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PREFACE

The creation of C.C. LOU was inspired by the mutual admiration berween Faul Hsu (Founder and Executive Director,
Elite Concepts) and Master Zhang Xin Min (President of CCRA & ZHUHALI Restaurant in Shantou). United by
a shared passion for Chinese gastronomy, they sought to reconnect the centuries-old culinary heritage of Canron and
Chaoshan for Hong Kong,

The refined elegance of Cantonese cuisine and the spirited authenticity of Chiu Chow cooking come naturally together.
Each dish is a gift of the season, and every flavour an echo shaped by time, a tribute to its enduring roots.

We invite you to savour the authentic culinary herirage of Lingnan.

Peng Shu ng

Paul Hsu - Founder and Executive Director of Elite Concepts, Mr Hsu has guided the group on an innovative culinary
journey since 1991. Its portfolio includes yé shanghai, Nanhai, Deng G, Duck de Chine, and PENTHOUSE, located
across Hong Kong, Beijing, Shanghai and Taipei.

Master Zhang Xin Min - Founder and President of the Shantou Chaozhou Cuisine Research Association since 2013.
Master Zhang served as a food consultant for "A Bite of China and Flavorful World” and Chief Consultant for "Flavorful
Origins: Chaoshan Cuisine.” He is also a prominent writer, whose works include "Chaozhou Cuisine World®, "Chaczhou
Flavors® and "Notes on Boiling the Sea”

In 2020 he opened "ZHU.HAT Restaurant” and immediately was awarded Black Pearl Two-Diamond.

Peng Shu Ting — Worked alongside with Paul Hsu from 1982 o 1985 for the opening of the renowned Whire Swan Hotel
in Guangzhou.

He was also the 1st Council Member of the Black Pearl Restaurant Guide till 2025.



LR YAYE i B B

SIGNATURE DISHES SIGNATURE DISHES
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T8 7 AEAE AT

Marinated Goose Liver

18(0) mik /2 slices

=

TRAETEAE feom - fase . BBE - BT - B

Assorted Marinated Goose Platter (Goose Head, Goose Web, Goose Wing, Goose Gizzard, Goose Liver)

38{] il / Regular 560 L5l /1.5 Regular

HE RN memEm

Crispy Pig's Intestine stuffed with Eel

AL A R R A A mas TEREFLAEHE - HFRT HAS T EE GBS

Braised Grouper in Brown Sauce Crispy Shark’s Fin served with Consommé Pigeon Thigh in Huadiao Stir- fried Buddha Jumps Over the Wall with
Deep-fried Pigeon Taro Ball Ganba Mushroom
580 680 fii / Person

80 fir / Person 800

1T Signanire H#E4 Signature

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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SIGNATURE DISHES

SIGNATURE DISHES

fif 52 A F -5 JURE AR 7 B AR IR
Crispy Chicken Pan-fried Baby Oyster Egg Batter Wok-fried Egg with Crab Meart &
3220 with Bombay Duck Fish Shredded Prawn

+% / Half

238 280

& R R i ERWIE e 3 TN & HE FH SR

Pan-fried Assorted Ocean Fish Wok-fried Chicken Chao Style Braised Pork Ribwith

380 220 Bitter Gourd & Preserved Greens
230

Salt & Pepper Frog Leg

280

1T Signanire

H#E4 Signature
AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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CHAOZHOU MARINATED SPECIALTIES

JEE FEHE AR AT

Smoked Goose Liver

i Hit R TR AE S

Marinated Boneless Goose Web

TRk G

Marinated Goose Wing

WAL K HE

Marinated Goose Chaoshan Style

NESW @ HTIET=E =T

Marinated Goose Head

FE KIS REEE

Marinated 5-year Goose Head

7K A

Marinated Pork Belly

7K 5649 1

Marinated Pig s Intestine

E Y\ = e =

Marinated Boneless Oxtail

FETL %S ) mess

Marinated Pig's Trotter

l 8{] Mh /2 5lices

8 U % / Piece

8{:} W [ Fiece

240

240

800 ##/Ha
]_JE,[][} 24 [ Whale

200

200

220

240

1T Signanire

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

vt —he 19 B ge——  per 4l D o EE.& It
BR7K HF A feam - o foE . mBES - =EAR
Assorred Marinated Mear Platres

(Goose Head, Goose Web, Goose Win g, Pig's Trotrer, Boneless Oxrail )

480
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CANTONESE BBQ

5 =Rl

Poached Chicken - Chicken stuffed with Shrimp Paste topped with Ham & Greens

P B2 S5

Roasted Goose with Aged Tangerine Peel

B

Char Siu

X BEEiE i

Char Siu & Roasted Goose Platrer

S
U
COLDIISH

PRI FZ

Shredded Jellyfish in Spicy Sauce

W PN BB AR

Tossed Shredded Abalone with Preserved Greens Chao Style

VKSHZE £ T

Chilled Guava

T REHUETE LR &

Soft-centered Century Egg with Minced Chili & Pickled Ginge:

fHEIT Signature

38() &/ Ha

24{] # / Regular
A8() #%/ Half

220

320

180

]- 2[} M % /2 Pieces

98

120

PR B Ll e, Sin—EEE Al prices in HED & subject to 108 service charge [l FHE2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

i 1!

MR
Cold Red Crab

? 8 i [ Tael®

IR FRUER

P i :
W HERE/ ERA
Selection of Fish (Served Cold in Chao Stvle)
(Threadfin / Coral Grouper | Mackerel Scad)

H‘:? ﬁn_l'_ Market Price

*38 % /M (38g Tael)
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SOUP

B A T

Crab Meart & Bird's Nestwrapped in Egg White Sheet served with Consommé

B E

Double-boiled Pig's Lung Soup with Almond

R TGS

Seafood Tofu Thick Soup

GEpIE S 0hzh

Abalone & Seaweed Soup

J11= BIEBUaEE

Double-boiled Fish Head Soup with Chinese Herbs

RETT IR 2 i

Fish Maw in Premium Chicken Broth

1T Signanire

48[] fir / Person

100 {if / Person

]_{]U fir / Person

]_ 20 {if / Person

3{][] Mi{if / For 2 Persons

360 {if / Person

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

PR P il fEB AR

Double-boiled Conch Soup with Green Olive Yellow Croaker & Fish Maw Thick Soup

140 {if / Person 150 fir / Person

H#E4 Signature

MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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SHARK'S FIN / BIRD'S NEST

%%%ﬁﬁkﬁ 1 HUA] 2}2{]{] M{i M / For 4 Persons

Braised Shark’s Fin with Supreme Chicken Broth
(Pre-order Required)

AR TSR AU e 1,200 t/person

Pigeon stuffed with Shark’s Fin (Brown Sauce | Consommé)
(Pre-order Required)

ﬁﬁﬁﬁgﬁﬁiﬂﬁ 620 f/rerson

Shark’s Fin Soup with Pork Tripe & Pepper

=) IV Braised Shark’s Fin with Crab Meat served with Supreme Broth
Braised Imperial Bird's Nest with Chicken Purée
720 {if / Person

ﬂi%‘é’gﬁ@ 380 fir / Person

Braised Imperial Bird's Nest in Brown Sauce

M ALEE R

Braised Shark’s Fin Chao Style

60{} fir / Person

=iy Signanire il H#E4 Signature

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies MmO EeEE 3, W MMNEER Please advise our associates if you have any dietary restrictions and/or food allergies
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ABALONE / SEA CUCUMBER / FISH MAW

25 Eigga %Eﬁf,ﬁ‘@ﬁa 1}600 % | Piece

Braised 25- Head Yoshihama Abalone in Premium Oyster Sauce

30 SRR 2 H AR S m i 980 =/Fiece

Braised 30- Head Yoshihama Abalone in Premium Ovster Sauce

W L R T 2 e A AR 360 #/piece

Braised Imperial Abalone in Premium Oyster Sauce

20 SRR 2 dE S m s 98() /piece

g

Braised 20- Head South African Abalone in Premium Ovyster Sauce

:%I j‘%&ﬂﬁ@ﬂ—?—g@ 68 0 # / Piece

Braised Fish Maw in Abalone Brown Sauce

ai E %Eﬁ]ﬁ%g 280 fl / Regular

Braised Goose Web with Chinese Mushroom

Hﬁiﬁ%%% 300 it { Person

Crispy Sea Cucumber in Brown Sauce

ﬁﬁg{i’i@% 680 fif / Person

Braised Fish Maw & Sea Cucumber in Brown Sauce

Braised Whole Guandong Sea Cucumber in Brown Sauce

H#E4 Signature
MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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LIVE SEAFOOD

BRI S8/ /6807

Coral Grouper (Approx. 18 Tael | 680g Per Piece)

RNt/ NFHE | ZRI /418 / =7]
RS TRER ALK HiR ) W EE e TR EEE EEE
Tiger Grouper [ Speckled Grouper [Pacific Grouper/ Red-spotted Grouper / Flatfish

Cooking Method : Steamed | Braised | Sauréed / Baked with Ginger & Scallion /
Spicy Broth [ Simmered with Sour Plum | Pickled Mustard Greens [ Preserved Radish

SR [ DR | BEESR  BRET AR [ /NEAR

TAER . BHE/ &N 2

Yellowfin Seabream [ Lady Fish /| White Pomfret / Parrotfish / Baby Yellow Croaker
Cooking Method : Steamed in Chicken Broth | Pan-fried [ Soy Bean Paste | Preserved Radish

i e -2 B H b AL 5 E

Subject to daily availabiliry

BE /AR

TAEE . WER  BHTERE  REE SR 2 RERE T
Crab

Cooking Method : Baked with Ginger & Scallion | Steamed with Huadiao
Wiok-fried with Black Pepper/ Baked with Soy Bean Pasee |

Baked with Thai Basil / Served Cold in Chao Style

e 7 H7 o

Tl EE . TR/
I - B I TERE: -

Alaskan King Crab

Cooking Method : Served Cold in Chao Swyle
1 Crab 2 Ways (Steamed with Egg White & Huadiao, Deep-fried with Salt & Pepper)

*38 75 /@ (38g/ Tael)

1T Signanire

1}08[} f / Piece

Iﬁ'f {ﬁ Market Price

A8 7 | Tact*

ng ‘[ﬁ Market Price

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies
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LIVE SEAFOOD

Rk
TS . SRR | TR RS

Geoduck
Cooking Method : Poached with Thai Basil / Wok-fried with Preserved Radish / Sashimi

Q—E.QEE 25 i | Tasl™
THER . FHER [/ LS ER / MR /A0 R [ sl
Prawn

Cooking Method : Pan-fried in Soy Sauce / Baked with Shallot in Superior Broth
Baked with Vermicelli, Ginger & Scallion / Pan-fried in Tomato Sauce / Steamed with Garlic

CELE 55 @/ et
TR . _HiERR TR B SERNEE

Lobster
Cooking Method : Baked in Superior Broth | Sautéed Shell-less |
Wolk-fried with Black Bean & Chili / Steamed with Garlic

*38 % /@ (38g/ Tael)

fHEIT Signature

PR B Ll e, Sin—EEE Al prices in HED & subject to 108 service charge [l FHE2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

:%EH W P
B i E  BIRRE  STRR
Sea Conch (Pre-order Required)

Cooking Method : Sautéed | Poached in Consommé
Char-grilled / Poached with Thai Basil

H:T fﬂ Market Price




PN

STIR-FRY

AN 1

Sautéed Sliced Pork MNeck in Satay Sauce

il R AR 180

Pan-fried Minced Pork Egg Batter with Preserved Radish

& SRHH R A B 260

Steamed Pork Patty with Preserved Radish

A R R B 280

Pan-fried Lotus Root stuffed with Minced Pork

kT RS R PR A 220

Sweet & Sour Pork with Fresh Pineapple

TEHUIDRERK 250

Wok-fried Chicken with Chili Peppercorn

ZRL yEsk iy TASH R 260

Chicken & Totu with Salted Fish in Casserole

5 M ADa 48 160

Braised Goose Blood in Casserole

| 1T Signanure

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

St EREFL AR

Sautéed Sliced Pigeon Breast with Ham Sautéed Sliced Beef in Satay Sauce

380 280

B SRR IE TR

Chicken with Black Bean in Casserole Braised Oxrtail with Port Wine in Casserole

220 280

T H#E4 Signature

MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
MmO EeEE 3, W MMNEER Please advise our associates if you have any dietary restrictions and/or food allergies
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STIR-FRY

B B =241 A P B

Steamed Beef Patty with Aged Tangerine Peel

FE A i e O

Braised Beef Tendon in Chu Hou Sauce in Casserole

AR

Stir-fried Beef Cube with Sliced Garlic

TR AL

Sauréed Squid

A iRER

Prawn with Salted Egg Yolk

18 A K BEER

Wolk-fried Grouper with Preserved Greens

TERURE B

Baked Crab with Chili Peppercorn

REMN TR

Spicy Eggplant with Minced Pork in Casserole

1T Signanire

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies

260

280

320

280 BRI IK 44

Sur-fried Shredded Soft-shell Turtle with
Preserved Mustard Greens

320
320

680

48{] 8 | Piece

220

FUEEE KRR

Shredded Crab & Rice Vermicelli in Casserole

320

EIEEERREE

Century Egg & Shrimp Omelette

260

I B ARIE SRR
Baked Bombay Duck Fish with
Thai Basil in Casserole

260

H#E4 Signature

MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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Braised Lotus Seed & Chinese Yam

MEEEHEMEN 220

Sautéed Lotus Root & Lily Bulb with Yu Fungus

TE LF£%5 260

Steamed Bamboo Pith Roll with Seasonal Greens

IR TR 280 e
Deep-fried Lion's Mane Mushroom in Sweet & Sour Sauce _I:{%%f_j-z.ﬁ
Braised Puning Tofu

180

S TR XD 7T il 188

Wok-fried Kale with Pork Crackling

e LM P THXEEGR

Stir-fried Chinese Yam & Yellow Fungus with Braised Taro, Fox Nut & Lily Bulb in Casserole
Termirte Mushroom 22[}

260

1T Signanire H#E4 Signature

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
M EafE R EEE, SRS MMNEER Please advise our associates ifyou have any dietary restrictions and/or food alleegies MO Eas B EEF, AREEEAEER Please advise our associates if you have any dietary restrictions and/or food allergies
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STAPLE DIM SUM

i PR SR S 120 #/zow

Congee with Aged Radish

i P9 T 25 200

Crispy Noodles served with Sugar & Vinegar Chao Seyle

EINERSE LD i 210

ri ice with Preserved Greens Chao Style
Fried Rice with Preserved Greens Chao Styl

FEXKBHLOEEAK 250

-
Braised Rice Vermicelli & Glass Noodles with .ﬁﬂigiﬁ =frie 25 #/piece
Shredded Roasted Duck & Mustard Greens Pan-fried Chive Kueh (Min. 3 Pieces)

[E 8515 N ek 260 HE& =k 25 #/Piece

Yangzhou Fried Rice with Shrimp Spring Roll (Min. 3 Pieces)

M G ER 280 FAM DR = 25 #/Ppiece

Crispy Rice with Seafood in Soup Chaozhou Fun Guo (Min. 3 Pieces)

HZ KD AR 280

Wok-fried Flat Rice Noodles with Beef

A AT TEER 300

Lotus Leaf Rice with Diced Chicken, Conpoy & Crab Meat

il P RORR 320

Wok-fried Kuey Teow with Seafood

=iy Signanire il H#E4 Signature

AR E LT E, S8in—EEE Al prices in HED & subject to 108 service charge [l F 2% Photo for reference only MEHEELETHE, SEN—EHEE Al prices in HED & subject to 10% service charge [ {2 %¥ Photo for reference only
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FIXED CHARGES

2Ri/NE 25 &/ Plate

Side Dish

HH g% / ?ﬁ:%ﬁ}'k 25 {i / Person

Chinese Tea /| Hot Water

H A

OTHER CHARGES

EU%T‘% 28 {i { Person

Cake Cutting Fee

%@Fﬁﬁﬁﬁﬁ 300 s/ Bottte

Corkage - Wine

FUER S 500 #/Bottie

Corkage - Spirit

T #4r Signanuce
AR E L E, S8in—EEE Al prices in HEKD & subject to 104 service charge [l F 2% Photwo for rcfcrmﬁc only
M EaNEREET, HRSEMANETER Please advise our associates ifyou have any dietary restrictions and/or fogd alleegies



