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Chinese Executive Chef Ken Yu
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Hung Tong is the Chinese restaurant of Kerry Hotel, Hong
Kong, bringing a creative twist to traditional Cantonese
cuisine. Renowned Chef Ken Yu joined the hotel opening
team in 2016 as Chinese Executive Chef of Hung Tong.
With over 35 years of solid experience in the industry,
Chef Ken oversees both the kitchen operation of Hung
Tong, as well as the banquet Chinese kitchen operations,
which houses the largest ballroom in Hong Kong.

Prior to his current position at the hotel, Chef Ken
developed his culinary adventure around Hong Kong
and Asia and has held key positions in various
prestigious hotels and restaurants, with accolades
including a 2-Michelin star recognition. By applying his
cooking philosophy of transforming traditional Chinese
dishes with best-picked ingredients from all over the
world, Chef Ken has redefined traditional Cantonese
dishes into creative signature food with passion and
flair at Hung Tong.



EL HUNGTONG'S
P SIGNATURE DISHES
-._[A

AR H A EESH
Steamed Fresh Crab Claw and
Winter Melon topped with Truffles




WEYHH &
Stir-fried Macao Sole with Wild Mushrooms, Vegetables and Pumpkin

998

S ERRENR @)
Braised Spotted Garoupa Fillet

668

IBEAFREAERK
Steamed Lobster Balls and Egg White topped with Sturgeon Caviar

668

1Y per person

NAZES 25 i)

Steamed Fresh Crab Claw and Winter Melon topped with Truffle

LB IEE IR E RN A SR REEHA R RS UM/ N RREm AR o B EHEEK o
Sourced from the Philippines, our Black Crab claws are chosen for their succulent flavour and large size.
Our chefs use a lobster-based stock to elevate and enhance the flavour of the crab claw.

638

1Y per person

WA AP T R R G

Braised Sliced South African Abalone and Pomelo Skin

with Yunnan Ham, Chinese Mushrooms and Shrimp Roe

MR DEFUOEF IR  BEER — RAMERE)HMMERERBRUIMD - LB RMOEERE K -

638

WERROR - BEREHNE BN  £ES  DFRFERIFMRBEBNE  ORBRXEKR T2  6FRERSF -

Requiring skill and technique, this traditional dish is rare in Hong Kong. The rich texture of the pomelo is paired with slices of South African

abalone, Yunnan ham and Chinese mushroom.

BEIR S 70 M B ER 488
Poached Rice with Seafood in Lobster Soup 412 for 4 persons
TREZEHERR 368
Stir-fried Prawns with Mango and Lime

BRI EE by 328

Deep-fried Wagyu Beef Cheek

MEEEABRYEBRRIE  FEEERPNRESIREEEIER Please advise our associates if you have any food allergy

® ®© ©® @ w $» = & 9

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg
AIRERSE ji3:3 TEEE TEIHR ER i EHEA EHBR SHER

Contains Alcohol

SHERE

FIBMER LUBHEHE I 5 i —PRASE All prices are in Hong Kong Dollar and subject to a 10% service charge



HREEBIRR

Chilled Rose Jelly with
Mantis Shrimps



2 o

& 238
Grilled Eel Tossed with Osmanthus Honey Sauce
WIREE B IRR ™ 188
Chilled Rose Jelly with Mantis Shrimps
BITiRZ L 168
Crispy Shrimp Toasts with Foie Gras
JkFHEERE & 168
Marinated Shredded Local Farm Chicken with Sichuan Sauce
Kempns & 168

Chilled Mari}iated Fresh Abalone with Homemade Sauce

S per piece

BREA = M S E 158
Marinated Jellyfish with Greenhouse Cucumber in Aged Vinegar

FE K MERR B2 % F BR 138
Deep-fried Dace Fish Croquettes with Aged Tangerine and Crispy Rice

EEIE NI R 138
Stir-fried Bombay Duck in Typhoon Shelter Style

BUKEHIE 138
Marinated Baby Pork Trotters

+tIRHETE % 98
Deep-fried Crispy Tofu with Spiced Salt

gHER W 98
Deep-fried Bean Curd Sheet Rolls stuffed with Wild Mushrooms

REREE K 98

Crispy Turnip Skin with Aged Vinegar in Shanghainese Style

MEEEABRYEBRRIE  FEERFNRESIREEEIER Please advise our associates if you have any food allergy

® @ @ % < - Y 4 ®

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg
AIRERSE ji3:3 TEEE TEIHR ER iz EHEA EHBR SHER

Contains Alcohol

SHERE

FIBER LUBHEHE I 5 i —PRASE All prices are in Hong Kong Dollar and subject to a 10% service charge
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HEAE BB X5
Barbecued Premium Pork
with Maple Syrup



Marinated Goose Wing and Web with Rice Wine, Ginger and Shallots

@) RIS 888
Roasted Peking Duck 2 whole

) BB E SRR - 458
Sliced Suckling Pig with Foie Gras Paté
ITRERREZERESRAKHRER » IR UEFRTEER > BUUFBEA NI ERE REEEHRFE -
LOREMMKERS  TE2REKEXPESENBE -
A modern take on a popular and traditional dish, the suckling pig is roasted and served with a smooth Foie Gras pate,
perfectly balancingthe flavour and texture of the pork.
LR FET ™ 438
Sliced Suckling Pig
N 408
Barbecued Meat Duo Combination
AT MR - EREFES / BMNERERE / AREFRAXE / KEZER
Choice of two barbecued items from below:
Sliced Suckling Pig / Roasted Chinese Goose / Barbecued Premium Pork with Maple Syrup / Roasted Pork Belly
HMEREES 368
Roasted Chinese Goose

) BEEHA S - by 338

Barbecued Premium Pork with Maple Syrup
KE=Er &) ™ 228
Roasted Pork Belly
ERBUEE 158

MEEEARYEBRRIE  FEEKRPIN RS SIREEEIER Please advise our associates if you have any food allergy

® ® @ @ w»w w»w = 2 @

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts. Contains Egg
AIRERSE 2R TEEE TEIHR ER #izE EHEA EHBR SHER

Contains Alcohol

SHERE

FIBER LUBHEHE I 5 i —PRASE All prices are in Hong Kong Dollar and subject to a 10% service charge



R{EMEBIEBRHRA

Double Boiled Young Coconut Soup
:. with Abalone and Fish Maw

g ErT

k' —



REBLEERna O =™ & 488
Double Boiled Young Coconut Soup with Abalone and Fish Maw 11 per person
BEmURR VN LS RIS ERR - JFHEHE

EEFEIEHEARERERBERS AR  BERLEHENREERE-

The fresh abalone from South Africa and fish maw are double-boiled in superior broth and fresh young

coconut water to give a rich depth of flavour to the seafood without the use of Chinese herbs.

RED Mg AE @) 458

Double Boiled Sea Snail Soup with Matsutake Mushrooms and Pearl Mussels 4 per person
®ELEsEE @ 428
Double Boiled Fish Maw Soup with Black Mushrooms and Vegetables 2 per person
2HEXEG ™ P 338
Chef’s Special Soup of the Day 412 for 4 persons

NEBH2 6% 298

Double Boiled Sea Conch Soup with Sea Coconut and Chuan Bei HHL perperson

BEMGALIZE 2908

Double Boiled Sea Conch Soup with Polygonatum Root S per person

HiREERE O 238

Braised Fresh Fish Head Soup with Fish Maw i per person

TERR B BTS2 238

Hot-and-Sour Soup with Fish Maw and Assorted Seafood HHL perperson

EIRERARKE @ 188

Sweet Corn Soup with Fresh Crab Meat 11 per person

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

) ® @ @ » 9 - ? 4 I8
HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg Contains Alcohol
faniired i35 TEEE TEARR =R S EHEA BHBR EHER EHBERE

FIB{ER LB EHE 5 N—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge



ABALONE,
DRIED SEAFOOD
AND BIRD'S NEST

AT R E S
Braised Sea Cucumber with
Pomelo Skin and Shrimp Roe



Z Z'KELEDD?@, (—+ ) 3,788

Bralsed Whole Yoshihama Abalone in Supreme Oyster Sauce (20 Heads) i per person
E E?KE ElZ'KEELI:IEIﬂ%@: (—+£A\ 2,688
Braised Whole Yoshihama Abalone in Supreme Oyster Sauce (25 Heads) B per person
E REHFIEEEA 398
Braised Fresh South African Abalone in Oyster Sauce I per person
X MTIERBEE 498
Bralsed Fish Maw and Goose Web in Abalone Sauce S per person

BHEREEARES 438
Pan fried Sea Cucumber stuffed 4 per person

with Quinoa and Minced Pork in Pumpkin and Chicken Soup

2 B MR ERES 408
Braised Sea Cucumber with Pomelo Skin and Shrimp Roe S per person
amEs O 788
Braised Bird's Nest in Brown Sauce I per person
EEEAEHRE 538
Braised Bird's Nest with Crab Meat in Pumpkin Soup S per person
EiFEAEREE ¢ 538
Braised Bird's Nest ThICk Soup 3 per person

with Fresh Crab Meat, Peach Resin and Chinese Parsley

v

BERHKEs O 498
Bra|sed Bird's Nest with Chicken Purée 4 per person

E HEXANFE307 ETEH R Z ERFE Please allow approximately 30 minutes preparation and cooking time

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

®» & @ % Y9 - V4 e i

&

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg Contains Alcohol
fanigired i35 TEEE TEIHR =R i EHEA BHBR EHER EHBRE

FIBMER LB EHE 5 N—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge
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B R E

All Live Seafood are at Market Price

BEMR Lobster

- ZRHBE YR Local Lobster - JBEMNEBER Australian Lobster
LRI 24 mIB I ARER | BitE

Baked in Supreme Broth / Baked with Cheese and Butter / Steamed with Garlic / Cooked with Vermicelli in Claypot

%3 Shrimp

- FEKFH R Live Shrimp - T84T Kuruma Prawn
B SUHERL/ FREHER

Poached / Pan-fried in Soy Sauce / Steamed with Garlic

&M A ATTER] Please place the order 2 days in advance

#f & Live Fish

- REH Spotted Garoupa - ERH Tiger Garoupa
- BREE I Coral Garoupa - 77 il Macao Sole

B #%E Shellfish

- FIEFLEER Green Abalone - EFIRIIE ¥ £ Irish Razor Clam - &I 4F Pacific Geoduck

5™ HAITERT Please place the order 2 days in advance

28 Crabs

1E%& Spotted Sea Crab - PI&& Mud Crab

HomTEREzE / BB
Steamed with Hua Diao Wine and Chicken Oil / Braised with Ginger and Spring Onion

AR AIM R TEET Please order two days in advance

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

@ ®»w @ @ Y5 - Vg ®

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg
faniired i35 TERHE TEIHR =R S EHEA BHBR EHEER

Contains Alcohol

SHER

FIBMER LUBMEHE 5 IN—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge
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SEAFOQOD

S EREENR
Braised Spotted Garoupa Fillet



FREE Y 25K 668
Sautéed Garoupa with Wild Mushrooms and Asparagus

BB ESATEEEER b 668
Stir-fried Lobster Fillets with Truffle, White Wine and Pepper Sauce

BREREEREAR 468
Baked Cod Fish and Chinese Olive Pickles with Salt in Lotus Leaf

EREREYAZKR HEBRTRAR  BUSREN LBNMEXET - AEDRMERZ -
HERERARNBRETSEEARNZT  FREBESRAK  MEXLFS  SRREALE -

Robust yet delicate in flavour, the cod is wrapped in Lotus leaves and salt baked

to keep the succulent flavour of the fish, while Chiu Chow olive pickies bring out the unique taste.

BRTFRERYEA 468
Sautéed Sliced Abalone with Onions, Spring Onions and Wild Mushrooms

FHEREWETF 428
Wok-fried Scallops with Morels and Lily Bulb

X.O.BEEAYETEE 408
Stir-fried Coral Mussels with Asparagus and X.O. Sauce

TREMFIERRE 388
Braised Cod Fish with Eggplant and Shredded Pork

FRBUER B AR HERER 338
Sautéed Prawns with Japanese Pepper in Garlic and Black Bean Sauce

IK & RURER 338
Sautéed King Prawns in Crystal Sauce I per person
BE I tIFES 268
Deep-fried Stuffed Crab Shell with Crab Roe and Cream Sauce S per person

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

SHE a
5
® @ s @ B < - ? 4 I8
HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg Contains Alcohol
faniired i35 TERE TEIHR =R i EHEA BHBR EHER EHBRE

FIBMER LB EHE 5 IN—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge



¥4 MEAT

. AND POULTRY

28
4

ERMREE I

Braised Beef Ribs,
Stout Beer Reduction



&) MEFRE RS IR 4R 938
Stir-fried Diced Miyazaki Wagyu Beef with Crispy Garlic and Rock Salt
B LB R IR = I A 4R 938
Wok-fried Diced Miyazaki Wagyu Beef with Wild Mushrooms and Chinese Yam
STHEZEREIE 388
Braised Beef Ribs, Stout Beer Reduction

B SR M 338
Sautéed Waygu Beef Tongue with Okinawa Bitter Melon
RRIBEE 248
Sautéed Pork Ribs with Tai O Shrimp Paste
TR R A 248
Steamed Minced Pork with Fresh Squid, Dried Squid and Water Chestnut
SREMGIER 248
Sweet and Sour Pork with Pineapple
TEZhE ™ 328 638
Poached Chicken with Chinese Spices E half 2 whole
We Rz B R (e 328 638
Crispy Chicken with Soy Sauce 4 half 24 whole

) DEHMARE 498
Braised Fresh Abalone and Chicken with Sand Ginger in Clay Pot
IEEFILEEREE 348

Steamed Chicken with Yunnan Ham and Chinese Mushrooms in Lotus leaf and Bamboo Basket

FE AR R 268
Pan-fried Chicken Fillets with Lemon Sauce
BEBAEAS 168

Roasted Baby Pigeon with Thyme

5% per piece

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

\ b
® @ @ Y
O \ % N -

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts
faniired i35 TERE TEIHR =R S EHEA BHBR

¥ g
Contains Egg Contains Alcohol
EHER EHBRE

FIBMER LB EHE 5 IN—PRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge



REHFHAZTE

Braised Wild Mushrooms with
Truffle and Fried Bean Curd Sheet




D NEPRETE
Braised Wild Mushrooms with Truffle and Fried Bean Curd Sheet

268

FHEMEAEIR % 238
Braised Tofu with Morels and Bamboo Pith
R/ETH 2 228
Braised Gluten Puff Stuffed with Assorted Vegetables and Porcini
mEER » & 228
Stir-fried Vegetarian Chicken with Assorted Vegetables
MR EHT RS 188
Stir-fired Olive P|ckles W|th Vegetarian Chicken and Green Beans
WREC IR S R 348
Assorted Vegetables and Dried Seafood Stewed in Clay Pot
BRI L B 25 RS R 258
Poached Vegetables with Peach Resin and Chinese Yam in Fish Broth
KRB AR PIZE 238
Steamed Eggplant W|th Matsusaka Meat and Tai-O Dried Shrimp

LSBT & 198

Poached Seaso\hal Vegetables in Supreme Broth

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

@ ® @ @ » < - V4 ®

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg
faniired i35 TEEE TEIHR =R S EHEA BHBR EHEER

Contains Alcohol

SHER

FIBMER LB EHE 5 N—PBRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge
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MEARRSIT R

Steamed Rice with Abalone and Duck Sauce Wrap in Lotus Leaf

BUSEHE A ER

348

Inaniwa Noodles in Fish Broth with Sliced Abalone

BRI SR B

338

Fried Rice with Minced Wagyu Beef and Shrimp Paste

BEARKSHYER

298

Fried Brown Rice with Conpoy and Assorted Diced Seafood

MTAR RUAERIER

268

Fried Rice with Diced Chicken and Octopus in Abalone Sauce

SEHEZ I A IR AT AD

268

E=

Stir-fried Rice Noodles with Beef and Premium Soy Sauce

BXGEE -

268

Tossed Noodles with Barbecued Pork, Ginger and Scallion

BT

N
1K 248
Fried Rice Vermicelli with Conpoy and Eggs
MEEEMRYEBRRIE - EEKMNRESIREEEIER Please advise our associates if you have any food allergy
S &7 \‘:' y Y i
D ® @ @ w Y - P ® [o
HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg Contains Alcohol
ATHRRSE 2R TERY TEARG ESo RS SEHEA EHBR SHEE BEER
FIB{ER LB EHE 5 N —PBRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge
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D okiEmEE ¢ 398

Double Boiled Bird's Nest with Rock Sugar 1 per person

Hitams @ & 398

Double Boiled Bird's Nest with Almond Cream S per person
AEHRPE = P 108

Hung Tong Dessert Trio

FINZMER - PEDERE . eRETER

- Baked Walnut Puff stuffed with Lotus Seed Paste and Chocolate
- Steamed Citrus Dumplings stuffed with Egg Custard

- Chilled Mango Sago Cream with Kiwi

EABCE D P P 78
Sweet Almond Soup with Egg White S per person
8 RERENR P 78

Steamed Royal Red Date Cake with Coconut Milk

SREEEE 78
Chilled Mango Sago Cream with Kiwi 42 per person
TRMmE 78
Mango Pudding with Coconut Milk 1 per person

RERER = P 78
Baked Walnut Puff stuffed with Lotus Seed Paste and Chocolate

MENHE %2 78
Steamed Citrus Dumplings stuffed with Egg Custard

MEEEMRYEBRRIE - FEKMNRESIREEEIER Please advise our associates if you have any food allergy

®@ ®© @ @ w 9 - ? ® L

HT Signature Wellness Gluten-Free Dairy-Free Vegetarian Vegan Contains Pork Contains Nuts Contains Egg Contains Alcohol

g (1323 TERE TEIHR R (LS SEHEA BHBRR BHEE SHER

FIBMER LB EHE 5 N—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge






BREEH
Aged Pu-erh

32

F1 per person

A (FE)

32

White Peony 1 per person
ER A ZRIKAL 32

Wuyi Narcissus Tea

1 per person

B8

Supreme Tie Guan Yin

32

1 per person

b e

EIZFRFTE
Premium Jasmine

32

F1Y per person

FM AR

Hangzhou Premium Chrysanthemum Bud

FIBME R LUBMEHE 5 IN—BRIEE All prices are in Hong Kong Dollar and subject to a 10% service charge

32

1 per person
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Level 7, Kerry Hotel Hong Kong,
38 Hung Luen Road, Hung Hom Bay,
Kowloon, Hong Kong

5T BE E 3 / Telephone number
(852) 2252 5279

£ F /E-mail
hungtong.khhk@thekerryhotels.com



