DUDDELLS

#B 2 & €

Lunch
i

1st to 15th of the Month
#HA 1158



THEE

Executive Lunch

NS
Dim sum selection

B2 K%
Daily soup

st R R FEA R

Sautéed sliced chicken and sliced cuttlefish with X.O. sauce

Je B A M 2F Sl (R4 7 Ae$138)
Crispy local beef brisket (add +$138 per person)

PN SR

Braised Tientsin Pakchoi with Sakura shrimp and dried flounder

fish powder

HEAEEG®RTYR

Fried rice with scallop, conpoy and egg white

% B A L 468
Signature dessert Per person

With a glass of white, rose or red wine Per person

Jm—BR#% # 10% service charge applies



CE R

Business Lunch

PN R E

Dim sum and barbecued selection

B FIF e R E
Minced fish broth with fish maw

X.O 432 W el ak
Sautéed lobster with Sugar peas in
Duddell’s signature X.O. sauce

B A A Sk (4L 75 Ae$138)
Crispy local beef brisket (add +$138 per person)

LigteFTESRRKY
Poached seasonal vegetable with lily bulb
and wolf berry in supreme broth

RN ER

Steamed fried rice with fresh crab meat in lotus leaf

AR5 B B

AL 728
Duddell’s dessert selection Per person
ﬁa% /E —‘7“: (é /E N ii}ﬂ?‘g /ﬁ ,Ek_ﬁl /ﬁ) _’g{\./fﬁ 828
With a glass of white, rosé or red wine Per person

Jm— AR F% # 10% service charge applies



BEAER

Premier Lunch

Bh o e ek PR

Dim sum and barbecued selection

M B AT AT IR BA S

Double-boiled chicken broth, red conch, fragrant Solomonseal

% o IR R

Braised lobster with cheese and butter

2R FRAETA MoK MR g My AdFa 2E (B4R 55 Hn$298)
Sautéed A4 Miyazaki Wagyu beef, black termite mushroom,
crispy rice (add +$298 per person)

HAENEY

Braised seasonal vegetable with conpoy

9 [ GG A 4
Braised fried rice with seafood and fresh tomato

A B S B 311 1,088
Duddell’s dessert selection Per person
BB —4F (B IE ~ BORLIE R4LE) 111,188

With a glass of white, rosé or red wine Per person

Jm—BR#% # 10% service charge applies



Dim Sum

WM A 2 e (REME) 214 118
Shrimp dumpling, termite mushroom, goldfish shape Two pieces
(Limited availability)

;é\/%?EH}’}/‘g/%éi _g:/[i 158
Fish broth dumpling, fish maw Per person

BT T 118
Pork and shrimp dumpling, Australian scallop, fish roe

& AR 88
Shrimp dumpling, dried flounder fish powder

HRGRE 78
Cabbage dumpling, fungus

=7 4 i R 2R 78
Beef ball in supreme soup

HEBAEL (THEAS) 78
Shrimp spring roll, garlic
(Vegetarian option available)

LR RE B A B 4 98

Spicy lobster spring roll Per piece

@ F # vegetarian  Jw— R # % 10% service charge applies
S B T HHEAT R A R R E R > FAB RS o R R

If you have any food allergies or special dietary needs, please inform your server before ordering



o

o

TS Ik T o b b R BR
Crispy puff, South African dried abalone and diced chicken

2 RE IR B
Crispy puff pastry, lobster

W B % 3R U R
Crispy puff with fresh pineapple and barbecue pork

S ENET L)
Baked barbecued pork bun

LR A4 Fa 2 &,
Wagyu Beef Bun with Black Pepper

F A L

Homemade steamed rice roll

F WK RN

Steamed vegetables rice roll with crispy dried millet

3 2 F 9B B

Steamed shrimp rice roll, Chives

£ SRR
Steamed barbecued pork rice roll, coriander

X.O.# AR By
Pan-fried rice roll, dried shrimp, Duddell’s X.O. sauce

158

Per piece

#4118

Per piece

78

78

98

78

98

118

98

98



iR~ 4

Rice and Noodles

REMEITHER 1 148
Steamed fried rice with whole abalone in lotus leaf Per person

B 6y il 2AGE B & AL 248
Japanese udon, assorted seafood, fish broth Per person

M TR 48 368

Fried noodles, scallop, shrimp, fermented black bean

¥ HE k4D 328
Braised thick egg noodles with fish maw slices and scallion

G ARG YR 328
Fried rice, fresh crab meat, egg white, conpoy

2 W Ad e A AR 288
Fried rice with minced A4 Miyazaki Wagyu beef

B B K IR S5 ¥ 288
Fried rice, crispy pork, preserved mustard green, pickled radish,
premium soy sauce

$EX) AR 2R 288
Fried rice noodles, Angus beef

D 3 B2 S JRL 288
Fried noodles with chicken and satay

H E LR 228
Fried multi-grain rice, vegetable

Bk 2 W48 208
Fried noodles, supreme soy sauce

Jm—RRF % 10% service charge applies
So P T HHEAT R A R RE K > FHA s B S 8 09 IRTS R

If you have any food allergies or special dietary needs, please inform your server before ordering



Dessert

2k



PRIE T AL 688
Double boiled sweet imperial bird’s nest, Per person
coconut jus, almond jus, rock sugar syrup

A5 B 5 B L 98
Duddell’s dessert selection Per person
HEG AR L 78
Mango sago with grapefruit, cream Per person
& LR @) 68
Mango pudding Per person
4R T TR AL 68
Double boiled peach resin with snow lotus seed and red dates ~ Per person
RS B 68
Walnut sweet soup Per person
9B S ML M
Walnut cookies 3 pieces
BRI & E B Mt sg
Sesame puff, sweetened winter melon paste 3 pieces
MR AT AR 3 sg
Coconut & Osmanthus Jelly 3 pieces
R ) M 68
Molten salted egg custard bun 3 pieces
R2ZH 3 68
Red date pudding 3 pieces

Jm—RRF % 10% service charge applies
So P T HHEAT R A R RE K > FHA s B S 8 09 IRTS R

If you have any food allergies or special dietary needs, please inform your server before ordering



DUDDELLS

#B 2 & €

Lunch
i

16th to End of the Month
#A168 £ A&



ITHER

Executive Lunch

NS
Dim sum selection

B2 K%
Daily soup

X.O% B 7 oAk

Sautéed sliced chicken and minced shrimp with X.O. sauce

Je B A M 2F Sl (R4 7 Ae$138)
Crispy local beef brisket (add +$138 per person)

fo T BB g R
Braised Tientsin Pakchoi with mushroom, Chinese ham and

abalone sauce

BN B R IR 455
Fried rice with crispy pork, preserved mustard green,
pickled radish and premium soy sauce

AR fifr 468
Signature dessert Per person
BB —M (G5 ~ BILE R4LE) AL 568

. . . P
With a glass of white, rose or red wine erperson

Jm—BR#% # 10% service charge applies



CE R

Business Lunch

PN R E

Dim sum and barbecued selection

T IEAL ok R

Fish maw and seafood broth with conpoy

T E G YRR
Sautéed lobster with asparagus and black bean sauce

W B A A Bk (B4 7 Ae$138)
Crispy local beef brisket (add +$138 per person)

(ﬁETE’j a-—} -\f‘

Poached seasonal vegetable with fungus in fish broth

R& e BT HE AR

Steamed fried rice with whole abalone in lotus leaf

AR 5 A 3 o0 PR

Duddell’s dessert selection

AUl —H (B8 ~ BORE R4LE)

With a glass of white, rosé or red wine

Jm— AR F% # 10% service charge applies

A

Per person

L

Per person

728

828



BEAER

Premier Lunch

Bh o e ek PR

Dim sum and barbecued selection

FohAe T Ik SR se Rk

Double-boiled chicken soup with abalone, wolf-berry and yam

LG e R R
Braised lobster with supreme soup

2R FRAETA MoK MR g My AdFa 2E (B4R 55 Hn$298)
Sautéed A4 Miyazaki Wagyu beef, black termite mushroom,
crispy rice (add +$298 per person)

BN IR

Braised seasonal vegetable with fresh crab meat

AR T F B IRALR

Braised fried rice with diced chicken, octopus, conpoy and abalone sauce

AR5 e S B AR #H11,088

Duddell’s dessert selection Per person

BB —4F (B IE ~ BORLIE R4LE) 111,188
Per person

With a glass of white, rosé or red wine

Jm—BR#% # 10% service charge applies



Dim Sum

WMIEHH 2B (REAE) 21F 118
Shrimp dumpling, termite mushroom, goldfish shape Two pieces
(Limited availability)

R & N\ IR ke B G A4 158
Supreme soup dumpling, South African abalone Per person

ST B TR R 118
Pork and shrimp dumpling, Australian scallop, fish roe

b RO IR AL 88
Shrimp dumpling, dried flounder fish powder

HRaRER 78
Cabbage dumpling, fungus

BEXOHF A —FHFE 78
Steamed pork rib with signature X.O. sauce

28 Ik 5 KRt 78
Crispy puff pastry, julienne radish

HRBAL (THEAL) 78
Shrimp spring roll, garlic
(Vegetarian option available)

Pk FE A 4 98
Spicy lobster spring roll Per piece

@ F # vegetarian  Jw— R # % 10% service charge applies
S B T HHEAT R A R R E R > FAB RS o R R

If you have any food allergies or special dietary needs, please inform your server before ordering



o

TS Ik T S b B AR BR
Crispy puff, South African dried abalone and roasted goose

W Ad o 2 At
Crispy puff pastry, A4 Miyazaki Wagyu beef

Tt B BE R ) SURE &
Crispy barbecued pork bun

BRIEE

Pan-fried fungus bun

Q FAHw

o

Homemade steamed rice roll

it B 2B 3 T g

Crispy braised vegetables rice roll

& 2 BB

Steamed shrimp rice roll, Chives

% & Nk SUBR BB

Steamed barbecued pork rice roll with spicy sauce, coriander

X.O.% AUE R By
Pan-fried rice roll, dried shrimp, Duddell’s X.O. sauce

158

Per piece

24 118

2 pieces

78

68

78

98

118

98

98



]
Rice and Noodles

REMEITHER 1 148
Steamed fried rice with whole abalone in lotus leaf Per person

B oG IR & 248

Japanese udon, assorted seafood, fish broth A fi

Per person

SRR TR RO 40 368

Fried noodles, scallop, shrimp, fermented black bean

3 W 4R R AR 328
Braised thick egg noodles with fish maw slices and scallion

G ARG YR 328
Fried rice, fresh crab meat, egg white, conpoy

A Adfa AR 288
Fried rice with minced A4 Miyazaki Wagyu beef

B B K IR S5 ¥ 288
Fried rice, crispy pork, preserved mustard green, pickled radish,
premium soy sauce

$EX) AR 2R 288
Fried rice noodles, Angus beef

D 3 B2 S JRL 288
Fried noodles with chicken and satay

H E LR 228
Fried multi-grain rice, vegetable

Bk 2 W48 208
Fried noodles, supreme soy sauce

Jm—RRF % 10% service charge applies
So P T HHEAT R A R RE K > FHA s B S 8 09 IRTS R

If you have any food allergies or special dietary needs, please inform your server before ordering



Dessert

2k



PRIE T AL 688
Double boiled sweet imperial bird’s nest, Per person
coconut jus, almond jus, rock sugar syrup

AR S B 2R 98
Duddell’s dessert selection Per person
EEHREE 78
Mango sago with grapefruit, cream Per person
HERA G #ir 68
Mango pudding Per person
R T TR L 68
Double boiled peach resin with snow lotus seed and red dates ~ per person
R RS #ir 68
Walnut sweet soup Per person
B ¥8 & HLBR 3 58
Walnut cookies 3 pieces
A A M s
Sesame puff, sweetened winter melon paste 3 pieces
MR A TE AR 3 58
Coconut & Osmanthus Jelly 3 pieces
VR A 3 68
Molten salted egg custard bun 3 pieces
R 2AL 3t 68
Red date pudding 3 pieces

Jm—RRF % 10% service charge applies
So P T HHEAT R A R RE K > FHA s B S 8 09 IRTS R

If you have any food allergies or special dietary needs, please inform your server before ordering
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