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HONG KONG CAFE

EST. 2012

Due to Hong Kong's history as a British
colony and major international port of
commerce, Hong Kong cuisine is heavily
influenced by Chinese, European,
Japanese, Korean, and Southeast Asian
cuisines. As a result, gourmet experts
have dubbed Hong Kong the "Gourmet
Paradise” and "World's Fair of Food".



Father’s Day
peelal

—REAENE (—8) SR

Steamed Free Range Chicken (Full)

BRIER RERIR (FE)

% Roasted Duck (Half)

“"_\ Y SiRRES
Premium Soy Sauce Ling Cod

Fresh Chilled Abalone W|th Jellyfish (8)

Elﬁlﬁaﬁ*$§

Cantonese Style Dried Scallops & Seafood

$288

Tofu Skin and Goji Berry with Seasonal Vegetables

SRR

Dried Scallop & Egg White Fried Rice

Golden Soup
B 5 BREHREE CRME 5 IdFIHEEEE
Back Ribs with Plum Sauce or Mango Pudding / Osmanthus Flower Jelly

Sweet & Sour Crispy Berkshire Pork

$128
BEKIEE (4)

Fresh Chilled Abalone (4) with Jellyfish

ENZ

Hong Kong Style Soup
(Cooked with intense heat for 2+ hours)

—mEAEMH# (FE)

Steamed Free Range Chicken (Half)

E’Z_:IH HEE“.\

Premium Soy Sauce Ling Cod

R FIT=INR

Tofu Skin and Goji Berry with Seasonal Vegetables

HEEX

Jasmin rice

WARM & SWEET MEAL

& —=F 5 $13 5¢ BRERHR $16 .
7 Sweet & Sour Back Ribs ($13) or t%ﬁ@ _E :I:‘fb*;.l;\

Sweet & Sour Crispy Berkshire Pork ($16) Mango Pudding / Osmanthus Flower Jelly




EASY $19.88

a3

P12+ SEREE BEmD

Boiled Choy Sum with Garlic

Zohia AABRAE

HK-Style Spicy Fish Balls

Hong Kong Style Soup
(Cooked with intense heat for 2+ hours)

S EmhnFa
ﬁiﬁ@;%iﬁm*ﬁ E e ’E Batteredﬁ:n;;gplant Cubes

Mala Fish with Pickled Vegetable Noodle Soup Hong Kong Style Borscht Soup yﬁm + E*H
. IE—————————————_——., 4 III.’L"

E-ﬁﬁ 5%57%4: Iﬁ %5§%ﬁi§'t}*ﬁ Eé;ii% Fried Crispy Coconut Sago Ball
Beef in Tomato Noodle Soup Hot & Sour Soup éﬁ%mﬁ%

,ﬁfﬁ EE&%# \*ﬁﬁﬁ ‘E 7] Add Spicy Pickled Radish
Pan-Fried Chicken with Scallion Rice Bowl 15 u -On E%ﬁﬁ’

W 1N $2.50 ATAN—AFERER Mango Pudding

Japanese Curry Pork Cutlet Rice SRR (FBURRERFRIM)

Add $2.50 for an extra
hot or cold beverage

E ~;-I-¥e Xﬁﬁﬁj *53 (Except for Special Drinks)

Italian-style Baked Chicken in White Cream Sauce
with a Choice of Rice or Spaghetti

B BEIRRAEN

Baked Seafood in Tomato Sauce with
a Choice of Rice or Spaghetti

S
Sk
B

Italian-style Baked
Chicken in White Cream
Sauce with a Choice of
Rice or Spaghetti

BEEREE Wi

Hainanese Chicken Rice

EH-EEMR RF12E TR $
Tuesday-Friday Between 12pm-3pm 1 8 b 5 o

RIFHER  $18.50

Claypot Rice Combo

BT EEHPR PF12BETF3E
Tuesday-Friday Between 12pm-3pm

A

EREHEE RIFER 2 EXGS
Chinese Style Pork Traditional
Sausage with Pork Ribs Chinese Soup

FERG B R ITER 8 by S EAIY
Chlnese Style Pork Choy Sum with Garlic
Sausage with Chicken

RAPRRIFER
Garlic Fish Slices
Claypot Rice



852 ZRUHEN 235 i) $28.88

LIMITED TIME Mala Fish with Pickled ((H $32.88)

SPECIAL DISHES Vegetable Soup (Original Price $32.88)
SHkiRfNA (NE) $16.8

Fresh Chilled Abalone (4) (H{E-$20.88)

(Original-Price_$20.88)

SPE(IAL z=in FFEEME erce
BUNDLE DEAL $43.88

sSEaRNBAER (m=$30.88) EP—FB (5@ $23.89)

Boiled Sea Fish Fillet with Ginger Back Ribs in Salted Egg Sauce
& Green Onion (Original Price $30.88) (Original Price $23.88)

TRIO HCAL - =E(E e

[FS=E
—REGENE (HE)
(FRfE $21.50)

Steamed Free Range Chicken (Half)
(Original Price $21.50)

B FZc 717 /=ZBFES (@ $23.50)

Tofu Skin and Goji Berry
with Seasonal Vegetables

(Original Price $23.50)

BRI kL BIX) (mE $26.00)

Sweet & Sour Crispy Berkshire Pork
(Original Price $26.00)




ES o 852 HONG KONG CAFE * ot K 852 HONG KONG CAFE

—1 SANDWICH S |
| = 9A SEASONAL
FRGU -ooreeeeee (—fii 5) 3.50 || (o) BB L 4.25 VEGETABLES
Hong Kong Style Soup (X% L) 8.50 % Toast with Condensed Milk & Butter
(Cooked with intense heat for 2+ hours) [||==— EL+ 4.25
-] .
BR5 6.50 i Toast with Condensed Milk & )
— VI E Y ¥4 EE
HK Style Borscht Soup _— Peanut Butter f‘}zg‘;ﬁ%& ter Spinach with Chili ASK
ir-Fried Water Spinach wi ili 09
........................ . 4 5.50 in Fermented Bean Curd Sauce
Hot & Sour Soup with Shrimp Egg Sandwich [S10 7Y Y B ASK
T} 12 o5 R — 19.50 e=a 6.75 Stir-Fried Leafy Lettuce with Fried Dace
Cilentro Egg White Soup with Beef Ham & Egg Sandwich & Salted Black Bean Sauce
ALY RS . ARG 16.50
::K:I:I? iulE 58;25 food broth 19-50 BHEE 6.75 Braised Broccoli with Garlic Uy 17.50
orn Scatlops & >eatood bro Luncheon Meat & Egg Sandwich ’St" Fried Acsorted Vegetable with G - i
. o b TN ir-Fried Assorted Vegetable with Garlic
SRR 22.50 ® wrmEs 675 e TR 16.50 ’
Cantonese Sty[e Dried Sca[[ops & ! . - Stir-Fried ChOy Sum with Garlic or W/O Garlic XD%QZE;E """"""""""" 21 .50
Seafood with Pumpkin Soup Corned Beef and Egg Sandwich Green Bean with X0 Sauce
BEkimi 19.50
L2 6.75 Bitter Melon with Black Bean & Garlic BRI\ URATE - 20.50
Hong Kong Style Toast Fresh Crab Meat with Broccoli
BENNSE 19.50
=] - - s Y \
[iE e Wil 5723 T 1.75 Green Bean with Garlic RS SRS 20.50
Hong Kong Style Toast with Ice Cream Choy Sum with Chicken Soup
) \| H\t - a 8, i =i =
ERIHE 1650 o1 R ASK
calded Seasonal Vegetable Stir-Fried Pea Tips with Garlic or w/o Garlic
EEWD R E S R B s —
BN ERETTR 17.50 R\ T ASK

B7 Stir-Fried Gailan with Garlic or w/o Garlic Braised Crab Meat with Pea Tips

APPETIZERS

CHINESE BBQ CHINESE BBE
@) et 4.50 @) NBKOASE (BEEE) e 14.50 —
Green Onion Cake Sichuan Spicy Chicken (Contains Peanut) @ gi?ﬁlrfiﬁlﬁfken Lag In Soy Sauce 17.88
@ YEEAF 5.50 BBl 8.50 @ DS R 17.50
French Fries Deep Fried Eggplant Diced with Garlic BBQ Berkshire Pork )
” BYRRE R R 9.75
© #5206 6.50 pan-Seared Green Chill Pepper @) BAERRHEER (4E) 19.50 ESHITRE BRI - (8 11tem ) 15.50
Spring Roll (3) with Black Bean Garlic Deep Fried Chicken with Garlic in Soy Sauce (1/2) (BRI%AIS) (28 21tems) 17.50
ESES Do )| — 6.50 BIENSIEN 8.50 Lo — (& 1/2) 21.50 HRN0$250, KEREN0S2 |
Yunnan Smashed Cucumber HK Style Rice Roll Steamed Free Range Chicken ety (RPRAEXK) hn$3.50
. BBQ Combo with Noodle Soup (or Rice with Soup)
@ R RERF 6.50 @ EIRES AL 8.50 (&) WEREHET (RPRAK) o 22.00 Leg Add $2.50, Roasted Duck Add $2,
Black Fungus with Mustard Sauce Deep Fried Tofu Diced with Garlic Roasted Pork Belly (Weekend Only) Pork Belly (Weekend Only) Add $3.50
BRI 650 (@ EEEREX 8.50 Ty YO — 29.50
HK Style Spicy Fish Ball Corn with Salt & Butter Pipa Duck (1/2)
(R 5 — (% 1/2) 28.88
Roasted Duck (2% Fuu) 56.00
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852 KSAAFENER (4)@u— $6)- 20.88
Fresh Chilled Abalone (4) (or $6 each)

SRR B IR 19.50

Stir-Fried Clams with Black Beans Sauce

ERYENIRIR (SB1RE) - 19.50
Stir-Fried Clams with Garlic & Chili
(Contains Peanut)

B EFS® 26.88
Fresh Crab Meat & Egg Tofu
XoENZ=o M iERm e 26.88

Stir-Fried Green Beans with
Fresh Abalone with X0 Sauce

N e S 26.88
Crispy Shrimp in Sweet & Sour Sauce
300 0PN i S 26.88
Crispy Shrimp in Salad Sauce
7N O 28.88
Stir-fried Shrimp & Scallop with Truffle
S TARTEE -+ eereee e 29.88

Baked Scallop & Broccoli with Cheese

852 HONG KONG CAFE

ERBNEAR

Boiled Sea Fish Fillet with Ginger & Green Onion

30.88

SORRE IR oo 33.88
Sea Fish Fillet with Hot Chilli Sauce
N ET Yy Y 33.88
Stir-Fried Sea Fish Fillet & Mushroom

with Truffle Sauce

HEGINARIBE 33.88
Tiger King Prawns & Vermicelli with Garlic Pot
2 LiRiERER P 33.88

Baked Tiger King Prawns with Cheese
& E-Fu Noodle

BEARURGRIE e 33.88

Tiger King Prawns with Mix Pepper Pot

s E & - 1K

852 HONG KONG CAFE

@t I 26.50

Sweet & Sour Crispy Berkshire Pork

() wWEasmh
Crispy Salt & Pepper Tofu

16.00

(&) KOk (257E%) (%) 22.88

Sichuan Spicy Chicken (Contains Peanut) (1/2)

jEEEe

17.50

Braised Tofu with Chinese Mushroom

&) mIHE
Ginger Beef

SHERIHIRPY

Sweet & Sour Pork with Pineapple

&) RER

Stir-Fried Beef with Bitter Melon

BREERHE (2T
Pork Chops with Garlic & Chili
(Contains Peanut)

I HRE B oo
Pan-Fried Chicken & Mushroom
with Sichuan Pepper

BENT

Braised Egg Plant with Pork &
Salted Fish in Garlic & Chilli Sauce

@) FRTEKYAR

Stir-Fried Broccoli with Beef

El4

El9

19.50

19.50

19.50

19.50

19.50

€

®

® ®6® 6 6 6

BR=BRIHATRY 19.50
Pan-Fried Beef & Shallot with Black

Pepper Sauce

)& PaHE 19.50

Pork Chops with Yuzu Sauce

EEESB%A (ER Bied)19.50
Singapore Style Stir-Fried Chicken with Soy Sauce
with Shacha Sauce (Mild Spicy, Contains Peanut)

PEFRNFA (SBTEE) - 19.50
Stir-Fried Beef & Gailan with Satay Sauce
(Contains Peanut)

HIESPIHE 19.50
Pork Chops with Salt & Pepper
WERFFEST 19.50
Fried Eggplant & Mushroom

with Shacha Sauce

SREE R ATPYHE 19.50
Peking Style Pork Chops with Pineapple
LTE IV S 20.50
Stir-Fried Beef Strips & Fries

with Black Pepper Sauce

bW 21.50

HK Fried-Chicken with Honey Lemon Sauce




2 B o - K

852 HONG KONG CAFE

®

®

YRFEY BRI oo 18.50
Hong Kong Style Baked Pork Chop
with Fried Rice/Spaghetti

o w oL 1A= o) R 18.50
Baked Seafood with Cheese Alfredo
with Fried Rice/Spaghetti

TR BREL ) oo 18.50

Boneless Chicken Cutlets with
Black Pepper Sauce with Rice/Spaghetti

ATy ) I 18.50

Chicken Cutlets in Tomato Sauce with
Rice/Spaghetti

eIy S 18.50

Pork Chop with Black Pepper Sauce
with Rice/Spaghetti

B &R KBeR - 18.50

Scallion Oil Pan-Fried Chicken Cutlet Rice

P 77—
HK Street Food Style Sizzling
Gai Lan Hot Pot

() BRZAFEE oo

TN oT V€1 S

@

® G

® 6

23.50

Tawianese 3-Cups Chicken Hot Pot

23.50

Chao Zhou Style Stewed Chicken

with Soy Bean Sauce Hot Pot

WAH CHI LN

st Al B

HONG KONG STYLE
WESTERN FOOD

ETUNES-iheRI0ZERS - 18.50
HK Style Curry Beef Brisket with Rice &
HK Style Borscht Soup

BT ReRE SR - 18.50

Shrimp with Tomato Sauce with
Fried Rice/Spaghetti

SRV e[ 18.50
Teriyaki Pork Chop with Rice
BRBGEERHEI R - 18.50

Teriyaki Chicken Cutlets with Rice

BUMESSUFEDeR -------------- 18.50

Japanese Curry Pork Cutlet Rice

BWaEsY ks - 18.50

Pork Chop & Chicken Cutlets with
Black Pepper Sauce with Rice/Spaghetti

WARM HEART SELECTION

A TSR EESE - 19.50
Baby Cabbage with Dried Shrimps
& Vermicelli in Frankincense Sauce

19.50

() BSIREATLR o 23.50
852 Mala Spicy Chicken Hot Pot

BRORAFARE - 23.50

Beef Brisket & Eggplant with
Chu Hou Paste Hot Pot

@Rk =] — 23.50
Salted Fish with Chicken
& Boiled Tofu Hot Pot

FGEFHEBE e 24.50

Bitter Melon with Eggplant
& Spare Ribs Hot Pot

@

® 6 666 ® 6 6

® G

@

e B O M 1K

852 HONG KONG CAFE

77U 2 S 17.50
Stir-Fried Ho Fan with Beef

XOERZI A PYAA ----vooeoveeeee 18.50
Stir-Fried Ho Fan with Beef with X0 Sauce
TEHEHE BV oo 17.50

Stir-Fried Ho Fun with Spare Ribs
in Black Bean Sauce

SEEEPRDR oo 17.50
Sitr-Fried Ho Fan with Beef & Egg Sauce
BAREEAVERAER - 17.50

Fried Ho Fan with Chicken
with Black Bean Sauce & Garlic

S 17.50
Singapore Fried Vermicelli
EREBIHCRI 17.50

Braised Vermicelli with Shredded
Pork & Preserved Vegetables

ER U E S0 17.50
Stir-Fried Vermicelli with Pork, Shrimp & Egg

HoafFEFPARERY ... 20.50

Mushroom & Minced Beef in Vermicelli
Soup with Cilantio

LU ESr S 18.50

Seafood Laksa Vermicelli with Soup

IRSFPIAARTER 17.50
Crispy Noodles with Shredded

Pork & Bean Sprout

FEEHER R 17.50
Crispy Noodles with Spare Ribs & Vegetables
XOBEEHHEAVER - 17.50
Supreme Soy Sauce Fried Noodles with XO Sauce
LiEtash 17.50

Shanghai Fried Noodles

FRESHLY
MADE FRIED
RICE/

NOODLE

@

®

® G 6

®® ®® ® ® 6

®

SRV e 18.50

Crispy Noodles with Beef Brisket
& Vegetables

FERMR (SURSRFHPHEE) - 19.50
Cantonese Crispy Noodles
(BBQ Pork, Shrimp, Chicken, Vegetables)

Y77 19.50
Pan-Fried E-Fu Noodles with Mushroom
FEERER 19.50
Crispy Noodles with Seafood

BB APPSR - 20.50

Crab Meat and Mushroom with
Shredded Pork E-Fu Noodles

A PIARARERR - 17.50

Crispy Noodles with Preserved
Vegetable and Shredded Pork

7t ) S 18.50
Salted Fish & Diced Chicken Fried Rice
AP ER 17.50
Special Fried Rice

i ArE SV S 17.50
Dried Scallop & Egg White Fried Rice
ZVER 17.50
852 Chicken Fried Rice

e 7L (— 18.50
X0 Seafood Fried Rice

T L 18.50
Truffle & Assorted Mushrooms Fried Rice
BEIER 19.50

Yin Yang Fried Rice with Shrimp in Cream
Sauce & Chicken in Tomato sauce

=23 /N S 9 U R 19.50
Black Truffle & Minced Beef Fried Rice




X E w1 852 HONG KONG CAFE

= e HONG KONG STYLE
% ITTF PR | CLAY-POT RICE
(k) MEIBHES TR 17.50 () IUBBERTIR 17.50

Cantonese Clay-Pot Rice with
Chinese Style Pork Sausage & Chicken

() FABRBFR 17.50

Cantonese Clay-Pot Rice
with Homemade Fish

Cantonese Clay-Pot Rice with
Chinese Style Pork Sausage & Spare Rib

NOODLE SOUP/LO MEIN

OF. =i 15.00
Chaozhou Style Ho Fan Noodle Soup with
3 Toppings (Beef Ball, Fish Ball, Fish Fillet)

() HiR4E 16.50
Braised Beef Brisket with Chu Hou Paste Noodle Soup
G HBEESH 15.00
Shrimp Wonton Noodle Soup
PP PK 15.00
Beef in Satay Sauce with Rice Vermicelli in Soup
OF:v::: 15.00
HK Style Shredded Pork Tossed Noodles in Spicy Sauce
ERPIEK 15.00
Shredded Pork and Pickled Greens in Vermicelli Soup
OF::"%: 18.50
Braised Beef Brisket Tossed Noodles with Chu Hou Paste
UL R 18.50

HK Style Braised Beef Brisket Tossed
Noodles in Curry Sauce

L3 16.50

e Fr ot K 852 HONG KONG CAFE

Ld
e
B
el

=G

L5
+EE: FR(Ns2), E2F, Al Ak, FAh
Combo with Noodle Soup *Choice of: Wonton, Fish Ball, Fish Fillet, Meetball, Brisket (Add $2)
== DESSERTS ke 600
Molten Chocolate Cake with Ice Cream
=25 6.00 (o) ESL 7.00
Mango Pudding Hong Kong Style Toast
(r0) FRTFHETRE 5.50 (;3) BELMTH 8.00

Refreshing Osmanthus Jelly with Wolfberry Hong Kong Style Toast with Ice Cream

() HRBR - (H) 4.00 (C) 5.00
Hong Kong Style Milk Tea

() s=tEEmE - (H) 4.00 (C) 5.00
Hong Kong Style Milk Coffee

G BE (H) 4.00 (C) 5.00
Milk Coffee with Tea

RURIOE -~ (H) 4.50 (C) 5.50
Vietnamese Coffee

() Firzg e (H) 4.00 (C) 5.00
Horlicks

BUZEER - (H) 4.00 (C) 5.00
Ovaltine

OF: (H) 4.00 (C) 5.00
Lemon Tea

7 G (H) 4.00 (C) 5.00
Homemade Lemonade

AR e (H) 4.00 (C) 5.00

Coke with Lemon

WEEHEIR - (H) 4.00 (C) 5.00

Lemon Tea with Honey

MILKSHAKES

(1) FEURRLIGE v (C) 6.00
Vanllla Milkshake

D= (C) 6.00
Strawberry Milkshake
BT oo (C) 6.00

Red Bean with Coconut Milk Milkshake

m SLUSH

t%l}l’k [C) 6.00

Mango Slush

BRI

Lychee Slush

(03) BB oo (C) 6.00
Strawberry Slush

SEERK
Pineapple Slush
TEK
Milk Coffee Slush

(C) 6.00

(C) 6.00

(C) 6.00

HOT & COLD DRINKS

@ #stser - (H) 4.00 (C)5.00
Hong Kong Style Lemon Coffee

(@D - E— (H) 4.00 (C)5.00
Lemonade with Honey

() sEHFES - (H) 4.00 (C)5.00
Yuzu Honey Tea

B oo (H) 3.50 (C) 4.50
Milk

D S-7 R (H) 4.00 (C)5.00
Chocolate

AR (H) 4.00 (C)5.00
Almond Milk

@) miEm (C) 5.00
Iced Ribena with Lemon

vkisp; (C) 6.00
Coconut Milk

Bt (C) 3.50
Orange Juice

HEt (c) 3.50
Apple Juice

@) stisk (C) 3.50
Soft Drinks

@ 3R=| CRUSHED ICE

K (C) 6.00
Lychee Shaved Ice
B (C) 6.00
Grass Jelly Shaved Ice

(o) BEK (C) 6.00
Red Bean Grass Jelly Shaved Ice

BERIK (C) 6.00
Fruit Cocktail in Syrup with Shaved Ice

(v) SRR (C) 6.00
Pineapple in Syrup with Shaved Ice NS

HPEA e (C) 6.00
HK Style Fruit Punch

OF =) S (C) 6.00 .
Red Bean Shaved Ice

TZAIEK -~ (C) 7.00

Red Bean Shaved Ice & » = -
with Ice Cream
\\

Mﬁ

= '

P2
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CHOW TAI FUK

852 HONE KONE& CAFE
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BEAH THAI PING XOCN
S RESTAURANT
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