GARDEN LOUNGE

Flavours of Canton Menu By Chef Kenny Chan

Chef Kenny Chan brings a refined Cantonese sensibility to every dish at Garden Lounge.
Rooted in classic flavours, elevated with thoughtful technique, and balanced with modern
methods, his menu celebrates the region’s most beloved traditions through authentic
ingredients, seasonal inspiration, and a distinctly personal culinary signatures.

This approach shines in the meticulously prepared barbecued meats, where open-flame
roasting honours tradition while reflecting his refined touch, each dish offered in limited

quantities to preserve exceptional texture and flavour.
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Cassia Dining Room - a private sanctuary for exclusive gatherings,

executive lunches and celebratory dinners for up to 10 guests,
blending refined aesthetics with contemporary culinary artistry.

Deep-recessed angled windows fill the space with warm, soft natural light.
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BRI ERE
FLAVOURS OF CANTON SET DINNER MENU

MO $998 two persons
Z XML Including tea for two

BISE APPETISER

BRHBEESEEE O O @

Chilled Poached Passion Fruit

HEEF MIDDLE

ITRBEEERHE O & O

Chef’s Signature Barbecued Meats Platter

I MAIN
3= Sharing

BEHROMSSEFA D QO O ©

Stir-fried M5 Marbled Beef with Fresh Sichuan Peppercorns

REBRHBER O O O €@

Sautéed Sweet & Sour Shrimp with Seasonal Fruits

BIEBEEDE O O O

Fried Rice with Sakura Shrimp and Preserved Meat

& f DESSERT
BE$E — N Choose one

BRHE (%)

Mango Sago Soup and Pomelo

BCEBEEaRERAEHE O Q9

Almond Tofu Xiao Long Bao, Ginger Chocolate Dip

S H L 6:00- 9:301HFE
Available Daily from 6:00 p.m. to 9:30 p.m.

Prices are in HKD and subject to 10% service charge.

FrEEBEUERAERIEM—RBE-



EERZLIR

FLAVOURS OF CANTON DELICACIES

BI3 APPETISER

mIaxze o 0 O C

Chilled Sichuan Style Mouth-watering Chicken

wEEmRR (4 O & © O

Brasied Abalone with Crispy Scallion (4pcs)

BREHEIBEEMN O © @

Sweet & Sour Cherry Tomatoes with Pickled Plum Jus

arEslrEa O O

Poached Sea Bass, Yellow Bean Paste, Amur Caviar

REFIFRERNR QO O @

Crystal Crab Meat Jelly in Hua Diao Wine

BIHFASEERE O O ©
Chilled Poached Passion Fruit

#man SOUP

MEREHHES O O O
Double-boiled Chicken Soup with Sea Conch in Whole Coconut

FHEMEBRE @ &

Double Boiled Soup with Morels, Bamboo Fungus & Pak Choy

N4 MEAT

m)Eksmn O O

Slow Cooked Crispy Beef Cheek in Sweet and Sour Sichuan Chili Sauce

BHERLMSEEFN D O O O

Stir-fried M5 Marbled Beef with Fresh Sichuan Peppercorns

BIEEREZERNE D ©

Braised Pork Rib in Sweet and Black Vinegar Sauce with Osmanthus

Prices are in HKD and subject to 10% service charge.

FrEBREUERAERSM—RBE-
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EEREIR
FLAVOURS OF CANTON DELICACIES

FEVE )R BARBECUED MEATS (SHMEBMHAE Limited quantity available daily)

ZERXNEREE - EREEC OO O O

Iberlco Pork Char Siu, Lime & Macadamia Nut

EERILE 2E) O O O

Smoked Crispy Pigeon (2 pcs)

MERH®E (FYE) OO C O

Poached Chicken, Ginger & Scallion (half)

RV EFH (FE) O & O
Crlspy Cantonese Chicken with Golden Garlic (half)

KE=ZERHETF O O O

Roasted Crispy Pork Belly

+TEREHIERB(BIE/LE/2E) O

Roast Goose with 10-year Tangerine Peel (Regular/Half/Whole)

ESfp el s

Chef’s Signature Barbecued Meats Platter

B SEAFOOD
BREBEDFAENETEZRE O O 0 O

Typhoon Shelter Style Wok-fried Alaskan King Crab Leg

WATEHREEEA D O

Steamed Cod Fish with Clam Sauce and Hua Diao Wine

RERHEBER OO @ O

Sautéed Sweet & Sour Shrimp with Seasonal Fruits

ESEFIEF O OO C

Wok-seared Scallops & Asparagus in Supreme Soy Sauce

WRANAEE2® O

Sautéed Crispy Sea Cucumber with White Pepper in Casserole

REBEMEIBEFNE O S O O

Lobster Mapo Tofu with Fried Gua Bao

Prices are in HKD and subject to 10% service charge.

FRrEBEUERAERSM—RBE-

398

368

388

488

408

288/
588/
988

588

588

428

368

368

588

588



"?EI,\/?Z[HE
FLAVOURS OF CANTON DELICACIES

3 VEGETABLES

REENEVHESZE O QO O

Sautéed Baby Cabbage with Minced Pork and Dried Shrimp Paste

BXARLEEE OO C O

Green Beans with Preserved Olives and Pork Floss

BRFLERE O

Seasonal Vegetables in Superior Broth with Wolfberries

X% RICE & NOODLE

ZiFALAR & O O

Stir-fried Flat Rice Noodles with Angus Beef

BIERERLE & Q ©

Fried Rice with Sakura Shrimp and Preserved Meat

EE O O

Egg Noodles with Shrimp in Superior Broth

ERBGRERVERE & O @
Crispy Fried Rice with Basil & Beef

IH&h DESSERT

BREHE @ ©

Mango Sago Soup & Pomelo

BRERCH O O O

Hong Kong Style Egg Tart (3 pcs)

SCEBEEORERLAETNEO O O O

Almond Tofu Xiao Long Bao, Ginger Chocolate Dip

EREEEN (628) O O

Steamed Longevity Buns with Lotus Seed Paste & Salted Egg Yolk (6pcs)

Prices are in HKD and subject to 10% service charge.
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EREERIMKK

LAVOURS OF CANTON VEGETARIAN DELICACIES

EWa
|

Bl APPETISER

HERERZE O Q 2 O

Crispy Chinese Shiitake Mushroom with Passion Fruit

BHEEEEEO @ 2

Chilled Poached Passion Fruit

BIEEEEN O €&

Sweet & Sour Cherry Tomatoes with Pickled Plum Jus

mih SOUP

ERETEEEE O

Double Boiled Soup with Morels, Bamboo Fungus & Pak Choy

3 MAIN DISH

ERENRy OO @ O

Glazed Eggplant with Balsamic Vinegar

MBETER O O

Braised Tofu in Clay Pot

fR%E RICE & NOODLES

B OO @

Seasonal Vegetables Wok-fried Flat Noodles

NEEAVERE © @

Fried Rice with Truffle & Egg White

teEgsm O QO Q

Egg Noodles with Superior Broth and Vegetables

Pricésiaes iartl KDHIO anbjsabject 0% &Yy serviherglearge.

FrEEBEREEAERIRSMBERZE -
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£ % HOUSE TEA &R Jasmine B fiper person
=B (BE4HFT) Shou Mei (White Peony) 40
K ZE Aged Pu'er

FAREZ PREMIUM ERBEE Supreme Tie Guanyin S {iIper person

CHINESE TEA -
H=ZERE Silver Needle 75

ETEAZBRE Osmanthus Ginseng Oolong Tea

¥R am%E A DELUXE BB B FE Phoenix Oolong Guanyin Sfiiper person

CHINESE TEA — ;
E B A AL Wuyi Da Hong Pao 120

EYSES DIETARY & ALLERGY NOTE

If you have a food allergy or a special dietary requirement, please inform a member of staff.

ACHBERYBHAERHABRBR FEHMRHFBAE-

& Q 2 ) N

Contains Seafood Contains Nut Contains Dairy Contains Gluten Vegetarian
e FRR TR aRE E3=4
Spicy Signature Dish Contains Pork Healthy Sustainable
FRIK i)k SRR fREE BEsi

Cake cutting fee: $60 per person for your own cake.
Corkage fee: $500 per bottle for wine and $1,000 per bottle for spirits.

BHE  BEERESAS60
FMRE  SREEES500° S/ FUE $1,000

Prices are in HKD and subject to 10% service charge.

FrEBREUERAERSM—RBE-



