person 80
B

Per person 80
A

Per person 80
A

Per person 80
X

Per person 28

Taiwan Dongding Oolong

Fragrant Liu An

Bird’s Tongue Jasmine

Hangzhou Baby

Chrysanthemum





