
優品六選一

外賣滿50元可選一款 / 滿80元可選兩款

歡迎
外賣
Take-out
Available

堂食六位以上可選兩款
For 6 or more people, enjoy 2 dishes below at a discounted price.

Take-out Only: Enjoy 1 dish at discounted price when you spend $50 or more.
Enjoy 2 dishes at discounted price when you spend $80 or more.

$14.88

$18.88

$49.88

$24.88

$26.88

$26.88

原價 $18

原價 $22.88

原價 $58.88

原價 $29.88

原價 $33.88

原價 $33.88

避風塘炒辣蜆

奇妙脆皮沙拉骨

芝士焗龍蝦球伊麵

鮮蟹肉扒玉子豆腐

汶萊麻辣海魚片

蒜香乾鍋粉絲蝦煲

Stir-Fried Clams with Garlic and Chili

Crispy Pork Ribs in Salad Sauce

Baked Cheese Lobster with E-Fu Noodle

Fresh Crabmeat with Egg Tofu

Fish Slice with Brunei Darussalam Style Mala Sauce

Prawn and Vermicelli with Sautéed Garlic Pot 

Special
Deals

852 日式冰鮑魚(四隻) 原價 $18.88

春夏冬用蟹肉瑤柱羹 原價 $22.88

港式西檸雞 原價 $20.88

Special 
Bundle Deal

Japanese Style Chilled Fresh Abalone (4) 

Crabmeat Dry Scallop Soup

Fried Chicken with Honey Lemon Sauce

招牌拔絲黑豚肉  原價 $28.88

薑蔥白灼海魚片   原價 $30.88
Sweet & Sour Crispy Berkshire Pork

Boiled Fish Slice with Ginger & Green Onion 

超值皇牌孖寶

$39.88
孖寶價 PRICE

$49.88
三寶價 PRICE至尊

三寶
TRIO
DEAL

八五二暖心之選
台式三杯雞煲

三衝黃豆醬排骨煲

大排檔啫啫芥蘭煲

乳香蝦米粉絲煮高麗菜煲

津白柱侯茄子牛腩煲

特色胡椒焗海中蝦煲 (1lb蝦) 

852麻辣雞煲 

$22.88
$22.88
$18.88
$18.00
$22.88
$29.88

Tawianese 3-Cups Chicken Pot

       Pork Ribs with Soy Bean Sauce Pot

       HK Street Food Stlye Sizzling Gai Lan Pot

852 Special Winter Dishes

Dried Shrimp & Cabbage with Vermicelli
Pot in Preserved Bean Sauce

Beef Brisket and Egg Plant in Chu Hou Paste Pot  

Baked Shrimp with Pepper (1lb of Prawn)

回味推介 CLASSIC
椒絲腐乳通菜 Stir Fry Water Spinach

脆皮拔絲黑豚肉 Sweet and Sour Crispy Berkshire Pork

黑椒薯條炒牛柳絲 Stir-Fried Beef Tenderloin with Fries
with Black Pepper Sauce

大澳香蝦脆腩肉 Crispy Pork Belly with Hong Kong Tai O Shrimp Paste

香檳脆皮蝦球 Crispy Prawn Balls

$18.88

$28.00

$20.00

$18.88

$28.88

豆豉鯪魚油麥菜 Stir fry Chinese Leafy Lettuce with Black Bean Dace $20.88

852 Spicy Chicken Pot



Add $3 for a Glass Bottle of Coca-Cola

Claypot Rice Combo

臘腸排骨煲仔飯

臘腸滑雞煲仔飯 

家鄉魚煲仔飯

煲仔飯套餐

Between 12pm-3pm

Choy Sum with Garlic

Traditional Chinese Soup

Add Cold/Hot Drinks +$2 (Except for Special Drinks)

老火例湯

蒜香灼菜心

加冷熱飲品加$2 (特飲除外)

Chinese Style Pork Sausage with Pork Ribs 

Chinese Style Pork Sausage with Chicken 

Hometown Style Fish Filet

1

2

3

中午12時至下午3時

越式
香茅雞
中翼飯
Lemongrass Chicken
Wings with Rice

$19.99Easy 

1+2+3
簡簡單單1+2+3抵食套餐

1
2

3

$16.88

Seafood Laksa Rice Noodle Soup

Baked Shirmps with Rice/Spaghetti 
in Tomato Sauce

Lemongrass Chicken Wings with Rice

Teriyaki Pork Chop with Rice

Crispy Noodle with Preserved Vegetable 
and Shredded Pork

Crab Meat Mixed with Sherded Mushrooms 
& Pork with E-fu Noodle

喇沙海鮮湯米

Hong Kong Style Soup
(Cooked by gentle heat for 2+ hours)

Hong Kong Style Borscht Soup
羅宋湯

碗仔翅
HK-Style Imitated Shark’s Fin Soup

各種冷熱飲品加$1 
(特飲除外)
Add Cold/Hot Drinks +$1
(Except for Special Drinks)

老火湯

加$3換冰凍懷舊
支裝可口可樂

 HK-Style Spicy Fish Balls

蒜香灼菜心

杞子桂花糕

鹽燒茄子

陳醋雲耳仔

港式辣魚蛋

鹽燒牛油粟米

Boiled Choy Sum with Garlic

Refreshing Osmanthus Jelly
with Wolfberry

Cold and Dressed Vinegar Cloud Ear

Grilled Eggplant with Salt

Grilled Corn with Salted Butter

越式香茅雞中翼飯

意汁蝦仁焗飯或意粉

蟹肉菇絲肉絲燴伊麵

京城榨菜肉絲脆麵線

日式照燒豬扒飯



Order a day in advance to receive a 

Eggplant with salt & pepper (8) & Sweet & 

Sour Crispy Berkshire Pork when you 

order a day in advance! Over $38 value!  

早一天預訂 送 椒鹽茄子一客 (足八位用) 
招牌拔絲黑豚肉 價值 $38

海鲜宴

Baked Yin Yang Rice with Scallops
樂園鴛鴦焗帶子飯

Crispy Lobster Balls with Avocado
牛油果脆脆龍蝦球

852 Chilled Fresh Abalone (8) 
852冰鎮鮮鮑魚8隻

Secret sauce Slow Roast BBQ Duck (Half)
名廚醬燒鴨(半隻)

Sautéed Fish Balls with Truffle
松露油泡海魚球

Golden scallops & Seafood broth 
金湯瑤柱海皇羹

Braised Crab Meat with Broccoli 
蟹肉扒西蘭花

Chaozhou Style Baked Shrimps 
with Pepper (2lb of Shrimps) 
潮式胡椒焗海中蝦 (2lb蝦) 

Seafood Feast 
HONG KONG STYLE

MENU SET FOR 8 $288

When you order
a day in advance

2 Free
Dishes!

EXTRA



M A I N  M E N U

852
H O N G  K O N G  C A F E



18$ 8818$ 88

避肉
風排
塘

S P A R E  R I B S  W I T H  
G A R L I C  A N D  C H I L I 28$

糖醋脆皮
黑豚肉

S W E E T  &  S O U R  C R I S P Y
B E R K S H I R E  P O R K

C R I S P Y  S C A L L O P S  

W I T H  S A L A D  S A U C E

港味沙律
脆帶子

2888$

香檳脆皮
蝦球

C R I S P Y  P R A W N  
B A L L S 2888$ 20$

黑椒薯條炒
牛柳絲

S T I R - F R I E D  B E E F  S T R I P
W I T H  F R I E S  W I T H  
B L A C K  P E P P E R  S A U C E



18$C H I C K E N  W I T H  H O N E Y  
L E M O N  S A U C E

港式
西檸雞

避炒
風辣
塘蜆
S T I R - F R I E D  C L A M S  
W I T H  G A R L I C  &  C H I L I 18$

18$

奇味醬皇
滑雞柳
(微辣,有花生)

S T I R - F R I E D  C H I C K E N  
W I T H  S O Y  S A U C E  
( M I L D  S P I C Y ,  C O N T A I N  P E A N U T S )

21ST CENTURY HONG KONG DISHES 
21世紀香港小菜

$28.88

$20

$28

$18

$18.88

$21

$19

$18

$32

$24

$21

$28

$18

香檳脆皮蝦球

黑椒薯條炒牛柳絲

糖醋脆皮黑豚肉

港式西檸雞

避風塘肉排

甜酸咕嚕肉

薑汁辣脆牛柳絲

奇味醬皇滑雞柳( 微辣,有花生)

港味沙律脆帶子

港式咖哩牛腩

香港大澳蝦醬脆腩肉

蒜香芝士蝦球配炸麵

避風塘炒辣蜆

Champagne Crispy Prawn Balls

Stir-Fried Beef Tenderloin with Fries with Black Pepper Sauce

Sweet and Sour Crispy Berkshire Pork

Chicken with Honey Lemon Sauce

Spare Ribs with Garlic and Chili

Sweet and Sour Pork

Spicy Beef Tenderloin with Ginger Sauce

Stir-Fried Chicken with Soy Sauce (Mild Spicy, Contain Peanuts)

Crispy Scallops with Salad Sauce

HK-Style Curry Beef Brisket

Crispy Pork Belly with Hong Kong Tai O Shrimp Paste

Chicken and Ham Crispy Noodles with Garlic and Cheese

Stir-Fried Clams with Garlic and Chili



香港茶餐廳

潮式三寶河

柱侯牛腩麵

鮮蝦雲吞麵

豬肉叉燒雲吞麵

沙爹牛肉湯米

港式炸醬撈麵

柱侯牛腩撈麵

港式咖哩牛腩撈麵

焗豬扒飯或意粉

芝士焗海皇飯或意粉

黑椒雞扒飯或意粉

黑椒鴛鴦扒飯或意粉

意汁燴雞扒飯或意粉

黑椒豬扒飯或意粉

港式咖哩牛腩飯跟例湯

H K  C h a  C h a a n  Te n g

Three Kinds of Meat Ho Fan Noodle Soup (Beef Ball, Fish Ball, Fish Fillet)

Braised Beef Brisket Noodle Soup with Chu Hou Paste

Shrimp Wonton Noodle Soup

BBQ Pork and Wonton Noodle Soup

Beef in Satay Sauce with Rice Vermicelli in Soup

HK Style Shredded Pork Tossed Noodle with Spicy Sauce

Braised Beef Brisket Tossed Noodle with Chu Hou Paste

HK-Style Braised Beef Brisket Tossed Noodle with Curry Sauce

Baked Pork Chop with Fried Rice/Spaghetti

Baked Seafood with Cheese Alfredo with Rice/Spaghetti

Chicken with Black Pepper Sauce with Rice/Spaghetti

Pork Chop and Chicken with Black Pepper Sauce with Rice/Spaghetti

Chicken with Tomato Sauce with Rice/Spaghetti

Pork Chop with Black Pepper Sauce with Rice/Spaghetti

HK Style Curry Beef Brisket with Rice and HK-Style Borscht Soup

P i p a  D u c k  ( H a l f )

D e e p  F r i e d  C h i c ke n  w i t h  G a r l i c

R o a s t e d  D u c k  ( H a l f ) $ 2 1

B B Q  P o r k

S oy  S a u c e  C h i c ke n  ( H a l f )

C h i n e s e  S t e a m e d  C h i c ke n  ( H a l f )

醬烤琵琶鴨(半隻)

當紅蒜香雞

明爐密製醬燒鴨(半隻)

蜜汁燒叉燒

馳名豉油雞 (半隻)

一品貴妃雞 (半隻)

$21

$16.88

$21

$13

$15

$16.88

$16

$18.88

$16.88

$16.88

$16.88

香港名廚燒味

燒味湯粉麵飯(飯跟例湯) 
單拼飯$14 | 雙拼飯$15 單拼湯麵$12  雙拼湯麵$14
選擇: 叉燒, 油雞, 燒鴨 加$1 
脆皮燒腩仔(只限週末)加$2, 髀加$3
Tr a d i t i o n a l  H K  B B Q  C o m b o
B B Q  C o m b o  w i t h  R i c e  ( B u n d l e  w i t h  C h i n e s e  S o u p )
P i c k  O n e  I t e m $ 1 4  |  P i c k  T w o  I t e m s $ 1 5
B B Q  C o m b o  w i t h  N o o d l e  S o u p
P i c k  O n e  I t e m $ 1 2  |  P i c k  T w o  I t e m s $ 1 4
C h o i c e  o f :  B B Q  P o r k ,  S oy  S a u c e  C h i c ke n ,  R o a s t e d  D u c k
 ( + $ 1 ) ,  R o a s t e d  P o r k  B e l l y  ( We e ke n d  O n l y ,  $ + 2 ) ,  o r  L e g  ( + $ 3 )

Tr a d i t i o n a l  H K  B B Q  C o m b o

$6

$12

$13

$18.80

$13

$12

$15

$12

$12

$12

$12

$16

$18

$16

$17

$17

$18

$17

$17

$18

香港街頭碗仔翅

酸辣湯

粟米雞蓉羹

金湯海皇瑤柱羹

西湖豆腐牛肉羹

港式湯羹

H K - S t y l e  I m i t a t e d  S h a r k ’ s  F i n  S o u p

H o t  a n d  S o u r  S o u p

C o r n  a n d  C h i c ke n  S o u p

S e a f o o d  a n d  F i s h  M a w  S o u p

M i n c e d  B e e f  a n d  To f u  S o u p

H K - S t y l e  S o u p

港式煲仔飯
C l a y p o t  R i c e

臘腸排骨煲仔飯

臘腸滑雞煲仔飯

家鄉魚煲仔飯

Chinese Style Pork Sausage and Pork Ribs

Chinese Style Pork Sausage and Chicken

Hometown Style Fish Filet

時令菜蔬
G r e e n s

蒜蓉西蘭花

牛肉西蘭花

港式大排檔啫啫芥蘭

魚香蝦米粉絲煮高麗菜

Broccoli with Garlic

Broccoli with Beef

Dai Pai Dong Style Chinese Kale Stir Fry

Stir-Fried Cabbage, Glass Noodles and 
Dried Shrimp with Spicy Garlic Sauce

Choy Sum In Chicken Broth

鮮雞湯油鹽浸菜心

$16



$12

$8

$6

$15

$8

$6

$6

$4

$8

$5

$8

$11

$8

$14

$15

$13

$15

$18.88

$18.88

$15

港式風味小食
H K - S t y l e  A p p e t i z e r s

椒鹽豆腐

豉蒜虎皮尖椒

風味芥末雲耳仔

雲南手拍小青瓜

蒜香炸乾骨

鹽燒牛油粟米

港式街頭辣魚蛋

炸春捲

蔥油餅

天婦羅炸蝦

炸薯條

港式鹽燒茄子

川味口水雞 (含有花生)

腸粉

S a l t  a n d  P e p p e r  To f u

P a n - S e a r e d  G r e e n  C h i l i  P e p p e r  w i t h  G a r l i c

B l a c k  F u n g u s  w i t h  V i n e g a r  S a u c e

Yu n n a n  S m a s h e d  O r g a n i c  C u c u m b e r

D e e p  F r i e d  P o r k  R i b  w i t h  G a r l i c

G r i l l e d  C o r n  w i t h  S a l t e d  B u t t e r $ 8

H K - S t y l e  S p i c y  F i s h  B a l l s

S p r i n g  R o l l

O n i o n  C a ke

S h r i m p  Te m p u r a

F r e n c h  F r i e s

G r i l l e d  E g g p l a n t  w i t h  S a l t

S i c h u a n  S p i c y  C h i c ke n  ( c o n t a i n  p e a n u t s )

H o n g  Ko n g  S t y l e  R i c e  R o l l

炒粉麵飯
F r e s h l y  M a d e  F r i e d  R i c e  /  N o o d l e

雞炒飯

上海粗炒

豉油王炒麵

星洲炒米

黑松露鮮菌炒飯

XO海鮮炒飯

乾炒牛河

Chicken Fried Rice

Shanghai -Style Fried Thick Noodle

Soy Sauce Fried Noodle

Singapore-Style Fried Vermicelli

Truffle and Assorted Mushrooms Fried Rice

Seafood Fried Rice in XO Sauce

Fried Ho Fan with Beef



刨冰

芒果沙冰

荔枝沙冰

士多啤梨沙冰

菠蘿沙冰

咖啡沙冰

5.5

5.5

5.5

5.5

5.5

5

5

5

5

6

7.5

M a n g o  S l u s h

L yc h e e  S l u s h

S t r a w b e r r y  S l u s h

P i n e a p p l e  S l u s h

M i l k  C o f f e e  S l u s h

S l u s h e s

冷熱飲品

港式奶茶

港式香濃咖啡

鴛鴦

越南咖啡

好立克

阿華田

檸檬茶

檸檬水

檸檬可樂

蜂蜜鮮檸紅茶

檸蜜

韓國柚子蜜茶

鮮奶

朱古力

杏仁霜

冰凍椰汁

橙汁

蘋果汁

各式汽水

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(H) 3

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 4

(C) 3

(C) 3

(C) 2.5

H o n g  Ko n g  S t y l e  M i l k  Te a

H o n g  Ko n g  S t y l e  M i l k  C o f f e e  

M i l k  C o f f e e  w i t h  Te a

V i e t n a m e s e  C o f f e e

H o r l i c k s

O v a l t i n e

L e m o n  Te a

H o m e m a d e  L e m o n a d e

C o ke  w i t h  L e m o n

L e m o n  Te a  w i t h  H o n ey

L e m o n a d e  w i t h  H o n ey

Yu z u  H o n ey  Te a

M i l k

C h o c o l a t e

A l m o n d  M i l k

C o c o n u t  M i l k

O r a n g e  J u i c e

A p p l e  J u i c e

S o f t  D r i n k s

D r i n k

沙冰
荔枝冰

涼粉冰

鴛鴦冰

紅豆冰

雪糕紅豆冰

4.5

4.5

4.5

4.5

6

S h a ve d  i c e

L yc h e e  S h a ve d  I c e

G r a s s  J e l l y  S h a ve d  I c e

R e d  B e a n  G r a s s  J e l l y  S h a ve d  I c e

R e d  B e a n  S h a ve d  I c e

R e d  B e a n  S h a ve d  I c e  w i t h  I c e  C r e a m  

奶昔
M i l k s h a ke s

雲呢拿奶昔  

士多啤梨奶昔

椰奶紅豆奶昔

芒果奶昔

Va n i l l a  M i l k s h a ke

S t r a w b e r r y  M i l k s h a ke

R e d  B e a n  w i t h  C o c o n u t  M i l k  M i l k s h a ke

M a n g o  M i l k s h a ke

甜品
D e s s e r t s

芒果布甸 

心太軟 
M a n g o  P u d d i n g

M o l t e n  C h o c o l a t e  C a ke
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