‘Guo Fu’ refers to ‘Source of
Luck’. The ‘Fu’ character in the
restaurant name was first scribed
on a tablet in 1673 by

Emperor Kanxi and contains five
important symbolic references;
houseful of sons, talents,
wealthiness, longevity and
auspiciousness. ‘Fu’ also
symbolises ‘power’, as Kanxi was
the longest-reigning emperor

in Chinese history. This Kanxi
‘Fu’ calligraphy shows the royal
prestigiousness that represents
eternal happiness and longevity.
Guo Fu Lou encompasses five
important elements of fine
dining: ‘culinary skills’, ‘finest

ingredients’, ‘meticulous services/,

‘relaxing ambience’ and ‘wine
pairing’, bringing out the best
Cantonese dining experience for
our customers.
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M A TH IR
Sauteed king prawns with walnut
and mayonnaise

2 n—ARFEE All prices are subject to 10% service charge

goooooo

Steamed crab claw with egg white and Huadio wine

O00000Oo200 2taels of sharks find
Stir-fried exquisite shark’s fin with eggs and fresh crabmeat

goooobod

Stewed garoupa belly with Chinese lettuce and clove of garlic

goo

Tea smoked chicken

320
00 piece

1,280

900
00O portion

280 560
00 half 00O whole

gooodoood 380
Fried sliced wagyu beef with scallion in black pepper flavor

goooooo 330
Sauteed king prawns with walnut and mayonnaise

ogoogoo 220
Deep-fried frog legs with garlic and chili

oooooooodao 200
Scrambled egg with ‘kei wai’ prawns, century egg and

spring onions

gooodgao 180
Steamed finely minced beef with aged mandarin peel
OOd000Oooooooo 160
Baked stuffed crab shell (onions or mushroom) 00 piece (O O additional 240)
U O 0O 0O ooo Advance OrderD 640
Roasted crispy goose 00O piece
goooood 340
Baked ox-tongue and ox-tail with port

0 O O 0O oo o Advance Orderd 220

Deep-fried custard



AT

Deep-fried custard

T8 78 BE it

Steamed crab claw with egg white and Huadio wine

TR A fp e 5
Baked stuffed crab shell

ARG e A A 2 AL J AR AR U 1 R AL R 2k
Baked ox-tongue and ox-tail with port Scrambled egg with 'kei wai' prawns, Crispy Chicken

century egg and spring onions



REL T K L5
Barbecued suckling pig

S In—BRFEE All prices are subject to 10% service charge

U P 2 TR

Deep-fried frog legs with garlic and chili

BBQ items

0000 0 Oooo Advance Orderd
Barbecued suckling pig

googn

Roasted crispy goose

godoon
Crispy pork belly

good

Barbecued pork with honey sauce

700 1,400
00 half 00O whole

00 standard O O portion

160 -
180 140
180 140



Starters

ogoooo
Deep-fried frog legs with garlic and chili

xoonono

Duck’s tongue with XO chili sauce

googd

Pan-fried lotus root cake

gogooad
Bombay duck with crispy garlic and chili

googd

Fried mushroom with premium soya sauce
Cold dish
oooo

Marinated goose web and wing

goggnd

Marinated pig’s ear slice with spiced soya sauce

good

Bean curd skin rolls with vegetables

goggnd

Deep-fried bean curd with herbal salt

gdon
Spiced sliced beef shank

gogad
Sliced pig’s knuckle

good

Jelly fish with spring onion oil

googaod
Century egg with pickled baby ginger

00 standard

220

220

220

220

180

00 standard

220

220

180

180

180

180

180

160

00O portion

160

160

160

160

140

00 portion

160

160

140

140

140

140

140

120

B R B
Century egg with pickled baby ginger



IOV IO

SHARK'S
FIN

& R R HEAE S
Stir-fried exquisite shark's fin with
eggs and fresh crabmeat

S In—HRFEE All prices are subject to 10% service charge

B2

Braised exquisite shark's fin with fresh cream of crab roe

O0O000Oooo20 2taels per personl]
Braised exquisite shark’s fin with fresh cream of crab roe

OO00O00ooo1o 1 tael per personl]
Braised exquisite shark’s fin with fresh crabmeat

O0O0O0O0Oooo1o 1 tael per persond
Braised exquisite shark’s fin with shredded chicken

00000 0Oo200 2 taels of shark's finO
Stir-fried exquisite shark’s fin with eggs and fresh crabmeat

O 0O 00O 0O Oooo Advance Orderd

Steamed chicken wing stuff with shark’s fin

1,280

620

600

1,280

540
00 piece



%{7;% Double-boiled or braised in stockiO O 2 0 2 taels per personl]

Ml 0000 1,320 o
} Supreme exquisite shark’s fin 00O Addition of:

EZ 000 1,080 00O 20
Exquisite shark’s fin Pak choy
2‘ B oo 30
m 0Ood 920 Bamboo fungus
~— " Superior shark’s fin
le=n ooooooo 100
jU 0o0n 840 Tossed fresh crabmeat served
Premium shark’s fin with jinhua ham stock
0O 520
Standard shark’s fin
> Double-boiled14 000 80 8 taels for 4 peoplel
J
J}:k oooo 5,280
Supreme exquisite shark's fin T
ﬁ 00 00O Addition of:
ood B » 4320 ppoo 80 200
Double-boiled with exquisite shark’s fin Pak choy 00 half OO0 whole
' Chicken 00 half 00 whole

Superior shark’s fin
00000 Advance Orderd 200

Oogdg 3,360 Jinhua hock 00 piece

Premium shark’s fin 0000000 Advance Orderd400
Pig stomach and whole chicken

0o 2,080

Standard shark’s fin oooooooo

Alternate soup — shark’s bone



i1 4,

15 52 JEUAE AR fif)
Exclusive dried aged Japanese
abalone

0000 Addition of:

goo oo
Braised fish maw Consult
gooo 280
Braised Japanese 00 piece
sea cucumber

goon 36
Braised goose web 00 piece

2 n—ARFEE All prices are subject to 10% service charge

o5 2 i A S A

Whole abalone braised with superior oyster sauce

0000000 0oooooooooooo

Exclusive dried aged Japanese abalone from (lwate, Oma or Aomori)
braised in superior stock with premium oyster sauce

goobogn

Whole abalone braised with superior oyster sauce

OO00000U00o40 taelso
Non-dried abalone from South Africa or Mexico braised in
superior stock with premium oyster sauce (diced or sliced)

oo
Consult

280
00 tael

1,120



2

BIirD's
NEST

HHMET S

JHE

VAR

Steamed bamboo fungus stuffed

with bird’s nest

i

L7

Je

J

Soup, Stewed, Double-boiled

oooo
Double-boiled bird’s nest

googd

Braised bird’s nest

gogod

Bird’s nest broth with fresh cream of crab roe

goooogd

Bird’s nest broth with fresh crabmeat / shredded chicken

00 0O 0O 0O ooo Advance Orderd
Bird’s nest congee with minced partridge

U O O O ooo Advance Order
Double-boiled bird’s nest with whole chicken

Braised

gogod

Braised bird’s nest topped with cream of crab roe

o0 odbodonDad
Braised bird’s nest topped with crabmeat / pigeon egg /
shredded chicken

goognd

Braised bird’s nest topped with bamboo fungus

gooboon

Steamed bamboo fungus stuffed with bird’s nest

gooogoboo

Sauteed bird’s nest with egg white and crabmeat

O0000000Oo0o0D0O min. 2 piecesd

Pan-fried bird’s nest with crabmeat

U000 OO ooo Advance Orderd

Deep fried chicken wing stuffed with bird’s nest

580
00 per person

560
00 per person

580
00 per person

480
00O per person

540
00 per person

oo
Consult

1,200

1,100

1,080

260 340

00 small OO large
1,200

220

00 piece

220
00 piece



>
vElL SIS 000000

Z i % Soup of the day

—4+ Soup, nooom
N/, VEGETABLE & Beef and tomato soup
N S

TOFU
ogoodod
EL" )ﬁ: Minced chicken with sweet corn soup
»
If*l ogoood
Assorted seafood and bean curd soup
ogoood

Braised bamboo fungus with vegetables

gbobooooobido

Braised bamboo fungus / crab roe with asparagus / pea sprouts

gooboon

Braised bamboo fungus and assorted Chinese vegetables

gooogd

Braised vegetables with crab roe / conpoy

SIS TR
Sauteed mushrooms with D D DD D DD D D D D
premium soya sauce Braised vegetables with crabmeat / mushroom / ham

gdpmoboobbododadd

Vegetables with garlic / thousand egg / vermicelli in soup

googd

Sauteed mushrooms with premium soya sauce

googd

Braised bean curd with mushrooms

HRN

Seasonal vegetables

0 O Cooking method:

boboodooooood 0000 Selectiond]

360
0 O Standard

90
00 per person

90
00 per person

90

00 per person

300

320

220

300

260

160

180

160

120
00O Standard

boood 000000000000000000000000000000000

fried, poach, garlic, shrimp paste,

preserved bean curd, abalone sauce broceoli, Tianjin cabbage

2 n—ARFEE All prices are subject to 10% service charge

kale, mustard green, choy sum, spinach, water spinach, Chinese lettuce, lettuce,



A LIVE

» SEAFOOD

{ ‘
NN

SR HE R Bk
Fried lobster with black bean and
chili sauce

AU A= rh

Deep-fried prawns in garlic and chili

godoon
Wok-fried fillet of fresh garoupa

O000ooooooooo
Deep-fried fillet of fresh garoupa (sweet and sour sauce or
sweet corn sauce)

goooonon
Sauteed shredded prawns, crabmeat with onions, bean sprouts
and egg

O 0O 0O 0O 0O Oooo Advance Orderd

Deep-fried stuffed crab claw with shrimp paste

goooogon
Various tropical coral fish (steamed with spring onions and
premium soya sauce)

O000oooooo
Giant sea whelk (poached or sauteed)

OO000oooooon
Fresh Dailin abalone (steamed or simmered with ginger and
spring onions)

ERERERERE

Fresh “kei wai” prawn

O000000bDooooooOooooooo
Prawn (baked with soup, fried with garlic and chili or
steamed with garlic)

O0000oooooooon
Baked lobster with shell (baked with soup or fried with
black bean and chili sauce)

OOd0ooooooooo
Lobster (baked with soup or fried with black bean and chili sauce)

O0000ooooooooooon
Cream crab / crab (steamed, baked with ginger and spring
onions or fried with black bean and chili sauce)

540

400

280

380
00 piece

oo
Market Price

oo
Market Price

oo
Market Price

0o
Market Price
oo

Market Price

oo
Market Price

0o
Market Price

oo
Market Price



A R HE
Deep-fried spare ribs in
champagne sauce

2 n—ARFEE All prices are subject to 10% service charge

11 A

Stewed chicken flavoured with Huadiao wine

googd

Steamed sandwiches of boneless chicken, jinhua ham and
shiitake mushrooms

UOO00Ooooooooooono
Stewed chicken flavoured with Huadiao wine
(Preparation time approx. 40 minutes)

oo
Crispy chicken

OOd00oooooooo
Baby pigeon (crispy or soya)

U000000000 moooooooooo
Pigeon (flavoured with Huadiao wine or stewed inaged
mushroom) (Preparation time approx. 40 minutes)

gogoon

Sauteed finely minced pigeon served with crispy lettuce and
‘hoisin’ sauce

320
00 half

280
0o half

240
0o half

640
00 whole

560
00 whole

480
00 whole

90
00 piece

220
00 piece

240



googogoon 260

Sauteed ‘jinhua’ ham and fillet of pigeon

dUdooooooooooono 240

Sauteed fillet of pigeon with (asparagus or gourd and Chinese
fungus and onion)

Odoooooono 180
Deep-fried spare ribs (in champagne or sweet and sour sauce)

Oo0odd 180
Sweet and sour pork with pineapple

gooood 260
Steamed minced pork with salted fish

gooood 580
Fried premium wagyu beef 0 0d piece
OO0000Oooooooo 240

Long braised beef brisket and tendon in casserole (chuhau or
curry sauce)

goognd 180

Sauteed sliced beef with vegetable

gboogogbod 280

Frog’s leg and jinhua ham steamed wrapped in fresh lotus leaf

Ooooooon 280
Sauteed sliced of frog leg, flavoured with dried flounder and
served with crispy ‘jinhua’ ham

U 0O 0O 0O O Oooo Advance Ordert 700 1,400
Barbecued suckling pig 00 half OO whole
00O 00 0O0O0QO Mmoo Advance Orderd 560
Traditional baked chicken in rock salt 00 whole
U 0O U O Uooo Advance Orderd 520

Steamed duck stuffed with various fillings 00 whole

S I
Traditional baked chicken in rock salt

i

T
Steamed duck stuffed with
various fillings



RicE & f;
NOODLES

I 48 i 5
Fried rice wrapped in lotus leaf

2 n—ARFEE All prices are subject to 10% service charge

00 per dish

ogoooao 180 360
Fried rice wrapped in lotus leaf 00 half OO0 whole
gdoodooodod 280
Fried rice in yangzhou style with shrimp

gooooodgao 280
Fried rice with crabmeat, conpoy and egg white

oooao 260
Sauteed rice in ‘fujian’ style

oooogn 260
Fried rice with salted fish and diced chicken

gouodood 180
Fried rice with octopus, diced chicken and abalone sauce

gooodgao 280
Crispy egg noodles with king prawns and vegetables

ooooo 260
Braised egg noodles with beef brisket and tendon

gooogao 260
Crispy egg noodles with chicken and vegetables

ogooao 180
Crispy egg noodles with sliced meat

ooooo 180
Rice noodles with beef and soya sauce

googogao 180
Stir-fried E-fu noodles flavoured with dried flounder

gooooodgao 180

Stewed rice vermicelli with shredded duck and snow vegetables



00 per bowl

ooood 120
Egg noodles with beef brisket and tendon in soup

gogaod 120
E-fu noodles with crabmeat in soup

HRERERE 100
Egg noodles with meat dumplings in soup

gooooad 520
Congee with lobster

Ooood 320
Congee with fresh abalone and chicken

gooodod 120
Congee with minced beef and egg

ooood 100

Congee with shredded pork and century eggs

ooooo 1,020
Sweetened double-boiled bird’s nest in whole fresh coconut 00 whole
Oooooooooooonoo 480
Double-boiled bird’s nest with coconut milk, almond cream, 00 per person
rock sugar or water
ooooo 45
Sweetened almond soup with egg white 00 per person
ooooo 45
Sweetened walnut cream soup 00 per person
ooooo 45
Sweetened red bean soup with lotus seed 00O per person
Ooooodano 45
Chilled fresh milk custard 00 per person
ooooo 45
Sweetened black sesame cream 00 per person
. Ooooogao 45
Hh R A
H 2 Baked sago and lotus paste pudding 00 per person

Sweetened double-boiled bird's
nest in whole fresh coconut



R HILHE
Deep-fried crispy glutinous rice cake

S M—FR#EE All prices are subject to 10% service charge

goognf 45

Steamed traditional brown sugar sponge cake OO0 piece
ogoood 45
Steamed jujube cake 30 pieces
ogoood 45
Steamed leaf wrapped glutinous dumpling with red bean paste 30 pieces
0O 0O 0O Oooooo Dinner session onlydd 20
Deep-fried crispy glutinous rice cake 00 piece
ogoood 45
Steamed creamy custard bun 30 pieces
gooooon 15
Steamed “longevity buns” with lotus paste and 00 piece
salty egg yolk
ogooo 50
Fresh fruit platter 00 per person
ooogao 60
Freshly brewed coffee
OO 000 0O Oooo Advance Orderd 30
Steamed “longevity buns” with lotus paste and salty egg yolk 00 piece
Xoo 40 400
XO sauce 00O perdish OO per bottle
gooaoo 40
Walnut / Cashew nut 00O perdish
oo 300
Corkage 00 per bottle
oood 20
Chinese Tea 00O per person
oo 50
Cut Cake Fee 00 percake



