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 signature.

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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CLASSIC CANTON DELICACIES SET DINNER

F{L $499 per person

(E/DMALEE minimum two persons)

BISEHtE& APPETISER PLATTER
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Chilled Sichuan Style Mouth-watering Chicken
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Braised Abalone with Crispy Scallion
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Chilled Poached Passion Fruit
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Double-boiled Soup with Morels, Bamboo Fungus & Pak Choy
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Steamed Cod Fish with Clam Sauce and Hua Diao Wine
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Chef’s Signature Barbecued Meats Platter

[ E BT FEEE =X Chef's choice of 3]
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Iberico Pork Char Siu, Lime & Macadamia Nut; Smoked Crispy Pigeon; Poached Chicken, Ginger & Scallion;
Roasted Crispy Pork Belly; Roast Goose with 10-year Tangerine Peel
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Served with a bowl of Steamed Rice

iH GG DESSERT
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Hong Kong Style Egg Tart (2 pcs)

SHK 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.
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PREMIUM TEA [(sustainably Certified)

Z % HOUSE TEA EEB Jasmine

EE (HE4HFT) Shou Mei (White Peony)
KEEHE Aged Pu'er

R E A PREMIUM E@BEE Supreme Tie Guanyin

CHINESE TEA

HZ=3IR & Silver Needle
HETEAZEBE Osmanthus Ginseng Oolong Tea

¥B % A DELUXE BlELE & Phoenix Oolong Guanyin

CHINESE TEA

H 3= KAL# Wuyi Da Hong Pao

EYSEEX DIETARY & ALLERGY NOTE
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S {iper person

75

& fiiper person
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If you have a food allergy or a special dietary requirement, please inform a member of staff.
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Contains Seafood
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Spicy
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Contains Nut Contains Dairy Contains Gluten
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Signature Dish Contains Pork Healthy
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Cake cutting fee: $60 per person for your own cake.

Corkage fee: $500 per bottle for wine and $1,000 per bottle for spirits.
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Prices are in HKD and subject to 10% service charge.
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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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For reservation or enquiries, se contact +852 3141 8888 or email to gardenlounge@niccolohotels
AT E#H > 5AE+852 3141 8888 HEEFE gardenlounge@nicco

ohotels.com

com



