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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.

Duddell’s 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 our Executive Chef - 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 created by Executive Chef Chan Yau Leung, choosing from myriad
sections that showcase both centuries pled with the forward-thinking and curious nature of our team,
to find your harmony, here in Hong Kong.






o0 "5 B B
Tasting Menu 4 1,588

Per person
S LEL T
Duddell’s appetiser selection
B A XK Barbecued pork, honey-glazed

2 & FH%FXAE Deep-ried egg custard with scallop and caviar
PR BE F NB¥ 38 Marinated jellyfish, cucumber, vinegar

L AT T AT R SR R Bk

Double-boiled chicken soup with red conch , wolfberry and yam

¥ 4Rk AR R
Baked Boston Lobster with cheese and butter

¥ 2o sad JEE & B A1
Braised South African abalone 4 heads with oyster sauce; fried Japanese tofu

FHRAF BRI =3R40 %, B4 e add 300 per person
Braised Australia abalone 3 heads

We B AR Suhh 4F 5
Crispy local beef brisket; asparagus

w E E B 4

Braised fried rice with seafood and fresh tomato
EHERR
Milk pudding, sweet ginger syrup

Petit four

BB £ % With wine pairing:

&b £RELE (9 2R) A3 Ao add 688 per person
Classic wine pairing (4 glasses)
R EBERE (SK) B Av add 1,188 per person

Signature wine pairing (6 glasses)

W THEM RN A RRRER  FNBEFE L GO B - A RSB AT - B E -
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.
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Chef’s Recommendations

e E AT 4 SR SR HIL B B 488
Double-boiled fish maw, red conch, fragrant Solomonseal Per person

EBEYERE  AARAK - BRME I - WRHHRA R G dIkey 4 s 58 A8 b R IARE B A IRAR -
TN AT Gy o BUIATA IR GEAR 0 e BAT ~ £~ 2 BB ~ e SA SN AR K IERE -

Fish maw is rich in collagen and prized for its nutritional benefits for our skin and kidney. The soup is simmered with
health-boosting ingredients, including red conch from South Africa, solomonseal, stewing hen and Jinhua ham for six hours,
a recipe suitable for all seasons and nourishing for the body and soul.

IR FE T I KIBIK B4 488
Sautéed prawn with chicken broth Per person

AR TR SR - REAHWRRE > B RARAL > WA R A - B LA 2R AR
RSB E A TR e FIUE 0 Bk TR -

A classic Cantonese dish that looks simple yet requires patience, skills and experience. Jumbo prawns from Vietnam are
selected for their mildly sweet taste and bouncy texture. Complemented by a concentrated chicken broth, made by slowly
cooking stewing hen, creating a delicately flavourful dish overall.

Kb b5 2 peth k B4 298
Steam egg with garoupa and dried flounder fish powder in supreme broth Per person

FRRAZ AT XAEN] - EXKA LG ME G It WEME S BEMALGARRFT L LS
Bk AU R BRI REFH
SSteamed fish is a staple in Cantonese cuisine. Prized for its delicate flavours and tender flesh, we use freshly sliced

garoupa for this steamed dish, paired with egg made with superior broth to create a golden ratio for a silky smooth

texture.
w2 FREE B 288
Crispy stuffed crab shell, fresh crab meat Per person

AR L ERE R - M F A Z R ME » DA ANEIRER ~ LB~ FARF R ARG BAEE
ShhlgaiEes  FFA uRYEE - HHBEEEREEBGMOERFT -

A traditional Cantonese dish with over 70 years of history. Fresh crab meat is stir-fried with onion for the sweetness, then
cooked with shallots, fresh milk and butter, which brings out the sweetness of crab further. The crab meat filling is stuffed
into the crab shell, topped with bread crumbs and deep-fried till golden. It is rich in both flavour and texture - a favourite
of many. Though the ingredients seem uncomplicated, the end product is a true exhibition of the chef’s culinary techniques.

F B PO A 0D ¥ 44 468
Fried shredded shrimp with fresh crab meat, Chinese ham, egg and bean sprouts

BEBBOERXE TN KABRKH OB ERES - M EEHEEEE - S8R - 28 K8 - E1ERE -
BRI BIBMAEN LR > HEY EAICKR > 2 F R BARRBR o REA 0N KRS > AR REE -
This sophisticated dish requires the mastery of knife craft, heat and essential cooking techniques. Main ingredients include
shrimp, fresh crab meat, Jinhua ham, green onion, and eggs. First, the crab meat and shredded shrimp are cooked in superior
broth. We then fry the eggs, until soft without being greasy, into a form which resembles osmanthus flowers. Finally, shredded
ham is added, releasing an aromatic savouriness.

P TR YA R RER  FHBEFEL GRS E - A BEABRHHE - m— R E -
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.



IR FE NG BB A6 B AR RR S B 388
Crispy Japanese Kanto Sea Cucumber stuffed with shrimp paste Per person
with chicken broth

BAVRAAEEM RS R EETRBRGKRERS > R ERMEEY > TR ORTRAR S MBS FRE - MEHBA
BRI > S RO BMUK > RHBBEN T B LR ARSI D - B A R e R AT U
AR ER A RIRA  RERIF R

We use Kanto sea cucumbers from Japan, widely known as the best among all sea cucumbers for their unique aroma, texture,
and rich nutritional values. The sea cucumber is stuffed with shrimp. To give it its light and crispy texture, we deep fry it
in a thin batter, tempura style. Served with a concentrated chicken broth, resulting in a fragrant and sophisticated delicacy.

¥ 2 P R Z BRI A0 B ARG E B 698
Braised supreme Australia abalone 3 heads, goose palm Per person

MAERamIFHMBHMERLMH ERET > UBRO T ERETHAERMETERAEA. > BR80T >
R E -

Exquisite in taste, texture and colour, we select top-quality South African abalone and Polish goose palm and braise until
tender and succulent, then dressed in a flavourful secret-recipe abalone sauce.

BEUs 328
Barbecued pork selection

BRI B > )l ok X

Barbecued pork, honey-glazed; Barbecued pork with spicy sauce

SBAY ERZRG TR EZ— > EBAREMN o RAEER N Y S8 SREIRAR S ARIAMIARE R o )l R IR A
Monwd )l FEM B kB o AR LR BN A EELEE LB REES Eh SR A BRME -
Barbecued pork ranks among the most well-known and best-loved Chinese dishes. Ours uses the Boston butt of local pork,

a marbled cut for its succulent texture. Our spicy version is marinated with Sichuan peppercorns and chilli to stimulate the
palate, then glazed with honey and roasted in a traditional Cantonese oven until nicely charred and caramelized.

W B A b 2 S i 468
Crispy local beef brisket

SE R AR oo BRI 89 TR K o RS ERRIR R 09 4RO E BRI Ak > AR AR A R AT BB MUK 4o 4 89 - U
Y ER BN BLEREAT  ERTO -
Local beef brisket is first braised until tender and intensely flavoured, then lightly fried in tempura style until a crispy coating

is formed. Accompanied by the hearty beef jus, it is truly an irresistible creation.

AR5 H] A S & Half 368
Duddell’s crispy fried chicken e Whole 698
WAMBZALBREE  # 5 PHEERAORBET AL UAED - BE A E RRALY T/ Kk

AHFAARE LR APRHKGESR - FH—CHRE D R PRNKGRBZ TR IEHBEBR F I Tk

% I8 BTG 4k Fh B 48 B -

From ingredient selection to the cooking process, attention to detail is crucial. We marinate the carefully-selected free-range
chicken with salt and five-spice powder, then air dry it for 10 hours. The chicken is thereafter partially cooked before hang-
ing and pouring hot oil over it at least 300 times until fully cooked. The control of heat and mastery of the frying technique
required in this dish are fundamental and require years of practice..

o P T AT RN A BUR RE K 0 FN BRI E G OIREE A » TR BB RI R - m—RFH °
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.



Bk

Roast, Barbecued

R FLEE SR STE R BRI 24/ AT FAT) &%
Crispy suckling pig (Pre-order 24 hours in advance) e 3
=k F

Second course: shredded

#1E BG4/ FEATTART) e
Roasted goose (Pre-order 24 hours in advance) e

BRI A

Barbecued pork, honey-glazed
EET

Barbecued pork with spicy sauce

e B2 Yot i A
Crispy pork belly

i R

(EE =30 BRI A U / M BB A AT /

B g sk ) FINRBEGH A/ BEETR)

Duddell’s appetiser selection

(Choose three: Barbecued pork, honey-glazed / Crispy pork belly /
Soy sauce chicken / Marinated jellyfish, cacumber, vinegar /

Bean curd sheet roll with distiller’s grain)

N
Snacks

FREEF N ¥ R
Marinated jellyfish, cucumber, vinegar

LR T8 &

Marinated duck tongue in spicy sauce

B SR @,

Deep-fried bombay duck, spiced salt
ZEBE

Pan-fried shrimp toast with cheese

o BN A

Crispy crab meat roll with black truftle

EETHT XA
Deep-fried egg custard with scallop and caviar

Yo B FHAEAT R A SR R B R > FRB RSB RAGR » A RSB REHE o w— R E -

If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

Half
Whole

Half
Whole

YA

Per Person

988
1,788

628
1,188

308

308

268

168

138

138

138

138

208

288



Soup, Broth

i BAY 4 R ARAC IR
Double-boiled fish maw, red conch, fragrant solomonseal

Belide F i IR S A0
Double-boiled chicken soup with South African abalone,
wolfberry and yam

SRR IR B3
Double-boiled Shiitake mushroom with bamboo pith
and Chinese cabbage

BE T Ay
Garoupa soup, preserved egg, coriander

B FHRanL
Minced fish broth with fish maw

AR R R
Hot and sour broth, seafood

BAHGAHFEAR

Japanese carrot broth, fresh crab meat

A& B B4 KRS (R4 E)
Daily soup (available at lunch only)

o P T AT RN A BUR RE K 0 FN BRI E GO A c T A BB BRI R o m—RFH °
If you have any food allergies or special dietary needs, please inform your server before ordering

All prices are in Hong Kong dollars. 10% service charge applies.

=y

Per person

B

Per person

A

Per person

B

Per person

A

Per person

=i

Per person

A

Per person

A

Per person

488

388

248

258

298

238

238

128



= 37 3
Abalone, Dried Seafood

+ 3 B R K#HE&

Braised whole Japanese Amidori abalone 7 heads

'H‘—E—J‘Eim =] m—‘l@@ é\
Braised whole Yoshihama abalone 25 heads

— 'l‘»ﬁiﬂq a onéﬁ é\
Braised whole Yoshihama abalone 30 heads

= SR 4 R
Braised supreme Australia abalone 3 heads

v 58 & JE 4T R4 B

Braised supreme South African abalone 4 heads

7 B R AvBL L F 4 % Optional add-on side dish:
fEBH\ (=) Fish maw (80g)

B A B R 3 % Braised Japanese Kanto Sea Cucumber
#% Goose Palm

X &4 Shiitake mushroom

B AJ& 1 Fried Japanese tofu

e
Bird’s Nest

BRI Tk

Braised imperial bird’s nest with crab roe

SRBAT A BT

Bamboo plth stuffed with imperial bird's nest and Yunnan ham

]‘)‘%}.ﬁ_ﬁ_}f@ dut

Braised imperial bird’s nest with minced chicken

KA E %
Sweetened double boiled imperial bird’s nest,
served with coconut jus, almond jus, rock sugar syrup

-

Per piece

i

Per piece

3

Per piece

=%

Per piece

=5

Per piece

4t

Per piece

X

Per person
o

2 pieces
X

Per person
B

Per person

G T HAET R M A SR RER » SNBSSk BRGB - FTABSEUBETE « m—RBEE -

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

All prices are in Hong Kong dollars. 10% service charge applies.

5,988

2,288

1,388

638

388

888
328
88
78
68

688

638

598

588



A4 fh s B #F

Tailor-made Seafood

F kLA B A5
Steamed whole garoupa market price
R E 38 Spotted garoupa
JNF8E Red flag garoupa
# B3t Coral garoupa
e J& 3 Highfin garoupa
77 Jfl Macau Sole (% FA3T Pre-order required)

MM FERR (% TA3T Pre-order required) R
Australian fresh lobster market price

% Braised with supreme broth

# A% Sautéed with chilli and garlic, typhoon shelter style
X.0.% %) Sautéed with Duddell’s signature X.O. sauce

L % ¥& Braised with supreme broth

¥ 4 ¥R Braised with cheese and butter

KRR R BB
Boston fresh lobster market price

# H 7% Steamed with garlic

% %5 Braised with supreme broth

Mtk Sautéed with fermented black bean

# B 3% Sautéed with chilli and garlic, typhoon shelter style

i JE g0 & (28 A w1
South African abalone (minimum order from 2 pieces) market price
74 7 Sautéed
#t 8 Deep-fried with spiced salt
X.O. % % Sautéed with Duddell’s signature X.O. sauce
Mk % 7% Steamed with vermicelli and scallion oil

Lol T AR R A BUR R E K FREEFERLC A RFF R - TABEABETIH o w—RFHFE -
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.



e as
Seafood

R HE T I R

Sautéed prawn with chicken broth

Rib b5 Epath k&
Steam egg with garoupa and dried flounder fish powder
in supreme broth

Bowekkis
Crispy stuffed crab shell, fresh crab meat

F 4 dk ik AR
Stir-fried Boston fresh lobster with Maotai

i i 2 388 R i 2 pE 3K
Sautéed garoupa with vegetable, or with chilli and garlic, typhoon shelter

XO.Z B & IEs &

South African abalone with X.O. sauce, shallot, scallion and onion

B AR TO R B 4
Fried shredded shrimp with fresh crab meat, Chinese ham,
egg and bean sprouts

B AR AT
Kung Po scallop

o FHAEAT R A R R TR FRBEFE G ORG R - ATA RSB E o m— R E
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

A

Per person

B

Per person

B

Per person

A

Per person

488

298

288

298

828

588

468

398



0,5 A
Beef, Pork

B R FEAE R e R B B e Ad Ao
Sautéed A4 Miyazaki Wagyu beef, black termite mushroom, crispy rice

AMEEGRETWA4F 4R
Poached A4 Miyazaki sliced Wagyu beef, Guizhou hot and
sour clear broth

B B A 3 2 0 B
Crispy local beef brisket

~ /}” *ﬁ ;ILD
Braised pork belly with preserved vegetable

RGBS %A

Sweet and sour crispy pork, pineapple

SHEWE DR F R A
Steamed pork patty with squid, conpoy and water chestnut

ﬁb}:ﬁa Z H%‘V‘] %\/ﬁ‘z\i

Sautéed green bean, Ibérico Pork

Lol T AR R A BUR R EZ K FREEFERLC A RFF R - TABEABETIH o w—RFHFE -

If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

988

698

468

268

268

238

238
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Poultry
HEH &8 — R ERRHMER &%
bt h KT One course with all the trimmings
Duddell's
Peking Duck

TEUTF —RAR

Choose one for second course

MR AERE

Minced duck, lettuce wrap

X.O% M8 14

Sautéed Peking Duck piece in Duddell’s

signature X.O. sauce
IR B A= R (REEE) s
Braised Three Yellow Chicken with sliced abalone v

£

#REF) ke 2 3
Duddell’s crispy fried chicken +g
ERBAH £
Crispy salted chicken &
b G Sk #E B
Soy sauce chicken EE
HIRIEHE (FEF 30 n4E) rE
Smoked Chicken with Rose Petals e

(30minutes required for preparation)

o FHAEAT R A R R TR FRBEFE G ORG R - ATA RSB E o m— R E
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

Whole

Whole
Half

Whole
Half

Whole
Half

Whole
Half

Whole
Half

888

+100

+150

1,288
688

698
368

628
318

628
318

628
318



Vegetables

SIS RAT IR R
Poached seasonal vegetable, fish maw slices,
fresh beancurd sheet, fish broth

W EAE SR

Braised bean curd with elm fungus and bamboo pith

WEBCEZHHEEY
Sautéed asparagus, lily bulb, marmoreal mushroom,
black truflle paste

EEMRFE
Sautéed crunchy vegetables

PRG035 1% IR M 7n
Poached Australia eggplant with Sakura shrimp in fresh fish broth

B K AR S0 2RI G T
Steamed Australia eggplant, preserved mustard green,
glass noodles

So l] T AR R A BUR R EZ K FRIEFERLC A RFF R - TABEABTIH - w—RFHFE -

If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

298

248

238

238

238

208
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Vegetarian

fe B H B 2R
Crispy bean curd, spiced salt

REAEHRER
Double-boiled Shiitake mushroom with bamboo pith and
Chinese cabbage

WA
Braised bean curd with elm fungus

LTS TS ok

Steamed omnipork patty, preserved mustard green, barley

whERNREES

Sautéed green bean, omnipork

Sautéed crunchy vegetables with vegetarian chicken

H [E A 2%k
Fried multi-grain rice with vegetables

WP TR YA MR RER  FHBEFEL GRS E - A BEABRHHE - w—RF & -

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

All prices are in Hong Kong dollars. 10% service charge applies.

B

Per person

98

248

248

228

228

228

228



#HEFRITE R
Duddell’s Pre-ordered Dishes

(1 2 #A AT 7837) (Pre-order 1 week in advance)

IE A B B
“Buddha jumps over the wall”

Whole Yoshihama abalone 30 heads, sea cucumber, fish maw,

shark fin, deer tendon

ot RTRBE S LR - HESRLDERQEES LB T AR
HE S B REXITATAMAZD NI ZRBRORMERLHETBR
R R LR e

Buddha Jumps Over The Wall is a dish that dates back centuries to the Qing Dynasty.

Filled with Chinese delicacies, including sea cucumber, fish maw, abalone, shark fin,
deer tendon and more. The stew is simmered for at least, transforming the rare and
precious ingredients into a delicate, nourishing soup that warms the body and soul.

(24/]~ 85 AT 72 37) (Pre-order 24 hours in advance)

RS A 4 B B
Duddell’s “Buddha jumps over the wall”

South African abalone 4 heads, sea cucumber, shark fin, soft shell turtle

PR

Garoupa (Two courses)

& 7% BE3 Ancient braised garoupa fin

o8 76 2R B R B G 2 pEER

Sautéed garoupa, vegetable or with chilli and garlic, typhoon shelter style

K P B 2R, T R e B —
Mud Crab(Two course) or Alaska Crab( Two course)
—+ R O A R4

Steamed crab claws with egg white and 20 years Huadiao

& RYE R
Sautéed with chilli and garlic, typhoon shelter style

B:o)
P

e, AR K %5

Crispy glutinous rice chicken

Per person

Per person

4,988

2,488

AR

market price

AR

market price

Per piece

o P T AR RN A BUR KRB K 0 FN BRI E GO A o T A BB BRI R - m—RFH °

If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

988



et

Condiments
#HEFIBEX 0.5

Duddell’s signature X.O. sauce

¥ IR 28 bk
Crispy walnut, honey-glazed, sesame

R 5] B I AR R
Duddell's salted cashew nuts

#R S A1 F o B HRBR

Duddell’s walnut cookies

HrEE 4 R A A 4 B
Soy Sauce, Chilli

AR

Steamed rice

TR
Cover charge

#HE Per portion
H4  Perbottle

8% Per portion
A48 Per bottle

#HE Per portion
H4  Perbottle

A

Per person

HHE

Per portion

g

Per bowl

B

Per person

WP TR YA MR RER  FHBEFEL GRS E - A BEABRHHE - w—RF & -

If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

40
398

60
238

60
238

188

25

25

36
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A
Tea

%%*aA%+$%%@%iﬁoﬁ¢a%%%’@%ﬁ’ﬁﬁa&ﬁw
M AERGER c FTEERFEORELEL S —EEEEEVAL -
”9¢li%%¢u’“#£Aﬂ LA T P BB A e Bals RUE o AR E A
GEE O BMAF R RN AREE T e P SRR RE -

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 rituals, 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.

HEE R

Premiun Tea

20064 % b 5 3% E oL B (22 4) ks
Yunnan Yiwu Zhang Shan Unfermented Pu Er 2006 Per person
20094 E & 5 R A &KX B (BBt B
Yunnan Yiwu Zhang Shan Unfermented Pu Er 2009 Per person
ol KPR (FHRR) B
Huang Shan Tai Ping Hou Kui (Seasonal Limited) Per person
RIAHF (FHRT) Bt
Mengding Huangya (Seasonal Limited) Per person
75 5 B AT AE A
Xihu pre-Qingming Longjing Per person
i@maksta Z A
Fuding Supreme Silver Needle Per person
P G 2] A
Wuyi Da HOIlg Pao Per person
% U E AR A
Chaoan Mount Phoenix Mono Species Per person
REEEIRIE (R4 RH ) A
Pure Rosa Damascena Rosebuds (Non Caffeine) Per person
FOH AT R Goped B) i
Hangzhou Osmanthus (Non Caffeine) Per person
HEFE K S
Duddell’s Chinese teas Per person

L#HirFLF  Yunnan Aged Pu Er

A LA BAEH  Zhejiang Super Long Jing

BRI % Anxi Super Tie Guan Yin

1@ a4+ Fuding White Peony

£ KRB EAE  Taiwan Dongding Oolong

FIEN® Fragrant Liu An
£EE A Bird’s Tongue Jasmine

MMP 2 H L  Hangzhou Baby Chrysanthemum

So l] T AT R A BUR R EZ K FRIEFERLC G RFF R - TABEABETIH - w—RFHFE -
If you have any food allergies or special dietary needs, please inform your server before ordering
All prices are in Hong Kong dollars. 10% service charge applies.

480

280

280

180

180

180

80

80

80

80

36


















