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Duddell’s is a cultural and social destination created for people who have an active appreciation of
the arts. Founded by three of Hong Kong’s most influential young minds, Duddell’s is neither
museum nor gallery - it is a colourful backdrop against which ideas can be shared and developed,
connecting art and people in a new way.

With interiors as noteworthy as the art on its walls, entering Duddell’s will feel like being welcomed
into the home of a great art collector — one that also happens to have a two Michelin star restaurant,
a chic Salon with world-class art exhibitions and a lush Garden Terrace in which to entertain.

Heading the culinary team is Executive Chef Fung Man-Ip. Chef Fung plays homage to the
traditional roots of Cantonese cuisine, combining textures and flavours with contemporary
presentations to excite the taste buds and challenge even the most demanding epicure.



FERE
Tasting Menu

A A IR
Double boiled matsutake mushroom, bamboo pith, Chinese cabbage

B & Ik se AR ICE
Braised whole South African abalone, fish maw, supreme abalone sauce
Laherte Freres, Ultradition, Rosé, Champagne, France, N.V.

E ek a kAl

Steamed local young lobster, egg white, caviar

FX Pichler, Loibner Klostersatz, Federspiel, Wachau, Austria, 2013

Chateau de la Malttroye, Clos du Chateau, Chassagne-Montrachet, Burgundy, France, 2015*

ZHREF 1A ALASFe 4

Pan-fried Kagoshima A5 Wagyu beef, wild mushroom, black pepper
Kir-Yianni, Diaporos, Naousa, Greece, 2012

Paul Jaboulet Ainé, La Chapelle, Hermitage, France, 1996*

B B
Sautéed asparagus, fresh crab meat, fresh crab roe

R IE R BRI & Gl

Fried rice, crispy ibérico pork, sweetened preserved vegetable, egg white

E TR %
Double boiled imperial bird’s nest, almond cream
Malmsey, Blandy’s, Madeira, 5 years

EN IR
Petit four

A3 1,480 per person
F+# Upgrade to:

Z+HETREEE A 1,680 per person
Whole Middle East abalone 30 heads

ZtHEEREEF R AR B4 2,080 per person
Whole Yoshihama abalone 30 heads

H_SE 2 E LA A 2,980 per person
Whole Yoshihama abalone 22 heads

28 £ ¢ with wine pairing B Aw add 600 per person
*Be with Coravin selection B4 v add 900 per person

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.
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Chef’s Recommendations

R B AT R E A B 480
Double boiled fish and pork soup, fish maw, bamboo pith, Per person
Chinese cabbage

BESZLERBEES  MAREANC  BkEHE  Bbi AR RELHate - R ARA M
BF o RERE o £ R KRR RKEAANNE > RIS BRERRLE  —SHFERER
Betm & 0 ORGRBIBE > 77 P ARG o

Cantonese soups are popular for their warming and nutritional qualities. Our chefs make the stock with with
fish bones, pork leg bones, chicken, lean pork, premium Jinhua ham and conpoy, boiled for over 8 hours to
extract the collagen from the bones. The milky stock is then double boiled with premium fish maw, bamboo
pith and Chinese cabbage, creating a rich, aromatic and smooth supreme soup.

BEILRER G B AR AH B B 380
Braised fresh crab claw, imperial bird’s nest, caviar, Per person

vintage Hua Diao wine

BEMBBOXAUEARREFRERGRMBEL MR > MR LIEIG G0 RERE ST - K84

UTRG L2 > B LR BEPRICARPIZMAE 09 LF B & > RAZ RO EILA AR LERRELLT
B EURFEEBRATR  RBEAMSEH > oY F2H REHAFLIR -

A delicate dish featuring some of the best ingredients in authentic Cantonese cuisine - fresh crab claw, bird’s
nest and caviar. Braised in a superior broth, the crab claw is paired with the finest bird’s nest from North
Sumatra, Indonesia and served on silky smooth steamed egg white, topped with caviar from Sologne, France.
Vintage Hua Diao wine is added to offer a unique fragrance and to enhance the sweetness of the crab. This is a
dish with an array of textures yet harmonising flavours.

SR &% 850
Fried local lobster, salted egg yolk, pumpkin Per piece

RBARGERZFTAOZEEH B ERNGFORTE > R L AT M ST - BEIIYM
LA E 0 B EREIR B L SN R & m BAME 0 Bl BE ORI AR H S R AR E R RERAE
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Lobster is a popular ingredient in Cantonese fine dining. We only use fresh local lobster for its sweet and
succulent meat. In this crispy, fragrant dish the lobster is deep-fried and served with Japanese pumpkin and a
premium salted egg yolk sauce.

EHRAHE & £ Whole 500
Crispy salted chicken +%&  Half 250

BAVER Rb I - REMBEHZNFRESZ T > AL EKER - B AT Bk » BRI/
B o DURATHEABOR § 0t o RO LiRh > R RARE R

We use fresh chicken from local farms. The chickens are soaked in a hot chicken broth with Jinhua ham,
Japanese conpoy and dried shrimp then air-dried for 12 hours. This makes the chicken juicy and tender. It is
then finished with hot oil, giving it a crisp, wafer-like skin.

BRI 280
Barbecued ibérico pork, honey glaze

SR ERZBREeF B2 — 0 A8 g BAREM o RAEIER A Y S REIRA ZHRMA - B
A ik @mE LB REFREFE  BUBGEREEREHE T - AEME -

Barbecued pork is one of the most popular Chinese dishes in the world and holds a symbolic status in Chinese
cuisine. We make ours using the meat from the black Iberian pig for its tender meat and strong flavour. The
pork is glazed in special sauce and maltose and grilled in a traditional Cantonese oven until nicely charred and
caramelised.

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.



= sAd IR BB R & B4 1,280
South African wild abalone, Kanto sea cucumber, Per person
supreme abalone sauce

PR e R E ARG R T ATRES - BRIV A IR &k L1202 L RMUF > Blck
BAMRES R LERBMRAKRDRG@OT > T HRMARS Hk -

Abalone is a delicious delicacy that is best enjoyed when its preparation allows its natural flavours to shine. We
cook our wild South African abalone for 9 hours until soft and tender and complement it with the finest sea
cucumber from Kanto, Japan. Our chefs serve this dish with the abalone’s braising sauce, which has been slow-

cooked for hours.

BB A AR S B AR 1,280
Pan-fried Kagoshima A5 Wagyu beef, scallions, shallot

RTR Lok A S B S B ASHe b o S5 AT 0 B U > Aok BRI L » fE 4
AehE R RE > RZRLEERICE

Kagoshima A5 Wagyu beef for its unique flavour and tender texture. The beef is pan-fried, diced and stir-fried
with oyster sauce and premium soy sauce to complement the flavours of the beet, then topped with crispy
shallots.

TR AL B 240
Fried king prawn, sweet and spicy sauce Per person

PRZE BAA A GEMR e WA A AR o XA RIEBAE RO St Bk
LA METO  BESCREBME > ABRBETREZTHOR -

Oftentimes, in Chinese cooking, you will find chefs masterfully transforming simple ingredients into
outstanding creations. Our chefs do that with this dish. The king prawn is stir-fried in a sweet and spicy sauce,
complemented by a rice cracker which adds a toasty flavour and crunchy texture to this dish.

BearEIK B 380
Steamed garoupa, bean curd Per person

BRERAUAEAARBRM 8 L o M) B8 XX MR T8 3 a0 obaE o 65154
Bl ek L R ERANF A BHEERABTHRGIE » Riunts b ek o EK e 3 FMmieh
Epi B HoysfaeRiE 0 A0 LB Skt B EER ARG AR -

Cantonese cuisine at its best reflects the freshness of ingredients with minimal seasoning. This delicate seafood
dish showcases the true spirit of Cantonese cooking. Our chefs skillfully debone the fresh garoupa and
carefully steam it with custom-made bean curd. Only a tiny bit of salt and soy sauce is used in this dish to
highlight the delicate sweetness of garoupa. Years of experience and great skill are required to perfect this kind
of simplicity.

8% 2R Bl A 480
Braised ibérico pork belly

AT RIGMBRREE > £ ERZTGLERALHY - REVAHEABREFTUAmA - AL
&R YN

In traditional Chinese culture, pork belly is served at important meals. Chef Fung marinates and slow-cooks
the pork belly with his signature sauce for hours until soft and tender.

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.



B ok

Roast, Barbecued

R RCFLEEAF 320
Crispy suckling pig
BB S 280

Barbecued ibérico pork, honey glaze

e, B e i A 240
Crispy ibérico pork belly

BA g 2 5K 75 220
Roasted duck

AR5 F B A B Per person
Duddell’s appetiser selection = Three kinds 150
W Four kinds 200

IR
Snacks

1Y (R 2 120
Crispy squid balls

& iAo 4 @A 120
Chilled spicy Wagyu beef cheek

XOBERCRELRE 90
Preserved egg, bean curd, X.O. sauce

Ao BB AN R 90
Crispy shrimp fritter, Chinese cabbage

B 7K 4 B 1% 90
Marinated pork leg

BRI 90
Crispy eel, sweet chili

MR R 90
Crispy bean curd, chili

HHELRA 480
Chilled abalone, jellyfish

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.



Soup, Broth

B AT E R WE AL
Double boiled pork r1bs soup, fish maw, bamboo pith,
Chinese cabbage

B B
“Buddha jumps over the wall”
Double boiled abalone, sea cucumber, fish maw, conpoy

FHEAT RS
Double boiled fish maw, Chinese cabbage, bamboo pith

o 3 A B 4

Double boiled sea cucumber, matsutake mushroom, conpoy

o A R
Double boiled matsutake mushroom, bamboo pith,
Chinese cabbage

3 REAT A L4

Double boiled shiitake mushroom, bamboo pith, Chinese cabbage

#0 B IEAE R R
Abalone seafood broth, conpoy

HEERE
Hot and sour broth, seafood

REREP EmA A
Beef broth, fresh crab meat

BENER R

Sweet corn broth, fresh crab meat

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

A
Per person

X
Per person

A
Per person

A
Per person

X
Per person

X
Per person

X
Per person

X
Per person

X
Per person

X
Per person

480

680

480

380

200

180

280

180

160

160



=37 3
Abalone, Dried Seafood

+ 35 B A K&
Braised whole Japanese Amidori abalone 7 heads

H B2 dE ks

Braised whole Yoshihama abalone 22 heads

ZtHEeRE LR

Braised whole Yoshihama abalone 30 heads

= IEd B
Braised South African abalone 3 heads

Z+3EY RO E
Braised Middle East abalone 30 heads

AsEHIEA A
Braised South African abalone 5 heads

Z A IR0 B AR R R 2
South African wild abalone, Kanto sea cucumber,
supreme abalone sauce

BT R EE

Braised whole premium male fish maw, supreme abalone sauce

B R R &

Braised Kanto sea cucumber, supreme abalone sauce

BB B R R 5

Braised Kanto sea cucumber, scallions

B IEB %
Sautéed fish maw, scallions

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

&8
Per piece

&8
Per piece

&8
Per piece

&8
Per piece

&8
Per piece

&
Per piece

A
Per person

X
Per piece

ik
Per piece

ik
Per piece

4,800

2,380

1,280

1,180

680

480

1,280

13,800

480

480

680
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AR

Bird’s Nest

SRATEBRE R (BIMES =+ o)
Braised imperial bird’s nest, stuffed bamboo pith (30 mins)

= LT

Double boiled imperial bird’s nest, supreme soup

HENRT &
Braised imperial bird’s nest, fresh crab meat

M RE R
Bird’s nest broth, bamboo pith

KICHE
Sweetened double boiled imperial bird’s nest

BB &

Sweetened double boiled imperial bird’s nest, almond cream

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

A
Per person

A
Per person

A
Per person

A
Per person

X
Per person

X
Per person

580

630

580

280

360

360



e as
Seafood

& DRI

Fried local lobster, salted egg yolk, pumpkin
b TR IR A H B SN

Sautéed lobster, crispy seasoned head

L a1 AE MR
Baked whole lobster, supreme broth

=AML

Braised local young lobster, sweet basil, rice wine, soy sauce

Ji B TR AR

Sautéed lobster, bean curd, spicy sauce

mEBRE %S

Stuffed crab shell, fresh crab meat, onion

WA IOREE BB R A
Braised fresh crab claw, imperial bird’s nest, caviar,
vintage Huadiao wine

HeaEE2HK
Steamed garoupa, bean curd

TR RICHR
Fried king prawn, sweet and spicy sauce

P H E R K R paIk
Steamed garoupa, matsutake mushroom, Yunnan ham

HEHESE YRR
Fried garoupa, fresh lily bulb, black fungus, Chinese celery

e 7 BB ACRAE B 3K

Sautéed giant garoupa, black truffle sauce

A IR R B

Fried giant garoupa, morel mushroom

BT TR T
Sautéed prawns, scallops, asparagus, black truftle

A 6 SR 4 B SRR
Fried prawn, fresh peppercorn, scallions, soy sauce

=%
Per piece

&8
Per piece

&8
Per piece

=%
Per piece

&%

Per piece
B

Per person
B

Per person

B
Per person

B
Per person

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

850

850

780

480

480

180

380

380

240

680

680

480

480

400

380



1,5 A
Beef, Pork

R AR A
Pan-fried Kagoshima A5 Wagyu beef, scallions, shallot

IR AR MM Fo 4k
Pan-fried Australian M9 Wagyu beef, wasabi soy sauce

SR B 45 MR
Sautéed beef tenderloin, mushroom, scallions, X.O. sauce

X.0. % 7 BB F Mk
Sautéed beef tenderloin, leek, X.O. sauce

B RA B EE R A

Crispy ibérico pork, balsamic vinegar

FAM AR

Crispy pork ribs, pickled olive, fermented black bean, honey

Bk B F i A
Braised ibérico pork belly

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

1,280

580

250

250

230

230

480
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Poultry
TR KT —RUEEEAMER %% Whole 680

Peking duck  One course with all the trimmings
MR (BHRERE) 780
With second course (Minced duck, lettuce wrap)

BACB R e# FIELQ N+ 0 4) 2% Whole 1,080
Poached chicken, fish maw, conpoy (60 mins) * € Half 550
TREAH 2% Whole 500
Crispy salted chicken F&  Half 250
Ht B K e I # 2% Whole 600
Crispy Lung Kong chicken F¥€ Half 300
RN RT3 2% Whole 600
Chicken casserole, chilli * € Half 300
KB I 2% Whole 500
Fried chicken, local shrimp paste F¥€  Half 250
LA ) 280

Minced duck, lettuce wrap

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.
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HiR
Vegetables

~

BT aeHRRER

Poached seasonal vegetables, wolf berry, lily bulb, fresh bean curd sheet,

fish broth

LAY E R
Poached seasonal vegetables, bamboo pith, supreme soup

rERYEE
Braised seasonal vegetables, fungus, bamboo pith

W GAEIK
Steamed bean curd sheet parcel, fungus, bamboo shoot

WEBALEZHHEY
Sautéed lily bulb, asparagus, marmoreal mushroom, black truftle

BARNT EBR 25 %

Poached enoki mushroom, stuffed bamboo pith

WIELERT
Sautéed water chestnut, asparagus, walnut

br i & HE AT
Sautéed gingko, lily bulb, red date, fresh bean curd sheet

Bt B A AT

Braised wild mushroom, vegetarian gravy

FH AT IR
Braised bean curd, yu mushroom, morel mushroom

FBEF D

Braised bean curd, spicy sauce

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

260

260

200

200

200

180

180

180

180

200

180
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T RMIAFTEE R ENBSAREFET L PEREEERY -

Tea drinking has been a long tradition of the Chinese people for centuries. The offering
of tea is an elegant demonstration of hospitality and plays a major part in Chinese
rituals, ranging from religious rites, wedding ceremonies to other celebratory acts. Tea,
at the heart of Chinese culture, exemplifies the artistic temperament of the Middle
Kingdom as well as modern days. At Duddell’s, we wish to continue this practice and
have selected some of the choicest teas for your enjoyment and indulgence.

JE SEE A -

MIE L R

Premiun Tea

A fo 5 3B K B
Yunnan Pu Er (age unknown) Per person
% 4 R AT AE B
Xihu pre-Qingming Longjing Per person
TRBRBE L B
Supreme Tie Guan Yin Per person
RIER Jo N R B
Anhui Liu An (age unknown) Per person
& R E A AL
Fragrant Phoenix Mono Species Per person
HFHAE A
Supreme Peony Needle Per person
KA ARk X
Jasmine White Dragon Pearl Per person
¥t A | A
Joyous Moment Per person
B A
Hearty Pleasure Per person
HEFE R AL
Duddell’s Chinese teas Per person

L#HRFLHF Yunnan Aged Pu Er

A LA BAEH  Zhejiang Super Long Jing
BRIFHBAEE Anxi Super Tie Guan Yin
1@ a4+ Fuding White Peony
RERBa#D Wauyi Bai Ji Guan

FIEANR Fragrant Liu An
£EHh Bird’s Tongue Jasmine

M P2 HIL  Hangzhou Baby Chrysanthemum

PR AR 8% A5 3t . e — RA5 %, All prices are in Hong Kong dollars. 10% service charge applies.

280

160

120

120

120

80

80

80

80

28



