e
&

SEVENTH ,’;
SON E

RESTAURANT



EEE\N

FEtRAXEENRIPAREIDTE  KEAZEESZ
MBXRBE - BEFVERGEIARBEINE - REHENE
EXPHOTEE (ABLS)  THUERREDNHRES
HERM - SNEMITRZRBFL - BEEEE - BRER
BEEZ - tIFERCSHERER  RETERSINSD
BEM - IR AEMBZEEREX P RE S MERS -

RIBNE - FEZTHEATIRBEERSE - EEER
FINERERE - £#BEXATZFR - tF—ER/DLEIZR
BIERR - 2013F - CERESBEH AN - BiFEEZFRY
NEREEMEREM - BTEIMENMAE " teBEX, -
SEAE A/ OBRISFEBRIIE® - MEHFRSMAEEZ /UG
BERNIEREX  EEIERRENES - FEKER -

ZELRAXBNEREERIERNSHRBR - BKUK
BELRNBSEMESEELRERAMBENEE - 15
DRHRFE LMER - BEPESRDVERARKSAMAL
aith - DIRBEVNETRKEBE -



About Us

Seventh Son Restaurant Group was established by
Mr. Chui Wai Kwan, who is the youngest son of Chui
Fook Chuen, founder of the celebrated Fook Lam
Moon chain of traditional Cantonese restaurants.
Chui Wai Kwan first began work in his father's kitchen
at age fourteen, mastering the art of selecting the
best ingredients, honing his knife skills and most
important of all, crafting the finest cuisine. Even at a
tender age, Chui Wai Kwan was trusted with the
rigorous task of helping pick the most valuable dried
treasures of the Cantonese kitchen. He followed his
father and other chefs to clients' homes, where he
assisted in preparing grand feasts.

Upon retirement of the elder Mr. Chui, 20 years 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 Wai Kwan to step
away from his Kowloon and Hong Kong restaurants.

In 2013, he is proudly stepping forth again in his own
name, forging a new brand and vision of fine
traditional Cantonese cooking destined to win the
taste buds of customers across the globe. Seventh
Son Restaurant Group is operating restaurants in
Hong Kong, China and Japan.
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Bty ol f#t2-31uH
Standard portion to share between 2-3 people
BEORBEDEF2~3EBKHETY

PREEELUBTTEI ESM—RBE

All prices in HK$ and subject to 10% service charge
XTI NTHK $RREL>THYFT »
BIE10% DT —E AR ZRBWN L XS

EXMHER R ESRSEK - BREXFSHREE
Diners who have any concerns regarding food allergies,
Please inform the staff when ordering .
BMIZZLULE-—2HDHFEAZ v ITICHBLALEIN

RBERITEREREZIEETT

Amount of service charge and discount cut off to the
nearest dollar
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B R ERS
Picture is for reference only
BEEELLBETY
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market price
#fTH0ZERt A2.588 5 8

market price

tl::l: fE E l:lﬁl:l lmﬂ (%E FI]-)
Dried Abalone(advance order)
128835 mif

12pcs/Catty
13585 mff

13pcs/Catty
1688 5 mi#
16pcs/Catty
188 = mfig

18pcs/Catty

B (& (Special offer)
25585 mfify

25pcs/Catty
3088 5 mfig
30pcs/Catty
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Double-boiled eleven treasures in Seventh
Son's stock

"Buddha-jump-over-the-wall”

(include shark's fin, dried aged abalone, sea
cucumber, fresh water turtle, fish maw, deer
tendon, large conpoy , goose web, dried
shiitake mushroom, chicken and Chinese
white cabbage)
(min. 2 people up)

TEHIANRERCEZ 5, 1NEHEOWLEE
KOFTEOHELR—T (F4)

[ i = =
RItREER /K5l
(7N fiiE)

Double-boiled pork stomach stuffed with
whole chicken filled with Superior Bird's Nest
/exquisite grade shark's fin (min. 6 people
up)

WMIEDT AELED  BORILEVEHEL
A= (FH)

B FBIK 8 i)

Double-boiled exquisite shark's fin with Kim
Wah' ham(min. 4 people up)
TENLDAITRWAYB EE L EFX—TH1r
T(FH)

(L EE s £t
(KBHRFETERE) mue)

Braised exquisite grade shark’s fin stuffed
with pigeon(min. 2 people up)



IS Er
Braised
exquisite
grade shark's
fin stuffed
with pigeon

EIHBEER /K8
Double-boiled pork stomach stuffed with
whole chicken filled with Superior Bird's Nest
/ exquisite grade shark's fin
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&1%8 DOUBLE-BOILED

Kigl JEEE

Bi2mad Exquisite Superior
759 per person grade grade

shark’s fin shark's fin

Bz
Double-boiled in
Seventh Son's
famous stock
SR —THHIT

SR
Double-boiled
with Chinese white
cabbage

N I=F4

(MESE
Double-boiled
with bamboo
fungus
FXAYRTAY

5z15 3 %8 TOSSED
s

Tossed fresh crab
meat and served
with 'Kim Wah'
ham stock
BAODLESA—
RA

KB
Premium

grade
shark's fin
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BA2maY Exquisite Superior
759 per person grade grade
shark's fin  shark's fin

FApE=
Braised
EHARAH

EEXBm)
Braised exquisite grade (759)
BRITNELVLEBEAZTDR -

BB m

Braised exquisite grade shark’s fin with fresh
crab meat (38g)
EETHELEBHEDRA—T

B AE0m)

Braised exquisite grade shark's fin with
shredded chicken (38g)
EET7NAELEBAOR -

KEE
Premium

grade
shark's fin

¥03@1 %8 STIR-FRIED TYPE

ERETEXREE
Stir-fried exquisite grade
shark's fin with eggs and fresh
crab meat
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EREBTESHESE
Braised bird's nest stuffed in bamboo fungus and
pigeon egg

REEFEEIR 44 67
Clay pot fresh crab meat with vermicelli and welsh onion

BREREQEER/Z2EEY
Wok-seared crab cake with bird's nest and egg white /
premium grade shark's fin and egg
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TRt R B EZFHBIR
Steamed de-shelled sea prawn in egg yolk and 'Hua Diao’
Chinese wine sauce
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T NTERB LIRS E

Braised fish maw , mushroom and goose web with
abalone sauce

HTHIEZSBE

Braised sea cucumber and goose web with
abalone sauce

\

TEB LIRS
Double boiled fish maw soup with shitake mushroom
& heart of brassica



IZEfFMAItESRER

Braised abalone, layered tofu and
mushroom with oyster sauce

g HNTERBSIEEEIEE
Braised fish maw , mushroom and
goose web with abalone sauce

R3S/ 8RB K K 44
Work-fired shredded fresh water turtle

with (preserved vegetable or winter
bamboo shoot)

EENTEAHSRE
Braised bamboo fungus with pigeon
egg and fresh crab roe

RESBERAE
Clay pot fresh crab meat with vermicelli
and welsh onion

BciEES
Steamed sea cucumber stuffed minced
shrimp

R B FZHBReue)
Steamed de-shelled sea prawn in egg

yolk and 'Hua Diao' Chinese wine
sauce(min. 2 people up)

BREREREER
ENENESESPCE)
Wok-seared crab cake with bird's nest

and egg white / premium grade shark's
fin and egg (min. 2 people up)

ERMME S BT CLS)
Braised bird's nest stuffed in bamboo

fungus and pigeon egg
(min. 2 people up)
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. HASNE
Baked Chicken Liver
. and Pork Roll

ZHEREAT
Honey glazed barbecued
chicken liver

= RAAR IR
Shrimp toast

Bith R et
Pan-fried lotus patties
with coriander

Deep fried egg custard
with chicken testicles



hiEEE#HEy
Baked Chicken Liver and Pork Roll
(advance order)

BHERM

Honey glazed barbecued chicken liver
B 2 B

Pan-fried lotus patties with coriander

HEEm R
Salt and pepper squid

BB
Deep fried egg custard with chicken
testicles

HEE LA A

Deep-fried bombay duck with garlic and

chill
= AR R

Shrimp toast

MEHRENEE
String beans with precious mushroom
sauce

mFEAE
Preserved black fungus with vinegar

FHEN

Chilled cucumber with garlic and aged
vinegar
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Double-boiled fresh wild water turtle
soup with Chinese herbal(Advance order)

TERB b T BISEIR S
Double boiled fish maw soup with shitake
mushroom & heart of brassica

HEBMES
Double-boiled sea cucumber with
bamboo fungus

FHEMTEREES

Double-boiled morel and bamboo fungus
soup

i BicBas

Shredded fish maw, sea cucumber and
sliced abalone soup

BEHNES
Double-boiled sea cucumber with bamboo fungus



FRAXRNEME &
Fresh whole crab in two ways (advance
order)

(—R)ERmcZAEH
Steamed fresh crab claw with garlic
B)EEMHAESR

CIay pot crab with ginger and spring
onions

RIARTTNERE R

Stewed garoupa dorsal with bitter melon
and bean curd sticks

BAEmAREN

Steamed Leopard Coral Grouper with
olive horn & black bean sauce

=T AR URBK

Deep-fried prawns with salty egg york

ERETTI RS

Stir-fried shrimp shreds with eggs and
fresh crab meat

EREBE

Stewed oysters with ginger and spring
onions

EAXRRYE

Da Liang sautéed egg white with milk and
crab meat
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BmERt T ()

Wok-fried pork stomach with olive seeds
(advance order)

IREZRNIRIR @ru3058)

Steamed pork fillet with shrimp paste
(approx. 30 mins)

BT RMNEEE & @mrsw3onE)

Braised pork ribs with pumpkin in black
bean sauce( approx. 30 mins)

BERRA Esy3058)

Braised pork belly with preserved chinese
cabbage (approx. 30 mins)

BrEHE

Steamed pork ribs with plum

B{memt{ (F85])
Wok-fried pork stomach with olive seeds ( advance order)




EERMASTIHF
Sautéed seasonal vegetable with
AS5premium Wagyu beef (approx. 480g)

& B USRS
Braised beef brisket with turnip

ffe 52 52 R

Crispy beef brisket

iR ERFIFA

Stewed beef with egg and tomato

AN NEE 441X i 62

Curry braised beef brisket and tendon

LR ASHIA
Sautéed seasonal vegetable with A5premium Wagyu beef

4339 - NYOd + - ™



AdLTINOd BN

w18 F 2R ()
Steamed goose with plum and taro
(advance order)

HORBUHEE mswe0m)

Marinated chicken with soy sauce
(approx. 60 mins )

&E=/\EB (=)

Stewed duck stuffed with various filling
(advance order)

gt =Lt A

Seventh Son’s famous crispy chicken

eVl

Roast crispy duck

&5 )\ & Stewed duck stuffed with various filling
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Stir-fried bamboo fungus with pigeon
€99

tBEinFEFREEE

Stewed spicy eggplant with bean curd in
casserole

FHEEEDRE
Fried bean curd with morel mushroom

I\ 3552

Braised seasonal vegetables with dried
conpoy

TR

Stir-fried minced fish with seasonal
vegetable

FHZENERE

Stewed bean curd with mushroom and
black pepper

75 & B A B
Deep-fried taro and vegetable patties

I I R BR

Deep-fried Monkey head mushroom with
pineapple in sweet and sour sauce

| [7AN N=B— T
KithFin#4 LiZRRE
Seasonal vegetables with vermicelli and

dried flounder in Seventh Son's famous
stock
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EEHAIDER

Fried rice with shredded chicken and crab
meat in two sauces

4 NER
Fried rice with minced beef

i+ iR MR XY B

Fried rice with octopus and diced chicken
with abalone sauce

T i A 2 KD B

Fried rice with garlic and vegetables

MEEMEEICHREE IR

Fried rice with precious mushroom and
vegetables

SR ZF AR i 155 2

Braised egg noodle with beef brisket and
bean sprouts

REN TR

Stir-fried E-fu noodle with spicy minced
pork and eggplant

iRt iR EE G

Egg noodle with shrimp egg, ginger and
spring onions in abalone sauce
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E-fu noodle in soup with crab meat

Noodle in soup with shredded duck and
pickled vegetable

WIS

Stir-fried rice flat noodle with beef and
satay sauce

Bt 2 K A0 5]

Stir-fried rice flat noodle with chicken in
black bean sauce

= EEA T

Stir-fried rice flat noodle with shredded
chicken and chives

Bt BEE KK

Stir-fried rice noodle with pork ribs in
black bean sauce

PRIRZFABRNEEXK

Stewed rice noodle with Chinese celery,
bean sprouts and minced fish cake

31AOON - DY & =
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Congee with lobster

i B 2

Congee with abalone and chicken
1b%E 8 25

Congee with chicken and mushroom
BERAFAWN

Congee with minced beef and poached
€99

R EE AW

Congee with pork and preserved egg
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Coconut milk pudding
REZ S
Black sesame roll

BHkEIES

Fritter with walnut

aYkEREH

Walnut cookies

e

BVIEER
Leaf wrapped glutinous dumpling with
red bean paste

F=EMEE

Steamed bun with sesame paste and salty
egg yolk

£HE O
D It
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R A =E
Sweetened double-boiled bird's nest in
whole fresh coconut

ZFEAECHE
Sweetened almond cream soup

EESHE

Sweetened walnut cream soup

EICHIHE

Sweetened water chestnut soup
ERERME

Chilled fresh mango pudding
aRFER

Fresh fruit platter

U :

Coffee

1 28 B0 e
Sweetened double-boiled bird's nest in whole fresh coconut
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XO chilli sauce
ak/IRR
Walnut/cashew nut
e R HNESH
Chopped chilli soya sauce
RIS

Spicy sauce

#E R

Rice

BAK 558
Congee

FRALE

Corkage
tNeH &
Cake cutting

q:l ++::|::/I\\\7K

Chinese tea /hot water

CEEHBR *5E < #@8E *BHF *wit)

(Pu Er ® Jasmine ® Shou Mei ® Tie Guan Yin

Longjing * Chrysanthemum )

SY3IH1O b
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