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THE HONG KONG . o
MEDICAL ASSOCIATION T8 NEBNEENEE -

The Hong Kong Medical Association (HKMA), founded in 1920, brings together
medical practitioners in Hong Kong to promote the welfare of the medical profession and public
health. The HKMA operates two clubhouses, offering exclusive places for members’ professional
activities, training, and leisure gatherings. The Central Clubhouse proudly presents exquisite Chinese
cuisine prepared by our experienced chef, including dishes tailored for the HKMA members.

You are also welcome to book a private dining experience with customised menu prepared by our
seasoned master chef. The Clubhouse also offers business lunches to meet the needs of members.

BHERK/DNRKE Dinner Tea and Snack Charge

LHMBEZFI$20 ; HRELEUS30
$20 per pax for Chinese Tea, $30 per pax for Premium Chinese Tea

Py O | I | KH |8 | 5T

Chinese Teas Pu'er | Tie Guan Yin | Jasmine | Longjing | Chrysanthemum

BEEE HEREEE | REEZ | AhSE | BHRE

Premium Chinese Teas

Xinhui Tangerine Peel Pu'er | Lychee Rose Tea
White Peach Oolong | Tachibana Leaf

ERMEE Beverage Package

$48/ 11 per pax
EREMERRKRIEEAK  F2EZA -
Unlimited refill of Mineral Water and designated Soft Drinks. Must be
enjoyed by the whole table.

YI#}##E Cakeage Charge

$150/ 1@ per cake

SREMEABTEEARSHAZA - Outside food and drinks are not allowed in the clubhouse.

IN—PBRFEE 10% service charge applies
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The concept of “Sun, Moon, and Stars:
Everlasting Medical Ethics Spirit” integrates
Western and Eastern perspectives on
healthcare and nutrition. Its foundations
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stem from the Four Medical Arts described in

72
2

the "Rites of Zhou", with food therapy playing
a primary role. It also echoes the words of
Hippocrates, known as the “Father of
Medicine” - “Let Food Be Thy Medicine”. This
underscores the strong connection between
what we eat and our well-being. The dishes
at the HKMA Clubhouse embody medical
principles  while embracing constant
innovations in the medical and culinary arts.
They combine delicious flavours with health
benefits, creating an art that nourishes both
body and mind.
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The symbolism of the Sun, Moon, and Stars
represents the compassionate spirit of
healthcare professionals — just as the Sun,
Moon and Stars light up the world tirelessly
each day - caring for the lives and health of
people relentlessly. Some signature dishes
will be artistically plated in the shapes of the
Sun, Moon, and Stars, embodying our motto
of “Safeguarding the health of the people”.
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M—ARFEE 10% service charge applies

AT T IERR IR
Deep-fried Cuttlefish Ball with Foie Gras
and Truffle Sauce

BMNRER | AFE 281 8l —axEs
Chilled Threadfin Fish with Caviar,
Chiuchow Bean Sauce and Soy Sauce

B HIEERES
Deep-fried Sea Cucumber stuffed
with Minced Shrimp and Pork Patty

WREEEE LTS ©
Double-boiled Chicken Soup with Fish Maw,
Dried Conch Head and Honeydew Melon

TEHZEARE=EEN np2.-8
Steamed Egg White with Hua Diao,
Crab Meat and Crab Roe

NEEEE

ks

148 /i pax
AT

two pax up

158

298 /i pax
[ S

two pax up

368 / 4-6f1 pax
728 /10-121x pax

288

158

Deep-fried Pork Ribs with Fritillary Bulb and Tangerine Peel

= BRIBRG e -®

Pan-fried Pork Patties Trio (Cuttlefish, Pumpkin and Coriander)

LhFERMERERRE @

Crispy Salt-baked Chicken with Sesame

BERFT7 RIER

Deep-fried Sole Fish with Assorted Vegetables

SHEREREE @ ©

Braised Rice in Casserole with Porcini Mushrooms

168

438 / 2% Whole

iF{E Seasonal

228

+$50 #5/TEP% Foie Gras Chinese Sausage

+$30 18R Rice in Soup (Li8 Supreme Soup / #&EiE Mushroom Soup @)

".,*‘:3 #iE Recommended @ E8{= Nuts j #R Spicy @ £ Vegetarian 48/ NEsAIFEE] Pre-order 48 hours in advance

MERYBHELEHRHFEAE Please inform the server if you have any food allergies



Sichuan Sesame Sauce Tossed Noodles
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Crispy Tofu Cubes

RE=E/NERE 76

Vinegar Cucumbers with Black and White Fungus

FERERIE 88

Picked Young Ginger, Century Egg, and Silken Tofu

<

= &

BOHRE sge0s 78 /3% pes
Smoked Soft-boiled Egg in Shanghainese Style

ERERER 72

Roasted Green Chili Pepper

FHESTEEL 148

Braised Morels, Bean Curd Sheet and Luffa in Clear Soup

Z o = %

R ERFE 138
Pickled Vegetables steamed Choi Sum

EB'MTE J 18

Vegetarian Eggplant Stew with Omnipork in Casserole

v,
sie RMEBER J 128

Vegetarian Mapo Tofu with Omnipork

sie BNERDEE 168
Five-grain Fried Rice
‘”’t 24
s || BRALA 428 n8

Sichuan Sesame Sauce Tossed Noodles

MREMEREFE 158

Braised E-Fu Noodles with Truffle and Mushrooms

9, "
s FERERER © 228

Braised Rice in Casserole with Porcini Mushrooms

+$30 B8R Rice in Soup (FE% Mushroom Soup @)

%, &4‘ #iE Recommended @ 81 Nuts j #R Spicy @ £ Vegetarian 48/ N\EsATFEE] Pre-order 48 hours in advance

IN—ARFEE 10% service charge applies WM RYBHFEEHIRHEAE Please inform the server if you have any food allergies
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. Chilled Threadfin Fish with Caviar,

L Chiuchow Bean Sauce and Soy Sauce
T 0

s REIBS T 138
I Classic Shrimp Toast

w»n

BEWMARE 128

Chilled Beef Shin with Scallion and Sichuan Peppercorns

¥ J—
e WEESTE O 68
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Crispy Tofu Cubes

Y=g =R=e) 76

Vinegar Cucumbers with Black and White Fungus

FERERTE O 88

Picked Young Ginger, Century Egg, and Silken Tofu

EEEAFEOE 82
Smoked Soft-boiled Egg topped with Caviar

BRIBRER Y O 72

Roasted Green Chili Pepper
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BREBBAK  BREEFE 04 - IEREATFE  BRIERKA
DRSS ERRIE  —RZK 0 R EENATRUREENE

Chilled Threadfin Fish with Caviar, Chiuchow Bean
Sauce and Soy Sauce

Threadfin fish is first seasoned and then frozen to set. It can be
paired with caviar, homemade bean curd mousse, and premium
soy sauce for a dish that offers three flavours in one.
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Double-boiled Chicken Soup
with Fish Maw, Dried Conch Head and Honeydew Melon

Each serving of soup is made with a whole honeydew melon: the
flesh of half the melon is scooped out and stewed for an hour and
a half with fish maw, lean meat, chicken feet, and dried conch
head. The other half of the melon is juiced and added to the soup
just before serving, giving the soup a more pronounced honeydew
melon flavour and colour.

ks
*%EWU% 128 / 4-61i pax
Soup of the Day 248 /10-1212 pax
YEEEBR TS 368 / 4-61i pax
Double-boiled Chicken Soup with Fish Maw, 728 /10-121 pax

Dried Conch Head and Honeydew Melon

E;ﬁﬂtlll’ﬂﬁ 42 /i pax

Minced Beef Thick Soup 188 / 4-6fi pax
368 /10-121i pax
TETE SRR 44 2 128 / fi pax

Double-Boiled Silkie Chicken
with American Ginseng and Dried Conch

i Recommended @ 81 Nuts j ¥ Spicy @ £ Vegetarian 48/\E5RITER] Pre-order 48 hours in advance

IN—RRIEE 10% service charge applies ¥ RYIBEGFESHAREAE Please inform the server if you have any food allergies
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Deep-fried Sea Cucumber stuffed
with Minced Shrimp and Pork Patty
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Braised Bird's Nest with Jinhua Ham

)

TS REENTR
Braised Fish Maw and Mushroom
with Abalone and Oyster Sauce

TS RIREY\85EM
Braised 8-Head Abalone and Mushroom
with Abalone and Oyster Sauce

HTERBENES
Braised Sea Cucumber and Mushroom
with Abalone and Oyster Sauce

C OO =P =W

o2
K<
&

B AEERES
Deep-fried Sea Cucumber stuffed
with Minced Shrimp and Pork Patty
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HK$

238 / fipax

238 / fipax

298 / fir pax

298 / fi pax

298 / fir pax
Mt

two pax up

£,+3# #E Recommended @ E8{- Nuts j #R Spicy @ £ Vegetarian 48/ NEEATFEE] Pre-order 48 hours in advance

IN—AR#EE 10% service charge applies M RYBHFEEHIRFEAE Please inform the server if you have any food allergies
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Deep-fried Cuttlefish Ball with Foie Gras
and Truffle Sauce

N EE R

Pumpkin and Salted Egg Yolk Prawns

”
sl tESHERBR

Prawns with Mango Mayonnaise

HWELRRRIR @

Garoupa Fillet with Almond Chips and Cumin Mayonnaise

bl S=W

Chinese Perch Fish in Rattan Pepper Broth

FHEAYIERIR

Stir-fried Garoupa with Morel Mushrooms

. s e
sie EHREABREEZERN rpz-5
Steamed Egg White with Hua Diao,
Crab Meat and Crab Roe

HIERTR O

Deep-fried Chinese Perch with Sweet and Sour Sauce

© O =

C

‘ #iE Recommended @ E81= Nuts j #R Spicy @ #3¥ Vegetarian 48/ \E5AITER] Pre-order 48 hours in advance

ks

148 / fi pax
[Eagiv

two pax up

248

258

268

298

258

288

368

IN—RRFEE 10% service charge applies M RYBHFEEHIRFEAE Please inform the server if you have any food allergies
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Crystal King Prawn

¥, N
sl BEATTR

Deep-fried Sole Fish with Assorted Vegetables

—BTER I WASR I BAT —raxs
Steamed Marinated Fish
with Minced Salty Fish and Mullet Roe

Y,
s -
“ BRI MBR
Deep-fried Sole Fish
with Assorted Vegetables

ks

238 / fu pax

iz
two pax up

iF{E Seasonal

298
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48 /)N I B FH AT o IR fH
Pre-order 48 hours in advanced; current Market Prices apply)

H #% $ Shellfish

T w» =

) KBR B2re
" Scallop Giant Razor Clam
KB XEMRER
Fresh Abalone from Dalian American Fresh Oysters
FAFFEFAE A BlEE
Fresh Abalone from South Africa Taishan Fresh Oysters

B M Crab
RN B8

Mud Crab Female Mud Crab

B M Lobster
R b TEBE IR FREER

Local Lobster Western Australia Lobster

C OO =P =W

i B Fish

DHEEEE BREE

Sabah Giant Garoupa Coral Garoupa

s LN F3E

Green Garoupa Red Garoupa

ZRU REN

Tiger Garoupa Leopard Coral Garoupa
2 DRl

Camouflage Garoupa Sole Fish

] % Shrimp or Prawns
EHE R STaskicy eI

Jinga Shrimp Wild Prawn Kuruma Prawn

)
#+% ¥ Recommended @ E81= Nuts j R Spicy @ £ ¥ Vegetarian 48/\EFAITER] Pre-order 48 hours in advance

“,
2

IN—AR#5E 10% service charge applies M RYBHFEEHIRFEAE Please inform the server if you have any food allergies
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K Crispy Sweet and Sour Pork
\’l -
sie JI| HBEE 158

Deep-fried Pork Ribs with Fritillary Bulb
and Tangerine Peel

¥, _ e
s ZBRBA arz-x 168
Pan-fried Pork Patties Trio (Cuttlefish, Pumpkin and Coriander)

e

e ) BERE
BEHZZUFNREZAEDE B BIUMUZRAHEE
BN EREAEEHEERT  BREEFE  PNEDBNRER
BEMAR - ELRE -
Deep-fried Pork Ribs
with Fritillary Bulb and Tangerine Peel
The chef sought to create a new take on the classic inspired by his
daughters' favourite drink - Sweet Lemon Stew with Fritillary Bulb
and Tangerine Peel. This secret sauce balances the heat of the
pork ribs, resulting in a dish that is both warming and not greasy.
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Stir-fried Diced Beef with Black Pepper and Crispy Garlic

£y

FERZF MR
Beef Cubes with Young Pickled Ginger
and Pineapple
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Crispy Beef Brisket with Cumin Mayonnaise

»

¥ —+. [OTERN A o
e T BRSBTS

Thick Beef Brisket Stew with Clear Celery Soup

V.
£+
q

»
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Crispy Beef Brisket
with Cumin Mayonnaise

ks

208

238

298

328

?,
RS e o e S
© RERBRTE
Thick Beef Brisket Stew
with Clear Celery Soup

IN—RRIEE 10% service charge applies ¥ RYIBEGFESHAREAE Please inform the server if you have any food allergies

’):;*‘.“ #E Recommended @ E8{= Nuts j R Spicy %3 Vegetarian 48/ \E5AITER] Pre-order 48 hours in advance
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() Crispy Salt-baked Chicken with Sesame

H

Three Yellow Chicken is first air-dried twice, then roasted until half-cooked,

,
<3

and finally deep-fried in the traditional manner of Cantonese style fried
chicken by pouring hot oil over and over at least 100 times to achieve a crispy
exterior and tender interior. The fragrance of sesame makes this dish delicious
even without dipping any sauce.
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Chicken Stuffed with Abalone
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HKs
EALNCR R E 198 /% Half
Crispy Skin Boneless Chicken 388 / £% Whole

BEWME ) 198 / & Half
Steamed Chicken 388 / 2% Whole
with Scallion and Sichuan Peppercorns

=< = =

¥,

>,
+&

ot

E >

iy =] @ 768 / £% Whole
Chicken Stuffed with Abalone

NERE ) 768 / 2% whole
Eight Treasure Duck

s DFEMERERHE @ 438 /2% Whole

Crispy Salt-baked Chicken with Sesame

<3

%

+% i Recommended @ £ 581 Nuts j ¥ Spicy @ £ Vegetarian 48/\E5HITER] Pre-order 48 hours in advance

N
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IN—RRF5E 10% service charge applies WM RYBHFEEHIRFEAE Please inform the server if you have any food allergies
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ETEREYITE 108
Stir-fried Kale with Ginger and Brown Sugar
BRI 98
Stir-fried Seasonal Vegetables

bR 108
Seasonal Vegetables in Supreme Soup

=B IS 18
Seasonal Vegetables in Fish Broth
BB R A K wmezmms 128

Stir-fried Lettuce in Casserole shrimp Paste/ Bean Paste

T HRRRAZZEFE 128
Seasonal Vegetables in Fish Broth
with Dried Shrimp and Pork Floss

ERFFEEB N 118
Steamed Luffa with Garlic
FREEITERE N 148

Braised Morels, Bean Curd Sheet and Luffa in Clear Soup

R EZFR 138
Pickled Vegetables steamed Choi Sum

BEMFE 128

Eggplant with Minced Pork in Casserole

<]

L/
&

EESHEMEME 158

Mapo and Pipa Tofu

N,

+
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%

Y,
SHE zr s AL R )
C BB LIE
Mapo and Pipa Tofu
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C e SHEBPEE o
Five-grain Fried Rice
E
EELHEANEE .
Egg White and Conpoy Fried Rice with Spring Onion Sauce
- IS EBBRAEK 68

Prawns in Supreme Broth and Crispy Rice Vermicelli

I FE2 4 148

Stir-fried Rice Noodles with Sliced Beef

MEHREGEFE O 158

Braised E-Fu Noodles with Truffle and Mushrooms

e WMTEBERRAE © 198

Mala Bon Bon Chicken Tossed Noodles with Sliced Fish Maw

EHEEERER © 258

Braised Rice in Casserole with Assorted Dried Seafood

C O Z

= = O

w»n

+$50 #EF8M5 Foie Gras Chinese Sausage
+$30 #ER Rice in Soup (Li8 Supreme Soup / # &% Mushroom Soup @)

S HERERES 6 ¢ 228

Braised Rice in Casserole with Porcini Mushrooms
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+$50 #EFFEP5 Foie Gras Chinese Sausage
+$30 88X Rice in Soup (L& Supreme Soup / # &% Mushroom Soup @)

e ) 58

Supreme Soup with Thin Egg Noodles or Rice Vermicelli

N /ﬁimﬁ _R *j} 78

Fish Broth with Thin Egg Noodles or Rice Vermicelli

RS
EEZRONER - DARESTHERES | BEUEKZAFIE - B
MAHAYE - REMAZSEIE N - CERBH - — R - ¥
BMEURFEEIEG T2  BRTRAER - BHRESENRS

Braised Rice in Casserole with Porcini Mushrooms

This all-vegetarian claypot rice is just as delicious as its meat-based
counterparts! Mushrooms are soaked with rice for half an hour,
then stir-fried with carrots before being stewed in vegetable broth
for four hours. Before serving, brown swordbelt mushroom, morels,
and fresh porcini mushrooms are added and baked for ten
minutes, creating a golden crispy layer at the bottom of the rice.

Ve,

""{ #iE Recommended @ 81 Nuts j #R Spicy @ #3¥ Vegetarian . 48/NEAITER] Pre-order 48 hours in advance

°

IN—MRIEE 10% service charge applies ¥ RYIBEGFESHREAE Please inform the server if you have any food allergies
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HKS
S RELESR @ 42 /i pax
S Chinese Taxillus Herb and Lotus Seed Tea
¥, 3= N
E s BEFEFRBLH 42 /11 pax
R Water Chestnut Sweet Soup with Osmanthus
T ﬁEH*E%@@EHg} 48 /i pax
Stewed Peach Gum with Silver Fungus and Goji Berries
ERERRLCRK 48 /1 pax
Almond Tea with Egg White and Snow Swallow
¥ SRR 68 / 44f pcs
Oolong Osmanthus Puddings with Goji Berry
EWESE @ 68 /6t pes
Deep-fried Glutinous Rice Balls with Sesame Filling
\”‘ -
e PRZTRBASMER aaz.-z @ 68 /% perserve

E >

Milk Butter Toast with White Sesame Ice Cream

E Elﬁiﬁtﬁ @ 38 /i pax

White Sesame Ice Cream

EHEie

38 /i pax

Lychee Sorbet

—_—
RSt RMASHER aa.n

Milk Butter Toast

with White Sesame Ice Cream

)
’3::::3 #B Recommended @ ER1= Nuts j R Spicy @ £ Vegetarian 48/NEFRITER] Pre-order 48 hours in advance

In—AR#EE 10% service charge applies

MEBRYBHEESHRIEAE Please inform the server if you have any food allergies



