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PENTHOUSE embodies the spirit of Chinese hospitality, embracing the culture
and essence of modern Chinese cuisine. At the heart of our culinary spirit lies
the creativity and innovation of - Chef Ben Chan. Gold medal award-winning
member of the Hong Kong Culinary Team, Chef Ben is renowned for his
innovative craftsmanship, blending Chinese regional flairs with international
techniques. His understanding of ingredients and tastes is impeccable, and as
such he is entrusted with the creation of our new a la carte menu for your
enjoyment, as well as bespoke ‘Chef Ben’s Omakase’ menu.

We at Penthouse are looking forward to surprise and satisfy your culinary
curiosity through their passion and creativity.

Elite Access members enjoy priority access & privileges. For reservations and
ensuring they remain at the forefront of everything the venue represents.
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Seasonal Greens / Prawn / Meat

R TH & 0 R S AR A
Double-boiled Fish Maw with Cordyceps in Essence Chicken Broth
(+ $1,000/4 person)
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From the Ocean. Fish
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From the Water
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From the Farm
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From the Garden
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Rice / Noodle
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Artisanal Desserts (2-course)

B B
R

Chinese Tea

#7 $1,880 per person (2fi# Min. 2 persons)
The package requires participation of the whole table
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fRRHERE Optional Pairings

B B

H R

Tea
=M (&) three cups (with refill) £ $308 per person
Wine 90ml :

=#f three glasses $390 / HL#f five glasses $590 /
B B AR premium five glasses $890

*TERE A Fish Maw

TERBATY MM VR s BB R Bl R RBmE 28 Nk £ E8 - JERRK DS
AN I BB IRAER B BRMRZ L5 o S8R BB ARk E R RE 2
BP9 0T e o Y 3 TR

From the deep-sea male fish, renowned for its rich collagen and translucent texture, celebrated as the
‘King of Sea Treasures.” Exceptionally scarce and celebrated by connoisseurs for its restorative elegance,
it embodies a heritage of nourishment and refinement. Through a meticulously slow braise, the fish maw
unfurls its pure, pristine marine essence, concentrating into a silken, gently elastic richness.
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Drunken Giant River Prawns (Cold) (217 / Min.2 pcs)

:::: JHEI n\i@\@ AN $88/ﬁ: pc

Slow-cooked Abalone with Scallion Oil (Cold)

*’jy o mi @\@ @ $88/ # pc

Salt & Pepper Abalone (Hot)

_H‘ — S
E@%EZEFI’E $108/ fill regular
Crispy Golden Tofu (Hot)

\}:é 7+ ﬁé %"25 % $108/ il regular

Spicy Celtuce with Sichuan Peppercorn (Cold)

/9 = % % %& $108 /il regular
Duo Chicken with “Sand Ginger” (Cold)

H iy 2 E
7K & B2 TR $128/ffl regular
Century Egg Terrine with Pickled Ginger & Yunnan Chili (Cold)
&
R é 7':/& )F}i FEJ $168 /il regular
Matsusaka Pork Neck with Garlic (Cold)
S =0 A TR B i E
ﬁﬁﬁﬁﬂgﬂﬁ4h Eﬁ e $168/ fill regular

Clams Marinated in Chiu Chow Fish Sauce (Cold)

TR TR B B AR $388/ fil regular (150%g)

Kagoshima Wagyu Beef Cube with Garlic & Teriyaki Sauce (Hot)

E
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If you have any allergies to ingredients, please inform our staff in advance.
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Double-boiled Bird’s Nest Soup with Fish Maw & Winter Melon

RKT T A 557 R i A

Double-boiled Abalone Soup with Orchid Flower

FREE BRI S5

Double-boiled Partridge Soup with Morel & Conch

$168 /i person

$238 /i person

$238 /i person



B R 5 Bk

Buddha Jumps Over The Wall (Abalone, Sea Cucumber & Fish Maw Soup)

(B 24/NIRF i THET)
(Reserve 24 hours in advance)
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Crispy Sea Cucumber with Shrimp Roe & Scallion Sauce

AL+ \BH R IR T AR

Bralsed 18-head South African Abalone

ALJE K PR

Braised Shark’s Fin Soup
(A 15 ) 49 1Y+ 5 )

(Preparation time: approximately 45 mins)

+h - 55

w=AEB I\ 45 5 head)
Braised Fish Maw in Rich Chicken Broth
(T2 K i FET)

(Reserve 2 days in advance)
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LIVE CATCH FROM THE OCEAN
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(P 75 1 e X0 HE W 2R 1 i X 2 G )

Wok-fried Lobster with Hua Diao, Scambled Egg & Cantonese Rice Roll

b 4 B

Steamed Golden Sole with 25-Year Aged Tangerine Peel & Salted Lemon
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SUN DRIED

SEAFOOD

IR

$388/ fii person

$468 /i person

$688 /i person

$888 /i person (80%% g)

$1,988/ 1
(it 6z F /

up to 6 servings)

$888/ i
whole (6007%. g)

$1,180 /1%
whole (90077 g)
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Steamed Coral King Crab with Soymilk

SRR PR R ER

Cr|spy Tiger Prawns with Salted Egg Yolk & Quinoa

AEER A BNAN B4Bmns 5

Local Threadfin Two Ways
Pan-Seared & Steamed with Hua Diao Yellow Wine, Ginger & Chicken Qil

R B TR TE LU kD B BR

Stir-fried Grouper Fillet with Velvet Mushroom & Chinese Yam

A E R BB

Braised Grouper Fillet with Chiu Chow Bean Paste

e BB A

Poached Grouper Fillet, Sichuan Style

AN
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FROM THE
OCEAN
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$388/ ffil regular
$388 /il regular

$488 /il regular

$688 /fill regular
$688 /1l regular

$688 /fill regular
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Traditional Roasted Peking Duck

Bkl R BEN HI M E B s GURE

Ingredients: Leek, Honeydew Melon, Cucumber, Pickled Young Ginger, Sugar,
Hoisin Sauce

(8 R 1 9 L+ 7 88

(Preparation time : approximately 50 mins)

wz — =5 W w2 ra
AR A AT TLAEN - VEfE AL e d

Squab Two Ways: Slow-cooked Breast - Deep-fried Stuffed Crispy Leg

T il AL BB ARURD P IR F R A

Stir-fried Spanish Tenderloin with Yunnan Pork Belly & Wrinkled Chili

FENE i BE T TS A

Caramelized Sweet & Sour Pork with Pineapple

HEVD S 2 MR B

Roast Chicken Thigh with Sea Cucumber with “Sand Ginger”

AT H RO 22 B R B A By O

Braised US Angus Short Ribs with Pink Peppercorns

15 B JRUT e £7 - J 3

Crispy Chicken with Olive Paste & Scallion Oil
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$688 /%% whole
$388/ }- £ half

$208 / fii person

$288 /il regular

$288 /il regular

$468/fil regular

$488 /il regular

(8 fF pcs)

$628 / &% whole
$348 /%% half
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g% (EH =N EFEI% \}@K)LA\ (MEER) $198/ i regular
Wok-fried Choy Sum with Ginger & Pork Crackling (Vegetarian option available)

JEL S BE Y= 0tk =
FEERBERER mezn $198 /il regular
Seasonal Greens & Yunnan Ham in Superior Chicken Broth

(Vegetarian option available)

el i AN e =
ﬂ‘ﬂ‘%ﬂﬁ’éfﬁﬁi (MEER) $198/ #jil regular
Wok-fried Seasonal Greens with Garlic (Vegetarian option available)

= < = e

ceqrali- PN S O8I I $238 /1 regular

Wok-fried Cauliflower with Yunnan Cured Pork in Claypot

7k vy N o
AEEPALEE mm wom mre - mEE $238 /B regular
Wok-fried greens (Asparagus, Chinese Yam, Lily Bulb and Velvet Mushroom)
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Fried Rice Vermicelli with Egg & Conpoy (Vegetarian option available)

g R

Lobster Sanuki Udon

FABAL R

Golden Fried Rice with Imperial Crab Meat

BRACER
Almond Beancurd with Ginkgo

AR AL E D

Aged Tangerine Peel Red Bean soup

EE RS e

Double-boiled Bird's Nest & Peach Gum in Papaya
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RICE OR
NOODLES

$388/ il regular

$488 /il regular

$488 /il regular

F

SWEETS

i

$68 /i person

$88/fii person

$88 /i person



an elite concept HEE




GREEN TEA
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BLACK TEA

74 THf B /T RE

Xihu Pre-Qingming Long Jing
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TEA
SELECTION
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Yunnan Supreme Black Tea (Golden Needle)

5 R e R i S

OOLONG TEA . .
Nanyan Supreme Tie Guan Yin

o EMAHFEEH

DARK TEA Yunnan Unknown Aged Pu Er

fe % 18 i 5K A BE 2R PN BR % 1

FLORALTEA Fuding Jasmine Hangzhou
Dragon Pearl-shaped Baby Chrysanthemum
LU SR BOBRAE PN EEAE

SPARKLING TEA

Shandong Rose Bud

H P H B

White Peach Earl Grey

Hangzhou Osmanthus

20K

Yuzu Genmaicha





