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The Hong Kong University Alumni Association was
established in the 1930s, making it the first alumni
organization of the University of Hong Kong. The
self-owned clubhouse is located in the Lan Kwai Fong
area in Central and is divided into a Chinese restaurant
and DB Lounge, managed by a dedicated team that
strives to provide a dining experience on par with
top-notch hotels.
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Executive Chef Ka-Wing LAI

With over two decades of culinary excellence,

Executive Chef Ka-Wing Lai has led the culinary team

Elevate Us at the Hong Kong University Alumni Association
with Your Valued Feedback! (HKUAA) for over three years, bringing a visionary

approach to the evolution of Chinese gastronomy.
Channelling his profound passion for Chinese cuisine
into every dish, Chef Lai emphasizes premium
ingredients and refined culinary finesse. He is
dedicated to preserving original flavours while
elevating them with modern elegance, creating
inventive dishes that are deeply rooted in tradition
and beautifully radiate the timeless heritage of
Chinese culture.
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ZXF¥ Tea Charge
418 Lunch : $15 i per person
B2 Dinner : $20 {\ per person

ETEHIHRAIKIEHS #8T 1 &L | BHT | HE | AZREE
Old Pu'er | Lychee Black I Longjing | Tie Guan Yin | Jasmine | White Peony |
Chrysanthemum | Ginseng Oolong

IN—EFHEIEE 10% levy applies | Bl RE2ZE Photos are for reference only




SIGNATURE
COCKTAILS

MAIN LIB LILY POND

Hua Diao, St. Germain, Cranberry Gin, Brandy, Yuzu, Watercress Honey

HAPPY PARK

Seasonal Chinese-Tea
Leaf-infused Whisky e
$98 ; SUPER PASS
Mou Tai, Whisky, Ginger, Apple

$98




HONG KONG UNIVERSITY
ALUMNI AS INING
FEXE

SPARKLING
TEA

White Peach Earl Grey
$42

Yuzu Genmaicha

T 2 $42

PARKLING
WHITE PEACH
EARL GREY

PARKLIN
ZU GENMAIL




HONG KONG UNIVERSITY
ALUMNI ASSOCIATION DINING
EEXEBREREEFMER
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Classic Tai Chi Yin-Yang Duo

N ST — A
(Lobster with E-fu Noodle & Cheese ; HXKREHR—R
White Curry Pork Chop Rice) / (MEWDIEE « 2EXEES)

"Tai Chi" Garoupa Two Ways

(Wok-fried Garoupa Fillet with Wild Termite Mushrooms ;
Crispy Lotus Root stuffed with Garoupa & Kurobuta Pork)

X g il

Tai Chi Mango
& Coconut Pudding

NI i 5 Vi 38
(BRELRS Bt AEFN)

Sichuanese Tai Chi Yin-Yang Duo
(Yellow Croaker Fillet in Pickled Cabbage & Chili ; Poached Beef in Chilli Broth
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SIGNATURE

"Tai Chi" Garoupa Two Ways

(Wok-fried Garoupa Fillet with Wild Termite Mushroom ;
Crispy Lotus Root stuffed with Garoupa & Kurobuta Pork)

Signature Crispy Chicken stuffed with
Braised Whole Abalone & Jasmine Rice

Classic Tai Chi Yin-Yang Duo
(Lobster with E-fu Noodle & Cheese ; White Curry Pork Chop Rice)

Sichuanese "Tai Chi" Yin-Yang Duo

(Yellow Croaker Fillet in Pickled Cabbage & Chili ;
Poached Beef in Chilli Broth)

Wok-fried Japanese A5 Wagyu Beef
with Sweet Baby Leek & Scallion

Braised Premium Fish Maw & Hand-picked Crab Meat
with Glass Vermicelli in Claypot

Poached Premium ChaoShan Caponised Beef Cut
Chilled Whole Abalone with Spicy Sesame Dressing

Sous-Vide Spanish Ibérico Pork Char Siu
with Honey Glaze

"Buddha Jumps Over the Wall"

\VY/

J7

$1288

$888

$688

$588

$428

$398

$288
$228

$198

$198 1 per person

Supreme Imperial Broth with Whole Abalone, Fish Maw, Sea Cucumber & Conpoy

Crispy Sea Cucumber stuffed with King Prawn Mousse

Steamed Hand-chopped Kurobuta Pork Patty
with Conpoy & Sun-dried Shrimp

Baked Stuffed Abalone with Sea Whelk

E ¥ Vegetarian

IN—EF#EE 10% levy applies | Bl REZE Photos are for reference only

$198 1 per person
(212 pax up)

$188

$98 {i per person

48 /NESRTFEE] Pre-order 48 hours in advance
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> Sous-Vide Spanish Ibérico Pork Char Siu
with Honey Glaze
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Deep-fried Prawn
on Toast

~

ok & 8
Chilled Whole Abalone
with Spicy Sesame Dressing




APPETI
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i?/( & R A Chilled Whole Abalone with Spicy Sesame Dressing $228
A Drunken Pigeon infused with Aged Chinese Baijiu $198
T hREEERANS Sous-Vide Spanish Ibérico Pork Char Siu $198
TERBRYE with Honey Glaze
=7 HEEREERZ T 6 | Deep-fried Prawn on Toast (épcs) $168
L BRRIE Chilled Spicy Sea Whelk $108
{
S —OHEEM Petite Century Egg Tartlet $88
@ fig B2 7k N %8 % i T Crispy Eggplant with Glacier Quinoa $88
§ © B ERE Chilled Cauliflower Fungus Salad $88
4
z
Rl i i BT B
9 [ 7 % W 7l e 7\ — LI M % 15 1 B2
< Drunken Pigeon Infused Petite Century Egg Tartlet
< with Aged Chinese Baijiu 5 ; with Citrus-Infused Roasted Green Chilli

] % { - an
*? H#EE Recommended (,[/q S 21 Nuts / #R Spicy @ ZE 3¢ Vegetarian 48 /NEFRITER] Pre-order 48 hours in advance
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ABEESE
Braised Tai Chi Tofu,

Pumpkin & Sweet Corn Soup
with Assorted Seafood

f

il o 0 2 Bk ok S
"Buddha Jumps Over the Wall"

(Supreme Imperial Broth with Whole Abalone,
Fish Maw, Sea Cucumber & Conpoy)




= i 2 B Ok R "Buddha Jumps Over the Wall" $198 f{iper person
Supreme Imperial Broth with Whole Abalone, Fish Maw,
Sea Cucumber & Conpoy
TS ERETEANS Double-boiled Almond Soup with Pig’s Lung $528 1211 persons
$58 fiper person
= @ hEBtTtEEE S Double-boiled Assorted Wild Mushroom Soup $318 6% persons
with Matsutake $58 fiper person
=~ ABEES Braised Tai Chi Tofu, Pumpkin & Sweet Corn Soup $288 617 persons
with Assorted Seafood
fE Bl 5 Soup of the Day $258 6fir persons
$48 fiper person
< ARTEBEESE Braised Shredded Fish Maw & Chicken $258 6fir persons
%_ in Thick Soup $48 fiper person
V)I
Y
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SR M5
Double-Boiled Almond Soup
with Pig’s Lung

] 7 { - an
*? H#EZ Recommended (,[/q SR Nuts / #R Spicy @ &3 Vegetarian 48 /NEFRITER] Pre-order 48 hours in advance
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HONG KONG UNIVERSITY
ALUMNI ASSOCIATION DINING
EEXEBRERREETFRER

mEER TAE
Steamed Chicken
with Cordyceps Flower & Wolfberry

HHAKE
Chilled Cauliflower
Fungus Salad

K38 % fin F

Crispy Glacier Eggplant
with Quinoa
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Crispy Eggplant with Glacier Quinoa

Chilled Cauliflower Fungus Salad

Double-boiled Assorted Wild Mushroom Soup
with Matsutake

Steamed Chicken with Cordyceps Flower
& Wolfberry

Stir-fried Assorted Mushrooms
& Vegetables in Pumpkin

Stir-fried Kale with Ginger & Brown Sugar

Steamed Baby Chinese Cabbage with Minced Garlic

Steamed Choy Sum with Preserved Vegetables

Fried Rice with Avocado, Pine Nut,
Minced Pork & Egg White

Double-boiled Pear with Malva Nut (Iced / Hot)

E ¥ Vegetarian

IN—EF#EE 10% levy applies | ElH 2REZE Photos are for reference only
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$88
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$318 61 persons
$58 13 per person

$168
$188

$108
$98
$98

$138

$88

48 /NEERTFEE] Pre-order 48 hours in advance



4

~

BRAELMRES
Crispy Sea Cucumber Stuffed
with King Prawn Mousse

L]

i 8 R KA B
Braised Whole Abalone
with Fish Maw in Oyster Sauce
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Braised Premium Fish Maw & Hand-picked
Crab Meat with Vermicelli in Claypot

Braised Whole Abalone
with Sea Cucumber in Oyster Sauce

Braised Whole Abalone with Fish Maw
in Oyster Sauce

Crispy Sea Cucumber stuffed
with King Prawn Mousse

Braised Whole Abalone
with Mushroom in Oyster Sauce

Stir-fried Vegetarian Shark Fin
with Scrambled Egg

$398

$548 i per person

$288 fiper person

$198 {iper person

(212 pax up)

$198 { per person

$188

: % £ = an
*? 7 Recommended ‘-//’) R Nuts / #R Spicy ¥ Vegetarian 48 /NEFRITER] Pre-order 48 hours in advance
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Sichuanese Tai Chi
Yin-Yang Duo

~

BT 1A mE A R A
Baked Stuffed Abalone
with Sea Whelk
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Baked Eel in Bamboo Tube
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Sichuanese "Tai Chi" Yin-Yang Duo

g
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SEAFOOD

$588

(Yellow Croaker Fillet in Pickled Cabbage & Chilli ; Poched Beef in Chilli Broth)

Traditional Slow-braised Grouper Fin
in Rich Brown Sauce

Pan-seared Stuffed Dace Fish
with Superior Golden Broth

Wok-seared Mandarin Fish Fillet in Shunde Style

Crispy Soft-shell Crab in Typhoon Shelter Style
with Golden Garlic & Chilli

Baked Eel in Bamboo Tube
Crispy Prawn with Cereal & Salted Egg Yolk

Baked Stuffed Fresh Crab Shell
with Golden Cheese Gratin

Baked Stuffed Abalone with Sea Whelk
Deep-fried Squid with Salt & Pepper

=~

Crispy Prawn with Cereal
& Salted Egg Yolk

ENEHEEE ghe

$588

$298

$288

$288

$238

$238

$198 fiper person

$98 fizper person

$148

ZE 3 Vegetarian 48 /NS HITEE] Pre-order 48 hours in advance
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"Tai Chi" Garoupa Two Ways
(Wok-fried Garoupa Fillet with Wild Termite Mushrooms ;
Crispy Lotus Root Stuffed with Garoupa & Kurobuta Pork)
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\ \L
MARKET SEAFOOD /

%13 B B SIGNATURE PREMIUM FISH $
N
=0 KiEdm % "Tai Chi" Garoupa Two Ways $1288
HKRER— (Wok-fried Garoupa Fillet with Wild Termite Mushroom ;
(MEERW BEER Bt EEE;E_H—% z) Crispy Lotus Root Stuffed with Garoupa & Kurobuta Pork)
T HNEEZMA M | Steamed Whole Sole with Dual Preserved Turnip $588 /7 (600g)
in TeoChew Style

HE UR JZ U > B LOBSTER, SHRIMP OR CRAB

M BE Uk Australian Lobster $688 /Fr(600g)
7K 1 HE i Local Lobster $508 /7 (600g)

[ #EZM0% Recommended Preparation: ]

e EMEZERMYIR +5200 o bISEEHBRIMEK +$150 o LiGfR% +$100

Sautéed with Egg White & Black Truffle Simmered in Superior Broth with Crispy Rice Simmered in Superior Broth with E-fu Noodles
e ETE +3$50 s MBI/ BMEAEY 2R/ BEREY

Braised with Mapo Tofu Steamed with Minced Garlic & Glass Noodles / Wok-fried Typhoon Shelter Style /

Baked with Cheese / Wok-fried with Ginger & Scallions

B A Whole Crab $588 /5 (600g)

[ #EZ45% Recommended Preparation: ]

s BRMHAE +$100 o HEEY  BEY / BRY / REHEY
Braised with Glass Noodles in Claypot Wok-fried Typhoon Shelter Style / Wok-fried with Ginger & Scallions

Wok-fried with Chilies / Wok-fried with Black & While Pepper

B B ik Jinga Shrimp $348 /fr(600g)

[ #ZZ40% Recommended Preparation: ]

s BN/ HAMME / BEEY / BRY

Poached / Steamed with Minced Garlic & Glass Noodles / Wok-fried Typhoon Shelter Style / Wok-fried with Chilies

BEERETSHETD  REERKREHZE -
Seafood prices fluctuate with market supply. Prices shown are for reference only.
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0 B Recommended ‘-//’) SR Nuts / #R Spicy @ &3 Vegetarian 48 /NEFRITER] Pre-order 48 hours in advance
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HONG KONG UNIVERSITY
ALUMNI ASSOCIATION DINING
EEXEBREREEFMER

L
BABEBSXMZETAN
Steamed Whole Sole with
Dual Preserved Turnips
in Teochew Style
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iy

H 5% SHELLFISH N
i JF & il f South African Abalone $138 /i
A E i 6 Dalian Abalone $88 /#
AR H Scallop $108 /i

[ #EZ1M5% Recommended Preparation: ]

e RRZ | mEBKHE | BOTH

Steamed with Aged Tangerine Peel / Steamed with Minced Garlic & Vermicelli / Wok-fried with Black Bean Sauce

% FISH

AL 1 3 Tomato Groupa $988 //(600g)
REN Leopard Coral Garoupa $688 /7 (600g)
Z R Tiger Garoupa $488 /F(600g)
DEHEE Sabah Giant Garoupa $328 /57 (600g)

E #EZM5% Recommended Preparation: ]

o M)IIfRERAE +$100 o MESHER / BHUK /BRI SR
Sichuan Spicy Poached Style Steamed with Smashed Ginger & Sea Salt / Steamed with Sichuan Rattan & Chilli Pepper /
Traditional Steamed / Steamed with Crispy Fermented Soybean Crumbs

Seafood prices fluctuate with market supply. Prices shown are for reference only.
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REBFBHFASHF
Wok-Fried Japanese A5 Wagyu Beef
with Sweet Baby Leeks & Scallions
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bk & B B2 4 il BHTMHA
Crispy-skinned Stewed Beef Rib in Broth
Beef Brisket
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i = RERPBHF Wok-fried Japanese A5 Wagyu Beef $428
| A5 Hl & with Sweet Baby Leek & Scallion
i
i = = X8l 5 Poached Premium ChaoShan Caponised Beef Cut $288
| T 4 fi
i
i S—Ofd % Sautéed Wagyu Beef Mince $288
i
| madthRA Stewed Beef Rib in Broth $288
\
O |
L =

| J & & W B i Crispy-skinned Beef Brisket with Sesame Sauce $238
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% 7 79 E R
Wok Fried New Zealand Lamb Rack
with Szechuan Chilli

KRR E
Wok-fried Pork Rib
in Plum Sauce & Tangerine Peel




/( 1 4 7 E R Wok Fried New Zealand Lamb Rack $328
with Szechuan Chili
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} = EHRzFH Steamed Hand-Chopped Kurobuta Pork Patty $188
| # I I Bt
\
i
} < EEABE—F85 Honey-glazed Pork Rib with Olive Leaf $188
\
O i
} KRk E Wok-fried Pork Rib in Plum Sauce & Tangerine Peel $168
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|
9 } %% JEL AL uf 1 A Sweet & Sour Pork with Pineapple Strip $168
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Signature Salt-baked
Crispy Chicken

HCUAA
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Signature Salt-baked Crispy Chicken

Smoked Chicken with Tea Leave

Signature Deep-fried Chicken
in Cantonese Style

Wok-Fried Duck with Scallion, Ginger
& Lemon Zest

Steamed Chicken with Cordyceps Flower
& Wolfberry

$388 & whole

$188 4 half
$368 & whole

$188 4 half
$368 & whole

$288

$168

E 3 Vegetarian 48 /NS HITEE] Pre-order 48 hours in advance



HONG KONG UNIVERSITY
H ALUMNI ASSOCIATION DINING
EEXERERREEFMER

~

B ERGEXDEMN
Stir-fried Assorted Mushrooms &
Vegetables in Pumpkin Pot
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VEGETABLES
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B AR EXL L Stir-fried Assorted Mushrooms $188
} 5 N & Vegetables in Pumpkin Pot
|
\
‘ - N
} i & & o e B R Baked Seasonal Greens in $168
| Portuguese Coconut Curry
|
\
} Wy Bz k0 44 30 X B Poached Assorted Vegetables $138
} with Vermicelli & Dried Shrimp in Pot
\
\
\
‘ - =
} /1 AT mT R Braised Eggplant with Black Vinegar & Minced Pork ~ $128
\
\
\
( N
Q } J/ ARG EEFEF Sizzling Chinese Lettuce with Tai-O Shrimp Paste $118
\
\
\
i FVHAREBE Braised Tofu with Vegetables in Pot $118
\
\
‘ ———
N | RS KE Poached Seasonal Vegetables in Fish Soup $113
P \
U)I |
2 \
% } Ed&ERBRTHE Stir-fried Kale with Ginger & Brown Sugar $108
2 |
£ |
[a)
\
9]
2 \
:' } TRHFEER Steamed Baby Chinese Cabbage with Minced Garlic $98
<
2 \
T \
\
i [ ¥ ) Steamed Choy Sum with Preserved Vegetables $98
|
\
Q i BRIaERSEFE Stir-Fried/Garlic Seasonal Vegetables $98
\
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HONG KONG UNIVERSITY O
ALUMNI ASSOCIATION DINING

FERXBRREEMER
B E S E
(B L4 Bt BUWIEREIER)
Classic Tai Chi Yin-Yang Duo

(Lobster with E-fu Noodle & Cheese ;
White Curry Pork Chop Rice)

Bt A O &g uk X B
Slow-cooked Claypot Rice
with Wild Flounder, Dried Seafood
& Black Beans Sauce

£ 18 IR T 65 W B IR 5 R

Signature Crispy Chicken Stuffed
with Braised Whole Abalone & Jasmine Rice




RICE & NOODLES
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|
| = EREEHMEA Signature Crispy Chicken stuffed $888
i Wi B ¥R % B with Braised Whole Abalone & Jasmine Rice
\
\
| =~ /( BEGES® Classic Tai Chi Yin-Yang Duo $688
} (BEUR=Z P2E Bt AUIEFEY\ER) || (Lobster with E-fu Noodle & Cheese; White Curry Pork Chop Rice)
\
‘ . » )
| BALOEBEIXE | Slow-cooked Claypot Rice with Wild Flounder, $388
| Dried Seafood & Black Bean Sauce
\
\ . §
| & Tt Uk iE K Wok-fried Wagyu Beef Rice $228
} Hl 5 7 15 B with Sakura Shrimp & Crispy Rice Puff
\
\
| e ot B AT B B 1 B Kabayaki-glazed Eel Fried Rice $188
Q } with Crab Roe & Scallion
\
\
\ v B W Al
} W= 58K E 8 Crispy Rice with Seafood in Supreme Broth $168
\
‘ 2 », 3
} & S HERFHAR Fried Rice with Avocado, Pine Nut, $138
9 } EHDM® Minced Pork & Egg White
S \
g \
T MENEXPE Braised E-Fu Noodles with Truffle & Mushrooms $138
5 \
=
. \
= i EiFen i Stir-fried Rice Noodles with Sliced Angus Hanger Steak ~ $138
: SR ES
: )
S % H W Jasmine Rice $20
\
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BAZEEECE B RIC#E
Almond Tea Topped with Meringue
& Handmade Nut Tart

L

B ER
Double-boiled Pear
with Malva Nut

K i T &
Tai Chi Mango & Coconut Pudding




Al

-
HH

DESSERT

B1Y per person

T HAAEARLCE Almond Tea Topped with Meringue & $98
e R 1 fi# Handmade Nut Tart
TOYBEBER /s Double-boiled Pear with Malva Nut (Iced / Hot) $88
= A ik T & Tai Chi Mango & Coconut Pudding $68
t
A8705 Sweet Red Bean Soup $48

with Sesame Glutinous Rice Dumpling

ZHERRAWER | Chilled Thai Milk Tea Panna Cotta $48
with Black Sesame and Tapioca Pearls

FEEE Ice Cream of The Day $48
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R AL N
Dishes are prepared without additional MSG

EEUNARKURZEINRYHR  BRUENSAGELE
For members who have food allergies or special dietary requirements,
please kindly inform your server upon placing your order

B HR#E Corkage Fee

$150/3R per standard botile (122X £ % H RZEE wine and sake)
= OR
$300/} per bottle (ZUE liquor)

t18t# Cake-Cutting Fee

$150/1@ per cake (1 LB)

HCUAA

HONG KONG UNIVERSITY
ALUMNI ASSOCIATION DINING
EREXERREEMER

HRECVA2RELEREI01E
Room 101, Yip Fung Building, 2 D'Aguilar Sireet, Central

www.hkuaadining.hk €3 © hkuaa.dining




