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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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Elevate Us Executive Chef Ka-Wing LAl
with Your Valued Feedback! With nearly 20 years of culinary experience, Chef

Lai has worked at prestigious establishments such as
E E] the Hong Kong Jockey Club's upscale Chinese

restaurant Fortune Room, and a Michelin-starred
Chinese restaurant Shang Palace in a five-star hotel.
Chef Lai has a deep passion for Chinese cuisine,
aims at preserving the original flavours while
presenting them in innovative ways, to showcase
the beauty of Chinese culture.
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COCKTAILS

Aroma Tonic

Black Ball

Green Apple Spritz
$88

MOCKTAILS

Aroma Fizz

ceepmaty = Longan & Winter @
Green Apple Soda - o Melon Tea |
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White Peach Earl Grey

$38
Yuzu Genmaicha .

$38
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Classic Tai Chi Yin-Yang Duo TR v
(Lobster with Sticky Rice Cake ; White Curry Pork Chop Rice) rﬁ ‘i u'l ‘E ;ﬁ# X
(BB 2% Bt & EEER)D)

Singaporean Tai Chi Yin-Yang Duo
(Peppery Bak Kut Teh ; Coconut Seafood Laksa)

X i T

Tai Chi Mango
& Coconut Pudding
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Sichuanese Tai Chi Yin-Yang Duo b
(Yellow Croaker Fillet in Pickled Cabbage & Chili ; Poached Bullfrog in Chili Oi
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Deep-fried Prawn on Toast (6pcs)

Baked Stuffed Abalone with Sea Whelk

Braised Tai Chi Tofu & Spinach Soup
with Assorted Seafood

Singaporean Tai Chi Yin-Yang Duo
(Peppery Bak Kut Teh ; Coconut Seafood Laksa)

Braised Whole Abalone with Fish Maw in Oyster Sauce

Sichuanese Tai Chi Yin-Yang Duo

(Yellow Croaker Fillet in Pickled Cabbage & Chili;
Poached Bullfrog in Chili Oil*)

*Poached Bullfrog in Chili Oil upgrade to Korean Beef +$50

Crispy-skinned Beef Brisket
with Sesame Sauce & Curry Dip on side

Honey-glazed Pork Rib with Olive Leaf

Signature Salt-baked Crispy Chicken

Classic Tai Chi Yin-Yang Duo
(Lobster with Sticky Rice Cake ; White Curry Pork Chop Rice)

Stri-fried Assorted Mushrooms
& Vegetables in Pumpkin Pot

Tai Chi Mango & Coconut Pudding

=X Vegetarian

{
/ R Spicy
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$168

$98 fizper person

$288 6 persons

$388

$288 fi per person

$588

$238

$188

$388 & whole

$688

$188

$68

48 /NEFRIFEST Pre-order 48 hours in advance
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Chilled Spicy Sea Whelk

RERERSZ T

Deep-fried Prawn
on Toast
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Crispy Glacier Eggplant with Quinoa

Chilled Cauliflower Fungus Salad

Century Egg with Mashed Pepper

Sweet & Sour Pork Rib with Vinegar

Chilled Spicy Sea Whelk

Spicy Mala Duck Tongue

Deep-fried Prawn on Toast (6pcs)

APPETIZER

$88

$88

$98

$98

$108

$118

$168
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Braised Tai Chi Tofu & Spinach Soup
with Assorted Seafood

B ¥ L i i
(A E R Bt MEBEHLD)
Singaporean Tai Chi Yin-Yang Duo
(Peppery Bak Kut Teh ; Coconut Seafood Laksa)
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Soup of the Day

Double-boiled Hairy Fig Stewed Fresh Chinese Yam,
Chestnut, Lily Bulb Nourishing Soup

Braised Shredded Fish Maw & Chicken
in Thick Soup

Braised Tai Chi Tofu & Spinach Soup
with Assorted Seafood

Singaporean Tai Chi Yin-Yang Duo
(Peppery Bak Kut Teh ; Coconut Seafood Laksa)

Double-boiled Almond Soup with Pig’s Lung

SOUP

$238 61¥ persons
$48 {3 per person

$238 613 persons
$48 {3 per person

$238 61% persons
$48 fiper person

$288 4fi persons

$388

$528 121 persons
$58 {iper person
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mEEKETEE
Steamed Chicken
with Cordyceps Flower & Wolfberry

KN 28 % i f
Crispy Glacier Eggplant
with Quinoa

5% E 8 E
Stir-fried Fresh Chinese Yam

with Crispy Chinese Dough
& Assorted Mushrooms

HHAIKE
Chilled Cauliflower
Fungus Salad
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NOURISH DELIGHTS

Crispy Glacier Eggplant with Quinoa

Chilled Cauliflower Fungus Salad

Double-boiled Hairy Fig Stewed Fresh Chinese Yam,
Chestnut, Lily Bulb Nourishing Soup

Steamed Chicken with Dried Lily Flowers
& Black Fungus

Steamed Chicken with Cordyceps Flower & Wolfberry

Steamed Choy Sum with Preserved Vegetables

Steamed Tofu with Black Bean Sauce

Steamed Baby Chinese Cabbage with Minced Garlic

Stir-fried Fresh Chinese Yam
with Crispy Chinese Dough & Assorted Mushrooms

Fried Rice with Avocado, Pine Nut,
Minced Pork & Egg White
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$88

$88

$238 6fi persons
$48 13 per person

$168

$168

$98

$98

$98

$138

$138
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Braised Whole Abalone
with Fish Maw in Oyster Sauce
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Stir-fried Vegetarian Shark Fin
with Scrambled Egg

Braised Whole Abalone
with Mushroom in Oyster Sauce

Braised Whole Abalone with Fish Maw
in Oyster Sauce

Braised Whole Abalone
with Sea Cucumber in Oyster Sauce

DRIED SEAFOOD

$188

$198 fiper person

$288 fiper person

$548 i per person
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Baked Stuffed Abalone
with Sea Whelk

~

(RER: AR R
Baked Eel in Bamboo Tube
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ENERHATK
Crispy Prawn
with Cereal &

Salted Egg Yolk
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Baked Stuffed Abalone with Sea Whelk

Deep-fried Squid with Salt & Pepper

Baked Eel in Bamboo Tube

Crispy Prawn with Cereal & Salted Egg Yolk

Wok-fried Coral Garoupa Fillet

Steamed Coral Garoupa's Head & Belly
with Garlic & Glass Vermicelli

SEAFOOD

$98 1 per person

$148

$238

$238

$328

$328
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Sichuanese Tai Chi Yin-Yang Duo
(Yellow Croaker Fillet in Pickled Cabbage & Chili;
Poached Bullfrog in Chili Oil)
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SEAFOOD

I Tai &z 3 53 Sichuanese Tai Chi Yin-Yang Duo $588
(BEEIEALE Bt kE4 1Y) (Yellow Croaker Fillet in Pickled Cabbage & Chili ; Poached Bullfrog in Chili Oil*)
kBEHETAREELE +$50 | *Poached Bullfrog in Chili Oil upgrade to Korean Beef +$50

S I FUTUNEEE B
Fresh Seafood (Pre-order 48 hours in advanced; current Market Prices apply)

H Z 8 Shellfish

Fa I i i £ A i B AmH
Fresh Abalone from South Africa Fresh Abalone from Dalian Scallop

HE W B W7 B Lobster, Shrimp or Prawn

BN E W 7 3 GE BB i
Lobster from Australia Lobster from Local Jinga Shrimp

M Fish

FEY TR BERES
Coral Garoupa Tiger Garoupa Sabah Giant Garoupa
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Wok-fried Pork Rib in Honey-glazed Pork Rib
Plum Sauce i . with Olive Leaf
& Tangerine Peel h i
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ok & WE Bz 4 Fia RBHHMA
Crispy-skinned Stewed Beef Rib in Broth
Beef Brisket
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i

i /( EREGm TR Braised Eggplant with Black Vinegar $128
} & Minced Pork

1

|

i i £ 7% R A B Steamed Minced Pork Patty with Salted Fish $128
i

} = kiEEEE Wok-fried Pork Rib in Plum Sauce & Tangerine Peel $168
|

|

|

|

} W% B A I Sweet & Sour Pork with Pineapple Strip $168
i

i = HEARE—F8 Honey-glazed Pork Rib with Olive Leaf $188
i
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}  Beef

|
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| Hie 7 %5 T Angus Hanger Steak Cube $178
} 22 1% W 31 P #lok with Crispy Garlic in Brown Sauce

|

i

I~ /‘ & W& WE K Crispy-skinned Beef Brisket $238
| (FETUE ) with Sesame Sauce & Curry Dip on Side
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| /1 il & 4 A Braised Beef Cheek with Sichuan Pepper $288
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with Chilli Pepper
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Signature Salt-baked

Crispy Chicken
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Steamed Chicken with Dried Lily Flowers
& Black Fungus

Steamed Chicken with Cordyceps Flower
& Wolfberry

Braised Chicken with Antler Mushroom in Clay Pot

Crispy Fried Chicken with Chilli Pepper

Signature Deep-fried Chicken
in Cantonese Style

Smoked Chicken with Tea Leave

Signature Salt-baked Crispy Chicken

$168

$168

$188

$218

$188 % half
$368 & whole

$188 % half
$368 & whole

$388 & whole
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B ERGEEXDEN
Stir-fried Assorted Mushrooms &
Vegetables in Pumpkin Pot
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VEGETABLES

Stir-fried / Garlic Seasonal Vegetables

Steamed Baby Chinese Cabbage with Minced Garlic

Steamed Choy Sum with Preserved Vegetables

Steamed Tofu with Black Bean Sauce

Stir-fried Kale with Ginger & Brown Sugar

Poached Seasonal Vegetables in Fish Soup

Sizzling Chinese Lettuce with Tai-O Shrimp Paste

Braised Tofu with Vegetables in Pot

Stir-fried Fresh Chinese Yam with Crispy Chinese Dough
& Assorted Mushrooms

Poached Assorted Vegetables with Vermicelli
& Dried Shrimp in Pot

Stir-fried Assorted Mushrooms

& Vegetables in Pumpkin Pot

$98

$98

$98

$98

$108

$113

$118

$118

$138

$138

$188
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Classic Tai Chi Yin-Yang Duo
(Lobster with Sticky Rice Cake ; White Curry Pork Chop Rice)
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RICE & NOODLES

Fried Rice with Conpoy & Egg White $138
Braised E-Fu Noodles with Truffle $138
& Mixed Mushrooms

Fried Rice with Avocado, Pine Nut, $138
Minced Pork & Egg White

Stir-fried Rice Noodles $138

with Sliced Angus Hanger Steak

Fried Rice with Korean Beef in Maggi Sauce $168
Crispy Rice with Seafood in Supreme Broth $168
Fried Rice with Yellow Croaker, $228

Lemongrass & Spring Onion

Classic Tai Chi Yin-Yang Duo $688
(Lobster with Sticky Rice Cake; White Curry Pork Chop Rice)

Tai Chi Nourishing Rice $28

(Ten-grain Rice; Jasmine Rice)

Jasmine Rice $20
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Tai Chi Mango & Coconut Pudding

~

BAEERICE BB ORICHE
Almond Tea Topped with Meringue
& Handmade Nut Tart

~

BEEER
Double-boiled Pear
with Malva Nut







R AL N
Dishes are prepared without additional MSG

SENMERAURRETERNRYBR  BREBRSAFEE
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
EREXBRREEMER

HIREC U H2RFEREI0NZE
Room 101, Yip Fung Building, 2 D'Aguilar Street, Central

www.hkuaadining.hk B3 © hkuaa.dining

DRAWING ROOM CONCEPTS
CLUBHOUSE MANAGEMENT






