




welcome

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.

秉 承中國好客之道的傳 統，糅合 現代中 式飲食 文化 及 精 髓。餐飲
總 監陳 智斌 師傅的 創意與 創 新 精 神正 是我們的理 念 核心。陳 師

傅屢 獲 殊 榮，更是香 港廚 師 代 表 隊成 員，他 敢 於創 新，以巧妙 結 合中
國地 方菜 特 色和西方烹調 技 巧的精 湛匠心而聞名，恰 到 好處 地掌 握
每 種 食 材與 味 道，將其發揮 至極 致。由他 精心設計的全 新 菜單及訂製
的「陳 師傅主理發 辦」美饌，定能讓 您 盡享 味 蕾盛宴。
我們期 待以 熱 誠 與 創意帶 給 您既 驚喜又滿足的美食 探 索之 旅。
Elite Access 會員優 先尊享派舍餐飲設施及訂座，享受貼心服務及體驗。

派舍



Chef Ben�s
Omakase

陳師傅
主理發辦

以上價格均為港幣及須另加一服務費  (E.A. 會員折扣優惠75折) 

Prices are in Hong Kong dollars and subject to 10% service charge  (E.A. Member 25% o�)



時令素菜 /  蝦 /  肉 
Seasonal Greens / Prawn / Meat 

滴雞汁冬蟲夏草燉巴西花膠公*
Double-boiled Fish Maw with Cordyceps in Essence Chicken Broth 

(+ $1,000/位person)

魚
 From the Ocean. Fish

海鮮
From the Water

肉類
From the Farm 

時令蔬菜
From the Garden 

主食
Rice / Noodle

手工甜品
Artisanal Desserts (2-course)

茗茶
Chinese Tea

每位  $1,880 per person  (2位起Min. 2 persons)

The package requires participation of the whole table

飲料搭配 Optional Pairings

茗茶
Tea 

三杯(可續杯) three cups (with refill)     每位 $308 per person

葡萄酒
Wine 90ml : 

三杯 three glasses $390 / 五杯  five glasses $590 / 

臻品五杯  premium five glasses $890

* 花 膠 公  Fish Maw

花 膠 公乃雄 性 深海 魚 鰾，膠 質 厚 潤，質地 晶 瑩 通 透，素有『 海 味 之 王 』美 譽。因 產 量 稀 少而 格外 珍 罕，滋 陰 養 顏，歷 年 來 為 饕 客 推 崇 之 上 品。經 慢 火 細 煨 後 釋 放 純 淨海 味與 凝 緻 膠 質，呈現 內 斂 而 高 雅 的 奢 華口感。
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.



熟醉爆膏羅氏蝦  $68 / 件  pc
Drunken Giant River Prawns (Cold) (2件起  / Min.2 pcs)

蔥油鮮鮑魚  $88 / 件  pc
Slow-cooked Abalone with Scallion Oil (Cold)

椒鹽鮮鮑魚  $88 / 件  pc
Salt & Pepper Abalone (Hot)

黃金脆皮豆腐  $108 / 例  regular
Crispy Golden Tofu (Hot)

熗汁拌翡翠  $108 / 例  regular
Spicy Celtuce with Sichuan Peppercorn (Cold)

沙薑鴛鴦雞  $108 / 例  regular
Duo Chicken with “Sand Ginger” (Cold)

水晶皮蛋凍  $128 / 例  regular
Century Egg Terrine with Pickled Ginger & Yunnan Chili (Cold)

蒜香松板肉  $168 / 例  regular
Matsusaka Pork Neck with Garlic (Cold)

潮式魚露腌花甲  $168 / 例  regular
Clams Marinated in Chiu Chow Fish Sauce (Cold)

蒜片燒汁鹿兒島和牛粒  $388 / 例  regular (150克 g)
Kagoshima Wagyu Beef Cube with Garlic & Teriyaki Sauce (Hot)

STARTERS

前
菜

若您對任何食材過敏，敬請提前告知我們的服務人員。
If you have any allergies to ingredients, please inform our sta� in advance.

Signature 



花膠冬蓉燕窩羹  $168 / 位  person
Double-boiled Bird’s Nest Soup with Fish Maw & Winter Melon

天籽蘭花雪蓮果燉鮑魚  $238 / 位  person
Double-boiled Abalone Soup with Orchid Flower

羊肚菌響螺鷓鴣湯  $238 / 位  person
Double-boiled Partridge Soup with Morel & Conch

SOUPS

湯
品



雕皇驣龍披皺紗  $888 / 原隻
(醉香花雕炒龍蝦球伴廣式蒸腸粉) whole (600克 g)
Wok-fried Lobster with Hua Diao, Scambled Egg & Cantonese Rice Roll

陳皮鹹檸檬蒸金邊方脷  $1,180 / 條
Steamed Golden Sole with 25-Year Aged Tangerine Peel & Salted Lemon whole (900克 g)

官府佛跳牆  $388 / 位  person
Buddha Jumps Over The Wall (Abalone, Sea Cucumber & Fish Maw Soup)

(需24小時前預訂)
(Reserve 24 hours in advance)

蝦籽蔥燒脆海參  $468 / 位  person
Crispy Sea Cucumber with Shrimp Roe & Scallion Sauce 

紅燒十八頭南非鮑魚  $688 / 位  person
Braised 18-head South African Abalone

紅燒大排翅  $888 / 位  person (80克 g)
Braised Shark’s Fin Soup

(準備時間約四十五分 鐘 )
(Preparation time: approximately 45 mins)

宮廷黃燜花膠 扒 (4-5 頭 head) $1,988 / 件
Braised Fish Maw in Rich Chicken Broth (可供 6位用  /

(需2天前預訂) up to 6 servings)
(Reserve 2 days in advance)

SUN DRIED
SEAFOOD

海
味

即撈即煮
LIVE CATCH FROM THE OCEAN

Signature 



珊瑚帝皇蟹肉蒸豆漿  $388 / 例  regular
Steamed Coral King Crab with Soymilk

金沙藜麥鳳尾虎蝦球  $388 / 例  regular
Crispy Tiger Prawns with Salted Egg Yolk & Quinoa

本灣馬友二食:香煎魚柳•薑絲雞油花雕蒸  $488 / 例  regular
Local Threadfin Two Ways
Pan-Seared & Steamed with Hua Diao Yellow Wine, Ginger & Chicken Oil

鹿茸菌淮山炒星斑球  $688 / 例  regular
Stir-fried Grouper Fillet with Velvet Mushroom & Chinese Yam

潮式豆醬煮星斑球  $688 / 例  regular
Braised Grouper Fillet with Chiu Chow Bean Paste

沸騰星斑片  $688 / 例  regular
Poached Grouper Fillet, Sichuan Style

FROM THE
OCEAN

海
鮮



乳鴿二食:嫩煎乳鴿胸•炸釀乳鴿髀  $208 / 位  person
Squab Two Ways: Slow-cooked Breast • Deep-fried Stu�ed Crispy Leg

雲南腩肉皺皮椒炒西班牙里脊肉  $288 / 例  regular
Stir-fried Spanish Tenderloin with Yunnan Pork Belly & Wrinkled Chili

焦糖菠蘿咕嚕肉  $288 / 例  regular
Caramelized Sweet & Sour Pork with Pineapple

鮮沙薑海參焗雞髀  $468 / 例  regular
Roast Chicken Thigh with Sea Cucumber with “Sand Ginger”

粉紅胡椒燴美國安格斯牛肋肉  $488 / 例  regular
Braised US Angus Short Ribs with Pink Peppercorns (8 件  pcs)

欖醬蔥油脆皮平原雞  $628 / 全 隻  whole
Crispy Chicken with Olive Paste & Scallion Oil $348 / 半隻  half

京式片皮鴨  $688 / 全 隻  whole
Traditional Roasted Peking Duck $388 / 半隻  half配料: 京葱，哈蜜瓜，青瓜，醃子薑，砂 糖，京式鴨醬
Ingredients: Leek, Honeydew Melon, Cucumber, Pickled Young Ginger, Sugar, 
Hoisin Sauce
(準備時間約五十分 鐘 )
(Preparation time : approximately 50 mins)

FROM THE
FARM

肉
類

Signature 



豬油渣拍薑炒菜心  (可轉素食) $198 / 例  regular
Wok-fried Choy Sum with Ginger & Pork Crackling (Vegetarian option available)

上湯雲腿浸時蔬  (可轉素食) $198 / 例  regular
Seasonal Greens & Yunnan Ham in Superior Chicken Broth
(Vegetarian option available)

蒜蓉時令蔬菜  (可轉素食) $198 / 例  regular
Wok-fried Seasonal Greens with Garlic (Vegetarian option available)

雲南臘肉爆炒椰菜花煲  $238 / 例  regular
Wok-fried Cauliflower with Yunnan Cured Pork in Claypot

綠野仙蹤 (露筍、鮮 淮山、鮮百合、鹿茸菌) $238 / 例  regular
Wok-fried greens (Asparagus, Chinese Yam, Lily Bulb and Velvet Mushroom)

FROM THE
 GARDEN

蔬
菜



桂花瑤柱炒河源米粉  (可轉素食) $388 / 例  regular
Fried Rice Vermicelli with Egg & Conpoy (Vegetarian option available)

龍蝦讚岐烏冬  $488 / 例  regular
Lobster Sanuki Udon

帝皇蟹肉金包銀  $488 / 例  regular
Golden Fried Rice with Imperial Crab Meat

福果杏仁豆腐  $68 / 位  person
Almond Beancurd with Ginkgo

遠年陳皮紅豆沙  $88 / 位  person
Aged Tangerine Peel Red Bean soup

萬壽果桃膠燉雪燕  $88 / 位  person
Double-boiled Bird's Nest & Peach Gum in Papaya

RICE OR
NOODLES

飯
麵

SWEETS

尾
甜

Signature 







西湖明前龍井
Xihu Pre-Qingming Long Jing

雲南極品功夫紅茶  (滇紅金 針)

Yunnan Supreme Black Tea (Golden Needle)

南岩極品鐵觀音
Nanyan Supreme Tie Guan Yin

雲南不知年普洱
Yunnan Unknown Aged Pu Er

杭州珍珠菊花
Hangzhou 
Baby Chrysanthemum

杭州桂花
Hangzhou Osmanthus

福鼎茉莉龍珠
Fuding Jasmine 
Dragon Pearl-shaped

山東玫瑰花
Shandong Rose Bud

紅 茶
BLACK TEA

烏 龍
OOLONG TEA

黑 茶
DARK TEA

花 茶
FLORAL TEA

氣 泡 茶
SPARKLING TEA

白桃伯爵
White Peach Earl Grey

柚子玄米
Yuzu Genmaicha

綠 茶
GREEN TEA

TEA
SELECTION

茗
茶





OUR COMMITMENT AND CARE

Our professional team has carefully selected wines from around the World, 

with the aim to complement the menus designed by our Head Chefs, to suit 

your taste buds preferences helping to create an intimate atmosphere for a 

truly memorable food and wine experience.

We would also like to remind you about our premium wine service. Simply call 

or ask our sommelier to assist in choosing the perfect bottle for you, and even 

if you call us in advance upon your booking, whenever needed, we will have 

your chosen wine prepared at the perfect temperature, waiting at your table 

for you when you arrive.

OUR PRACTICES

Corkage Policy

Our corkage fee is $400 per bottle of 

wine. We will waive one corkage fee 

for each bottle of wine purchased 

from our list.

Vintage Updates

Vintages may change without prior 

notice, please ask our sta� for update 

vintage if needed.

Wine Conditions

All our wine are kept at good 

condition and sourced from certified 

professional suppliers.

Back Vintages

The restaurant will not be responsible 

for any wine opened and older than 

20 years. The sommelier will open it 

only after your agreement.

CONTENT

WINES BY THE GLASS

CHAMPAGNES by the bottle

WHITE WINES by the bottle

SWEET WINES by the bottle

RED WINES by the bottle

OUR EXCLUSIVE FINE WINES

SPIRITS

SINGLE MALT

WHISKY

NON-ALCOHOLIC



SPARKLING

Franciacorta Brut, Contadi Castaldi, Lombardia, Italy NV  $138 $690
Clean and very fruity with an apple touch and caramel notes, and a minty background

Champagne Millésime Blanc de Blancs, Nicolas Feuillatte, Chouilly, $198 $990
France 2019 

Radiant with a round and supple palat. Showcases aromas of toasted bread, hazelnuts 

and marzipan

WHITE

Vermentino "Merí", Argiolas, Sardegna, Italy 2024 $138 $690
Bright and juicy, a perfect balance in between charming fruit and crisp minaerality

Sauvignon Blanc, Babich, Marlborough, New Zealand 2024  $138 $690
Nose Lifted notes of citrus blossom and passion fruit with aromas of fresh herbs and 

lemon zest

Chablis, Domaine des Malandes, Bourgogne, France 2023 $148 $740
Fresh, crispy, notes of apple, citrus and white flowers

ROSÉ

Whispering Angel, Caves D'Esclans, Sacha Lichine, Provence, France 2024 $138 $690
The nose is quite expressive on citrus and small red berries. The palate is refreshing 

and summery

RED

Rosso di Montalcino, La Fornace, Toscana, Italy 2021 $148 $740
Notes of red fruits such as strawberries, cherries, raspberries and herbal notes of mint, 

basil,and spices

Shiraz "Organic" Yalumba, Barossa Valley, Australia 2021 $158 $790
Medium bodied, aromas of raspberries and blueberries with a hint of green herbs and spices

Pinot Noir Clos Henri, Henri Bourgeois, Marlborough, New Zealand 2023 $168 $840
Beautifully perfumed and ethereal, blue fruits, sandalwood and violets

L'Orage, Château Caronne St. Gemme, Haut-Médoc, Bordeaux, France 2019 $178 $890
Medium bodied, dried herbes, cedar, pepper aromas

SWEET

Moscato d'Asti "Nivole," Michele Chiarlo, Piemonte, Italy 2024 (375ml) $138 $390

WINES BY THE GLASS

BOTTLEGLASS
(125ml)

All prices are subject to 10 % service charge (Please ask for its updated vintage)

Vegan

v

Sustainable



France

Alsace

Riesling Grand Cru "Winzerberg" Sperry 2018  Riesling  $590
Elegant, racy,mineral with delicate fruit & flower aromas

Riesling Réserve, Lucien Albrecht 2024  Riesling  $690
Bright and Juicy, the perfect harmony in between light sweetness and crisp minerality

Gewurztraminer "Turckheim", Zind Humbrecht 2020  Gewurztraminer  $790
Very aromatic, floral (roses) hint of spice, nutmeg, green pepper

Burgundy

Chablis, Domaine des Malandes 2023  Chardonnay  $740
Fresh, crispy, notes of apple, citrus and white flowers

Marsannay "Vieilles Vignes", Closerie Des Alisiers 2018  Chardonnay  $690
Dry, oaky, Almond & lime aromas

Chablis 1er Cru "Vaillon", Domaine Vincent Wengier 2020  Chardonnay  $790
Dry, mineral with notes of almond, lemon and hints of white flowers

Montagny 1er Cru , Jean Marc boillot 2019  Chardonnay  $890
Apricot, soft toast note, tropical fruit, green apple, honey, medium round, nice long finish

Pernand Vergelesses"Les Combottes",Dom. Rapet 2017  Chardonnay  $990
Rich and buttery, with an oaky vanilla WA88

Chassagne Montrachet "Vieilles Vignes", Domaine V. & S.M. 2022  Chardonnay  $1,200
Rich nutty with flower hints. Long length and opulent

Meursault 1er Cru "Les Cras" Remoissenet Père & Fils 2018  Chardonnay  $2,280
Rich, spicy, oaky and strong notes of dry chalk

Bordeaux

Sainte Foy "Cuvée Des Demoiselles", Hostens Picant 2021  $690
Sémillon Sauvignon Muscadelle 

Dry, fruity, mineral and very fine intensity

Loire Valley

Muscadet Monnière"Vignes De L'Astrée" Dom. De La Combe 2019

Melon De Bourgogne  $690
Dry, structured, notes of butter & dried apricot

Sancerre "Cuvée Des Anges Lots", Pascal & Nicolas Reverdy 2019

Sauvignon Blanc  $790
Dry, tropical fruit, rich & concentrate

Montlouis "Les Hauts De Husseau"Domaine De La Taille Aux loups 2019

Chenin Blanc  $990
Dry, intense acidity, bready notes, notes of apple & mango 92WS

WHITE WINE

BOTTLE

All Price are Subject to 10 % service Charge (Please ask for its updated vintage)

Vegan

v

Sustainable



France

Rhône Valley

Viognier"La Champine", Jean Michel Gerin 2022  Viognier  $690
Dry, delicate with notes of peach, apricot & citrus

Condrieu"Invitare", M.Chapoutier 2022  Viognier  $980
Dry, very fruity, notes of lychee, peach & pineapple

Jura

Côtes Du Jura"Savagnin Ouillé", Domaine De Sainte Marie 2016  Savagnin  $690
Dry, white pear, apricot & musk aromas

Spain

Rias Baixas"Etiqueta Verde", Granbazan 2022  Rias Baixas Albarino  $650
Dry, floral crispy & mineral

Verdejo, Telmo Rodríguez El Transistor 2022  Rueda Verdejo  $620
Dry, notes of apples, cucumber & lemon

Italy

Vermentino"la Pettegola", Banfi 2022  Toscana Vermentino  $590
Fruity, medium body, notes of pear, melon & lemon

Pinot Griogio, Scarbolo 2022  Friuli Pinot Grigio  $590
Dry, Notes of quince, wild mint, pear sorbet, wet stone, this wine is structured, 

balanced and sapid

Vermentino "Merí", Argiolas 2024  Sardegna Vermentino  $690
Bright and juicy, a perfect balance in between charming fruit and crisp minaerality

Germany

Riesling Trocken, Robert Weil 2022  Rheingau Riesling  $690
Dry,crispy, notes of ripe citrus & apple  JS92

Austria

Grüner Veltiner"Ried Loiserberg", Jurtschitsch 2021  Kamptal Grüner Veltiner  $680
Juicy & savory, notes of chamomile, lime & grapefruit

Slovakia

Riesling, Château Bela by Egon muller 2020  Sturovo Riesling  $690
Dry, fresh, aromas of citrus & honeysuckle

BOTTLE



Australia

Chardonnay "Filius" Vasse Felix 2024  Margaret River Chardonnay  $690
Fresh, crispy, notes of apple,citrus and white flowers

Chardonnay PHI, De Bortoli 2022  Yarra Valley Chardonnay  $890
Dry, savory, notes of citrus & white flower

New Zealand

Sauvignon Blanc, Greywacke 2022  Marlborough Sauvignon Blanc  $620
Dry, medium body, ripe fruit & jasmine flower aromas

Sauvignon Blanc, Babich 2024  Marlborough Sauvignon Blanc  $690
Nose Lifted notes of citrus blossom and passion fruit with aromas of fresh herbs and lemon zest

USA

Chardonnay, Paul Hobbs 2019  Russian River Chardonnay  $1,280
Dry, rich, aromas of citrus, nectarine & yellow flowers WA92

South Africa

Chardonnay"Estate Reserve", Glenelly 2021  Stellenbosch Chardonnay  $590
Dry, fresh, aromas of baked apple citrus & toasted chestnut

SWEET WINE

France

Château Caillou 1947  Sauternes Semillon 750ml $5,980
straw-colored dress with golden highlights and develops concentrated aromas of 

tropical fruits and honey; on the palate, it is delicate, elegant and rich

"Lur-Saluces", Château d'Yquem 1998  Sauternes Semillon - Sauvignon 375ml $3,980
It combines compelling aromatics of flowers, honey, tropical fruits, fruits and grilled nuts; 

as the wine ages, it takes on a deeper color with an orange copper hue and starts to show 

scents of caramel, butterscotch, and honeyed tropical

Italy

Moscato 'Asti "Nivole", Michele Chiarlo 2024  Piemonte Moscato 375ml $390
Colour straw yellow, sweet, pleasantly acidulous, with delicate and persistent aroma








