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About Us

Seventh Son Reslaurant Group was established by Mr. Chul Wal Kwan, who
is Ihe youngest son of Chui Fook Chuen, founder of Ihe celebraled Fook Lam
Moon chain of traditional Cantonese restaurants., Chui Wai Kwan first began
work in his father's kitlchen al age fourteen, mastering the arl of selecling the
best ingredients, honing his knife skills and most important of all, crafting the
finesl cuisine. Even al a tender age, Chui Wai Kwan was lrusled with the
rigorous task of helping pick the most valuable dried Ireasures of the
Cantonese kilchen. He followed his father and other chefs lo clienls' homes,
where he assisted in preparing grand feasls.

Upon retirement of the elder Mr. Chui, 20 vears old Chui Wai Kwan stood up to
the wok and became head chef of his family' s business, an unheard of age
in Cantonese cuisine for a master chef. After 50 years of managing Fook Lam
Moon" s celebrated cuisine, it was time for Master Chef Chui Wal Kwan to
step away from his Kowloon and Hong Kong restaurants.

In 2013, he is proudly stepping forlh again in his own name, forging a new
brand and vision of fine traditional Cantonese cooking destined to win Ihe lasle
huds of cuslomers across the globe. Seventh Son Reslauranl Group is
operating restaurants in Hong Kong, China and Japan,
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APPETIZER

K ES SR

Marinated goose webs & wings

A s
Char-grilled crispy pork belly

Bt

Barbecued pork with honey sauce

BERS
century eggs with pickled baby ginger

& ife B B

Sliced pork gamished with sweetened garlic sauce

HEERF

Cold celery with black vinegar sauce

B 268 E

Duck tongue with soya sauce

FFF 3 4 Bt

| Beef tripe spicy sauce

%\ ﬁ?%uﬁu!ﬁmmu - e 8 i+ R T

Chicken claws in abalone sauce

% L35

Marinated pork knuckle
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APPETIZER

H/KERE

Marinated bean curd

hEEEESE

Smoked yellow-fish with five-spice sauce

BR R IR

Chilled spicy pickled cucumber skin

HMEEMHE

Deep-fried bean curds with herbal salt

ife 52 28 & 79

Crispy duck

ERELHENR

Chilled jelly fish and cucumber with aged vinegar

RHEEKRE

Chilled black fungus with black vinegar sauce

BEKE

Stuffed lotus roots with glutinous rice in osmanthus’ caramel sugar

M F
Chilled shredded bean curd 'Yargzhou'style

9E ifh B I 5%

Chilled fresh mushroom with oyster sauce

HIZR

APPETIZER

HimigEk
Chilled jelly fish with spring enion oil

EmiEE

Chilled jelly fish with sesame

FHEMR

Cucumber with aged vinegar

EXEE

Chilled green bean with preserved vegetable

BERSG

Vegetarian chicken with parsley

ERLEXR

Peanuts in black vinegar sauce

mEEX

Preserved bean curd with peanuts and fungus
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PREMIUM ABALONE & DRIED SEAFOOD

2R /A(200g)

Braised Sliced Abalone in Premium Oyster Sauce

EUE

Braised sea cucumber

Z2ENEE

Braised goose web with mushroom

@it (759)

Braised fish maw in abalone sauce

Hmild
Braised whole Premium abalone in
Seventh Son's famous stock

Pri bspecr to 100 T harge and any Geaerimsrit Taxe

S e

Braised whole Premium abalone in j - |
Seventh Son’s famous stock
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PREMIUM BIRD'S NEST

AAER (579)

Double-boiled bird's nest in Seventh Son’s famous stock

EiARE® (579)

Stewed bird’s nest in Seventh Son's famous stock

EHRER (579)

Bird's nest broth with fresh crab meat

BHEBRER (579)

Bird's nest broth with fresh shredded chicken

BEHER (1129)

Braised bird's nest topped with fresh cream of crab roe

E@RIER (1129)

Braised bird's nest topped with fresh crab meat

B\ EHK (1129)

Braised bird’s nest topped with fresh shredded chicken

EHERZEEA (199)

Steamed bird’s nest with egg white & fresh cream of crab roe

EMmEITE (229)

Steamed bird’s nest stuffed in bamboo fungus

FEHEREQES® (199)

Waok-seared crab cake with bird's nest and egg white

Mg @aTi- 0 m

Standard portion 1o thare betwesn 2.1 peap

A0 a1 Bt T R

[} 1swhao b an ¥ qanddi s advise our waiter belore ardening
B o 10°: R 95 | B L ikd T3 ORI AR T (| AR )

Pryce tbyect to TIPS senvace charge and aoy o

and walue-added raciwh

Paynble e (e firices 1ogether

WAYE T 930544
Apprtox 20min

Steamed bird's nest stuffed in bamboo fungus
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FRIBEHEE R

Baked stuffed crab shell with onion
and fresh crab meat

‘ﬂﬂ¢

SeIE

Fresh lobster with shell (simmered with Seventh Son's
famous stock or steamed with garlic ) ;

sk S EE

FRESH MARINE SEAFOOD

MR R (BXHEE)

Giant sea whelk (sliced and poached or sautéed)

KEBH (ZBMABHE)

Fresh 'Dalian’ abalone

(Wok-fried with ginger and spring onions or steamed)

HEW (B E®

Fresh Jiwei' shrimps (poached or fried with garlic and chilli)

iR E

Baked stuffed crab shell with onion and fresh crab meat

B {6 MFER A5 o

Deep-fried crab’s claw stuffed with shrimp paste

ERZAEH

Steamed crab’s claw with egg white

B (EZBRIBTEL )

Fresh green crab (simmered with ginger and spring onicns

or sautéed black bean and chilli sauce)

Boktedr ( LiHRRTFER)

Fresh lobster with shell (simmered with Seventh Son's

famous stock or steamed with garlic )

ek fedr ek (GlE . AR SREREL )

Fresh lobster {(wok-fried or sautéed garlic and chilli

or black bean and chilli sauce)
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FRESH SEAFOOD

E 1 HF IR

Stir-friec! king prawns with vegetables

X O & kb #F Bk

Wok-fried king prawns with XO chilli sauce

128 X 4 SR
Deep-fried shrimp balls with garlic and chilli

Bk B R AT IR

Sautéed king prawns with walnut and mayonnaise

BUHEREEFYBRE

Scrambled egg with Jiwei' shrimps, centurion egg and spring onions

i I EF

Stir-fried shrimps

NI&F 4=

Stir-fried shrimps with ‘Sichuan’style

B

Sautéed scallops with black bean & chilli sauce

HETE T £

Sautéed sliced shrimps with egg

E=UHETF

Stir-fried scallops with Chinese broccoli

e

POULTRY

AT R3S i

Deep-fried chicken fillet with fresh lemon sauce

eI S0

Sautéed finely minced pigeon
served with crispy lettuce and "Hoi Sin"sauce

B = BB 4 kb 88 B

Sautéed fillet of pigeon with crisp“Kim Wah" ham

fifs 52 B B £%
Roasted crispy baby pigeon

HIBELES (77T )

Salted pigeon (advance order)

Ife BE Y 8 ( 71T )

Roasted crispy goose (advance order)

EFNER (]IT)

Steamed duck stuffed with various fillings (advance order)

BIUR R (f@iT )

Roasted crispy duck in Hong Kong Style

E£—= # R

First course served crispy skin with homemade pan-cake

Pl - REF Lz

Second course  Shredded duck with bean sprouts

o 43R
Or  Minced duck served with lettuce
B MRS

Or  Duck soup with bean curd
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POULTRY

18 i 2 3G

Seventh Son’s famous crispy chicken

LtmE% (RBE=sB)
Poached chicken in Seventh Son’s
famous stock with seasonal vegetables

EEEFEWG
Steamed sandwiches of boneless chicken
with 'Kim Wah' ham and shiitake mushroom

7 it 8 78

Braised chicken flavored with ‘Shaoxing’ wine

EHCZEBGE
Stewed chicken with dried lily flower and
Chinese black fungus

far M = JE 2% 99
Steamed chicken with 'Kim Wah'ham
wrapped in fresh lotus leaf

FREEHRIEY

Stir-fried chicken with shallot in black bean sauce

D1 1ok 35 3G

Sichuan spicy chicken

ExR (&EZ) #/ES (]iT)

Traditional baked chicken in rock salt (advance order)

B2 H1 D X8 Bk

Stir-fried chicken with black bean & chilli sauce
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PORK / BEEF

KOREAE2E (FIT)

Barbecued whole suckling pig (advance order)

BHE (& . =EekEr )
Deep-fried spare ribs
(in garlic and chilli or sweet gravy or sweet and sour sauce)

i 2 I 0 P

Crispy pork fillet with pineapple in sweet and sour sauce

[ {4 ik & 2 P

Steamed coarsely minced pork with preserved salted fish

BRELAT

Stir-fried diced pork with cashew nuts

BEXMEZLREF

Wok-fried pig liver with chili and ginger, spring onion

EEELA

Wok-fried beef tenderloin in black pepper sauce

3th 2 P BZ 7% 4 P 0

Steamed finely minced beef with aged mandarin peel

XO®EL 4 A

Sautéed sliced beef with XO chilli sauce

o= 440

Wok-fried beef tenderloin in Chinese sweet gravy sauce

A

[

]

KEL R RZHIEER (miv)

Barbecued whole sutkling pig (advance order)
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BEEF / FROG

FERYSH

sautéed sliced beef with dry shallot

e TR

Sautéed sliced beef with seasonal vegetable

EEMESE

Sautéed sliced of beef with chili

EMAERFH(110g)

Pan-fried Premium beefsteak with black pepper or teriyaki sauce
( please ask for suggested cooking method)

ZTHrEREE

Braised beef brisket with turnip

B L 3G R
Deep-fried frog's legs with garlic and chilli
% = BB A i G 5
Sautéed sliced of frog's leg
flavored with dried flounder and served with crisp "Kim Wah" ham

a5 I = BB 2% G R

Steamed frog's leg and 'Kim Wah"ham wrapped in lotus leaf

i 36 FE 3G R

Wok-fried frog's legs with ainger and spring onion

18 5 15U B 3G BB

Braised frog's legs with preserved vegetable

ZES

SOUP

2HENXNE
Soup of the day

#4248 5L ) 36 3%

Double-boiled sea whelk broth with chicken

TTERH S5

Double-boiled sea cucumber with bamboo fungus

e S BB AL 55 1%

Double-boiled fish maw with Chinese cabbage and mushroom

P b g e

Shredded fish maw and sliced chicken soup

EEESEE

Shredded conpoy and chive shoots soup

i B A PR

Spicy hot and sour soup with assorted seafood

WP RERE

Fresh crab meat with sweet corn soup

ISEFEAKE

Minced chicken with sweet corn soup

NESRE

Eight treasures bean curd soup

7 ith 4 P9 B

Minced beef and parsley soup
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VEGETABLE

freEEms b=

Braised bamboo fungus and assorted Chinese vegetables

HEFRNES

Wok-fried kidney bean with preserved vegetables

MEBRESEVES

Sautéed yellow fungus, lotus root, ginko, lily pulp

8 & F&§

Braised aubergine with preserved salted fish in casserole

FFITEINSER

Braised bean curd with bamboe fungus and dried shrimp roe

ik & 38 ¥ i F %
Braised aubergine with
preserved salted fish and diced chicken

FEBER
Braised sandwiches of bean curd with
sliced "Kim Wah"ham and mushrooms

RS T

Stewed mixed vegetables, vermicelli, Chinese fungus in
fermented red bean curd

EEZHM

Sauteed seasonal vegetables with fresh crab roe

% 85 PR §\ R 3R

Sautéed seasonal vegetables with fresh crab meat

BRERE (B / LHHFR / @ELY)
Seasonal vegetables
(Sautéed ginger sauce / garlic clove in soup / bean paste)

iR . H@

RICE & NOODLE

HFEK )0

Fried egg noodle with king prawns

EHEEEER

Braised egg noodle with conpoy and enoki mushrooms

He BTN F R E

Stir-fried e-fu noodle with spicy minced pork and aubergine

HETFRFAR

Stir-fried e-fu noodle flavored with dried flounder

Him 4 A |

Stir-fried egg hoodle with sliced of beef and seasonal vegetable

BNk K

Stir-fried rice vermicelli with barbecued pork,
shrimps in curry flavored

F a4

Stir-fried rice noodles with sliced beef

EREMZHRH

Rice vermicelli with sliced park and preserved vegetables
LtnEm

Fresh egg noodle in the Seventh son’s famous stock and
served with shredded 'Kim Wah'ham
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RICE & Congee

x EEREMHiE
Fried rice with assorted meat and conpoy
wrapped in lotus leaf

B [ AT 7 M kb 1R

Fried rice "Yangzhou'style with Jiwei'shrimps

EREEEARIR

Fried rice with crab meat, conpoy and egg white
R iR

Fried rice Fujian’style

Bk B X8 i P IR

Fried rice with salted fish and diced chicken

i) i 5 8 G 445 R

Braised rice with octopus and diced chicken with abalone sauce

4 PR

Fried rice with minced beef

EizmiBesaR

Mixed seafood with rice in Seventh Son’s famous stock

' R2 25 PO 3

Congee with pork and preserved egg
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DESSERT / COFFEE

MBHEEM(112g)
Sweetened double-boiled bird's nest
in whole fresh coconut

TEFAMRER

Sweetened double-boiled bird's nedt with lily pulp & red dates

BitER(579)

Sweetened double-boiled bird’s nest with coconut milk

HitHE®R57g)

Sweetened double-boiled bird’s nest with almond cream

EHEEBRLCE

Sweetened almond soup with egg white

EE B

Sweetened walnut cream soup

ERERE (RRER)

Chilled fresh mange pudding (dine-in only)

ExRDE

Dumpling’s in ginger soup

EFas

Sweetened red bean cream soup

BNER

Fresh fruit platter

he i together with th hong ; Sweetened double-boiled bird'’s nest in whele fresh coconut
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DESSERT / COFFEE

EEHE

Steamed buns with lotus paste

=R T

Steamed traditional brown sugar sponge cake

REFE#

Steamed layered custard cream and coconut cake

SR

Leaf wrapped glutinous dumpling with red bean paste

WIHZ %

Black sesame roll

2 Hk BR

Baked walnut cookie

B B 0 04 D

Freshly brewed coffee

REBFE / BK

Chinese tea/Hot water

XO#&

XO chilli sauce

k| RR

Walnut / cashew nut

8 Xt ik

Chopped chili and soy sauce




