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tel:%20+852%202545%203288

	海鮮龍蝦套餐
	$880

	海陸臻萃套餐
	$398
	話梅小紅茄 香醋蟲草花 香菜拌豆乾 韮香海鮮匯 花膠魚蓉羹 黃金大虎蝦 香烤牛肋骨 拍蒜腩肉花椰菜 抄手清湯麵 酒釀湯丸
	蒜泥白肉  蒜汁秋葵 鮮椒海鮮滙 金湯海皇翅 蒜蓉蒸開邊龍蝦 紅燒皇子鴿 安格斯牛肉  花膠濃湯泡菜遠 綿陽米粉  薑汁湯丸
	(鮮椒酸湯  水煮)
	(牛肉  豬腸)



	花膠和牛套餐
	$680

	良朋歡聚套餐
	$2,680
	蒜泥白肉  撈汁小黃瓜 香菜拌豆乾 淮杞響螺燉老雞 XO醬白玉桂魚球 蠔皇北菇扣鵝掌 堂煎SRF極黑安格斯西冷 翠玉紅茄 成都擔擔麵 薑汁湯圓
	100g
	蒜泥白肉 薑汁秋葵 鮮椒海鮮匯 金湯海皇翅 桂花魚 杏香沙律蝦球 脆皮油淋仔雞 黑松露炒鮮野菌蘆筍 回鍋肉炒飯 紅糖糍粑
	(糊辣  酸菜）

	每位加$120可升級
	= 可升級餐點     Upgrading dish

	花膠響螺燉老雞
	六頭南非鮑拌鵝掌
	延續中菜的經典與技藝
	鄧記演繹中菜新境界，結合由名廚鄧華東師傅奠定的成都風味與精選地方佳餚，各款道地菜式淋漓盡致地體現中國飲食文化的博大精深，由選材、調味到烹調技巧，每道菜都各具特色。鄧記既保留成都風味，又不忘創新，以現代烹調方法炮製經典菜式，滿足勇於新嘗試的顧客要求
	預約或查詢
	更多菜單
	尖沙咀梳士巴利道18號維港文化匯 K11 Musea 4樓412-413號舖
	每天開放 星期一至五:  11:30 - 22:30 ( 22:00截單 )
	星期六日及公眾假期: 11:30 - 23:00 ( 22:30截單 )

	訂座或外賣 : +852 2545 3288 Whatsapp: +852 8403 6645 電郵 : DNG.K11@ELITE-CONCEPTS.COM




	家常菜式
	HOME-COOKED DISHES
	話梅小紅茄 九年百合炒合桃 菜脯肉碎煎蛋角 蜆芥鯪魚球 鹹魚煎肉餅 香煎蓮藕餅 金銀蛋浸時蔬 薑蔥蜆芥牛肉 滑蛋炒蝦仁 薑蔥台山蠔 酥炸台山蠔
	$98 /例
	$168 /例
	$178 /例
	$188 /例
	$188 /例
	$188 /例
	$188 /例
	$198 /例
	$238 /例
	$288 /例
	$288 /例
	SEAFOOD & LOBSTER

	$880
	SPECIALS PER PAX
	SIGNATURE LAND & SEA DUO SET

	$398
	SPECIALS PER PAX
	Pickled cherry tomatoes with sour plums Cordyceps flower salad in vinegar Bean curd and parsley in sesame oil Garlic chives seafood medley Fish maw and minced fish thick soup Tiger prawns in salted egg yolk Grilled beef ribs Stir-fried cauliflower with garlic and pork belly Wonton noodle soup Glutinous balls in fermented rice wine soup
	Sliced pork with garlic and chili Okra in garlic sauce Spicy seafood medley Braised shark's fin in supreme chicken stock Steamed lobster with garlic Roasted pigeon Braised beef (pickled veggies      OR red chili broth      ) Fish maw and seasonal greens in rich thick soup  Mianyang vermicelli with Sichuan-style (beef OR pork intestine      ) Glutinous balls in ginger soup



	FISH MAW & WAGYU
	$680
	SPECIALS PER PAX


	GATHERING SET
	$2,680
	Sliced pork with garlic and chili Okra in ginger sauce Spicy seafood medley Braised shark's fin in supreme chicken broth Braised mandarin fish fillet  (red chili broth      OR pickled veggies      ) Prawns with almond mayo Basting crispy chicken with scallion Wok-fried asparagus and wild mushroom with black truffle  Fried rice with twice cooked pork Crispy Sichuan mochi with red sugar
	Sliced pork with garlic and chili Cucumber tossed with garlic and chili Bean curd and parsley in sesame oil Double-boiled conch and chicken soup Steamed mandarin fish fillet with XO sauce Braised black mushroom and goose web in supreme oyster sauce Sautéed SRF Angus sirloin 100g Sliced tomatoes wrapped with cabbage Sichuanese Dan Dan noodles Glutinous balls in ginger soup
	*ADD $120 PER PAX TO UPGRADE
	Double-boiled fish maw, conch and chicken soup
	=Upgrading dish
	Whole South African abalone with goose web

	Deng G presents new takes on authentic Chinese cuisine by combining Chengdu flavours, a foundation laid down by the master Chef Deng Huadong, with selected regional dishes. The depth and richness of Chinese culinary culture is shown in its wide array of local dishes. Each has its own style, unique ingredients, seasoning and cooking technique. Deng G abides by the spirit of innovation while preserving the legacy of Chengdu cuisine, cooking up truly classic dishes with a modern twist which caters to adventurous tastes.

	BOOKING
	Shop 412-413, 4/F, K11 MUSEA 18 Salisbury Rd, Tsim Sha Tsui
	OPEN DAILY Mon - Fri:  11:30 - 22:30 ( 22:00 last order )
	Sat, Sun & Public Holiday: 11:30 - 23:00  ( 22:30 last order )

	BOOKING: +852 2545 3288 Whatsapp: +852 8403 6645 E-MAIL : DNG.K11@ELITE-CONCEPTS.COM

	HOME-COOKED DISHES
	$98
	$168
	$178
	$188
	$188
	$188
	$188
	$198
	$238
	$288
	$288
	Pickled cherry tomatoes with sour plums
	Sautéed lily bulbs with walnuts
	Pan-fried aged radish and minced pork omelette
	Deep-fried dace fish balls with clam sauce
	Pan-fried pork patty with salted fish
	Pan-fried lotus root stuffed with minced pork
	Vegetables with salted eggs and century eggs
	Stir-fried beef with ginger, scallion and clam sauce
	Scrambled eggs with shrimp
	Wok-fried Taishan oysters with ginger and scallions
	Deep-fried Taishan oysters





