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Crafting a Culinary Legacy with Passion and Dedication since 1967
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Established in 1967, Tsui Wah has embodied the hardworking ethos of Hong Kong’s
Lion Rock Spirit for over half a century. What started as a humble ice café in Mong Kok
has evolved into a restaurant that exemplifies authentic and inventive Hong Kong cuisine.
Tsui Wah now boasts over a thousand dishes that harmonize Chinese and Western
cuisines, and we are constantly adapting to satisfy the ever-changing tastes of our
customers.

Our signature Crispy Bun with Condensed Milk has sold over 80,000,000 pieces since
its launch in 1999. Our Steamed Rice with BBQ Pork and Scrambled Egg, has become
one of our most popular dishes, its blend of tender pork belly, fluffy eggs with spring-onion
and warm rice delighting with every bite.

At Tsui Wah, we prioritize premium ingredients, stringent hygiene standards, and
exceptional customer service. As we have grown alongside our home: city, we have
also expanded our reach to China, Macau, and Singapore, sharing our authentic
Hong Kong culinary experience with admirers near and far.

Tsui Wah was awarded the prestigious World Branding Award for many consecutive
years, a testament to our enduring appeal in the dining world. With a commitment to
quality, service, and innovation, we shall continue to uphold the reputation of Hong Kong’s
culinary scene.
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% : @ R SIS BEMREF  NUHFBILES (ERER-VOoP3 ) Served with Borsch or Cream Soup,Buttered Crispy Bun, Coffee or Milk Tea (Additional MOP3 for iced Drink)

Beef Tenderloin with King Prawn
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Pork Chop with Frankfurter Sausage
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Mixed Grilled
(Beef Steak, Chicken Steak, Pork Chop, Bacon and Sausage) Chicken Steak and Scallops
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Double Boiled Fish MGW, Dried Conch and

SOU p i Cordyceps Flower Soup
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Double Boiled Abalone & Morel Soup
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Borsch with Buttered Crispy Bun

R LB BREE® mop 4 2

Cream of Mushroom & Sweet Corn served with
Buttered Crispy Bun
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Chinese Soup of the Day
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Stir-fried Mixed Vegetables in Olive Oil
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Baby Bok Choy Simmered in Fish Broth
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Stir-fried Vegetables with Garlic or Ginger
( Choice of Kale / Choy Sum / Chinese Lettuce or Broccoli)
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Boiled Vegetables served with Oyster Sauce or PreservedBeancurd Sauce
( Choice ofKa[e/Choy Sum / Chinese Lettuce)
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Cantonese Master
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Sweet and Sour Prawns Braised Pork Belly with Preserved Vegetable
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mop 136

mop 122 ..

Poached Chicken with Spring Onion

and Ginger
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Braised Pork Trotter with
MoP ] 2 6 Sour Cabbage

MEEFE
mop 116
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Wok-fried Chicken with
Dried Chili

PP B RSH
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Stir-fried Spicy Beef with Scallion
on Sizzling Plate

2P ER)EXBEBEER
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Fish Fillets Sautéed with Celery in XO Sauce Poached Fish with Sichuan Chili and
, X0 gﬁ # );E ;‘g % *gl] Flavored Mustard Green
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Stir-fried Green Bean with Pork and Chili a3
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Poached Beef in Sichuan Style
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Taste of Tisui Wah

BBQ Pork & Scrambled Egg
with Rice

Pork Cartilage on Scrambled Egg & Pan Fried Pork Chop and Pan Fried Egg
Black Truffle Paste with Rice with Ginger Sauce on Rice

OEBBERBEER . SERYNER mop 88

mop 102

Beef, Tomato and Scrambled Egg on Rice

BN B NER mop 9 8

Stir-Fried Fish Fillet with Egg and Tomato on Rice

P

NEW BN BB RNER mor 108

Stir-Fried Fish Fillet with Chives and Egg
Marbled Beef and Scrambled Eggs with Rice with Flat Rice Noodle
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Taste of Tsui W

Fujian Fried Rice
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Salted Fish & Diced Chicken Fried Rice

BEREERIIOER  mop 98

Diced Chicken and Kale with Braised Rice Hong Kong Style Fried Rice
BRERHENIBER BBUER @ mop 90

mop 95 e

Shredded Pork and Mushroom
with Crispy Noodle

RHREAMKINE mop 90

Beef Tenderloin with Stir-Fried
Spaghettion Sizzling Plate
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Pork Cartilage and Prawns Fried Rice
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Sweet and Sour Prawns with
Crispy Noodle on Sizzling Plate

Beef with Fried Flat Rice Noodle in Soy Sauce , n/El\ D/E\Igg % [i=] % MoP 1 2 8
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Lamb Chop Curry with Rice
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o Prawn and Vegetable Curry with Rice ‘ Chicken Curry with Rice
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= -  Pork Chop Curry with Rice
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Ox Tongue Curry with Rice
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~ Fried Rice with Minced Pork in Thai Style Spicy Fried Rice Noodle in Malaysian Style
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Continental Delights

; é) Baked Pork Chop Rice with Cheese
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Braised Seafood in Spicy Tomato Puree Sauce Baked Portuguese Sausage and Meat Sauce
- with Spaghetti with Spaghetti

J AAREREHED BNERAEEAREEN®
mop 145 mop 88

Braised Scallops in Creamy Braised Morel and Sweet Corn
Black Truffle Sauce with Spaghetti with Spaghetti
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Fish Ball and Fish Cake with Flat Rice Noodle in Soup

O pRRRAED gt
mop 62 wmop 72 “ i
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Prawns with Tossed Noodle in XO Sauce

P XOISIRIR 58 mop 92

Pork Cartilage with Rice Vermicelli & Pork Cartilage and Fish Puff
in Soup a f:’a with Rice Vermicelli in Soup
BB KR L HEERERBEXIR

mor 60 mop 96 mop 68

Fish Combination with Rice Vermicelli
in Soup

BRBUE KR
mor 62 mop 72 &

Pork Cartilage with Tossed Instant
Nood[e

BRNESHIR
mop 85

Braised Pork Trotter with Rice Vermicelli
in Soup

BMFETFKIR
mor 65 mop 92

e
Wonton Flavored with Dried Shrimp Roe o \
with Noodle in Soup Hied. | Braised Pork Trotter with
é) " : ¥ Tossed Noodle
e
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Cuttlefish Ball and Fish Puff //
with Rice Vermicelli in Spicy Soup
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; Prawns and Fish Spring Roll with
N —, Rice Vermicelli in Spicy Soup //
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Satay Beef Brisket with Noodle in Soup Cuttlefish Ball with Noodle in Laksa
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mop 60 mor 96® mop 82

Pork Cartilage and Fish Cake with Rice Vermicelli
in Tom Yum Soup

I REDENS B ERR
mop 78

é} Pork Cartilage and Fish Cake with Noodle

in Laksa
S D ERE R EE
Satay Beef, Brisket and Honeycomb Tripe MoP ] O 2
with Noodle in Soup
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mop 78
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Chicken Congee with Abalone
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Pork Congee with Century Egg

F2 25 65 FR A 345
mop S 8

Scallop Congee

BEEES mop 118
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Beef Congee {"f

B
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Conpoy and Olive Pickle with Congee

R ed=k i Ea mor 38

L0 0 0 0 8 & St e e e VLIRS PRI

#LIFE #OCCASION #LEISURE >>OOOOC44eeeee e 0000l
BEFRRHE2E BN —RIEE é%ﬁ]ﬁﬂ

Photos are for reference only No 10% service charge Tsui Wah’s recommendation



. kB %=

Bites and Starts

Chicken Winglets with Supreme Sauce

SRR T #eE mop 80

Poached Prawns served with Chili Soy Sauce Bitter Melon with Salted Egg Yolk
BB IR mop 132 EETBERE@WRN) mop S8

“Spicy Wontons in Chili oil Spicy Century Egg with Cucumber

P ERIHBRWT mop 7 8 P IBREEN mor S 3
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Crispy Bun with Condensed Milk
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é(})Jumbo Pork Chop Bun

LM\%E%%&%})X@ MOP 72 Pineap;:li Bun served with Butter
SEEED mop 2.5

Corned Beef and Scrambled Egg Submarine

A= PO B mop 45

Luncheon Meat and Scrambled Egg Sandwich

Jumbo Hot D = — N
EB wor SG ESWEBAN=A wop 40

Club Sandwich with French Fries

BN T =SCEREEE mop 72
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Milk Form and Taro Balls on Toast

OBy (pupEst) moe 65

Molten Chocolate Cake with ice Cream Panna Cotta with Taro Balls
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mop S 8 mop S 2
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Milk Tea

Beverages SammmmE  wor 28 mor 30

Signature Coffee

B =ERILE mor 30  mop 32

Coffee and Milk Tea Mix

eEat(gess) vor 30 mor 32

é Lemon Tea with Honey

THEIBIZE mor 30  mop 32

Lemon Honey

SHERIBIZIK mor 30  mop 32

Chocolate Milk with
Marshmallows

RIEERGH mor 30 mop 32

Horlicks with Wheat Germ

RFI31T5¢ mor 30 mop 32

Calamondin with Lemon Honey

&) sttt mop 30  mop 32

Red Date Tea with
Longan and Wolfberry

eamErases) vor 30 mop 30

Barley and Lemon Drink

BIEEKK mor 28 mop 28
Lemon Soda Libena
EEMITRE R / mop 36
Lemon Coca Cola
EI TR /  mop 32
Red Bean and ice Cream Float
EREATS K / mop 42
Herbal Jelly in Coconut Milk
FEB5 AR 1K / mop 38
w Milk Tea in Ice Bucket
. / SR ICTUES /  mor 38
Soda Water with Lime and Lychee Tsing Tao Beer
BIXBIERIT S8IEBH / mop 42
mop 35 (&)
Macau Beer
B P 185 / mop 42
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Tsui Wah is passionate about high
standards of food quality. All Tsui Wah
Restaurants uphold our core values
of "Efficiency, Exquisiteness and

Desirability". At Tsui Wah, we treat
customers like our families and we

care for their well-being. We spare swce o T W, 107
no effort in sourcing healthy and
Wholesome ingredients, this reflects HONG KONG

TSUI WAH HOLDINGS 17D,
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our attention to the smallest detail.

YUMMY!
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Tsui Wah Restaurant ("Tsui Wah") started as a tea shop in
Mong Kok in 1967. Over time, it has grown to become the
biggest and most successful cha chaan teng restaurant chain
in Hong Kong. Tsui Wah has grown with Hong Kong. Based A
on the unflappability and creativity that mark the Hong Kong
spirit, we continue to insist on the highest level of food
quality, hygiene, and customer services. Back in 1989, the
first Tsui Wah opened in San Po Kong, paving the way for
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Tsui Wah is passionate about high
standards of food quality. All Tsui Wah
Restaurants uphold our core values
of "Efficiency, Exquisiteness and
Desirability". At Tsui Wah, we treat
customers like our families and we

Care o ther wall-being. We spare e .T.W. e
no effort in sourcing healthy and
Wholesome ingrediants, this rflects HONG KONG

TSUI WAH HOLDINGS LTD.
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our attention to the smallest detail.

YUMMY!
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Tsui Wah Restaurant ("Tsui Wah") started as a tea shop in
Mong Kok in 1967. Over time, it has grown to become the
biggest and most successful cha chaan teng restaurant chain
in Hong Kong. Tsui Wah has grown with Hong Kong. Based
on the unflappability and creativity that mark the Hong Kong
spirit, we continue to insist on the highest level of food
quality, hygiene, and customer services. Back in 1989, the
first Tsui Wah opened in San Po Kong, paving the way for

i ive i fons of traditional dishes that cross
cultural and national Tsui Wah is i

of the collective memory of Hong Kong people.
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Tsui Wah Restaurant ("Tsui Wah") started as a tea shop in
Mong Kok in 1967. Over time, it has grown to become the
biggest and most successful cha chaan teng restaurant chain
in Hong Kong. Tsui Wah has grown with Hong Kong. Based
on the unflappability and creativity that mark the Hong Kong
spirit, we continue to insist on the highest level of food
quality, hygiene, and customer services. Back in 1989, the
first Tsui Wah opened in San Po Kong, paving the way for

ul W,
6 SINCE 19574&

HLIFE #OCCASION #LEISURE

of the collective memory of Hong Kong people.

e

cultural and national

of iti dishes that cross

Tsui Wah is

EE 5



SINCE 1967 s
#LIFE #OCCASION #LEISURE

REE




