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The name “Xia Fei % #&” comes from a nostalgic street at French concession in old-time Shanghai which was
the hub of the high society. And Xia Fei Society congregates gourmands who love enjoying authentic Shanghainese
cuisine in an elegant and comfortable environment.

Xia Fei Society menu offers an assortment of Shanghainese dishes, from delightful dim sum to sizzling casseroles,
from delicate house made desserts to nourishing dried seafood dishes, and so much more. To ensure authenticity,
the restaurant has retained the service of renowned Chef Zhou Yuan Chang from Shanghai to be our Consultant
Chef. With Chef Zhou'’s proficient culinary skills, the guests in Hong Kong can savour his genuine dishes with-
out leaving town.
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C A RABI AR $338

(%N Kb A 1L & E R IEes)
Xia Fei Appetizer Platter (Marinated Cucumber,

Zhenijiang Pork Terrine, Shanghai Smoked Fish,

Sliced Sea Whelk, Shredded Crispy Eel)
BROFRZEhY (FavUOAR BAOEITY,
LiEEanRR. SN DRENS. 20X OEERT

Ja ek = i $188

(M 56 B0 d, AR BN HER)

3 Kinds of Appetizer Combo (Braised Wheat Gluten, Marinated
Chicken in Chinese Yellow Wine, Sweet and Sour Spare Ribs)
HiREEY S 3

(BEEROD H 3 A LBORBRER AXT T OEFER)

RN sE $138

Shredded Crispy Eel in Sweet Ginger Sauce and Chinese Yellow Wine

2 FDEEY

# LigiE & $88

Shanghai Smoked Fish
EERAOER

TRERE )

Marinated Jelly Fish with Chili Oil
V74 OB

3E a7

}]5 EFL ﬂz?‘\ H

Sautéed Sliced Sea Whelk and Green Kale
s [ e R =} )

oy 35 o dk R
Deep-fried Freshwater Shrimps in Garlic Qil

LisRB S aE

B ALk

Marinated Pigeon in Chinese Yellow Wine

MR DEEEE

AL PR iR
Marinated Chicken in Chinese Yellow Wine
A LFBOBECERLS

W)l 2K S

Sichuan Marinated Chicken in Spicy Sauce
ENE& NI GRLBD EYFELL)

r
HREBRR
Sautéed Sliced Sea Whelk
and Green Kale
FOUDREND,

:.‘

ANT T D

§@ JE #5484 Chef's recommendation >z 70%H T I

$138

$92

$138

$148

$96

$96

= o = '('H'-‘FHE’E:‘Y :

FEHoB K

Mung Bean Noodle with Shredded Chicken in Sesame Sauce

WEMRCALIEOHMIIZ

7}45‘%7‘3‘&]

Zhenjiang Pork Terrine
(2307 = tutud))

B 54

Marinated Pig’s Trotter in Chinese Yellow Wine
R DmEERT

AR B SR

Sweet & Sour Spare Ribs with Osmanthus

ANTITDF 11 A HETR

T EAZR

Deep-fried Fermented Tofu
BITREER

EHBWA
Wild Vegetable with Diced Dried Tofu
FEBEOIASTOETEUZ

Fie A7

Shredded Vegetable wrapped in Crispy Tofu Shest
BIFiRES

A A RN

Marinated Cucumber in Homemade Sauce
Fav)ORE

+
LoERE S
Soft-braised Wheat Gluten with Mushroom and Peanut
REOHER

A FF L) A
Marinated Black Fungus in Aged Vinegar
= EHDBR

Smoked Duck Egg with Walnuts
BREFBHFL

| = K EE
Sichuan Marinated
Chicken in Spicy Sauce
o)l |E&f=hiE
FELBOEU=ESL)

$78

$88

$88

$88

$88

$78

$88

$78

$78

$78

gt /pcim $35

% il a— WL 3% JF 10% service charge applies ¥ —E ABEERR | 0% BRI =L ET
)t R4 44 Photos for reference only SEHEABAREZBENBHIES
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Shark' s Fin
SDOML

LESS 2T ¢ ]
Double-boiled Superior Shark's F
‘with Whole Yunn




JR & K & # B HE M i) 6 /rulpotion—@ $6,588 KR 7 /Person/ —AgT $560
Double-boiled Superior $4 /Haliporion/9x $3,388 Braised Superior Shark's Fin

Shark's Fin Soup with » in Chicken Broth
Whole Yunnan Ham #/Reguiar/L¥as— $2,288 AHUNDEERFF /A—THUT

and Chicken (pre-order)
BESENLAVE ELADUONA—T (EFH)

.ﬁf—@ li] iﬁ fi / Person/ —ARl 5398

KA R HE K3 ) 1z rperson/ —A $6 50 FRislisy Shais gy
: 2 S ; Wi resh Crab Meat
Double-boiled Shark's Fin Soup with Yunnan Ham, BER AL SHONZ—T

Chinese Cabbage and Chicken (pre-order)
B 28 N \LEAFAULHLHUNIA—T (BEFH)

{E:‘%,{*ﬁ%ﬁ fi / Person/ —Agf 5360
AL K HER fi/Person/ —A#1 $ 580 Double-boiled Shark’s Fin
Braised Superior Shark's Fin in Bouillon and Chicken in Supreme Soup
AHUNDER SOUNEBORA—TE

g

AL R AF A
Braised Superior Shark’s Fin
in Bouillon

SHUNOER

o L F A —HE#% 1F 10% service charge applies H—ERBEEMR | 0%EM-LET
@) B & 44~ Chef's recommendation ¥ 70&TTH 1 A 444 Photos for reference only SHEREH RZEEHB0ES



L . - pad

kil SRRV S
Sea Cucumber_ e Fish Maw
;v a-fHDIFR

BT BB R AR S
Braised Sea Cucumb th Shrimp Roe and Spring Onion
WA AT ODOREERAHS




LB e A $500
Braised Fish Maw and Sea Cucumber in Abalone Sauce
BOREREFTIODE AN

LR de g A $458
Braised Fish Maw with Pork Belly in Brown Sauce
ADFEELFOAR

%&;’1‘%&%}% ﬁ?ﬁﬂaﬁlﬁ fusPerson/ 1 A8 $238
Braised Whole Fish Maw in Chicken Sauce
BOFEFEOERFFA—TEUT

éljﬁ%ﬁ E?ﬁﬁ%ﬁ i /Person/ 1A $238
Braised Whole Fish Maw in Brown Sauce
BOFEROER

R AL o rpemon/ 1AM $188
Braised Fish Maw in Supreme Chicken Soup
BDZFEROFFA—TH

I JE W de S ) -I .

Braised Fish Maw with Pork Belly in Brown Sauce
AOFEREFOAR

L—;

@& B 86 44~ Chef's recommendation &1 703 98

|

ﬁﬁf%léﬁﬁiﬁﬁ tr iPerson/—Ag $238

Braised Whole Sea Cucumber in Supreme Chicken Soup
FRIADFERF T/ A—THIT

= B 5 @, -

oy iy .@Iﬁ'ﬁ ""Flﬁﬁ;\
Braised Whole Sea Cucumber

with Shredded Tofu in Supreme Soup

FROALAFHERDA—T A

, » 5 s
AT R AR iR S
Braised Whole Sea Cucumber
with Shrimp Roe and Spring Onion

BFANFTIORFEF AL

WA e 4TI $428
Braised Sea Cucumber and Pork Belly in Brown Sauce

FRIOLBEOAE

Ap- . gl
F PR S $358
Braised Sea Cucumber with Spring Onion

FTROADREFAH

{# / Person / — AR $238

i / Person / — A g $ 2 3 8

B X B RARR S
Braised Whole Sea Cucumber with
Shredded Tofu in Supreme Soup

FRALHFTROA-THR

7 #c A — MR 45 # 10% service charge applies ¥ — b A& ER12 1 0%EMVELET
[ % A4k 44 Photos for reference only EREABENRESEEHEVET
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Soup & Casserole
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KB K7 B ) $888
Double-boiled Chicken and Yunnan Ham Consommé

with Chinese Cabbage (pre-order)
BMERF/\LELERDOA—T(EFH)

4 ﬁ%dgﬁgfﬂ'ﬁ%ﬁ‘ﬁtéﬁ — 4 /Full portion/—@ $468

Xia Fei Signature Chicken ¥4 /Half portion /24 $268
and Pork Wonton Soup in Casserole

BET A VDA—THBEIIT

THBE REH T 38 mar)
Double-boiled Minced Pork Ball and
Vegetable in Supreme Soup (Pre-order)
FRLAFFORA—T (EFH)

& / Person/— Al $108

: F)‘Jﬁ;‘%ﬂ% ‘ﬁ% ?% i /Regular/ L¥25— §248
Salted & Fresh Pork Soup with
Bamboo Shoot and Tofu Skin in Casserole

BREMOFEBEOA—TLBHATT

IR BARE % A 442 /Half portion /%5 $388
Giant Garoupa Head Soup
with Minced Fish

SRAFLRTVEDR—T

;'E gj '?,? &f]" ,,@; ﬂ%’ 4 /Regular/ L-¥ 25— $2 38

Tilapia Fish Soup with Shredded Turnip
7T EMNYKIBDRA—T

KA b # /Regular/L=25— $168

Minced Yellow Croaker Soup fi/Person/—Ai $58
with Mushroom and Bamboo Shoot

BODEAIRA—T
5‘};'% ;f‘: ,&f:« ,ﬁ\ :% # /Regular/ L-Fa25— $ 1 68

Diced Mandarin Fish Soup fit / Person /— A $ 58

with Shepherd’s Purse
FRIETYRDELHA—T

f% /Regular/ 25— $188
fiz / Person / — A $58

H2 3R
Braised Seafood Soup with Tofu
AHETGRDEAHA—T

&2 £
Shredded Tofu and Conpoy Soup
AHBBDEAIRA—T

# /Regular/ L-Fa15— $168
fi / Person /— A $58

B 5 ) i /Regular/ L%25— $168

Hot and Sour Soup i /Person/—Afii $58
W —R

2B f /Person/—Am $68
Seasonal Double-boiled Soup

FHDA—T

@ Fi#5 A Chef's recommendation 7 D& 4

S &SN
Shredded Tofu and Conpo
NHhEBDEARZI—T

AR A AY SRALAL 3R

Xia Fei Signature Chicken
_ e \ T

SRt €

5 M — R ' 10% service charge applies #— 2 E&%RR 1 0% B8 - LET

#7 A 44 Pholos for reference only B EEREH RS BENE0DET
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CARMY

K ARG H
Sichuan Poached Sliced Mandarin Fish in Chili Oil
12 EF DFHRFGAH



AR bk @) 1R B E AR $280

Steamed Fresh Water Shad (pre-order) Market Price Braised Sliced Giant Garoupa in Wine Sauce
£33/ O0EEL EFK) Ryl BPA DR
ﬁj’_l%:]’,ﬁ:fﬁ‘ﬁé%ﬁﬁ;ﬁﬁl % ¢ sFull portion/—@ $54 8 ﬂiﬁ%ﬁg%ﬁ $280
Braised Boneless Whole Giant Garoupa Fish Head Sautéed Sliced Giant Garoupa in
in Brown Sauce (pre-order) Sweet and Sour Sauce
BlELAOHAOEAE (EFH) A hADHEHANT
O b 2 ;—”- g E i e 3k
by kA% 4 7 /Half portion /25y $388 e B FE B B $280
Giant Garoupa Head with Mung Bean Noodle in Casserole Deep-fried Sliced Giant Garoupa with Spicy Salt
AR HABEERBROLIRE A AIAADRINA AT
N\ a 3 0o
W F R & $488 D BRSO AL B 1 $228

Drep:inag Wiole Mapgann Fish Steamed Giant Garoupa Belly with Aged Yellow Wine

in Pine Nut in Sweet and Sour Sauce N
by RDERIF BB A RN DERBRL
AL R A & $488 K AL A $298
Bralsad Wholie Man d'ar;n T Sichuan Poached Sliced Giant Garoupa in Chili Oil
TUBDER BRI 1A DFEBE A
BRERDH $298 CRAME R $298
Braised Sliced Giant Garoupa with Chinese Pickled Gabbage Sichuan Poached Sliced Mandarin Fish in Chii Oil
AP A LBRDERAH AT EFOFHRHRAH
Bk $280 EwE A $248
Stir-fried Sliced Giant Garoupa with Celery Stir-fried Shredded Freshwater Fish
AR HhCEEOVED with Yellow Chives
BN A Fa0EE- S
WEAEFIEE R $280
Braised Sliced Giant Garoupa QE % ‘f'}‘ ﬁﬁ- 7%}1 $ 198
with Matsutake and Shepherd's Purse Stir-fried Shredded Eel with Yellow Chives
FERAAENREEF X FDEAH 2IFFDEE -1

qE A Gk
Stir-fried Shredded Freshwater Fish with Yellow Chives
U7 FaDWE =1

Bra iced Giant Garoupa
in Wine Sauce:
b 211 DIER,

s . # i A — Ik 7 1% 10% service charge applies —E2BI&EME 0% EBVLET
G50 B 4 4t A~ Chef's recommendation ¥ 70&ETTH B )i A4 4-# Photos for reference only SEERSHREZEEN B0 T
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Sautéed Fresh Water Shrimps
BEDGEHDY T—




T BEIEIR P $298
Sautéed Prawns with Garlic and Ginger in Wine Sauce
WEDFUV—X

Wine Sauce

K AR $298
Deep-fried Prawns with Salted Egg Yolk
BEDRINOESZT

HE B R $298
Sautéed Prawns in Sweet and Sour Sauce

BEDHEFD AL

BRI ) $298
Kung Pao King Prawns
BELE—FwY

Ok A T A $238
Stir-fried River Shrimps
GENBERS

EF T A THA= $238
Stir-fried River Shrimps with Tea Leaf
GE/ EEDRHES

N ek T 5832 $168

Sichuan Gridded-cooked Shrimps
WEDTHRREE

T ift 31 Hluk

1 2 Stir-fried Shri ith White P

ToR I $188 BEoRARLE
Stir-fried Shrimps with White Pepper _

BEDBEARIL S

J‘%E }% 58 bﬁ (d¥E 2 7 Min 4 pc'stgllgﬁi%} $38
Deep-fried Prawns filled in

Supreme Chicken Soup

BAZA—ADOREERFES

JEME AR $398
Steamed Mud Crab in Chinese Yellow Wine
BORBETERL

v SO $398

Stir-fried Mud Crab with Glutinous Rice
BEEEH MY

A A B For 3 ARme) $398
Steamed Fresh Crab Meat with Rice in

Lotus Leaf (Pre-order)
BRCERIBADEDESHHR(EFTH)

o A B AR $388

Steamed Mud Crab with Rice in Lotus Leaf
ERAADEDESHTHR

- o % e Aw— R 35 4 10% service charge applies #— K A% BiE 1 0% TR L 5
&) B M A/ Chef's recommendation T 7 D& 6 M # 24 4% Photos for reference only S EERBARESEANBIET
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Deep-fried Chicken with Spring Onion Oil
ALEORER/ N\ EE




H' }i%'ﬂ%tﬁgn — A 7Full portion ¢ —{& $488 ,”I "*‘%fﬁ.ﬁﬁ ’ f&JJReguhrrLJ¥15—$188

Roasted Whole Peking Duck —g5k/2ndcouse/ =& +$ 1 00 Sichuan Griddle-cooked Chicken
(pre-order) ) BB DT @kEE
EmA 7 (BFH)

] ! ? v 4 3 § Full porti H _‘F‘J;%%ﬁg\%‘%& ’ I_""-"’Fuuponilona'_ﬁ] $4:68
U AL AN Phan)  —tsrapotion—m $468 Sichuan Stir-fried Diced Chicken £ 7 /Halfporion/ #5 $23 8
Stuffed Boneless Duck with Dried Red Chil

Choice of Deep-fried with Spicy Salt RO |EEZF
or Braised in Brown Sauce (pre-order)

BDETDOIEH DRI A B RIS AT AR (ZFH)

%J:_;ﬁ- éﬁ.'ﬁ‘%ﬂ: | / Regular/ L-¥ 25— $]88

* "F?‘ *‘%%- ?rt ‘P% — A srullportion/— $380 Shanghai Braised Chicken with Mushroom,
Tea-smoked Boneless Duck 1/ Half porfion /4 $ 208 Bamboo Shoot in Homemade Sauce
BEUBORZERUSY LERBEMTOFOEANH

K ;é.. }'Ei'] .%ﬁ — A Full portion /—E@ $4-6 8
Deep-fried Crispy Chicken ¥ 7 /Half portion /%5 § 23 8
with Spring Onion Oil
ELBORE R/ NN EE
Jik @ _ﬁﬁ — A srull portion/—m@ $4-2 8

Deep-fried Diced Chicken with Garicand % /Half portion /253 $ 21 8
Spring Onion in Sichuan Pepper Oil and Soy Sauce

BOFEHES .
P - R /Ful portion /—@ $42 8 ‘KT
Steamed Chicken with Matsutake 7 /Halfportion/ 25 $ 218 3 )
in Chinese Yellow Wine i ] 4
RUBLAEORRBRL
**ﬁﬁﬁuﬁ WA KT
F Uffed Boneless Duck Choice of
Deep-fried with Spicy Salt or Braised in Brown Sauce
BOBTHHESHDANA AT RIS ERFCAH
R Tk T

Roasted Whole Peking Duck

Sichuan Stir-fried Diced Chicken .\_‘\
ERA v ;

with Dried Red Chili
BEE E—F Y ORFEL,

=

o # I 4w — Ik 3 1% 10% service charge applies #—E ZREEHIR | 0%EMVLET
8 B #p 44> Chef's recommendation 1 70D&ET T i )i A4 43 Photos for reference only TEERBEN RS BENBNET
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Main Course
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% T K #Framan
Roasted Ham with

Sliced Sweet Potato and Lotus Seed in Honey Sauce
served with Bread and Tofu Sheet (pre-order)

& ¢ Person /— Al
(@ {% 42 s Min 2 persons / 22 #L1) S() 8

SHENLEEDEVLLEORDEEY L —TRUTBERZ (BEFH)

TEYEA
Roasted Ham in Honey Sauce
served with Bread
LENLOEEIL—THFA

41 8% )N [ B

Braised Pork Knuckle in Brown Sauce

BOT DEHZAS

* 4t FLA A
Deep-fried Sliced Pork in Fermented Tofu Sauce
served with Bread

BEOEILY —ABHIF VL —THFZ

B RGLLHERA

Braised Pork Belly with Tofu Sheet in Brown Sauce

ALEERUEBEOAR

4 W B A
Braised Minced Pork Ball in Brown Sauce

ARFOEREAHS

RN |

Double-cooked Pork Belly with Bamboo in Spicy Sauce
BREF Y OHFEL S

R 3B FOR A

Braised Dongpo Pork Belly in Chinese Yellow Wine Sauce

BROAER

#/pcst & g
(7 L AZ / Min 2 persoris / 218 &Y) S 50

$188

$168

$148

$128

$128

$108

Ha B HE R
Sweet and Sour Spare Ribs
ATV T OEERD AT

KA Fe 2 )

Sichuan Poached Sliced Wagyu Beef in Chili Oil
H A0MFDOFELFEAH

Yo R Fo 42

Stir-fried Diced Wagyu Beef with Spring Onion
Y OOMNFORELD

e i

Stir-fried Diced Wagyu Beef with Black Pepper and Garlic
Y4 IOMEDICAIC BB S

AL RARF YR

Braised Whole Short Ribs in Brown Sauce
BftEHILEDE BEAH

By R AR SR B
Braised Beef Short Ribs
with Preserved Vegetable in Casserole

FTY A EREOLIAFOAH

BT

Sautéed Diced Chicken with Mushroom in Sweet Sauce
BREEOTOHEDS

THRET )

Kung Pao Chicken
ERET

B RHET

Stir-fried Diced Chicken with Cashew
BALHI—F YD

$138

$388

$388

$388

$348

$188

$128

$128

$128

Bk
Stir-fried Diced Wagyu Beef with Black Pepper and Garlic
o 2ORMFDITAIT RS

4 Jit#R 44 Chef's recommendation &= 7DET I

Bk RIA

Braised Dongpo Pork Belly in Chinese Yallow Wine Sauce
BOAR

% At — IR7% 9 10% service charge applies #— KR £l 2518 10% AL =L 3
B A A4k Photos for reference only BEEEREA R ABEABDET



4 lq;i— 2 ] a]
Vegetable & Tofu
PP, A

Sauteed Sweet Beans am Cubes

UESLIN.
L




R AR 3R $148
Poached Seasonal Vegetable and Conpoy in Supreme Soup
EMFRETLEHORERA-TE

B P INBE 2R $168

Braised Seasonal Vegetable with Crab Meat
FMEROERASHADF

I AEI\NBE 3R $148

Braised Seasonal Vegetable with Conpoy
FMFROFLRESALN

BRI E ¥Rk $128

Braised Seasonal Vegetable and Tofu Sheet with Salted Pork
EMFREAFUBELIEFDOEAH

i B 3R $128
Stir-fried Seasonal Vegetable
EEEFFRLD D

L% B 3R $128
Poached Seasonal Vegetable in Soup
FHFROA—TH

KA Y $148
Braised Chinese Cabbage with Yunnan Ham
BRESEN\LDEAH

S UR =] $128
Braised Chinese Cabbage in Cream Sauce

BEOV)—L&

BRAL B A $108
Stir-fried Wild Mushroom and Black Fungus with Spring Onion
MEEESITFDRFEWS

& 484 Chef's recommendation ¥ T 7DHT T

& A AT $128

Braised Eggplant and Minced Pork in Spicy Garlic Sauce
T EEREDFEFEAM

B bE e T $128

Braised Eggplant with Mushroom in Sweet Sauce
T EEOTOEFERIAH

AN H A 2 R $148

Braised Tofu with Matsutake in Casserole

WE & TEOLHE A
R g R $128

Mapo Tofu
R—F—EE

AL BE SR $118

Braised Tofu with Mushroom in Brown Sauce

TR D AN

KTH#H % $188
Stir-fried Sweet Beans with Ham Cubes
I FZENLE

FlrwEz $118

Stir-fried French Beans and Minced Pork
TPVATALEBUERO S

KA Eg $118
Stir-fried French Beans and Eggplant
TTEVAITARS

Z¥e¥ta $108

Stir-fried Green Soy Beans with Preserved Vegetable & Tofu Sheet
ERLIUBEREET D

% N
Mapo Tofu
T—ih—RE

% #c A — M 3% % 10% service charge applies #— X 5i&£ RIS 1 0%EML I LES
[ & 2 44 Photos for reference only BB AR RESBAHBNET
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Rice & Noodles

W E AR A A
Stewed Rice with Salted Ham & Vegetable in Casserole

IEREFF RO TEGHAR




B AABIG B 2 IV AR
Xia Fei Signature Assorted Seafood Fried Rice
BLBs#EFr—/\>

HAEEZ AR R R

Fried Rice with Conpoy, Crab Meat and Egg White
TFLEREBRAVIBRT v —/\>

CALES
Fried Rice with Salted Pork & Vegetable in Casserole
IR FRO TR

BRBIEIEIEE )

Xia Fel Signature Noodle with
Minced Pork in Spicy Peanut Soup
$EEED

$168

$168

$128

$86

KBFEHEE )

Deep-fried Pork Chop Noodle in Spicy Peanut Soup
I\ DO—18384E

K Hp4E

Deep-fried Pork Chop Noodle
NAD—H

e
Dry Noodle with Minced Pork in Sweet Sauce
=Ty

& B F e
Dry Noodle with Dried Shrimp in Spring Onion Oil
FUBEDERTIE

598

S88

586

$86

i 1R

Braised Noocdle with Crab Meat in Soup
WRDZAHE

W EE IR 2T
Braised Noodle with Shredded Chicken in Soup
BRDFUAHIE

s
Braised Noodle with Vegetable in Soup
AROFAIE

7 A48

Plain Noodle in Soup
A—7il

@ 1834 Chef's recommendation &= 7D&E 39

$98

$88

$76

$68

L gy

Shanghai Fried Noodle

with Shredded Pork and Cabbage in Soya Sauce
FiERSEEE k)

S0 =4

Shanghai Fried Rice Cake

with Shredded Pork and Vegetable in Soya Sauce
BREBFADSLEH

TR W HIF R
Fried Rice Cake with Shredded Pork,
Preserved Vegetable and Bamboo Shoot

EERIBFRETOFOSL B
B S

Fried Noodle with Shredded Pork, Shrimp and Chive

fRREEEDREZIE

$148

$148

$148

$168

7 WA — AL 15 #F 10% service charge applies & —E 2B & £ 318 1 0% LET
i} R4k 43 Photos for reference only EHEABHRESEEHBIET
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Dim Sum
=V |

AABE LSO
Xia Fei Steamed Shanghai Minced Pork Dumpling
BERAN v/L/|\EES




ERAEE LSRR A mirapes/mE S60 oot
Xia Fei Steamed Shanghai Minced Pork Dumpling o P
BRAANY v ILIEEE fiwith So

=B KA e/ 4Pcs/mE $60
Steamed Minced Pork,

Shrimp and Chinese Chives Dumpling

BFr&mEs S AVELEF

Vi X witidapcs/ma $60)
Steamed Vegetable Dumpling

FRAURLEF

LG A4 xft/6Pcs/nm $88

Pork Wonton in Soup
TR ANT—T

Ea RS | xfi/6Pcs/~E $S68
Wonton in Hot and Chili Qil

TR DERINZ

:ﬂf]_\,:_.@?’:g;ﬂ‘k* =% /3Pcs/=@ $54:

Pan-fried Minced Pork,
Shrimp and Chinese Chives Dumpling
FRLEEE S AVEERTF

FRACE G 5 N 4G AFY =ezpcizm $S60

Xia Fei Signature
Pan-fried Beef Pastry filled with Soup
A= AVH R

& AT EL* =f/3pcs/=@ $54
Pan-fried Minced Pork Bun filled with Soup
A—7 AN A E 6858

+ =& & A4t $58

Pan-fried Scallion Pastry
LimE R

$ R M gj 4 Bk =f/3Pcs/=m $54

Turnip Pastry with Conpoy : Bf
FLEEAVKIR AT Turnip Pastry wit

FURR A AT 1
ZHEEE =#s3pcsi=m $54

Deep-fried Vegetable Spring Roll
FEOBITESE

4R 44 B $38
Shanghai Soft Bun Roll (Steamed or Deep-fried)
ElRO—\FELRIEET)

% (%45 % 515 %204 4% / allow 15-20 mins for preparation / 15- 203 H\EHWET)

: -')_.)_'

2 5 34~ Chef’s recommendation & T 7093 % A A — MR35 f 10% service charge applies t#— Rl £R)1E 1 0%ERL L
B S i * ¥ [ B A 4544 Photos for reference only BE&AAHREHEHBOET



T on
Desserts

FaF— |

. Sl o
Sweetened Chinese Herbal Soup
RE/A—T OR—=F R+ IET A X)

&




FEAR AN T B 5 R $108 TV wit/aPcsimm $52

Mini Glutinous Rice with Lotus Paste, Dried Grape, Sweet Glutlnous Rice Dumpling
Longan and Lotus Seed (Steamed or Pan-fried) filled with Black Sesame Paste
chERSIEE (B XULEL) HRET

2 A o apes/mm 60 Ea =% t /Person/— bt $42
Deep-frlecl Souffle Ball filled with Sweet Almond Soup with Egg White
Banana and Red Bean Paste IIBAUECLAT
NFFrEhESAANIBIFRAT L

ﬂ!;%% é’f;:‘iﬁ fﬁ 1 /Person/—Asi $42
) > =

R % IR 7% A =ts3pcs/=m $60 Chilled Almond Tofu with Honey
Deep-fried Crispy Glutinous Rice Dumpling dEHDAVECEFEIE

filled with Cashew Nut Paste
AYa—Fw Y AVEFEF

B B A 1 /Person/—Al $42
—— . Glutinous Rice Dumpling filled with
2 3"/1’ é% ‘Eﬂ" $ 58 Black Sesame Paste in Sweet Wine Soup
Red Bean Paste Pancake HREFAVEBEA—T
NEHAAUSEE
o EASRA 1 sPerson/—Am $42
Hfé. ﬁ-ﬁ% k?i ﬁ' o sPerson/—Af $52 Glutinous Rice Dumpling with
Créme Brilée Black Sesame Paste in Ginger Soup
SL—LT)al HREFOEEOYT
(e ,ﬁﬁgfﬁ“ﬁgiﬂﬁ&) {1/ Person /— A $52 ﬁ}fﬁ(ﬁ EK*,]\ 7{1.% 4z / Person / — AR $42
Sweet Chinese Herbal Soup (Hot or Cold) Mini Glutinous Rice Balls in Osmanthus Sweet Wine Soup
PEN-TDRA—T (K FRIETAR) BEFFAVEALEVAKEER—T

- . . A A6 B AR LT
Pan-fried or szeamed GI' L vith Longa Mini Glutinous Rice Balls
Raisin, Lotus Seed & Lot e in Osmanthus Sweet Wine Soup
BldE BEMFAYEALE LR

b

= R # i w— 3% 48 10% service charge applies *— E 2S£ 7% 1 0% AR LET
G5 Bt A/ Chef's recommendation &t 7 DETTH B K A 444 Photos for reference only EEEAEHRLEBEHNBOET



%‘ 'ﬂ'T g ’f@ Welcome snack £2F#& (5% /Plate/—m $20

# ¥ &) #1 Steamed rice =i (4% /Person/1ABY) $18
* ?F » 2K Tea & water charge £%&% (FfL/Peson/1ABEY) $18
2 XA~ FeAH sauce & seasoning vV —2- HrERIEIE (g /Pate /—m) $20
é] * * il % it ?H‘ ﬁ’ Bring your own hairy crab %% #F5A0GS0HEER (# 5 /Pemeo® $100
B * ’ﬁ: von AR e ﬁ’ Bring your own food & drink B4 5 iAdfl (% fi/Person /1 Azt $100
7K #2 Ice cube (3 # sbucket/ £vkizo®) $30

Bl #A. ﬁ’ Corkage &i& A%l
461 Wine 7y (4% /bottlenasry) $150 | ZLIH ~ P B Spirit & Chinese wine AU (&4 /bottle/1zs7y) $450

by fif ﬁ’ Cake charge 4 —#{FiAf} !
"E‘JJE %7}3’ Cake #—# (41 /Person/1ABY) $15 | -:ﬁ%"g'?}’f lce-cream cake F-f AZU—Lr—% (&1 /Person /1Ay $30

BT AT AR S5 vA SRS ST - BB vl wads A AR - Al prices are in HK Dollars. The final bill is rounded up to the nearest dollar.
2TMHEEEENL TS EREMERALTEDET.



