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Pre-order Menu pre-order 2 Days in Advance

TSR E AR Gemgemm) (1)

Nostalgic Money Chicken (Grilled Pork Belly and Chicken Liver) with Local Honey

E%] A PBKEROILKEE v

(Ovo-vegetarian) Deep-fried Egg Soya Tofu with Okinawa Mozuku

E/f)&ﬁ&%i_ [—_[ ?Eﬁﬁ&%}a ﬁ 'fbﬁﬁifﬁﬂl‘)&] Braised Grouper’s Tail @

(Choose 1 of the following: Braised with Pork and Mushroom OR Braised with Mushrooms and Bitter Melon)

=== =5

'l&%/\iﬁ EFA\\ Stuffed Duck with Eight Delicacies

~ < =

R %E%Eﬂm Stuffed Duck with Lotus Seeds, and Salted Egg Yolk @

&

Double-boiling Soups

ek E A SEEEE B S

Double-boiling Soup with Fish Maws, Sea Conch, Pear, and Green Olives (Natural Mineral Water)

~ oo N TR > — FU—
MERKEET % (U8~ /1888 ~ =0 ] —AaET

Double-boiling Soup with Fish Maws, Conch, and Melon (Natural Mineral Water). Pre-order ONLY.

Bk UE LLUAC FF W% — B @

$78 1ﬁ Per

Person
2 fire

Min 2 Persons

Double-boiling Soup with Mutton Shank, Goji, and Chinese Yam (Natural Mineral Water). Pre-order ONLY.

4

N = |
]
Thick Soups

e

Thick Soup with Fish Maws, Crabmeat, and Crab Roe

B EBEES

Thick Soup with Fish Maws, Dried Scallops, and Assorted Seafood

THREH T ENSE

Thick Pumpkin Soup with Scallops, Crab Meat and Eggs

2HERM—IRIEE 10% Service Charge for Dine-in
EH AN 2025/12/22

$ 68 ﬁLL Per Person
2 fij

Min 2 Pers

$ 58 ﬁLL Per Person
2 fie

Min 2 Pers

$95 12 4 pes
$230 /6 # pes

$148

$538

$498

$498

$488 j(nn Pot

$488 j(nn Pot
4-6 fiif

For 4-6 Persons

$268 j(nn Pot
4-6 i f

For 4-6 Persons

$368 & ro
4-6 A

For 4-6 Persons

$328 mn Pot
4-6 f1f

For 4-6 Persons

$280 mn Pot
4-6 f1f

For 4-6 Persons
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Hopers’ Base Signature Siu Mei

i me NS X o rmi B XY (em) Rz

Award-winning Honey Char Siu (Canadian Lean Pork or Polish Pork Belly) with Sweet Soybeans

wEmeAaBIgIRFIEE Xk ixe

Award-winning Honey Char Siu (Canadian Pork Shoulder Butt) with Sweet Soybeans

AL ES

ClEFTEhHIEN

Lychee Wood Smoked Goose in Xinhui Gujing Style

Ehehe b ~NFLEE

[ ﬂx%‘/ﬁiﬁﬁ]—
Suckling Pig

o] B AC A B2 Y

Boneless Crunchy Roasted Dutch Pork Belly

FE/BIRERR ~ 75~ HRARRPEHIREHE ]

(Whole Suckling Pig Pre-order ONLY. Half/ Standard Suckling Pig are Available on Fri, Sat, Sun & Public Holidays Dinner Section)

EAFL PYEHE (5A T 5 30 wEmAE]

Roasted Chicken with Red-fermented Bean Curd Paste (Available after 5:30pm Daily)

L 155

Fine Soy Sauce Chicken

B

Poached Chicken

iR F 7K # o

Sichuan Spicy Chicken

ATVEZLAR (28T « ARA T 5:30 HEIIALTE ]

Roasted Baby Pigeon (Available after 5:30pm on Fri, Sat & Sun)

AP IR G R

srmme A X [ wmit e IEA X orm) ~ wmmw BB
BICH [ EimH# ~ FR/NAE ~ MEEE

Hopers’ Base Siu Mei Combo

Char Siu (Canadian Lean Pork or Polish Pork Belly), Boneless Crunchy Roasted Dutch Pork Belly, Poached
Chicken or Soy Sauce Chicken, Black Fungi with Vinegar and Chilled Jellyfish with Sesame Oil.

B IR ff

e e xR X /e AERR X (em) - wmmaEfEA

7K R -

Dual Siu Mei (choose 2)

Char Siu (Canadian Lean Pork or Polish Pork Belly), Boneless Crunchy Roasted Dutch Pork Belly, Chilled Pork

SICHE [ EihE

Knuckle, Poached Chicken or Soy Sauce Chicken.

2 HEERM—RIEE 10% Service Charge for Dine-in

BHE 2025/12/22

$21 5 —FE Lower Quarter
$1 75 J:E Upper Quarter

S 1 28 %H? Standard

S 1 68 %H? Standard

S$S648 8 wiok
$348 ¥§ Half
$888 _-a_x Whole
S450 ¥4 s
$298 WUH?? Standard
S 1 28 WUH? Standard
$250 _-a_x Whole
S$138 %8 s

$238 %Whoe
S$130 % s

$238 %Whoe
S$130 % s

$228 FE Whole
$1 25 e8

$58 ;’5‘_% One
$98 ﬁ% Two

$ 3 60 j( Large
$ 260 /N Small

$168
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Chef’s Recommendations

PR kMBYEILEE 3.6 4F, (s

Deep-fried Hokkaido Specially Select 3.6 Milk, Coconut Milk with Chenpi and Plum (8 pcs)

TS BR B kg B

Sautéed Pork Ribs with Chenpi and Plum

= RIBEIK ce) 2

Kung Pao Shrimps (8pcs)

iaise 9w ARG

Braised Beef Brisket in Clear Broth, served in Clay Pot

KR E DS s

Stir-Fried Dried Oysters, Yam, Plum, and Black Pepper (6pcs)

Rl ERAER

BeE S A= N
Pork Lard, Fish Head with Ginger and Scallions, served in Clay Pot

B IER

Sautéed Sweet and Sour Pork served in Fresh Pineapple Bowl

BAEIEEH LGB o) BEE S AR

Sautéed Prawns (8 pcs), with E-fu Noodle or Pan-fried Rice Vermicelli

/\\\ﬁ%“/\{lﬁ¥1m\ YAN

Pan-fried Stuffed Dace

I B1FIREENEIE RIMR R (s n) @

Oyster Omelet (8pcs)

A~

REEEDE em) )l}

Pan-fried Tofu and Fish Mixtures (8prs)\“

EACYEREIESH o ey (1)

Deep-fried Crab Claw Stuffed with Shrimp Paste (min. 2 pcs)

A i g A SR

Sautéed Chinese Lettuce, Dried Shrimp with Shrimp Paste served in Clay Pot

2 HEERM—RIEE 10% Service Charge for Dine-in
BHHI 2025/12/22

$118

$148

$198

$198

$188

$148

$185

$235

$218

$155

$148

$48/x pcs

$148
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il B /N B

Appetizers

FIRER/NER e (0

Hand Made Crab Roe Xiao Long Bao (min 2pcs)

FTAAAEE o L0

Hand Made Fish Siu Mai (4pcs

MO KEE

Sichuan Spicy Chicken

WOKREIMT

Braised Pork Knuckle

MKEE

Braised Goose Wings

EKMFCQ

Chilled Pork Knuckle

B (WA B ) @

Chilled Jellyfish with Sesame Oil OR Roasted Sesame Sauce

&HlE/AE

Black Fungi with Vinegar

FHE/R

Crushed Cucumber with Garlic and Vinegar

M/ /}\Hf_/\\\EZ

Fried Fish Skin with Salted Egg Yolk and Butter

W R BK

Deep-fried Dace Fish Balls with Clams Mustard (4 pcs)

(2] TIKREE BN v

Deep-fried Tofu with Shichimi Powder

(=) BEBE V

Young Ginger with Lemon and Vinegar

(%) MIEREOKE ivE v

Soft-centered Preserved Egg with Young Ginger

558

Barbecued Goose Heads (2pcs)

2HERM—IRIEE 10% Service Charge for Dine-in

B A 2025/12/22

S22 /&

$118/6x6pr9

$48

S 68 WHHQ?- Standard

$88

$78

$78

$78

$42

$52

$90

$62

$58

$30

$22 '_‘E Pc

S4O Wx 2Pcs
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P1.
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B1.

B2.

B3.

C1.
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S —
SIS
/E- a1 Seafood

= T A T R

Braised Grouper, Bean Curd, and Wheat Gluten with Soybean Sauce served in Clay Pot

HBEEERT T

Sautéed Scallops, Vegetables and Cashews

ZEMLMEALE (ammsxan) en

Sautéed Sweet and Sour New Zealand Ling Fish with Fresh Pineapple (8pcs)

SEKABE (ammasxait] aow

Deep Fried New Zealand Ling Fish Fillets with Sweet Corn Sauce (10pcs)

BEAMNEMBEET T EM TR

Stir-fried Scallops and Scrambled Free-range Eggs with Italian Black Truffle Sauce

FEZE RO IR

Stir-fried Shrimps with Scrambled Free-range Eggs

£ LR PO

Steamed Pork Patty with Taiwanese Sergestid Shrimps

gl 25 2% PO B

Steamed Pork Patty with Salted Egg

K AR RIE A

Pan-fried Omelet with Minced Pork and Preserved Turnip

t: B\\] Beef
B4

Stir-fried Beef and Potato with Sweet Soy Sauce

X.0.ZEHFEDFA

Stir-fried Beef and Mushroom with X.0O. Sauce

ST

Stir-fried Beef and Choy Sum

oD
% |j\\] Chicken
T AR

Braised Chicken with Chestnuts, served in Clay Pot

7Y 122 2 K

Deep-fried Chicken with Lemon Sauce

7718 G B

Sautéed Chicken and Shallot with Black Bean Sauce

2 HEERM—RIEE 10% Service Charge for Dine-in
BHHI 2025/12/22

$195

$155

$168

$138

$128

$130

$103

$95

$138

$138

$125

$130

$130

$130



V2.

V3.

V4.

V5.

V6.

V7.

V8.

Vo.

V10.

V11.

V12.

V13.

V14.

V15.

Ez‘: T
JIL = Vegetables

romswzn D

Stir-fried Choy Sum with Pork Lard

Cr A ]

Sautéed Minced Pork, String Beans

IS e

Dried Seafood and Vegetables served in Clay Pot

S ARl T SE S 33 ok
BN R R = R

Seasonal Vegetables, Tomato and Mushroom in Broth

A ik B A ER R

Seasonal Vegetables with Taiwanese Sergestid Shrimps (Stir-fried / in Broth)

—+4— N
FQERE(EN ~ W~ L3533~ &R +510 ~ MABILY +$8)
Seasonal Vegetables
(Stir-fried with Ginger/Stir-fried with Garlic/in Broth/
with Salted and Preserved Egg +$ 10, with Chili in Fermented Bean Curd Sauce +$8

e N * r 7 B E Y/
BREEAE 0~ B3R TEAE ~ AR
Veggie Selections: Choy Sum/Bok Choy/Broccoli/Chinese Lettuce

% ﬁ wax V Vegetarian (no garlics and onion)
(%) EAFHBRAE v

(Vegetarian) Stewed Assorted Vegetables with Red Fermented Bean Curd

(=) BYERIE v

(Vegetarian) Deep-fried Cured Bean Curd

(=) IR/ T =XE V

(Vegetarian) Fresh Ginkgo, Wolfberry, and Vegetable Seedling in Broth

(=] ITFREEXK Y

(Vegetarian) Braised Rice Noodle and Vermicelli with Eggplant

(=) BRI v 00

(Vegetarian) Fried Rice with Diced Pineapple and Chestnuts

(%) SR v

(Vegetarian) Stir-fried E-fu Noodles and Mushrooms with Soy Sauce

) Rl EE v O

(Vegetarian) Stir-fried Mushrooms, Chinese Yam, and Sugar Snap Peas

(z)bEAETE v

(Vegetarian) Braised Bean Curd with Assorted Mushrooms

$118

$128

$108

$100

$110

588

$118

$75

$118

$95

$128

$118

$128

$108

[z NS EE v $48 fi(Ffirie)

$48 Per Person

(Vegetarian) Pumpkin TOfU Soup Minimum 2 Persons

2HERM—IRIEE 10% Service Charge for Dine-in
EH AN 2025/12/22
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ﬁ& / %@ Rice / Noodles

A ey L 5188

Fried Glutinous Rice with Local Chinese Cured Meat and Chinese Sausage

Epi\BESEL D $168

Braised Crabmeat, Crab Roe, and Udon

HEREMERDER @ $148

Fried Rice with Crabmeat, Crab Roe, and Ginger

9 ﬁ ﬁ“% 7\-|_i9\ﬁ,i $1 98 jJﬂj( Large S 1 48 WUHQ‘?- Standard

Fried Rice with Goose Sauce, served in Clay Pot

BIEE R R $145
Fried Rice with Taiwanese Sergestid Shrimps
B e LR SA T 4l $138

Stir-fried Noodles with Taiwanese Sergestid Shrimps and Fine Soy Sauce

N e & s

Fried Rice with Pearl Scallops, Dried Scallops and Egg White

j;% ‘J\N ‘)@ﬁﬁ Yangzhou Fried Rice $1 18
BZ WD AR AT i tried Flat Rice Noodles with Becf $125
]—/\l& l\‘% H El ﬁ& Premium Thai Jasmine Steamed Rice $1 7 B sow

VAN =
AN =]

AL
73} ﬁ ( /—_Hti'l\ / ﬁﬁ*ﬁ / ﬁ ) Flat Rice Noodles, Rice Noodles, Cantonese Yellow-Alkaline Noodles in Broth $ 3 5 8 Bowl

' %_I{ 4@ *}% 7J< Homemade Sweet Soup

SN \i —
#) AL Gen— —pm) 518 B eon
(HOT) Red Bean Sweet Soup (Available on Mon & Tue)
SN S| —
#) 2RI Gen= . mpe) 518 B eon

(HOT) Green Bean Sweet Soup (Available on Wed & Thu)

(#h) BTEILE K GeBE -~ ~RBHE) $18 i sow

(HOT) Bean Curd, Egg, and Barley Sweet Soup (Available on Fri, Sat & Sur

(3h) AJNAT B TR o) 0 $38 i eow

B g
(HOT) Double-boiling Sweet Soup with Papaya, Peach Resin, Red Dates, and Lotus Seed (Pre-order ONLY) 6 BEE Min 6 bows

(/) EE AT EKRE ) O $32 43

B
(HOT/ COLD) Purple Sweet Potato Mochi Balls in Coconut Sago Dessert (Pre-order ONLY) 6 BRAE Min 6 bowts

o) BRHE s O $32 o

B g
(COLD) Mango Pomelo Sago (Pre-order ONLY) 6 BUEE Win 6 bowis

2HERM—IRIEE 10% Service Charge for Dine-in
EH AN 2025/12/22



£ HEM

Celebration
ﬁ%ﬂi%%ﬁl& 4 {8 (B#ET Q

A Longevity Lotus Seed Bun

(minimum 4 pcs)

== “
s 9",@& Bamboo Steamer Rental for Takeaway

( A) ,ﬂ\ﬁ% Bamboo Steamer ( iﬁﬁﬁ ﬁ’\‘\ 1 2 1@%1%?21&—[: For 12 Buns or Below)
( B ) *%j{g% Extra Large Bamboo Steamer ( %FE B’Q\ 1 4 ﬂﬂ%ﬂkﬁl’j\_t For 14 Buns or Above )

ERNERELERE/AZERZWABEDRRIRE

Made in Hong Kong “Tuck Chong Sum Kee Bamboo Steamer”. Refundable Deposit Within Two Weeks.
T SRR v T
M BRIEE R R ARFLEE constwrm T .

Home Made Roasted Suckling Pig (Large) k

HREHNENRBRAK - SNEIN > FHNEESE
MHEBLRFEER GN AR > I $180 & (MEMNEERARE)

Free Wrapping Roasted Suckling Pig in Red Paper for Takeaway or Slicing Up the Roasted Suckling Pig and Served in Takeaway
Boxes. $180 Refundable Deposit Within Two Weeks.

MFEBEFREEEN b MNELEE cnstmare)

Home Made Roasted Suckling Pig (Small)

(.
E-H- O Dessertsby COTTHARDBASE

SR PEE (Trio Platter)

Creme Br(ilée / Churros /Daily Cake
EEREE / A YER / RAERE
(IEINGYIITES @)

BAMRE: $100 8k Corkage fee: $100 per bottle

YIRHE: $100 BEERE Cake-cutting fee: $100 per whole cake

2HERM—IRIEE 10% Service Charge for Dine-in
EH AN 2025/12/22

S35 @ cach

j( Large ﬁﬁ% with Egg Yolk

= Hal¥as]

Pre Order 3 days in Advance

$200 Eﬁ Deposit
s 500 BmE Deposit

$ 1 1 88,§§.Whole
MW A #iTERT

Pre Order 2 Days in Advance

$888,§\§.Whole
MW A #iTERT

Pre Order 2 Days in Advance

$138



