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Seventh Son Restaurant Group was established by Mr. Chut Wai

[Kwan, who is the youngest son of Chui Fook Chuen, founder of
the celebrated Fook Lam Moon chain of traditional Cantonese
restaurants. Chui Wai Kwan first began work in his father's
kitchen at age fourteen, mastering the art of selecting the best
ingredients, honing his knife skills and most important of all,
crafting the finest cuisine. Even at a tender age, Chui Wai Kwan
was trusted with the rigorous task of helping pick the most
valuable dried treasures of the Cantonese kitchen. He followed
his father and other chefs to clients' homes, where he assisted in
preparing grand feasts.

Upon retirement of the elder Mr. Chui, 20 years old Chui Wat
[Kwan stood up to the wok and became head chef of his family’s
business, an unheard of age in Cantonese cuisine for a master
chef. After 50 years of managing Fook Lam Moon’s celebrated
cuisine, it was time for Master Chef Chui Wai Kwan to step away

from his Kowloon and Hong Kong restaurants.

In 2013, he is proudly stepping forth again in his own name,
forging a new brand and vision of fine traditional Cantonese
cooking destined to win the taste buds of customers across the
olobe. Seventh Son Restaurant Group is operating restaurants in
Hong Kong, China and Japan.



Bl h {7 &8 o f£2-31
Standard portion to share between 2-3 people

BEORNEIEE2~3BFKATT

PREEELIEBTTAESIN— R E

All prices in HK$ and subject to 10% service charge
iR IET N THK $RREB>THY FY -
AlER10% DY —E AR ETRF N L ET

BENHERNEYESUREESR - FRUBERSHNRES
Diners who have any concerns regarding food allergies -

please advise our waiter before ordering
BMCT7LILF—0HEHFFERZyIICHBEA SN

REERNBESRERETT

Amount of service charge and discount cut off to the nearest
dollar
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www.seventhson.hk
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Jouble-boiled eleven treasures in Seventh Son's stock

Buddha-jump-over-the-wall' (include shark's fin, dried
aged abalone, sea cucumber, fresh water turtle, fish maw,
deer tendon, large conopy, goose web, dried shiitake
mushroom, chicken and Chinese white cabbage)
(advance order) (min. 2 people up)

TR ANRERCGEA £ 4 1RO ILEZIK
DHEFEHELRA—T (FH)

JE 3 %A

DOUBLE-BOILED IN SEVENTH SON'S FAMOUS STOCK
AL EEXEE (/E])

Double-boiled pork stomach stuffed with

whole chicken filled with exquisite grade shark's fin

(advance order)

WIEND T HE LED - BORILEVEMREL' AT ( FH)

Bt F IR (F8R])

Double-boiled superior grade shark's fin with
Kim Wah' ham (advance order)
SENLDAFRAAYBEEL EBA—T

T T (FR)



Kigll
Exquisite
grade
shark's fin

{21 #8 DOUBLE-BOILED
=h- )5

Double-boiled in
Seventh Son's famous stock

EFA—-THUT

SRR
Double-boiled with
Chinese white cabbage

ILRAXR

TER
Double-boiled with
bamboo fungus

FXAYZTAY

JRHE
Superior
grade
shark's fin

KiEH
Premium
grade
shark's fin

A #f33
Standard
grade
shark's fin




5z 153 %8 TOSSED
ENEZE
Tossed fresh crab meat

and served with

Kim Wah' ham stock
BRAODLELEA—THRA

¥b3l 48 STIR-FRIED TYPE

ERNETE KIS

Stir-fried exquisite grade
shark's fin with eggs and

fresh crab meat

Kl

Exquisite
grade

shark's fin

BMAAY JAELERTFOWSHED

JR1EW
Superior
grade

shark's fin

KBl
Premium
grade

shark's fin

K fifg 33
Standard
grade

shark's fin
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Braised shark’s fin in brown soup This picture is for

reference only

[R R GhEkiAS (F837) (MfIie) E F e

Double-boiled eleven treasures in Seventh Son's stock This picture is for
'‘Buddha-jump-over-the-wall' reference only

(advance order) (min. 2 people up)



Aigill
Exquisite
grade

shark’s fin

LR HEE DO A ICE P
4 Y A

AR
Braised
ZOME A M

2 A
Braised exquisite grade
shark's fin with fresh crab roe

(per person)
EB7AELVELBHEDRA-T

BEAXEY

Braised exquisite grade

shark's fin with fresh crab meat
(per person)
EE7NELELERODR—T

435 PR U
Braised exquisite grade
shark's fin with

shredded chicken (per person)
EE7HELEBADAR—T

JRER

Superior

grade

shark's fin

KBl
Premium
grade

shark's fin

Standard
grade

shark's fin
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Shrimp toast This picture is for
reference only

2 R - B R @ ite

. : . i This picture is for
Deep-fried egg custard with chicken testicles reference only



REE®EE

Centurion eggs with pickled radish

FHEEN

Chinese cucumber salad

mFERARE

Preserved black fungus with vinegar

HEHENZES

String beans with precious mushroom sauce

T2 ~—|- 2 I::

Barbecued pork with honey sauce

= Bl AR 1R

Shrimp toast

e 1

Pan-fried lotus patties with coriander

=R BT

Honey glazed barbecued chicken liver

HTXE

Deep-fried egg custard with chicken testicles

BitiEE

Honey roasted crispy eel

& A

Salt and pepper squid

2 K Ui T B 24 B

Pan—frled chicken patties with corns, mushroom



Lrizad : -

EiTXE A e

Barbecued pork with honey sauce This picture is for
reference only

ZEH% "“'""" "
K& B A Efes
Centurlon eggs w:th pickled radish This picture is for

reference only



=HEXS

Long boiled soup of the day

AEFERAAME

Minced chicken and swim bladder with sweet corn soup

BOTIRIMK AL (587
Wok-fried pork stomach with bitter cucumber in black bean
sauce ( advance order)

R4 55 7 il SR 2 PN B

Steamed coarsely minced pork with preserved salted fish

BOTEHES & @mrw3058)

Braised pork ribs with pumpkin in black bean sauce
(approx. 30 mins)

SEEENLIE R

Crispy pork fillet with pineapple in sweet and sour sauce

1B ZEE

Steamed pork ribs with plum

IR ARIRIR @305
Steamed pork fillet with shrimp paste (approx. 30 mins)

A b

nn::l:?um (BI5£9307 i8)
Braised pork belly with taro (approx. 30 mins )



ZLE N HAASH A4 B et 2

Sautéed seasonal vegetable with A5 premium Wagyu beef This picture is f¢
(approx. 480g ) reference on

- ‘P

FeR K% 2% 4= PN B 8] 2 it 222

Steamed minced beef with aged mandarin peel This picture is fc
reference on



BHRIO B ARASHI

Sautéed seasonal vegetable with A5 premium Wagyu beef
(approx. 480g )

TN NEE 44 AR g 62

Curry braised beef brisket and tendon

2 EIOCR

Braised beef brisket with turnip

fife 52 2 i

Crispy beef brisket

XOEMHMA

Sautéed sliced of beef with XO chili sauce

R ERFHN
Stewed beef with egg and tomato

PSR 52 7% 4 P Bl

Steamed minced beef with aged mandarin peel

ERINER

Braised vegetable with fresh crab meat

£nﬁﬁﬁ-‘ {lj‘l|\ fﬁ
Stir-fried minced fish with Chinese broccoli

ERKR I EEY]

Da Liang sautéed egg white with milk and crab meat



+iEhfe 2

Seventh Son's famous crispy chicken

B RERSE

This picture is for
reference only

- . 4
0 &8 EH 2 R

ERE#HSE
Deep-fried frog's legs with garlic and chilli

This picture is for
reference only

-
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Steamed goose with plum and taro (advance order)

Me Rz IEEEENS (78:T)

Roasted crispy duck ( advance order )

E=)\E0E (187)

Stewed duck stuffed with various filling ( advance order )

1B FEUHEE (mrs49604) 88)

Marinated chicken with soy sauce( approx. 60 mins)
T 1E e 52 #

Seventh Son's famous crispy chicken

FE focd i 1) 2

Marinated chicken with spring onions

and ginger (served in cold)

CESIgey {p3
Steamed chicken with preserved meat and mushroom wrapped in
lotus leaf

EFRUE

Stewed chicken with chestnut

TET

Stir-fried chicken with dry shallot in black bean sauce

2R HE F K0 R il

Sauteed fillet of pigeon with crispy 'Kim Wah' ham

152 35 B A st FH 26 A

Sautéed sliced frog's legs flavoured with dried flounder
and served with crispy 'Kim Wah' ham

B S 2R RE

Braised frog's leg with preserved Chinese cabbage

HEEHLAL R

Deep-fried bombay duck with garlic and chilli



LS FBET (KmmmTEs) BF EHeE
Braised exquisite grade shark's fin stuffed with pigeon

( advance order ) ( min. two piece) This picture is for
reference only

=S IRBK B P gz

Deep-fried prawns with salty egg york This picture is for
reference only




ILES 3 &1 (5azT)

Braised exquisite grade shark's fin stuffed with pigeon
(advance order)

I R R e

Shredded fish maw, sea cucumber and sliced abalone soup

HEESHIEZE

Braised goose web with Japanese sea cucumber

5 2 A0 A AL HE B A BY S 1 6B

Braised abalone, tofu and mushroom with oyster sauce

ERAXAEME (7a:T)

Fresh whole crab in two ways ( advance order )

— &) IRFR G B 2R BB

Method 1 - Steamed crab's claw with garlic and ‘Hua Diao’ wine

Ca)EERAEE
Method 2 - Clay pot crab with ginger and spring onions

=2 RIK

Deep-fried prawns with salty egg york

EREE®

Stewed oysters with ginger and spring onions

BRIt EEEWBE
Scrambled egg with 'Kei Wai' shrimps, centurion egg
and spring onions

FRERNEQEER
Wok-seared crab cake with bird's nest and egg white

RINRITTNERERBE (58:7)

Stewed garoupa dorsal with bitter melon and bean
curd sticks (advance order)




=
BRERNEQEE R (BM4iL) B e
Wok-seared crab cake with bird's nest and egg This picture is for
white (min. two piece) reference only

e MEHBE MR s E

Braised bamboo fungus with pigeon egg and fresh This picture is for

crab roe reference only



FHETTERRES

Double-boiled morel and bamboo fungus soup

EEEUEEEEE{: ﬁf

in B RS

Pan-fried bird nest patties with egg white

F|IITE

Stir-fried bamboo fungus with pigeon egg

FHEEESR

Fried bean curd with morel mushroom

1BRAnF B AR BE R 2

Stewed spicy eggplant with Japanese bean curd in casserole

ENMBENERE

Stewed bean curd with mushroom and black pepper

55 2 2 BA Bt

Deep-fried taro and vegetable patties

I I 7% 8 52

Deep-fried Monkey head mushroom with

pineapple in sweet and sour sauce

RALABRERTE e . WS B S s Ak,
6 [302M) MBER,

The dish has less fat or oil, salt and sugar,
meeting the “3 Less" requirement.



S e e B bt
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Seventh Son’s fried rice with assorted meat This picture is for
and dried conpoy wrapped in lotus leaf reference only

HERBEDR %

Fried rice with garlic and vegetables This picture is for
reference only



TR EEER
Seventh Son's fried rice with assorted meat
and dried conpoy wrapped in lotus leaf

ERERZEAIER

Fried rice with crab meat, dried conpoy and egg white

i+ SR R AR BR

Fried rice with octopus and diced chicken with abalone sauce

EBHAIER

Fried rice with shredded chicken and crab meat in two sauces

EXFAER

Fried rice with minced beef

R K ER

Fried rice "Fuk Kin" style

SRR 5

Fried egg noodle with vegetable and shrimps

it iRir EE

Egg noodle with shrimp egg, ginger and spring onions in
abalone sauce

B ZF 4 AR i 455 2

Braised egg noodle with beef brisket and bean sprouts




A& A

Stir-fried E-fu noodle with spicy minced pork and eggplant

ERSHFE

E-fu noodle in soup with crab meat

Sk N=
BHRKIE4S
Noodle in soup with shredded duck and pickled vegetable

B3 A 2 TR 40 5]

Stir-fried rice flat noodle with chicken in black bean sauce

g e P

Stir-fried rice flat noodle with beef and satay sauce

= 2 AR KD

Strir-fried rice flat noodle with shredded chicen and chives

Bt R B DR

Stir-fried rice noodle with pork ribs in black bean sauce

PErIRFRBRNEREK

Stewed rice noodle with Chinese celery,
bean sprouts and minced fish cake



R RE i

Congee with lobster

it 228 2 3

Congee with abalone and chicken

5 & TE N
Congee with pork and preserved egg
1C%E B 2 S

Congee with chicken and mushroom

BERAFAMW

Congee with minced beef and poached egg

o 2 i A 2% XD B

Fried rice with aarlic and veaetables

MRS IERE IR

Fried rice with precious mushroom and vegetables

EMFRIK

Curry-fried rice vermicelli with vegetables

== B



TRET A WS ez

Chilled fresh mango pudding This picture is for
reference only

= <z
=HRE B R g e
Red-date pudding This picture is for

reference only



KB E R (T BB+ X Fit)
WINEESMIBH ~ B85 $30

Sweetened Superior Bird's Nest soup

(choice coconut milk or almond cream)

Extra coconut milk or almond cream per order $30

EBEEHCHE

Sweetened almond cream soup

EESHE

Sweetened walnut cream soup

FICHIMEE

Sweetened water chestnut soup

TREME

Chilled fresh mango pudding

& RIS IR

Pan-fried water chestnut cake

1B+ %

Cocout milk pudding

BBl T &

Steamed layered custard cream and coconut cake
Red-date pudding

=Rl 8

Walnut cookies

REZME

Black sesame roll

BRER

Leaf wrapped glutinous dumpling with red bean paste
EEMEE

Steamed bun with sesame paste and salty egg yolk
atkEr

Fritter with walnut

aiER

Fresh fruit platter

a0 i3k

Coffee



X0 &
XO chilli sauce
BREXOE

atk/BRR

Walnut/cashew nut
Dl E fhsra—F

& R B
Chopped chilli soya sauce
BEFAY &M

PR
Spicy sauce

BEFY—A
op B 2 55 /30K

Chinese tea /hot water

PER/ T HBI
#HE Rk

Rice

24 A

RA K =5
Congee

ZEG
k=

Corkage
R



