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CHEF RECOMMENDATION el

Steamed “Mindong” Yellow Croaker, Aged Chinese Rice Wine 498 % / Picce
PANE AR E G Qe

The delicacy of yellow croaker is in the memory of gourmands, coastal fishermen,

and the ecological way of growth around the cage, which makes Eastern Fujian

ecological yellow croaker. Steamed with aged wine, it 1s delicious and mellow,

making it the best choice for guests.
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Fo Tiao Qiang 398 1\ / Person
Double-boiled Sea Cucumber, Abalone, Fish Maw in Superior Broth

ks Qe #

The dish's name 1s an allusion to the dish's flavor attracting the vegetarian monks from

their temples to partake in the meat-based dish. HOKKLO’s Fo Tiao Qiang has variety

of precious seafood, like dried abalone, sea cucumber, fish maw, dried scallop boiled eight hours
with stock and old Fujian wine.
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@ Signature Dish ’\6 Egg QZC()nlain Nut @Shcllﬁsh @ch@lzu‘ian @Dairy §EGlutcn Seafood %% Mushroom s Spicy
i 2R (1 BEE R e ESSy FLiillah AR ErgEEL B BN
No MSG added
JITH B AT IR,

All prices are in RMB and subject to 15% service charge

Pt o N BT 53 i1 500 ik 55 9%

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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CHEF RECOMMENDATION  F: a4l #E#E

Stir-fried Female Mud Crab, Dried Longan, Aged Chinese Rice Wine (350gram) 298 H / Piece
HEREPLLE (35050) Q¥
Chef hand-picked mud crab over 350 grams, with tight crab meat and
rich crab roe braised with longan,red date,mature ginger and rice wine,
presents the Fujian flavor in a simple and natural way.
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AR S - BB T > INDUREIR] ~ 2080~ BEMEPREG > WFFEMRIREI -
DURRSE E 2R 75 S 2 PR IRZE - LE AR TR 42 o

Braised Premium Fish Maw & Giant Mottled Eel with “Yongchun” Aged Vinegar 1688 f] / Portion
KEERBB RS OB

Yongchun aged vinegar 1s a specialty of Fujian Quanzhou Yongchun County.

Giant mottled eel is one of Minnan people’s favorite river food and is

an important dish for wedding banquet in the early days. Braise the giant mottled eel
with superior broth over high heat to have thick liquid, then add premium fish maw
and Yongchun aged vinegar, continually braise for the best presentation and taste.
KBEER  fRERINKEER™ o
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@Signaturc Dish ’:. Egg MC()nt ain Nut @ Shellfish @V egetarian @Ddlr\ E\FGluten ,ﬂSeaf(x)d tr \Iushm()ms Spicy
(S HEN BEE  BREE aUlk EN-Y il AR ek SR BRIK
No MSG added
F A BV TR IR

All prices are in RMB and subject to 15% service charge

FRoRAN S N BT 85 53 iniic 1500 1 55 9

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used please ask for the manager
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APPETIZER HEECKE

Chilled Sea Worm J'clly “Anhai” Style 38 fif / Person
S O Y

Boiled “Dongshan” Squid, Mustard Sauce, Vinegar Sauce 298 fjil / Portion
AYIRILGEEFRIRLE  FARE KT Ge=# ¢

Marinated “Dongshan” Live Abalone 58 M / Piece

QSRR IS D2

Jellyfish Jelly in Garlic & Vinegar Sauce 98 5l / Portion
[EHHERERE Q¥

Marinated Cooked Squillid “Ludao” Style 168 f51] / Portion
B I ARG 9 ¢

Sea Whelk, Fungus, Coriander in Sauce 168 fiil / Portion
AEDHEERE OWd #

Braised Jasmine, Peach, Winter Melon 58 5] / Portion
FHICERLL @

Braised Beel Shank, Five Spices, Garlic & Soy Sauce 98 4l / Portion
RO §

Smoked Pork Tripe, “Yong’an” Yellow Pepper 118 #il / Portion
KR EWEEAL § )

Air-Dried Cured Pigeon with Preserved Vegetables 98 H / Piece
RTHAES o §

Marinated Sliced Fennel Roll in Vinegar Sauce 48 fil / Portion

FFEEESR WY ¥

Deep-fried Taro, Sweet Sour Dressing 48 fiil / Portion
BIEEE  OWY QD §

Q Signature Dish :‘ Egg MC()ntain Nut @Shcllﬁsh @Vegetariam @Dail‘y §E(}lulcn Seafood % Mushroom s Spicy
AR BEE SRR EUIES RE Ll AR aighE  HEE RN

No MSG added

P B AN IS

All prices are in RMB and subject to 15% service charge

B o N BI85 53 i1 500 i 55 9

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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CANTONESE BARBECUE diiEkeHE
“Nansheng” Style Marinated Goose Head (24 hours advance reservation)
FARERUKERSL FERT24/NRFIIT) o §

Lychee Wood Roasted BBQ Pork, Maple Syrup
FHABHE O

Roasted Crispy Pork Belly, Yellow Mustard
MR e @ & B

Smoked “Zhangpu” Duck Liver with Tieguanyin Tea

PULE AT oy

Traditional Crispy Pigeon

HIEME R LAY ¥

SOUP %k

Boiled River Eel, Pigeon & Dried Squid Soup in Clay Pot (6 hours advance reservation)
ARG RZ R+ FEATO/ NN FILT)  #

“Minnan” Style White Duck Soup
e §

Clam, Sea Whelk Soup
XiaEE QO

Superior Seaweed & Sea Cucumber Soup

KKEFRKEFULZS #

Double-boiled Chicken Soup in Coconut Shell

JFH it D

Beel Soup “Quanzhou” Style
SN

Dried “Chongwu” Razor Clam, Crab Meat, Duck Egg White Soup
SZRETERNEAST QoA

Double-boiled Russula Soup, Dried Scallop, Bamboo Fungus

LSRRI DA

*Notes:

988 /™ / Half

158 5] / Portion

158 5] / Portion

198 4l / Portion

98 H / Piece

1288 fi] / Portion

268 fiill / Portion

298 4l / Portion

168 137 / Person

158 fi7 / Person

168 5] / Portion

158 #i| / Portion

108 fiZ / Person

“Minnan” Style White Duck Soup contains rehmannia glutinosa prepared root > pregnant women > nursing women >

infants and other special groups are not recommended to eat.
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QSign;mlrc Dish ’\. Egg M Contain Nut @ Shellfish @V egetarian @Dairy E Gluten
AR SHEE BRE CPIES RE il AR
No MSG added

FIA AR RS

All prices are in RMB and subject to 15% service charge

PR tiks o N R T 3 1590 R 55 9%

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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SEAFOOD et

Wok-fried Boston Lobster, Thai Basil, Ginger
JUZBSRO B WORIR O ¢

498 I / Piece

Wok-fried Green Spiny Lobster, Baby Oyster, Black Pepper Sauce 388 H / Piece
HIEI NS QoA g

Wok-fried King Prawn, Coconut & Shacha Sauce 228 fi] / Portion
WRFHIE Qe uEAYDE

Braised Black Eel, Old Ginger 198 4] / Portion
WA REE o

Sautéed Baby Geoduck Clam, Spring Chives 198 3] / Portion
WA N s DA

Braised “Dongshan” Yellowtail Mackerel, Soy Sauce 198 fiil / Portion
BRI RERE WA

Boiled Squid, “Sichuan” Pepper Oil 158 #4i] / Portion
KEFLNE A

Pan-fried Crispy Oyster, Sweet Chili Sauce “Quanzhou” Style 98 4l / Portion
RUKHSHEN 2 4

Steamed Mud Crab, Glutinous Rice (350gram) 298 I / Piece
LLEIRROR IR (35070) D e §

Braised Green Crab, A\/Illshl‘(’)()nl, Rice Cake 298 H / Piece
TCHEEREREE 4 T §

Sizzling Leopard Coral'(}roup'er m Clay Pot 908 & / Piece
EIFLAREN Qo ¢

Poached Giant Grouper, “Sichuan” Pepper Olive Oil 388 4% / Piece

BB EEH @ A0 T Y

Stewed Hand-torn Tofu with Air - dried Conger Eel Fin and Red Mushrooms 168 5] / Portion
AHNTEBEATFNTE #A @

@ Signature Dish [\. Egg M Contain Nut @ Shellfish @Vegetarian [%Duiry ? Gluten ﬁ Seafood &% Mushroom s Spicy
i 7R SEE FREX EAlES B Ll AR ek A% BRI
No MSG added
FrA B AT
All prices are in RMB and subject to 159% service charge
Freos s A N R I 53 e 1590 ik 55 2%
For those with special dietary requirements
or allergies who may wish to know about the food ingredients used, please ask for the manager
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LIVE SEAFOOD & i

“Mindong” Yellow Croaker 498 Z% / Piece
7R R

Giant Grouper 388 4% / Piece
HRNE

Leopard Coral Grouper 50 P / 50g
REDE

Choice of Cooking Methods:

Poached Sichuan Pepper Oil / Steamed with Sichuan Pepper / Sizzling
prin e YN A FRe

FERUINE TR / 75 75 URK & | A28

Green Spiny Lobster 388 2% / Picce
INE T
Rock Lobster 100 % / 50g
LA A1N

Choice of Cooking Methods:

Steamed with Light Soy Sauce / Steamed with Glutinous Rice /
Baby Opyster with Black Pepper Sauce

R R TT v

A7 | KRR | BT

King Crab (24 hours advance reservation) 70 4 / 508
7 (R F24/NNT)

Red Snow Crab (24 hours advance reservation) 50 ™ / 50g
WAHE GRE 24/ 11T

Choice of Cooking Methods:

Steamed with Glutinous Rice / Steamed with Egg Custard / Steamed with Light Soy Sauce
ARSI R TT ¥

WRORZE | D528 [ TH2&

Giant Mud Crab 298 H / Piece
£ (B

Choice of Cooking Method:

Steamed with Glutinous Rice / Steamed with Dried Longan & Aged Chinese Wine /
Pan-Fried with Aged Chinese Rice Wine

AR R

WRORZE | FERIRZ | BRAEZI AL

gSignaturc Dish f’ Lgg M Contain Nut @ Shellfish @\! egetarian @Dairy E Gluten ﬁ Seafood &% Mushroom s Spicy
BRI aEFE BIRREX EUIES E3oy Lild &R ER(EiES IS N
No MSG added

P B A IR

All prices are in RMB and subject to 15% service charge

Pt o N BT 5 53 i1 500k 55 9%

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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MEAT & POULET W&k

Braised Beef Short Ribs & Tendon “Shicheng” Style 328 3] / Portion
Wy A-BEmAR 4

Stir-fried Australian Beefl Short,Ribs, Honey Peas, Mustard Sauce 268 1] / Portion
HrEetn OWa ¥

Steamed Lamb Chops with Yongan Yellow Peppers 198 f4il / Portion
KEEMAETE o

Braised “Fujian” Black-Bone Chicken, Fish Maw, Black Truffle in Casserole 268 fiil / Portion
WEMBIERERED oW AT Y

Braised “Hetian” Chicken, Salt & Wine Sauce 168 #il / Portion
BRMFITHYG Qi

“HOKKLO?” Stewed Ginger Duck in Casserole 138 fi] / Portion
R OO §

“Tong’an” Wrapped Pork, Brown Sugar Steamed Bread 108 fil / Portion
FZzEARLmEEL: o ¥

Fried Pork Intestines with Three Kinds of Pepper 128 5] / Portion
Shomn @Y §

Deep-Fried Vinegar Marmated Pork, Sweet Chili Sauce “Quanzhou” Style 78 15| / Portion
BRKERET

Deep-Fried Pork Roll, Sweet Chili Sauce “Quanzhou” Style 78 #| / Portion
BRYE LA GRURNE S # @

gSignamre Dish ’! Egg & Contain Nut @ Shellfish @Vegetarian @Dair}' E Gluten Seafood  &F Mushroom s Spicy
AR BEE BREE =S A FLils AR ERiEEs EES R

No MSG added

B A B IR

All prices are in RMB and subject to 15% service charge

FrosAiig S N R IR 53 i1 590 iR 55 2

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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ABALONE, SEA CUCUMBER, FISH MAW & BIRD’S NEST #fiZHL&#HER

Braised Sea Cucumber with-Superior Soy Sauce “Shishan” Style 368 {4l / Portion

B MTHES W AT

Braised Semi-dried “Nanri Island” Abalone, Superior Sauce 468 i / Person

FH 123k DA g

Stewed Bird's Nest, »Coconut Milk 328 {37/ Person
JFRRR T ER @

Str-fried Rice Cake, Fish»Maw, Black Truffle 1688 5] / Portion
EABERRIERS @ F4T

VEGETABLE HE

Stir-fried Mountain Spinach with Smashed Garlic 88 f| / Portion

Ay &

Stir-Fried Hybrid Kale with Superior Seaweed 78 {3l / Portion

JOREFID IR &P

Wok-fried Bamboo Shoots, Pork Belly, Dried Chili 98 fii / Portion
ROBEILAT O §

Stewed Shredded Sponge Gourd, XO Sauce 88 il / Portion
Kagaen  Qa)

Sautéed Chinese Broccoli, Dried Shrimp, Garlic 58 3] / Portion
1 SIEE S TECHE ¥ LT

Seasonal Vegetables 48 ffil / Portion
Choice of Cooking Methods:

Homemade Soy Sauce / Wok-Fried / Sautéed with Mashed Garlic / In Broth

N> FH el 7 3%

IR LA 677

SME /HE  mE ) B

@ Signature Dish [’ Lgg M Contain Nut @Shellﬁsh @Vegetarian [% Dairy F Gluten ﬁ Seafood &% Mushroom s Spicy
2 EHEN EESE BRI ELUES B Ald &BEUR BighEE BEk FRIK
No MSG added

RV RSN

All prices are in RMB and subject to 15% service charge

JoRANHE AN T I35 53 I 15% 1 55 5%

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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NOODLE & RICE &

Braised Pig Trotter with Rice, Live Abalone, “Luxi” Pickled Cabbage
VEREA e R LT (O

“HOKKLO?” Seafood Rice Soup
BREEER O

Stir-fried Rice Noodles with Russula & Taro Balls
TR QW ¥

Boiled Noodle Soup “Quanzhou” Style
BN O AP

Boiled Rice Noodle Soup, Yellow Croaker
CREB TS

Boiled Shacha Noodle Soup “Xiamen” Style
Ewxm Cewsd A

DESSERT #H &

Peanut Taro Soup

ERETIEED W B

Seaweed Jelly, Chilled Oolong Tea
BRFEATEERE O &

Hand-peeled Fresh Lotus Seed Milk Jelly
FHEGETE B

“Minbei” Style Bird’s Nest & Chestnut Cake
BHLARERED Wef §

Puff Pastry Pie “Gul:{mgyu” Style
BRISEDE S e

Pineapple Cake
REEE  $6 @

“HOKKLO” Mung Bean Cake
BRGERE B

Xiamen Mochi

EI ki o B

-

Q Signature Dish ! Lgg M Contain Nut ﬂD Shellfish @V egetarian @ Dairy F Gluten
EZEH e aEE BRER &Ik E3:y FLAlS AR

No MSG added

e A B A

All prices are in RMB and subject to 159% service charge

FRoRANE N BT 5 53 1590 55 9%

For those with special dietary requirements

or allergies who may wish to know about the food ingredients used, please ask for the manager
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218 {3l / Portion
128 f§i] / Portion
108 #il / Portion
88 {5l / Portion
68 fiL / Person

68 iZ / Person

38 fi / Person
38 fif / Person
48 L / Person
58 ffil / Portion
38 {5l / Portion
38 fiil / Portion
38 f4il / Portion

38 #4] / Portion

Seafood %% Mushroom SSpicy

EER GEE 2




