Dyn 1Jan 2026

Co-

== SR £+ +3
75 25 25 2

PREMIUM CHINESE TEA

HK$
v Y 2 e 447 Per Person
AR IR
Dynasty’s Blend Tea 60

(7€ N\ 2 5% Osmanthus ginseng oolong ]

HH 2
Aged Pu-er 60

R=HFH
Jasmine tea [ Silver needle ] 60

et

Green tea 60

A ity S

Supreme Tie quan yin tea 70

N EE I
Supreme Long jing 88

SRIEE S

(5. B KHL KA 8B, #et. %]
Traditional Chinese tea

[Pu-er, Shou mei, Jasmine, Shiu sin, Tie quan yin,

Long Jing, Chrysanthemum ] 38
R E B K
Plain Water 38
531 551}
Per Plate  Per Bottle
WHX.0.8
Dynasty’s X.0. Sauce 50 250
FRRA
[&nk. R, 4]
Nuts
[ Walnuts, Cashew nuts, Peanuts ] 50 100

A R 2 S — s #

All prices are subject to a 10% service charge.

LT A B, SR ESEDE AR A, DMEAE 2 . 5 Ao s 1

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBEBESAS « HEBSBIEE—IR - t E5E: (852) 2802 8888 « f {HI : (852) 2802 8833
www.renaissanceharbourviewhk.com
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APPETIZERS

HK$
A Per Plate

P 1L B 5

Marinated jelly fish with vinegar sauce 230

R )

Fresh clams with chili peppercorn and sesame sauce 220

HRUEE R
Deep-fried frog legs in spicy salt 205

St A A S

Simmered duck tongue with peanut 175

U U £
Bombay duck fish flavoured with five spices and chili 160

DEAZHT

Marinated pork knuckles in ginger sauce 135

AP E R
Crispy bean curd skin rolled with bolete
mushroom and vegetable 135

7 R H S
Marinated tribute vegetable with chili peppercorn sesame sauce 120

UKEHA 3 g
Chilled marinated bailing mushroom 120

TERERE )55

Cold marinated bean curd in Huadiao wine 120

EFRIERER

Deep-fried cashew nuts and shredded taro 120

bl N A2 ik 242 ok
Spicy level Mild Medium Y” Hot

FA R 82 o — AR & .

All prices are subject to a 10% service charge.

R SRR AT U E, SRR B, DM R e i i A 122

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG * 1 Harbour Road, Wanchai, Hong Kong
SEEEEREE « HBE5EEE—9E - t 85 (852) 2802 8888 ¢ f {HEL : (852) 2802 8833
www.renaissanceharbourviewhk.com

Dyn1Jan 2026



Dyn1Jan 2026

Cc-
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BARBECUE FAVOURITES

HK$
% Standard
BERSE R
fEi%Mizk Choose any two:
FUBAIT . BT IE VIR SF FR IR s
NESCJGeE . e R el . edG . SBomisE. Wi
Barbecued suckling pig, barbecued Spanish Iberico pork,
barbecued pork brisket, crisp pork brisket, roasted goose,
soya chicken, jelly fish 460
1 B AFEAE
Barbecued suckling pig 460
2451 11

Half portion Standard

VTR VB R A XS

Barbecued Spanish Iberico pork 210 408

E A i@

Barbecued pork brisket 170 330

BMESES

Roasted goose 408

i R S5 1R A

Crispy pork brisket 360
Pt —&

Half Bird Whole Bird

il

Chicken marinated with superior soya sauce 330 660
B a3

Chicken flavoured with spring onion sauce 330 660

FIT A (L 22 S5 s — IR # -

All prices are subject to a 10% service charge.
et s TN, T i A 2
P TS AR AR I, SR BEATE ARG L, LR % R Signature Dish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG * 1 Harbour Road, Wanchai, Hong Kong
EEWMASTRME « TEWSEIELE—I% « + B85 (852) 2802 8888 « f {HEL: (852) 2802 8833
ww ceharbourviewhk.com
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BIRD'S NEST

~,
s

ALBE R B R
Imperial bird’s nest braised with crab roe
in superior sauce

eV L
Imperial bird’s nest double-boiled in supreme broth

Tracig 2R 52
Brasied bird’s nest soup with assorted seafood
and bamboo fungus

A

Braised bird’s nest soup with crabmeat

ke ey 32

Braised bird’s nest soup with minced chicken

UKAESE S (FH i Dessert)

Double-boiled imperial bird’s nest soup with rock sugar

TE IRs ] fe 2> — - B ER DL L

Please allow 20 minutes for preparation

JIT AT (B 2 3o — s 4

All prices are subject to a 10% service charge.

AP T B AR, SERESEANE AR B, DU 2 k.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBEETUES « SEESBIEE—9 « t W5 (852) 2802 8888 + f {HEL: (852) 2802 8833

‘www renaissanceharbourviewhk.com

HK$
{57 Per Person

698

648

285

285

265

600

T A R 138
Signature Dish

Dyn 1 Jan 2026



Dyn 23 Feb 2026

HK$
#{7. Per Person
A B R ki 2
Double-boiled whole sea cucumber soup

with himematsutake mushroom 380
TEAE IR e e 2> = $E e DL B

Please allow 30 minutes for preparation

BRI

Shredded fish maw soup with fresh crab roe and crabmeat 320

R T AL
Double-boiled fish maw soup with pork knuckle and cabbage 268
TR Re ] e 2> — - d e DA B

Please allow 20 minutes for preparation

feF i AL BRI
Poached sliced abalone with fresh clams
in home made seafood soup 258

T E

Boiled garoupa fillet broth with preserved egg

and Chinese parsley 210
TR R ] e /> — o DA B

Please allow 20 minutes for preparation

— it 5

Seafood soup with glass noodles and vegetables 178
BRI SOK3E

Sweet corn soup with crabmeat 178
w3

Seafood hot and sour soup 178
PHAA N EE

Minced beef soup with egg white and Chinese parsley 178

Spicy level Mild Medium Hot

B B £ S o — s 2

All prices are subject to a 10% service charge.

PR BRI, BRI IRS B, A 2 e TS A 1 2

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG 1 Harbour Road, Wanchai, Hong Kong
EEMEDREE « EEB3/82E 98 « t 83%5: (852) 2802 8888 « f (HEL : (852) 2802 8833
www.renaissanceharbourviewhk.com
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ABALONE & DRIED SEAFOOD

HK$
{57 Per Person

W5 5 R H AT WA (208H)
Braised whole 20 heads Yoshihama abalone
with superior oyster sauce (30gm) 518 Market Price

W5 B J i e AR 2 A (195H)
Braised whole 19 heads “Yoshihama” South African abalone
with superior oyster sauce (32gm) 860

W B R S g AR A (278H)
Braised whole 27 heads “Yoshihama” South African abalone
with superior oyster sauce (22gm) 438

W5 B2 J i £ i 2
Braised whole abalone with sea cucumber
in superior oyster sauce 338

ERCSEEEb] g
Brasied sea cucumber with Chinese mushroom

in superior oyster sauce 300
[ X#i7E2T Order one day in advance ]

JRELENE (2550 NG H
Stewed whole 25 heads fish maw with goose web (24gm) 300

W5 R 2 E
Stewed goose web with sea cucumber
in superior oyster sauce 258

5] Standard

52 ES ARG E
Stewed goose web with sea cucumber
and minced pork balls in oyster sauce 540

A B 22 o — R 2

All prices are subject to a 10% service charge.

ST AT R IE, S BEATEARES B, DM R i A A

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG + 1 Harbour Road, Wanchai, Hong Kong
EEMEBREE « EEIE5EEE 9 - t 255 (852) 2802 8888 « f (HE : (852) 2802 8833
www.renaissanceharbourviewhk.com

Dyn 1Jan 2026



Dyn 23 Feb 2026

Cc-
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LIVE SEAFOOD FROM DAILY CATCH

Z W
Pacific garoupa

T B

Eagle garoupa

JRFHE

Melon seed garoupa

Sa IR
Black spot garoupa

RER
Spotted garoupa

ZIRM

Tiger garoupa

BTG R R, EREKE D
Cooking method: Poached in homemade superior soup,
steamed or poached in hot chilli oil

P 7K iR
Sea prawn
AL Bl SR, Boh 2R FRE RS B B AR TR

HK$

i {2 Market Price

/& Market Price

i {2 Market Price

/& Market Price

;2 Market Price

/& Market Price

i f2 Market Price

Cooking method: Poached, drunken prawn style, pan-fried with soy sauce,
halved and steamed with garlic or stewed with ginger, scallion and vermicelli

KA
King prawn
Bk SO R, BB RBHE e E R AT

Cooking method: Pan-fried with soy sauce, halved and stewed in supreme

gravy or stewed in Chef’s signature sauce served with deep-fried bun
[—X#i7HE] Order one day in advance ]

WA
Mud crab
Bk EENR. SR BRI

Cooking method: Stir-fried with ginger and scallion, wok-fried in black

bean sauce or simmered in homemade seafood broth and fresh clam
[ RATTHET Order one day in advance )

[ 15 HE M

Rock lobster

Bk BGR. s EAREURIR ST

Cooking method: Stewed in supreme gravy, steamed with garlic or
stewed in Chef’s signature sauce served with deep-fried bun

s N gk A2 ok
Spitylevel Mild Medium \‘” Hot

JIT A 1B 2 53T — s #

All prices are subject to a 10% service charge.

AT B AR, SERESATE AR 2, DUEAE 2 k.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG * 1 Harbour Road, Wanchai, Hong Kong
EEMADTRME « B EIELE—I% - + §5E: (852) 2802 8888 « f {HE: (852) 2802 8833
www.renaissanceharbourviewhk.com

/& Market Price

i {2 Market Price

I8 Market Price

A R
Signature Dish
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SEAFOOQOD

HK$
1 Per Piece
B VGl
Baked crab shell stuffed with crabmeat and onion 288
[EReRdE 3 K
Crisp crab claw coated with minced shrimp 198
JEA R B R R
Steamed egg with scallop and crabmeat 148

TEMI > e L -
Please allow 20 minutes for preparation
% Standard

Bi2E H A TRk
Sautéed garoupa fillet with fresh lily bulbs and vegetables 520

BT KT I
Braised garoupa head and brisket with bean curd stick
and roasted pork brisket 520

X.O A Kb T MR
Sautéed scallops and prawns
with green asparagus flavoured with X.0. sauce 498

w T IR K

Sautéed prawns with spring onion and garlic clove 488
i B S £

Deep-fried cod with white wine sauce 420
U 7

Deep-fried squids flavoured with spiced salt and chili 280

FA fE B 2 o — iR # .

All prices are subject to a 10% service charge.

R AU IE, SR EADEAR R L, LUt 2 3 5 i i A 2

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EHEBEESAE - EEECSEDE—SE - + 855 (852) 28028888 « f {HF : (852) 2802 8833
WWW.re i ceharbourviewhk.com

Dyn 23 Feb 2026



Dyn 23 Feb 2026

Co-

fDERISEREE
CLAY POT

B A DR S R
Sautéed garoupa head and brisket with scallion and ginger

TR PR
Baked grass carp head in port wine sauce

=AU & L
Braised Taishan oysters and minced pork balls
with home-made sauce

wr e R R
Sautéed prawn with black pepper and garlic

bR ER G0 i AE e e

Sautéed sliced pork belly and anchovies with Chinese chives

pea i3 h e Gy S

Braised ox ribs with Huadiao wine served in clay pot

57, 1 S B SRR
Sautéed chicken fillet with black bean and shallot

bR AR
Simmered assorted vegetables with vermicelli
and dried seafood in supreme broth

7 FLAH 7%

Braised mixed vegetables with red fermented bean curd

P N s A28 Jomk
Spicy level Mild Medium Y” Hot

A R 2 S — s 2

All prices are subject to a 10% service charge.

AP TR T A BB E, SR BRSE AR B, DME AR 2 e

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG * 1 Harbour Road, Wanchai, Hong Kong
EEBEEREE « HEE38EE 9% « t 8% (852) 2802 8888 + f {BE : (852) 2802 8833
www.renaissanceharbourviewhk.com

HK$
{5 Standard

520

498

468

440

340

340

340

340

250

T A R 1%
Signature Dish



@ NN
R
POULTRY

HKS$ HKS$
FE —&
Half Bird Whole Bird
ifE B @bt A
Crispy baby pigeon 148

[ KHi7E5T Order one day in advance )

ifE K X1 %

Crispy chicken 330 660
B

Baked chicken with rock salt 330 660

FE s ] fe /> =+ B ER DL b

Please allow 30 minutes for preparation

Jir BE 7% fnf B 5 4 2
Steamed chicken with shredded red date

and pickle served in a bamboo basket 340 680
TR IRy ] e > =+ s DA B

Please allow 30 minutes for preparation

AR T

Deep-fried chicken with chili 490 980
AR BT
Dynasty roasted peking duck pairing 1180

[ % #7785 Order one day in advance ]
Bokl: R, FING. A

Condiments: seafood sauce, sliced cucumber, leek

TR AR

Second Course: Sautéed minced duck served with lettuce

B N A2 ik 222 ok
Spicy level Mild Medium \‘” Hot

FA fE 22 o — AR E .

All prices are subject to a 10% service charge.

PR R A B URIE, SR EEABAR R L, LUt 2 3 5 i i A 2

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEEEESAL - FEWSEEE— « t B (852) 28028888 - f (HIL: (852) 2802 8833
www .renaissanceharbourviewhk.com

Dyn 23 Feb 2026



Dyn 23 Feb 2026

Ce-
H g%

BEEF & PORK

HK$
% Standard

KEM7AI: U
Poached sliced M7 Wagyu beef in hot chili oil 618

Jed 7Ry 2 A= Mk

Stir-fried diced angus beef tenderloin with asparagus 430

X.O.EHE L BIKA
Stir-fried Iberico pork with spring onion and shallot flavoured
with X.0. sauce 340

W 2 A 5 A A
Sautéed sliced beef and fresh mushroom with oyster sauce 260

I P T PR
Sweet and sour pork with pineapple 260

Wi i 7% A e
Steamed marinated sliced pork belly
with preserved shrimp paste 260

T 5 ] e /> =+ S B B b

Please allow 30 minutes for preparation

431 Per Piece
& 1 YR
Baked bean curd with minced pork
and salted egg ‘Taishan’ style 88
TH M I ] b =+ s e b
Please allow 30 minutes for preparation
B N i 222 ok
Spicy level J Mild J Medium Q” Hot
A 1EL I 53— TR 2% .
All prices are subject to a 10% service charge. . .
AR
B TR BT IE, N BSEAT AR L, DU A th B 2 Signature Dish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EHEEEEIEE « HBRSEEE I « + WAT: (852) 2802 8888 « f (BE : (852) 2802 8833
www.renaissanceharbourviewhk.com



C e
i
VEGETABLES

HKS$
| Standard

TEIN ER
Braised bamboo fungus with assorted mushrooms 278

0t B = B %
Braised broccoli with mushrooms and Chinese lettuce
in oyster sauce 260

F 0 TR TR PRy
Simmered seasonal vegetables with tomatoes and
mixed mushrooms in fish broth 260

TG TAT R R i

Simmered seasonal vegetables with minced fish in fish broth 260
Wk 52 AT B A
Braised pomelo peel with green lettuce in oyster sauce 260
A B R
Braised cabbage in spicy sauce 260

WO SR 2 EETE AP AT

Scrambled egg and bean sprouts sautéed with

shredded dried scallops in clay pot 260
i H- % B AT TR

Braised bean curd with assorted fungus 260
HER 20 ¥

Steamed eggplant with preserved vegetables 260

TR ) e =+ s A

Please allow 30 minutes for preparation

P R E 38 53 on— AR #

All prices are subject to a 10% service charge.

P TR A BRI, SNBSS B, LU (R 2. ﬁgﬁa’ﬁﬁ bish

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EEBEESAL « HEBSEIEE—IR - t E5E: (852) 2802 8888 « f {HI : (852) 2802 8833
www.renaissanceharbourviewhk.com

Dyn 23 Feb 2026



Dyn 23 Feb 2026

Tob o Jir 6 i £ SR IO Bl
Braised rice with whole abalone, diced chicken and
mushrooms in oyster sauce

AR

Fried rice ‘Fujian’ style

AU R
Simmered steamed rice with assorted seafood
and vegetables in fish soup

ARSI RS
Udon noodles with minced pork in lobster soup

MR T AR
Stir-fried glass noodles with crabmeat
and scallops in black pepper

HAEE H AR

Fried rice with dried scallops, crabmeat and egg white

A B R AN
Rice vermicelli soup with minced beef,
preserved egg and chinese parsley

Sl S

Sautéed noodles with bean sprout in soy sauce

KB BELR S
Poached vermicelli and glass noodles
with fillet of garoupa in hot chilli oil

W5 2 MR P45 R
Flat egg noodles flavoured with oyster sauce
garnished with dried shrimp roe

B B N A2 gk A4 ok
Spicy level ~ Spicy level Mild Medium \” Hot

P R 82 o — AR #

All prices are subject to a 10% service charge.

A TR A IREUE, SEREERTE RS B, DUEAE 2 k.

If you have any concerns regarding food allergies, please alert your server prior to ordering.

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG + 1 Harbour Road, Wanchai, Hong Kong
EEREBRANE « ERESEEE % « t |5 (852) 2802 8888 « f {HE : (852) 2802 8833

www .renaissanceharbourviewhk.com

HK$
5] Standard

348

320

320

320

320

320

320

288

44 Per Person

228

138

T A R %
Signature Dish



@\G’»
5T\ R TE GR By

CLAY POT RICE

P72 Minimum two persons
TS IRF ] e > =7 E DA |

Please allow 30 minutes for preparation

HK$

o 47 Per Person
W £ L O
Rice with diced chicken and salted fish 188
b 2k 1 HE R
Rice with chicken and black mushrooms 188
ES 1A
Rice with assorted mushrooms and fungus 188
ST HRE R R
Rice with spare ribs in black bean sauce 188
T P 9 0 Bk
Rice with minced pork and preserved vegetables 188
Wi T AE IR % B
Rice with sliced pork belly and preserved shrimp paste 188
B A Y U2 i
Rice with minced beef and flavoured
with dried tangerine peel 188

JT A (L 22 53— IR # -

All prices are subject to a 10% service charge.

PR R A R I, B SERTEAE R, LU th 2 3% 9 i i %2

If you have any concerns regarding food allergies, please alert your server prior to ordering. Signature Dish

RENAISSANCE HARBOUR VIEW HOTEL HONG KONG « 1 Harbour Road, Wanchai, Hong Kong
EBEBEREE « HBEEEEE—IR « + WIT: (852) 2802 8888 « f (BE : (852) 2802 8833
www.renaissanceharbourviewhk.com

Dyn 23 Feb 2026



o
T 22% 22, 2=
PREMIUM CHINESE TEA

HK$
=y AN
e ;{37 Per Person
W 7R
Dynasty’s Blend Tea 60
[#E7€ A2 i Osmanthus ginseng oolong]
HE
Aged Pu-er 60
iy
Jasmine tea [ Silver needle ] 60
W
Green tea 60
Tk ot 5 =
Supreme Tie quan yin tea 70
ik it HE I
Supreme Long jing 88
AHEEZR S
(EE. F/E. FH. KA. ES8E. sk %]
Traditional Chinese tea
[ Pu-er, Shou mei, Jasmine, Shiu sin, Tie quan yin,
Long Jing, Chrysanthemum ] 38
HHEE B K
Plain Water 38
R 550
Per Plate Per Bottle
WAEX.0.45%
Dynasty’s X.0. Sauce 50 250
HARERL
[&k. R, 4]
Nuts
[Walnuts, Cashew nuts, Peanuts] 50 100
P IEL 389 3 — s 24
All prices are subject to a 10% service charge.
TR SR, SHRBSEREAVRD R, DL %3 S s
If you have any concerns regarding food allergies, please alert your server prior to ordering. lgnature Lis

EEMBSERME « EESBIEE—I% « + B5E: (852) 2802 8888 + f {HEL: (852) 2802 8833
www.renaissanceharbourviewhk.com

Dyn 23 Fb 2026



