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Spring Moon, The Peninsula Hong Kong's Michelin-starred Cantonese restaurant,
specialises in fine Chinese cuisine in its purest form and continues to take Cantonese
cuisine to new heights of creativity and excellence. Served in a Shanghainese art deco
mansion setting, the restaurant is a vintage replica of how it might have looked, had it
been in existence in 1928 when the hotel first opened. Spring Moon'’s stylised interiors
feature antique teak floors adomed with Oriental rugs, dark wood panelled walls, vintage
sepia photographs of The Hong Kong and Shanghai Hotels, Limited's historic properties
of note etched onto gold-leafed lacquer panels, and jewel-toned stained-glass windows.

No visit to Spring Moon would be complete without exploring the tea counter, with its
collection of over 200 miniature Chinese clay teapots, including designs based on Chinese
legend. Featuring a curated selection of over 25 Chinese teas reverently served by our
expert tea masters, Spring Moon'’s seasonal teas are the perfect palate-cleansers to
counterbalance the restaurant’'s award-winning culinary creation.
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Cocktail Selection

Spring Blossom & E ALK
Wuyi Da Hung Pao, Nikka from the Barrel, Aperol,
Carpano Antica Formula, served chilled

ERARALHL ~ — B SRR ~ BTORAE ~ Rmhwh 2 R 30 - oK -

Summer Citrus %5 M &

Fuding Jasmine Dragon Pearl, Gin, Grapefruit, Honey, served chilled.
TRSGRATHEDR - BEWG - PUAh - MR > BREK o

Autumn Glow Tk 455
Hangzhou Baby Chrysanthemum, Osmanthus, N.I.P. Rare Dry Gin,
Shoumei Infused Lillet, Honey, served chilled.

BUNBIRAGIE ~ HEAE ~ M4 R BN - F5/E B - % > Wik -

Winter Mist 4-%5 2 B8
Nanyan Supreme Tie Guan Yin, Gin, Tangerine Peel, Egg White
A RGBS  BEW - BRAZ - BB ke

Chinese Liquor

=4F HEEELL TAREAE 500 =TT
30 years Gu Yue Long Shan QIAN FU 500ml

TR O BEELL S BRAE B BL/ERE 500 Z T

20 years Gu Yue Long Shan DIAO YU TAI STATE BANQUET 500ml

1A HEELL FERR BRAFERE 500 Z Tt
|5 years Gu Yue Long Shan DRAGON'S BREW 500ml

T4 WRTE L BRAE(EME 500 Z T
|0 years Gu Yue Long Shan 500ml

H M AT (200ml)
Kweichow Moutai Jiu 53%

2 K 1988 (100ml)
Xijiu Jiaocang 1988 53%

B2 — 1573 (50ml)
National Cellar 1573 52%

Glass
|88

188

188

188

Glass

250

180

Bottle

5,880

2,980

1280

880

4,550

1,280

480



Premier Chinese Teas $F#t 1 EZKa L 3> 3 >

LS5 S EP S

Bk %
Green Teas
Non-fermented

Thi W& BR H HE H

><|feng pre-Chingming long jin

D iy A= IS
238

AL A AR A
Dongshan pre-Chingming
bi lou chun
E—n—Far
168

R A SR B
Fuding | |asm|ne S||ver needle
TIVHEYI Y AICE
118
74 # BE I
Xihu long jin
==
18
i & 5K AT HE 2k
Fuding jasmine dragon pearl
PYAIN—)
18

S

Floral Teas

HA2EF'S
LM AE

Hangzhou osmanthus
TR AE S A e S
105

1L BB B

Shandong rose buds
(I AR S
105

B I 2 2k 5 {E

Hangzhou baby ¢ chrysanthemum

GIRAESE (S
105

HEG S
Happy together
Dy 23ICLELR
105

5 i
Oolong Teas
Semi-fermented
Ly Rl = S

J 2 Rl R 28 - I PR K AL A

Wauyi da hung pao —
Tea Master’s choice
FA - R —
ERYA ARy
248

W 2 S I B R
Chaoan mountain wudong
mono species
W%y —nar
138

& 1 o TH S HE
Taiwan dongding oolong
RIEY — o %
128

=R RIS
Ta|vvan Ali Mountain oolong
BTE LY — a5
138

T LEB &
Hand crafted premium
tie > guan yin
FeEo sy hy >
260

19458 2 3 A EOBL
Traditional Anxi supreme
tie guan yin
LET Y h )
18

RN S % N
Nanyan supreme tie guan yin
FrHTVAY
118

H K
White Teas
Lightly-fermented
HZ%

R N=Rawh
Fuding white peony
HR% > %
108

IR R NS
Fuding supreme silver needle
NG T X v
128

= REP S
Pu Er-Style Teas

T—T IR

ZEENEMAFT LN
Unfermented Yibang pu er
Vintage 2006

2006 &£ 7 — 7 V&K
318
SR E TR W
Unfermented Menghai pu er
Vintage 2005
2005 £ 7 — T V%K
338
ZRF LA )R H
Fermented Menghai pu er
Vintage 2007
2007 7 — T V&K
278

ZRE LA
Fermented Menghai pu er
Vintage 2005
2005 FRL 7 — 7 VK
238

A R4

Yunnan aged pu er
EFE ST
128

JL A AR AR 2 i G T

90'S Zhong Cha Pai Yunnan pu er

1990 FERY
BK T — 7 %
658

— UL = A R R AR

Zhong Cha Pai Yunnan pu er

Vintage 1993

1993 7 1 > F

BT =70
1,688

AL
Black Teas
Fully-fermented

m

1E 1l /s il
Zhengshan xiao xhong
STHFLA—F a3z
128

N EES R IPPS
Keemun premium black tea
* —E AR
108
2 F Al Bl R AR (T AL)
Yunnan supreme black tea
E®My > T ALK
18

e
ék

FHRENM AT IC ~ FFE F B AN Regular Chinese tea served at HK$ 50 per person

B 88 DUUE ST RT3 K 55 n — IRB5 % o W AT A ke B R R
mﬁ&ﬂ%%%ﬁ&1ﬁ%%ﬂ
Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
S X K LT 10% oF— e 2 nEy
TUAF—PBEFLEML LS TSNWE LS D
BER LAY Yy TWCBH LA TS
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Chefs TastingMenu > = 7D F A4 AT 4 > T A =2 —

B SURF IR K A8 B
Crispy fish maw and eggplant with caviar in a rich chicken sauce
HoOHIDOEOMNEFADFYETIRABELZF X V-2 T
74 7 75 4 < i HE BK Chilled Fuding jasmine dragon pearl
Fritz Haag, Brauneberger Juffer, Riesling, Kabinet, Mosel, Germany

1 Mk AL o 0 2 0
Double-boiled sea conch soup with dendrobium and red dates
BREFOEREERELRA-T

R /= = SR
Pan-fried tilefish with blaze mushrooms and seaweed in rich chicken sauce
FHBPETHY 2 2B DY HHEOBELREF ¥ A -7
£ 8 B B 1l 5 1L 2% Taiwan Ali Mountain oolong
Vincent Pinard, Sancerre, Le Chene Marchand, Loire Valley, France

LEd £3
Coddled sea cucumber with konjac, garlic
and preserved vegetables in spicy and sour sauce
=3 L O L BRIV ARG A

Silver Height, The Summit, Cabernet-Sauvignon, Helan Mountains, Ningxia, China

L) 5L MR o g5 oK
Fried konjac rice and brown rice with Sicilian shrimp and spinach sauce
IGE LT A LHIG T A A DIERIEC
1B P 4F #7 T K 4 Keemun super black tea

EHREREAL
Sweetened black bean curd jelly with ginger juice
REEHE v v v —EK
Niepoort, Branco, Colheita Port, Portugal

B 1,780 per person 3 — A#k

WA 218 Bt 3 HE L Additional 218 per person
with 3 kinds of premier Chinese tea pairing

FREZR~7 Y>> 7381 Ndlbh 218

JiAEAL 750 BL 4 AR Additional 750 per person with 4 glasses wine pairing
TIATA Y RTY>T4HEL NHTh 750

AR DI C S & W - R#%® - Prices are in Hong Kong dollars per person and subject to 10% service charge.
U2 AT ] 4 B R e B Please advise our associates if you have any special dietary requirements.
SR Rt A& IEFHE R LT 10% OH—ERAR 2 MF I NS

TULF -2 BEFLAMA SIS WE LS T

ERE LAy TWBH LT
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Spring Moon's Classic Menu 1zt 2 — =

ot Hi A58 R PF 1
Chef's barbecued platter
JERABEES WA D RFHED G

WOE /T S B 35 00 2R 10T o 88 2 UK SRR
Chilled octopus with Sichuan pepper sauce, Roasted foie gras Honey-glazed barbecued pork
spring onion and century quail egg with barbecued pork BEXF - a—
BWEIFLIOE— > OWH and eryngli mushroom NF 3R

R RR oAt

Fr—ya-—tzyr¥

* Baijiu Beer, Original, England

2y e
AL e
Braised Imperial bird’s nest in supreme brown sauce
i LHDEAD T T A—T

1 < BB 5 HE MBRURK
Wok-fried lobster with Jinhua ham and vegetables
87 RY— LRI 0 3N L OHED
Henri & Gilles Buisson, Meursault, Sous La Velle, Burgundy, France

W5 52 o BR 25 BH R Sl fa A
Stewed dried whole 25-head Middle Eastern abalone
with pomelo peel in oyster sauce
MRE_THEFLEORA A 25— —2FAA fIFOFD
* Legacy Peak, Kalavinka, Helan Mountains, Ningxia, China

M I o B 25
Deep-fried crab shell stuffed with crab meat and onions
B xBOBRES D -7 RS
* Gu Yue Long Shan |5 Years, China

1€ I8 2 a5 1% {1 e
Braised rice with fish maw, black mushrooms and supreme soy sauce
BOIF &R L OB AR & A » 1 IR

SR N VY K A )

Baked sago pudding with chestnut paste
Byt hAYRET ) >
* Klein Constantia, Vin de Constance, South Africa

i Wk S5 R

Spring Moon'’s petits fours
AT T A= RS T bt
Quinta do Noval, Colheita Vintage Port, Douro, Portugual 2005
i 2,720 per person B — A%k

* S fo7 S * Additional 980 per person with 4 glasses wine pairing
A& AL 980 AL 4 # TIATA L RT YT 4F 1T NI 980

Additional 980 per person with 6 glasses wine pairing

S f 3
AMEAL 1380 B 6 M S n kT )y s 61 AB D 1380
e TH B L — k& Prices are in Hong Kong dollars per person and subject to 10% service charge.
In % AL T 45 RGBT &= B Please advise our associates if you have any special dietary requirements.
a1 2 AM A e B B IR I A B R A 1T KL T 10% OH—EZARRIME S nFE S

TULAF—BEFLZEMAZENTSNWF LA D
BEARL Ay TWBHLFTI NS L



£ 23 SURES S
Spring Moon's signature Dishes 44 ¥ %13
7B E & (g Spring Moon's appetiser trio (per person) 648
SOk BT Rz S i B R Chilled Alaskan king crab meat with caviar
A £ Marinated fresh abalone with soy sauce
SR JEE A f o FI) %2 B R X BE - Smoked barbecued Hungarian mangalica pork
with honey

BHOHIR ) 4 (— 2
TIANES INH OB Y ETIRZ

fit o> EHE

N HY—EA—T=v o< H) vy 7 KOF v —> 2 —
NFIVERE—7DFF

B S i R 3 Braised pork belly with soy sauce 298
(ﬁ i) and preserved radish (per person)
FRN 5 B & RIRO B (— &4

%%@ﬁ%@%ﬂ?ﬂﬁﬂiﬁ@ Crispy sea cucumber with foie gras, minced shrimp, 800
(B Ar) leeks and soy sauce in a clay pot (per person)

F2aL 7477 OLMEBEINL (—H4K)

AUAS L Braised duck stuffed with assorted meat, mushrooms, 588
(¥ &) dried beans and salted egg yolks (half piece)

W =vdal—o WG EETME L0 2BoEA

G2E)
i B AE BB EF A Wok-fried fish maw with hanger steak, fungus, garlic, 928

ginger and spring onion
BOBREFENT I TR OLD

W K A7 25 PN 2 % Braised pomelo peel with bamboo piths 408
and shrimp roe in a clay pot
FRAFH LA FLEENO THEAL MTFOFD

H HE R () Green lobster (served in two courses) | 680
35 2R TE MR Wok-fried lobster with yam beans, carrot and celery '
RIOHFE I B B 78 FEM  Steamed lobster with egg white

and Chinese yellow rice wine, topped with caviar

BT RS — ZMOBHEL A

FHIEE L OO

PIEAEL » EASFYETZ0RTHDET o

eI LR B & 5 m— W - Prices are in Hong Kong dollars and subject to 10% service charge.

I AT AT R R R HE Please advise our associates if you have any special dietary requirements.

) A R B B AR A B R AR IE W KL T 10% O —E 2R MAE I nET
TUAF—SBETFRRMZENZEWELLL D
EEALAS Y TIWCBB LI TS0



BRI
Appetisers Hij 3k
Q2
TR il B AT i 1 5 Chilled sliced abalone and red jellyfish 1,428
M iRy 570N WEY B
@% B 4> 88 % Roasted foie gras with barbecued pork 450
and eryngii mushroom
TATFIOU—RA R EF T —Y2—T ¥
M ke Bt 7L HLAT i 41 B Chilled red jellyfish with black vinegar 188
and Sichuan pepper
2 57 ORI & BEEM £
Yol KB & S8 Deep-fried bean curd with golden garlic, 168
crispy rice, sesame and bamboo charcoal powder
BREEHE AERmL Lt
RUEE N R £ 45 25 90 & 28 Chilled octopus with Sichuan pepper sauce, 268
spring onion and century quail egg
B E S F LD — 5 > R R B R
@-ﬂ"@ H 3= 5 Pan-fried bean curd sheet rolls with carrots 198
and black mushrooms
WAL A MR OGIER AR D it &
R e BE MR = Deep-fried lobster dumplings with minced 298
shrimp and matsutake mushrooms
BT RS = ADGT T s
AT 8% Marinated pig's ear slices with soy sauce |88
KH-O 30 7 1 — 2L C RFREM AR
gﬂ J&F il 4l A Spring Moon Chefs recommendation
ATV 7 A= RS D
18588 AW LRl B K s - BRB & Prices are in Hong Kong dollars and subject to 10% service charge.
40 5 B AT A R B RE R BE Please advise our associates if you have any special dietary requirements.
w10 3 19 0 B 25 S 42 B # B YO ik 1A FWE R LT 10% OF —E AR S nEF

TLIF—2BEFREMEZ NS WELLLD
IR LAYy 7ICBELAMITTFE N



=

W) f o

Barbecued Poultry and Meat 7R & - HE R Z 1) L
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Roasted Peking duck
AiEmsdins v o

Second course:

Stir-fried minced duck served with lettuce
or

Wok-fried chopped duck with spring onions

and ginger

2ME B> FHD - Ly 22 T2

BLAEEERZIBOEKL D

Roasted goose
HFavoo—2 k

Honey-glazed barbecued Wagyu beef
FEMF 0 WL T

Smoked marinated pigeon with soy sauce,
sand ginger and quail egg
Mo R A ZEMEIRZ LTy X7 D5

Smoked barbecued Hungarian mangalica pork
with honey (daily limited supply)

N H) —EA—H=v o= H)vY7
BoFr—2a— NFIVERE-IDOFD
BERE)

Honey-glazed barbecued pork
BREF Y- 2 — NF IO

Roasted crispy pork belly
K s o —2 K

Crispy suckling pig slices
RO B —2 b

Spring Moon Chefs recommendation

ATV T - B HEBED

Prices are in Hong Kong dollars and subject to 10% service charge.

1,368

408

700

400

508

368

278

450

Please advise our associates if you have any special dietary requirements.

MAIEFHRE R LT 10% D —E2RPMB SN T T
TLNF—oBEFREMEENITLELLS T
HRIER LAYy 7ICBELAMTTFE N



e
Soups A — 7

5]

T S 0 A0E 9 B
SRR ER -
W2 I A -

A7 HCREE 3 o g

(5 1)

T A2 B TR A A 2 R A B

(5 1)

M A= 47 6 3 £ 5 38

(5 1)

@ Ji B ofi A

EE B CHIE KA m

MH AR e X
FE A R HIR A B R R

M E

Buddha jumps over the wall (per person) 1,388
(Superior bird's nest, conpoy, fish maw, abalone,

sea cucumber, sea conch, black mushroom,

Chinese cabbage, Yunnan ham and chicken)

7 7 52— 3 v (—&K)

(mﬁﬁ/ﬂx®% TLRM  faoiF&4& M-+~
aWTHS YA 5 AR Bl AL BH)

Double-boiled sea cucumber soup 898
with cordyceps and conpoy (per person)
WHEE <o L ARERET L AL s ) 7 2 =7

(—HE)

Braised Imperial bird's nest 858
in supreme brown sauce (per person)

BEHYNADRED T 5 A =7 (—#E)

Double-boiled superior bird’s nest 858
with almond cream (per person)

MOBEBLEH ) —LDELZA—T (—BH)

Double-boiled fresh abalone soup 508
with Chinese herb (per person)

e BOXEEHEL 2 —7 (—HE)

Double-boiled fish maw and sea conch soup 638

with kumquat (per person)
AOFREBSHORL AT K= LIh>0HED
(T

Braised minced sturgeon with shredded fish 368
maw, beancurd, black mushrooms, tangerine

peel, fungus, angled luffa and bean vermicelli

(per person)

FIaIFADES LBED L AL A —T (—4H)

Spring Moon Chefs recommendation
ATV 7 n—r HERBED

Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
AR I K LT 10% O —E 2R ME I nET
TUNF—BEFLEMAE LN TS HELLL D

EEZL ALY TICBH LI TS0
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Dried Seafood and Abalone fifl & T L Wi

5 B AR BR 25 HH EZ
PF Al Rz
fir)

T
M
5
MB
il
=il
&

KT 286 2 15
(5 1%)

“H\HIE

\

m
+5
JE
Es
=@

@
=

ﬁﬂﬂk

LB 242

(B 1)

M s b ot 4

Braised dried whole 25-head

Middle Eastern abalone with pomelo peel

in oyster sauce (per person)

FRE ST LM CHD A A 24— — 2 EAA
(—&ER)

Braised whole Yoshihama abalone

INn oyster sauce

HREMOWOE (BE) A 25—~V —R
|5 Bf/heads/ &
20 BH/heads/ &
25 BH/heads/ &
30 ¥H/heads/ &

Braised sea cucumber

with goose web and shrimp roe (per person)
FRALAF A TOKIEEEINOL O LINA
(—HH)

Braised whole |2-head fish maw with cabbage
in abalone sauce (per person)

12 B OF SR L0 Y — 2 A X

(—HE)

Braised superior fish maw with sea cucumber
(per person)

AOBERELF<a0BOAE

(TR

Spring Moon Chefs recommendation

ATV ¥ T b= HHREBED

Prices are in Hong Kong dollars and subject to 10% service charge.

1,488

9,680
6,480
2,580
1,780

538

2,888

4,888

Please advise our associates if you have any special d|etar\/ requirements.

A IEFHE R LT 10% O H —EZRAIIE S F
FTLF— %bﬁ%&ﬁﬁ&t#’émitt%_
HIEL LAYy TICBHLUAMMITF TS0



A R
Live Seafood FAEEH X =

cj

R OE - ALBE - RE B -
R BE -~ Bl

2R /I o B B

S B
tEERER
S5

By iz 347 I £ B

(BELF &L
a@mggg

Pacific garoupa, pink garoupa, spotted garoupa,

red blotched garoupa or others
NE S ECINE ~EING - T AR NS

Steamed, wok-fried, pan-fried
WROELY Wk FihEE

Live lobster, green crab, live prawn,
Canadian geoduck, Australian giant abalone

DT 25— IS YN HEE W FFEINH

F—=2 70 TEBEKRM

Wok-fried with ginger and spring onion,

steamed with garlic, stir-fried with fermented black
beans and chilli sauce, simmered with supreme soup,
wok-fried with XO sauce, poached, deep-fried with
salt and chilli, pan-fried in soy, simmered with butter
sauce, steamed with garlic, drunken with Hua Diao

wine, simmered with ketchup

BEZD - -0 v oL -

TIv I E—r I~ AT EIRE  XO B
Bol& ~ 280 2 — v M - BRI D R &

H=1) oy =L FFEEET - 7 F v v TEAA

Alaskan king crab

(please choose up to three cooking methods)
TIANES TINH =

BOoOF CHMEEBETELZ SN
Wok-fried with homemade shrimp paste
Coddled with tomato and bitter gourd
in supreme soup
"Shelter-style" sautéed
with spicy garlic
Steamed with baby ginger and dried plum
Roasted with garlic butter
Simmered with ginger and spring onion
Boiled and infused with rice

ARBWERBED Y » b= b —YHE2A—-7&
AR ABTID - R LT LEL -
H—=1) v o)y —a—2 - BEELEEAA -
JERA A =7 2R

(15 0 fF b ZH S — RAT AT - F 0 S0 B HLE)

(Seafood to be ordered one day in advance and subject to seasonality and availability)

OZHEIZ | HATE TLHENO S THNBETT o

éﬁ'ﬁk’j IO TRMTEIREIREDET 0)

Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.

MG IEFHE R LT 10% D —E2RBMBE SN TS
TLLUF =B FLEMAERNITSNWELLLD
IR LAYy TICBELAMITTFE N

IRHE
Market Price
iR

R
Market Price
iR

IRHE
Market Price
iR
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10 fif
Seafood ¥ —7—F

M 1L W & (& 2% 1 o

(B 1)

M o m fof 2 25

(5 %)

CIRNRGE FON 3y

(%)

UE 2 R RO B ER

S5 AE HUIK PRI 56 A

MY Jal, v 35 25 s 7 G4 £

it 4 £ fig
(5 1)

1 A8 Aok A A HE A BR

@ﬁ%ﬁﬁ

Steamed crab claw with egg white
and Chinese yellow rice wine (per person)
BRLE o0& LY HENOFY (—4K)

Deep-fried crab shell stuffed with crab meat
and onions (per piece)
BER & RAOBERERR O 4 — T S (1)

Baked sea conch stuffed with shrimps, onions,
crab meat and Portuguese sauce in its shell

(per piece)
VT EEO 4 — T Y a0 M H Y — 2 (1)

Pan-fried spotted garoupa fillet
with assorted mushrooms and supreme soy
NE T AL e F ) aDRREMRTY k&

Wok-fried spotted garoupa belly and head

with pork, tangerine peel, ginger, garlic and shallot
and Sichuan pepper in a clay pot

JR b m sy o Lo IHURBR

Pan-fried cod fish with quinoa,

preserved vegetables and cod fish dumpling
with minced shrimps and bamboo shoots
in Sichuan spicy-sour sauce (per person)
WG O FREES WIIERBE Y — 2 (—HK)

Wok-fried sole fillet

with Chinese preserved olives,

bell peppers, French beans and crispy bones
EsXxLEFE LA X EHopd

s AE—BERZT

@” Spring Moon Chefs recommendation
A

TFU T A—rHHEBED

Prices are in Hong Kong dollars and subject to 0% service charge.

448

290

290

1,268

998

390

1,388

Please advise our associates if you have any special dietary requirements.

AT FHRE R LT 10% DHF—E2RPMB SN T T
TLLUF—BNFLEMAERISLWELALLD
gL LAYy TICBBH LM RN



Seafood ¥ — 7 —F

M 2 4% S 44 25 0% - E HEMR Bk
(B 1)

M xO i 4 e 0 2R 2 T

M 52 Py 4 FE IR &)

KT T4 4 1] M Bk

M 0 & Hh 1 i 2 8

M 5 i o 0

EE=
In it BT o 5 BB BT B
L

WIT A s — kB E
/9 % &8 5247 B B OB

Steamed Boston lobster with egg white,
shredded bean curd and American spinach
sauce, topped with caviar (per person)

KA MraT 28— AU D EE - WHOEHLEELIT
INAKHDY —AF ¥ ETIRA (—HH)

Wok-seared lobster and scallop with XO sauce
BT 25— EMMDOERRXO F VY — 28D

Braised lobster with crab meat, bean curd
and rich chicken sauce
a7 2y — BN GEOEAA

Wok-fried prawns with macadamia nuts, leeks,
garlic in sweet and sour spicy sauce
BELRAYITFVYOF Y —2AHD

Braised eggplant with sea cucumber, salted fish
and broad bean chilli sauce in a clay pot
MF Fva BEOFY Y - ALMEIAA

g” Spring Moon Chefs recommendation

ATV T n—r HERESED

Prices are in Hong Kong dollars and subject to 10% service charge.

628

1,068

808

498

488

Please advise our associates if you have any special dietary requirements.

MG IEFHE R LT 10% DHF—E2RPIMBE SN TS
TLNF—oBEFREMEENTE LT LS T
HIER LAYy TICBBH LM RN



AL
Meat [ARIHE

=

@’ BG4 om0 Wok-fried diced Kagoshima beef fillet 1,568
with black garlic, beetroot, yam beans
and French onions
BRE4 714 LROAYI D 25 —* RICAIKLL B
- OXAE® T LrFL =4

o 2RI AR A Chinese-style pan-fried beef fillet 408
with homemade barbecue sauce
FIALHOY T - BRRN-—xFa -y =2

@ rEHES M Stewed beef brisket with Chinese celery 448
in beef broth
ENRNSHOFBREELO ) EE—7 74 3> Bihk

bR K R85 1 A Deep-fried spare ribs 418
with preserved Chinese olive, black garlic,
tangerine peel and spicy plum sauce
AXRTUT ) =T ORG B ety — 2

@" ) 22 B3 Sweet and sour Hungarian mangalica pork 468
B My with pineapple
N HY) —BEF—H=vsr = HFY vy rKE
IS4 F TV A D EER
WARBTEN Fried lamb with cumin, chive, garlic, 558
spring onions and spicy red chilli
F—AFFUTESLHOR- 71 > LEFQE
OF SN
@ JoF Biff 4 A @ Spring Moon Chefs recommendation
ATY T A= HEBED
18 88 DLV oG sl 3B M 5 - IR B & Prices are in Hong Kong dollars and subject to 10% service charge.
I B AT ol R S £ 2 HE Please advise our associates if you have any special dietary requirements.
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K&
Poultry it Tk 138
[l
B E R Spring Moon-style oven-baked fortune chicken 1,628
(RAER R —XK) with shredded pork and preserved vegetables
(24 hours advance order required)
ATV T h—r WBOBRE T4 —F 225 ( )
BRA LB E 2L RE R
(24 REHIHT E T O THXABETT)
@ e 5z 4 T Cantonese-style deep-fried half chicken 388
(k&) T O REEHT IS AR, ()
@ Zc 5L e i A Crispy half chicken smoked with tea leaves 398
(k&) Ry )2 —F F > AKXOFD CEP)
@’ % B A e 2k Marinated chicken with salt, spices, 408
(F8) and minced spring onion (half piece)
BoOBEGTOR Y — 2 (ER)
B P16 M < 18 Braised goose with dried oyster, shallot 698
and ginger
BE LT LEBOEAA
g” &t il 4k A Spring Moon Chefs recommendation
ATy T A— v HEBED
s DT E L nn— kB2 Prices are in Hong Kong dollars and subject to 10% service charge.
a7 S AT 7 R ARG Rk B Please advise our associates if you have any special dietary requirements.
a1 e M 1% A B B4R A B A R MAEIEFEE R LT 0% OH—E 2R ME IS

FTLLF—BEFLREBMAEN TS WELLS D
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Naturally Peninsula F B
BRF K 9% 4% 25 M 1 A
R o f A
a0 e e AR 7 T R
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e 55 #

Double-boiled shredded bean curd
with matsutake mushroom in soup
(per person)

MU DT EMBEOEL A —T (—&H)

Steamed egg tofu
stuffed with assorted mushrooms
HELx/  a0ELY

Steamed zucchini flower stuffed with bird's nest,
fox nuts and beans in pumpkin sauce

(per person)

fEXy F -2 LBMOBOEDLEEL 7472 AF VY
EMEBLRDOY —R L E LI (—H/E)

Steamed green bean sheet rolls
with carrot, mushroom and peach resin
ANBZ LX) aDBERBEERL

Stir-fried young lotus root with water celery,
macadamia nuts, goji berries and lily bulbs
R TER v W53 TF vy - 0Ho S b

ﬂ";W Spring Moon Chefs recommendation
AT T b= RHEREBEY

7 Naturally Peninsula Cuisine is prepared with natural,

298

348

348

348

348

nutritious plant-based ingredients, designed to support a wellness lifestyle
FFa o) k=S a T Ud e FF a5 CHUEHIRO Eb R B L -

BEBOMEN LS4 7254 N EHE— T 2BRHCTT

AT FHRE R LT I10% DF—E2RPMB SN T T
TLLUF—BNFLEMAERISLWELALLD
Mg LAYy TICBH LM RN

Prices are in Hong Kong dollars and subject to 0% service charge.
Please advise our associates if you have any special dietary requirements.



1 %
Rice and Noodles = il & £l

W:,m,” A0 HE MR 6 iR Crispy rice with lobster in lobster bisque 668
0BT AL —ERIA=TF s Y AE=FA AL

@’ b 6% 72 JB A0 A 5 AR Spring Moon's signature fried rice 428
with assorted seafood, roasted goose
and XO chilli sauce in a clay pot
ATV T L= RT3y LIBEEXO WM L2 s 1 0

P 7 00 £a oy 3E AR Steamed fried rice with abalone, roasted duck, 188
(5 ) conpoy and black mushrooms in lotus leaf

(per person)
HOETHALZTIE - O—2 ¥y s~ T LHM - O
LIbd 2R ( —4%R)

H W 2 4% 9 85 K Fried konjac rice and brown rice with 388
shredded chicken, black mushroom and vegetables
MU D BIA L35 FEIESEOL W)

IR & Bl £ KA AR Rice noodles with shredded pork, dried shrimps, 338
(5 1) sliced fresh abalone, shredded black mushrooms,

garlic, celery and coriander in supreme broth
(per person)

fil L Y DK T LIR MEH O AIAZ T4 AR — F
(—#HH)

S5 il w2 K 0 A 3 Fried flat rice noodles with Wagyu beef and onions 488
in supreme soy
MEZT4 ANTEEAD 94 22— FLoEiMPD

@’E& P 4 % K Fried vermicelli with crab meat, egg, conpoy, 388
bean sprouts, spring onion and coriander
BATLHRELADEE - T A& L) T ¥ —

@Y &1 Filf 4 A Spring Moon Chefs recommendation
277 A—r REEBEYD

BB o RE RS N —REE Prices are in Hong Kong dollars and subject to 10% service charge.
N 55 A o] 45 B RS %2 4k > Please advise our associates if you have any special dietary requirements.
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TiH A
Dessert 7 4 — |
AL 2% I J5E Double-boiled superior bird's nest 798
(B A) with lotus seed and red date (per person)

BN ADE HEOE ;Y ADEL RA—T (—HE)

LS Sweetened almond cream with egg white 98
(5 L) (per person)
P 7—€E> K 33+ v vR—7 (—&%8
@ B ETEL Sweetened black bean curd jelly with ginger juice 98
(5 L) (per person)
BEEE v vl (— &5
Bl 4 75 55 A ) Chilled mango pudding (per person) 98
(45 i) oo
V/
B Chilled sago cream with mango and pomelo 98
5 (per person)
(BEL) T L =TT IIN—Y
SEXFAADaIF VY I NG (—LE)
@ 25 %% 4 5 oK A A Baked sago pudding with chestnut paste 98
(5 1L) (per person)
WEAYELAADBRS T Y > (—HBE
T % E B AT Baked egg custard tarts with bird's nest (3 pieces) 128
(5#) NAE—KH LR YIS XOERERR (3 )
Wi v 45 B KE Steamed red date cakes flavored with coconut 98
(3 pieces)
(3 ﬁ:) FYUAADZEL T —F 335 v Y JEBR (3 M)
T 4 SR B A IS b RS Steamed sponge cake with olive kernel 98
and Okinawa brown sugar
WBEEW LA ) —T O L—Y TEEN TS
@ &1 il 4 A Spring Moon Chefs recommendation
ATV T A= HHERBED
5 Naturally Peninsula SN 247 Naturally Peninsula Cuisine is prepared with natural,
%A x - fﬁ' HUWE E"J 1 Y nutritious plant-based ingredients, designed to support a wellness lifestyle
BOM RO o Ly S FFIIY ==L a5 FFASNCHYRROBRM AL
R f B A TE 7 ST BEROMEN 251 7254 N eH K- T2 BHHTT
EEELLW LR K A i — R 2 > Prices are in Hong Kong dollars and subject to 10% service charge.
W AT AT R R s Please advise our associates if you have any special dietary requirements.
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Spring Moon's Gourmet Gift Collection
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KERMARIORELS

H XO BRMUE SR 1986 A4

The Michelin-starred culinary team at Spring Moon is pleased to offer its collection of artisanal,

house-made condiments and treats, which gourmands can savour at home or share with friends
and family. These epicurean delights, including several hand-crafted chilli sauce varieties, are

signature components of the restaurant's innovative fine

Cantonese cuisine, which it has been famous since 1986.
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Spring Moon'’s caramelised sesame walnuts

(per box)
AT 7 b= HIkOBIRE (—58)

Spring Moon's XO chilli sauce (per box)
2SNV T L XOE (—F)

Spring Moon’s Sichuan chilli sauce (per box)
ATy s=r WHEAF ) Y — 2 (—46)

Spring Moon’s Chiu Chow chilli sauce (per box)
ATV T b= MEF Y =2 (—5)

Avrtisanal Collection (per set)

Spring Moon's XO chilli sauce

Spring Moon’s Sichuan chilli sauce
Spring Moon'’s Chiu Chow chilli sauce
XOELFY Y —A=Fa@vagbd (—kv b)
2Ny T b= DXOE

AT 2T A= OWJIEF )Y — A

2T T L= OWMEF ) Y — A

Spring Moon's pig's trotters
in ginger and sweetened vinegar (per box)

53 days advance order required)
KEDEZHBEE AL (—F6)
(3 HHi £ Tl %?2’3)

Prices are in Hong Kong dollars and subject to 10% service charge.
Please advise our associates if you have any special dietary requirements.
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