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Modern Chinese
This completely new and innovative Chinese cuisine
where "East meets West," creating an exotic harmony of flavors.
Please enjoy Chef Albert Tse's innovative art of modern Chinese cooking.
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About our a la carte menu
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Our signature dish which has been popular among our valued guests since the opening of China Blue.
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A hot and spicy dish with a hint of spices.
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Buck Wheat % Wheat Egg Milk, |z )V Alcohol Pork,
Peanut Crustacean
tROTLULF—RMEEALIE) £,
We use the above allergic ingredients.
China Blue Head Chef
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Albert Tse Wai Shing
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Appetizer

China Blue / Lunch & Dinner
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D27 BBMIE FaeAFTIL—RRS v 7
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REDIAVHE—-h2RZT

China Blue style Beijing duck and dried tofu skin

wrapped in black sesame crépe with compote fruits

AR EaRREYT EHRBAH B=X

KEA (KRB, 8, E—<2) o7 L —7H8 2L BHFLOEHY Y EIC
Wood ear mushrooms, bamboo shoots and scrambled eggs wrapped in a crépe
with your favorite ingredients
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PorRk, Chicken Dried tofu

BREEFRXESL X
Homemade vegetable spring roll
REEHRETEE S

(LT HERDAER
Marinated jellyfish and pickled Sichuan vegetable
#OF IR g

WOV 7Y BRENL Y T7T
Seasonal vegetable salad with homemade dressing

FHERFMRX2BERSTH 8 X6l b6

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.

H — ABk /Perperson  ¥3,800

B — AH /Perperson  ¥3,600

1M 2K /2 pieces ¥2,800

H — AHk /@erperson  ¥3,600

H — AHk /@erperson  ¥3,600
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China Blue / Lunch & Dinner
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Cornish jack fin soup
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MT LN BFALAOEREERIWEES, THEWELE I,
Please choose your favorite taste from the followings.

6. HHAE (77 Fa2a—Fav) P27 THAA=FRI AN
(HENVDOERLZI)LEFENICETB TIORERVBZTRL) ¥\ )
BROH HA—=T
Chinese luxury soup “Monk Jumps Over The Wall”
v b ks
B — Ak /@er person

7. FLABEYEBDY DALA—T
Potage soy sauce soup with dried scallops
fLBE T B P\ B R

8 MAYLBBREDRERGA—T

Potage soup Shanghai crab roe and crab meat

EFHEHE R
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9. BYBEEBEROKEILTER—T
Spiny lobster soup with abalone and shrimp dumpling
RedR oy B R E Bt A

H — Ak / Per person

H — AHk / Per person

H — AHk / Per person
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100 AREFVFEIR, MEFOBET LA -7
Superior clear soup with Cordyceps sinensis and air bladder
MEARAFRKEDIME S
B — A/ Per person

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.

¥13,000

¥11,000

¥11,000

¥11,000

¥13,000
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China Blue / Lunch & Dinner
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Clear Soup & Thick Soup
Oy

11, BRA—7 BHADRM L L I
Szechwan style fiot and sour soup with your favorite ingredients
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S A #n B m# C mE®HX
Chicken Seafood Vegetables
5 A 5 EN

B — A,/ Per person ¥3,500

1222 DMEb e A=V ORI =V 2 A=
Pumpkin and corn potage soup
MmO E R K&
B — AHk /Per person ¥3,000
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13 WYSREH, R¥EML (RE) NVELLA-T
Steamed soup with abalone and Rinugasa mushrooms
— M EEHFRERLEEF S

¥ AO1 B

14 BHREBNY) REALZEZA—T
Spiny lobster soup with shrimp dumpling
HEEREBD

& T
15. BARETXNY) REFMBHA—T
Chicken potage soup with chicken dumpling
A KR E G

H— AHE /Per person  ¥5,200

B — ANk /@erperson  ¥3,200

B — ARk /Perperson  ¥3,000
16. HRY X/ a0BEELA-T BHLORHL Y EIC
Clear soup with vegetables, mushrooms and your favorite ingredients

A OB R B

%ﬂ e % B BN C Fg

Pork, Chicken Egg

B — ARk /@erperson  ¥3,000

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.
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China Blue / Lunch & Dinner
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Seafood
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17. BHBRYBERIE BKRALATA RIS =YV —ADHAT
White fish and homemade tofu with pork and oyster sauce

KRB B JF B

H — A /@er person  ¥3,800

# % O %

18 BFBOHIT HFToOFNVV -2 BIFERZT
Deep-fried white fish and eggplant with chili sauce
F B Ao T B

B — AHk /Per person  ¥3,800

20 ® ¢

19. BHFRLBREIR[OELY BHIA ARSI -/ 2T
Steamed white fish and tofu with soy sauce
Z B A MR AW

B — A,/ Per person ¥3,800

£L0® %

20. BBEDIBRRKID B LDERT
(M, M, ZEET, B0, B)
Stir-fried seafood (Baby abalone, Scallops, Shrimp, Crab craw, Shellfish)
Please choose one of your favorite tastes from the followings:
A EEsh (e, A, RA BN A)

o A EFT b B REHRY -2 C +14z25—v—2
Spicy pepper Black pepper Oyster sauce
EHRE 2R R 05 R T

B — ANk /@erperson  ¥4,600

BEYIROELED BHLOB®RT (R, Wi, BN\, aF &)
Steamed seafood (Baby abalone, Scallops, Crab craw, White fish)
Please choose one of your favorite tastes from the followings.

AapH IR ik, A, BN, a5 &)

/fg.»ﬂ i B 12412 .j)i’%c 8% 0%
Soy sauce Garlic o Homemade XO chili sauce
BaAt & R X0 &

B — A/ Per person

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.
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China Blue / Lunch & Dinner

Chicken T Pork,

22 BADZME (THH, B, BEE) Yo
Stir-fried chicRen with sesame oil and soy sauce, Chinese wine sauce

=M F TR BA
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23 AL HHDOB D
Stir-fried chicken and walnut

EMERETEALY BT

24, PREE (HFAREE) OB < I—-YV—-RArrill
Deep-fried sweet and sour chicken with black vinegar and mango sauce
REE R F ST K

25, BRAO@NEEZZ]RE (F—F) B
Stir-fried pork with Szechwan style black bean sauce

W EEHBERKRAAR

% =
26, RRY ENEFDREARY — AW &
Stir-fried pork and onion with black pepper sauce

EWE DR R AN

£0 §
27, MEECHILTCEER (v 7t
Deep-fried crispy pork with sweet and sour sauce with pineapple

B 3 A B W Mg A

H — A /Per person  ¥3,800

B — AH, /Per person ¥3,800

B — A,/ Per person ¥3,800

H — ARk /Per person  ¥3,800

Y

B — ANk /@erperson  ¥3,800

B — ARk /Perperson  ¥3,800

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.
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China Blue / Lunch & Dinner

&

Vegetables T Tofu

28, BRUGH DB REDH AT
Homemade tofu and abalone with yellow thick sauce
208 R

# % O

29, MEIEzBRUIBPrEHgLoMH Y v $IC

H — A /Per person  ¥4,800

Mapo tofu (Braised minced meat and homemade tofu with Chinese fiot sauce)

MEEE B EMHM

A =0z B me
Mushroom Seafood
L o3

© £
30. nfryv=7 E AR =V =AHANT
Steamed eggplant and Yamabushi mushrooms with oyster sauce

®FE— B %

3. FROPERAVEZL TLEZEAN)EFA-TT
Boiled vegetables with dried shrimp and Chinese clear soup
R T L5 & WM XH

8 ¢ =n e D HuvxEm
Chicken Minced beef
% 4 8

B — AHk /Per person  ¥3,800

B — AHk /Per person ¥3,200

B — ANk /@erperson  ¥3,200

32. B X/ anBEXL N) 2 T7AANEF ARSI =) —AT

Braised vegetables and mushrooms with truffle oil and oyster sauce
Bt &b, e A E

33 FHHERL X/ a0
Stir-fried vegetables and mushrooms
BB SIMEEYHR

A % B %
Salt Ginger
ER ZRE
&£ D rry—7 E FLAE
Black olive Dried scallops
Ak F AR

B — ARk /Perperson  ¥4,800

B — Atk /@erperson  ¥3,200

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



£20®°7®

34 fE ) XIEY T REBDOERDL XL

FxAFTN= ) TYFET A F—

@ - iR
Noodles &I Fried rice

Braised bamboo charcoal noodles with roasted pork,

ZHRemXBRKY A

35, By Bm I (AEEESZX

I bR LY I

Stir-fried Hong Kong style noodles with your favorite ingredients

B EEY B
HbOA vru 08
Homemade XO chili
sauce

XO&E
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Pork,
FR 7 f%

2 C

mERERE (Ry 7 v 3i—)

Rice noodles with seafood (Singapore style HokRien noodles)

BTRAHEA KR R

4L 0@

37. BERITNA B LFPRIE

Braised E-Fu noodles with dried shrimp and shrimp eggs

05 R TR TP S

D £
38 PR BHLOBHT

Fried rice

Please choose one of your favorite ingredients from the followings:

?® 4

B RE X

Roasted pork,
X JgE R
< oD i
Chicken
39. THR
Steamed rice
B R

oA C iR e
RTONE - #HedTEL(RRIILLHE0H ) LT,

B
Scallops
BT

E w%
Vegetables
FRM

CH—EZRNEERET.

Prices inclusive of taxes and service charge.

Menus and prices are subject to change without notice.

B — AHE /Per person

H — Ak /Per person

China Blue / Lunch & Dinner

H — A /@er person  ¥3,600

#® A
Chicken

H — AHE /Per person

¥3,600

¥4,000

¥4,000

S C #vsm
- Minced beef
4

¥4,000

B — A/ Per person

B — AHk /@er person ¥1,000
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China Blue / Lunch & Dinner
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Desserts

OF*

40. TR RDL—Z AT 9 I TART)—Lr¥l
Avocado mousse with coconut ice cream
FHRBEHEN TS S
H — A /@er person  ¥3,200

41. FE2F (X=X a—F) TNL=Yrrii
Aloe jelly and seasonal fruit
FAKEEF %R
B — ARk /Perperson  ¥3,200
2. FTHOTH — »
Seasonal dessert

F OB R

43. HBE (FEREALET) 33+ VEHAY— NG
Chinese style steamed dumplings

B — AH, /Per person ¥3,200

e R
A (za B 2a< C vov7
Walnut Black sesame Sweet syrup
&k 22 A R ZHEF K

B — AHk /@erperson  ¥2,800

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.
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China Blue / Lunch & Dinner
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Kids menu

¥y A7l —F

One plate meal for children

JLEE R

(BAES, REIFx—ry, 2P 2E, KEBEOTH— H)
(Vegetable spring roll, fried rice with egg, soup noodles, dessert of the day)
(B 5, LR, BN R K

ARk
Soup noodles
o

FEZF v— v
Fried rice with egg
& iR

H — A /@er person  ¥6,500

B — A /Per person ¥1,200

B — AHk /Perperson  ¥1,200

e cldithe  vy—EXRNEENET,
RTOANE - eI TECCRRIZWEHEVH) £,
Prices inclusive of taxes and service charge.
Menus and prices are subject to change without notice.



