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Y 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
+ ealth. The operates two clubhouses, offering exclusive places for members’ professiona
B+¢ health. The HKMA lubh fferi lusi | f bers'’ fessi |
r&ﬂ activities, training, and leisure gatherings. The Central Clubhouse proudly presents exquisite Chinese

cuisine prepared by our experienced chef, including dishes tailored for the members.
(A isi d b i d chef, including dish ilored for the HKMA b
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B+ You are also welcome to book a private dining experience with customised menu prepared by our
(kﬁ‘ seasoned master chef. The Clubhouse also offers business lunches to meet the needs of members.
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Over two decades of culinary mastery have taken Chef Chow through some of the
region's finest five-star hotel Chinese restaurants, prestigious private clubs, and a
celebrated Cantonese establishment in Sydney.
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Trained in Western cuisine before honing his craft at the Chinese Culinary Institute,
Chef Chow draws from diverse culinary traditions to create a style uniquely his own
— earning him the Gold Award at the World Chinese Cuisine Asian Championship
(WFCCI), distinguished from among 70 elite teams across Asia.
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Quietly assured, Chef Chow cooks as he lives — with sensitivity to the seasons,
reverence for ingredients, and an unwavering devotion to harmony on the plate.
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$15 per pax for Chinese Tea, D"ﬁ il $20 per pax for Chinese Tea,
$25 per pax for Premium Chinese Tea fnner $30 per pax for Premium Chinese Tea
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Lunch
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Chinese Teas Pu'er | Tieguanyin | Jasmine | Longjing | Chrysanthemum
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Premium Chinese Teas
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Xinhui Tangerine Peel Pu'er | Lychee Rose Tea
White Peach Oolong | Tachibana Leaf
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Y18## Cakeage Charge

$150/ 1@ per cake
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IRERMEERATEEANZFIAZA ° Outside food and drinks are not allowed in the clubhouse.
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Lobster with Steamed Egg White
in Shrimp Broth
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Pipa Tofu & Prawns with Salted Egg Yolk Tofu in Clay Pot

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

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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Pan-fried Pork Patty Trio
(Cuttlefish Ink, Kale and Turmeric & Pumpkin)
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A BEEHINRER 168 /6t pes
b+d Chilled Threadfin Fish with Sea Grapes
@)
+
@ Gayd)dd b 228 /64 pes
@ Chilled Abalone with Golden Sauce
A
F\;} % @%%ﬁ%ii&%ii& 62 398 / 4-6f1 pax
>< Double-boiled Chicken Soup with Fish Maw, 768 /10-124i pax
{fi Dried Conch Head & Honeydew Melon
®
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Lobster with Steamed Egg White in Shrimp Broth
(S BBREAFE Limited serving daily | £15Z20% $#%4E 15-20 minutes to prepare )
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BRI—RTEXR 328
Pan-fried Marinated Threadfin Fish
(S ABREMFE Limited serving daily | E15E20% $##%4E 15-20 minutes to prepare )
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Deep-fried Pork Ribs with Fritillary Bulb & Tangerine Peel
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Pan-fried Pork Patty Trio (Cuttlefish Ink, Kale and Turmeric & Pumpkin)
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BESHEABREN TS apz-5 A
Pipa Tofu & Prawns with Salted Egg Yolk Tofu in Clay Pot
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Crispy Salt-baked Curry Chicken
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ERBFHREERER 268
Braised Rice in Casserole with Yunnan Ham
& Porcini Mushroom
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+$50 #AFHRE Goose Liver Chinese Sausage
+$30 S8R Rice in Soup (LEi& Supreme Soup / # &% Mushroom Soup @ )

N
R

£ A

¥,
”:,i:“ #E Recommended @ E81= Nuts j #R Spicy @ %3 Vegetarian 48/ NEsFIFEE] Pre-order 48 hours in advance

In—FRIEE 10% service charge applies ¥ RYIBHESEHMREAE Please inform the server if you have any food allergies
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BOBRE seroE 78 /3% pes
Smoked Soft-boiled Egg in Shanghainese Style

FHEETEEL 148

Braised Morel, Bean Curd Sheet & Luffa in Clear Soup

MERMEE 248

Braised Assorted Fungus, Mushroom & Bamboo Pith

FHR E R 138
Pickled Vegetables Steamed Choi Sum

=Z2B5mFE 138

Vegetarian Eggplant Stew with Omnipork in Casserole
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Vegetarian Mapo Tofu with Omnipork
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i EMERPER 178
Five-grain Fried Rice

NEMREREFT 158
Braised E-Fu Noodles with Truffle & Mushroom
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Braised Rice in Casserole with Porcini Mushroom
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+$30 JAER Rice in Soup (#E% Mushroom Soup @)
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’3:\*::3 #E Recommended @ £ 81> Nuts j #R Spicy @ %3 Vegetarian 48/ NEEFIFEE] Pre-order 48 hours in advance
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In—FRIEE 10% service charge applies ¥ RYIBHFESEHMREAE Please inform the server if you have any food allergies
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Chilled Abalone with Golden Sauce

BRERA
Classic Shrimp Toast
with Almond Crisp

BEEHINREX
Chilled Threadfin Fish
with Sea Grapes
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Crispy Tofu Cubes
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S BEEHPARER 168 /6t pes
Chilled Threadfin Fish with Sea Grapes

HEREBA @ 168 / 44% pes

Classic Shrimp Toast with Almond Crisp

BIEE AMEOE 98 /3% pcs

Smoked Soft-boiled Egg topped with Caviar

HEE i f 5 18
Deep-fried Squid with Salt & Pepper
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e RRAFERA 228 /6## pcs
Chilled Abalone with Golden Sauce

BENIA 168

Deep-fried Bombay Duck
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’3:::::3 #B Recommended @ ER1= Nuts j R Spicy @ %X Vegetarian 48/NEFRITER] Pre-order 48 hours in advance

IN—BRIEE 10% service charge applies MEEYIBHEESHRIEAE Please inform the server if you have any food allergies
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Double-boiled Chicken Soup
with Fish Maw, Dried Conch Head and Honeydew Melon m
Each serving of soup is made with a whole honeydew melon: the Ea
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.
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Hks
BEENS 168 / 4-6fiz pax
Soup of the Day 308 /10-12f% pax
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X YEEEB TS 398 / 4-6i pax
Double-boiled Chicken Soup with Fish Maw, 768 /10-124i pax
Dried Conch Head & Honeydew Melon
ﬁ%fﬁﬂ%é 78 /i pax
Braised Fish Maw & Dried Scallop in Thick Soup 308 / 4-6fi pax
*HEBRETE #ewxs QO 88 /i pax

Double-boiled Morel Soup with Cashew & Chestnut
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’3»,:,»‘ #E Recommended @ £ 81> Nuts j ¥ Spicy @ 3 Vegetarian 48/)\E5AITER] Pre-order 48 hours in advance

IN—BRIEE 10% service charge applies ¥ RYIBHEEEHMREAE Please inform the server if you have any food allergies
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Braised Fish Maw & Abalone with
Glass Vermicelli in Claypot
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Crispy Honeycomb Fish Maw with Teriyaki Sauce Tf—ffup

M EREEINREMHER 238 /{1 pax
Braised 8-head Abalone & Mushroom ;ﬁg@fup
with Abalone & Oyster Sauce

EE%@%E@%E% 298 / fi pax

Braised Sea Cucumber & Mushroom with Scallion gﬁg}up
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Braised Fish Maw & Abalone
with Glass Vermicelli in Claypot
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’3:::::3 #B Recommended @ ER1= Nuts j R Spicy @ %X Vegetarian 48 /]NEFRITER] Pre-order 48 hours in advance

IN—ARFEE 10% service charge applies WM¥RYIBHFEEHIRIFEAE Please inform the server if you have any food allergies
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Chinese Perch Fish with Peppercorns
in Superior Golden Broth

BRI—RTEXR

Pan-fried Marinated Threadfin Fish
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ERCy=ZIW k] 108 / iz pax
Deep-fried Crab Claw stuffed S

with Minced Shrimp & Cheese

X iﬁ 2N %%Hﬁmﬁﬂz 258 /6ftpes

Prawns with Cod Roe Mayonnaise
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e BB RA 298
Chinese Perch Fish with Peppercorns

in Superior Golden Broth

I A A 2 DIER 298

Sizzling Baked Spotted Grouper Fillets in Clay Pot

s BRI-BTBER 328
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Pan-fried Marinated Threadfin Fish
(S BBREMHFE Limited serving daily | E15F205 $##4E 15-20 minutes to prepare)
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Pipa Tofu & Prawns with Salted Egg Yolk Tofu in Clay Pot

¥ == N=k=— S
e MRS - MRS REORERY ane.2 468
Lobster with Steamed Egg White in Shrimp Broth
(S BABREMFE Limited serving daily | E15220% $##%4E 15-20 minutes to prepare)
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%% 7 Recommended @ EHR1- Nuts j R Spicy @ £ Vegetarian 48/]NESBITER] Pre-order 48 hours in advance
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IN—BRIEE 10% service charge applies MERYIBHEFESEHMREAE Please inform the server if you have any food allergies
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Pipa Tofu & Prawns with Salted Egg Yolk Tofu | -‘ \
in Clay Pot :
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Lobster with Steamed Egg White
in Shrimp Broth
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H 3 % Shellfish

KER 212

Scallop Giant Razor Clam

REEHR EETK T

Fresh Abalone from Dalian American Fresh Oysters
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Fresh Abalone from South Africa Taishan Fresh Oysters
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Mud Crab Female Mud Crab
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Local Lobster Western Australia Lobster
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Sabah Giant Garoupa Coral Garoupa

55 AL+ 3

Green Garoupa Red Garoupa

ZRI RENR

Tiger Garoupa Leopard Coral Garoupa
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Camouflage Garoupa Sole Fish
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Jinga Shrimp Wild Prawn Kuruma Prawn
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"’\*::3 #E Recommended @ £ 81> Nuts j ¥ Spicy @ £ Vegetarian 48/NEFAITER] Pre-order 48 hours in advance
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IN—BRIEE 10% service charge applies MERYIBHEESEHMRBEAE Please inform the server if you have any food allergies
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Crispy Sweet & Sour Pork

Y

s JI| RBRE 168
Deep-fried Pork Ribs with Fritillary Bulb & Tangerine Peel
O — sy e
sie ZBRBRMS asz-8 188

(BRI PREE | E=ZEN)
Pan-fried Pork Patty Trio (Cuttlefish Ink, Kale and Turmeric & Pumpkin)

HEEEA 178
Crispy Lotus Root stuffed with Pork

FAMNDA L 178

Stir-fried Pork with Horn Peppers
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Deep-fried Pork Ribs
with Fritillary Bulb & 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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’3::1::3 #’ Recommended @ EH1= Nuts j R Spicy @ E3X Vegetarian 48 /)NEEATTEET Pre-order 48 hours in advance

I—ARIEE 10% service charge applies  WEEYIBHFEEHRIFEAE Please inform the server if you have any food allergies
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Thick Beef Brisket Stew with Clear Celery Soup

s MEER A RAEESERS 328

%
Crispy Beef Brisket with Spicy & Sour Sauce

SEET T RET A IR 248

Stir-fried Angus Beef Dices & Potato with Teriyaki Sauce

ERRSTHREFRE 198
Angus Beef with Ginger, Scallion &
Glass Vermicelli in Clay Pot
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Crispy Beef Brisket with Thick Beef Brisket Stew
Spicy & Sour Sauce with Clear Celery Soup

’31:*;:3 #E Recommended @ ER1= Nuts j R Spicy £ Vegetarian 48/ AITER] Pre-order 48 hours in advance
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IN—FRIEE 10% service charge applies ¥ RYIBHEFESE MR AE Please inform the server if you have any food allergies
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Crispy Salt-baked Curry Chicken

EEMAH
Baked Whole Chicken
with Abalone

HEN\ES

Eight Treasure Duck
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HKS
bR N Yo 398 /2% Whole
Smoked Crispy Skin Boneless Chicken 218 / #& Half
with Truffle Sauce
BEEWRE ) 388 /2% Whole

Steamed Chicken with Scallion & Sichuan Peppercorns 208 / ¥% Half

B ) 178
Marinated Chicken with Sichuan Peppercorns
& Crispy Green

», %
e FRIEWNERE KL EIRE 488 /2% Whole

Crispy Salt-baked Curry Chicken

HENEE Q© 788

Eight Treasure Duck

SEHAE Q 798

Baked Whole Chicken with Abalone
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’3:::::3 #B Recommended @ 2R1= Nuts j R Spicy @ £ Vegetarian 48/]NEFRITER] Pre-order 48 hours in advance

IN—BRIEE 10% service charge applies ¥ EYIBHESEHRIEAE Please inform the server if you have any food allergies
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HK$
=tEnpsE O 108
Stir-fried Kale with Ginger & Brown Sugar
BB B bs 98
Stir-fried Seasonal Vegetables stir-fried / Supreme Soup
A5 SR (TERT Fresn Soy Milk-available) 18
Seasonal Vegetables in Fish Broth
Mzammr © 138

Steamed Eggplant with Pickled Vegetables

SIRERIR A B TAR O 138

Steamed Luffa with Garlic & Glass Vermicelli

FREHTEEB N 148

Braised Morels, Bean Curd Sheet & Luffa in Clear Soup

MEEEAESR 2oiE /) wiE 138

Stir-fried Lettuce in Casserole Laoganma J / Shrimp Paste

/EE\E\%E%L% j (E_W;}?ii Vegetarian—available) 158
Eggplant with Minced Pork in Casserole

¥
£¥% #7 Recommended @ £81Z Nuts j ¥ Spicy @ £ Vegetarian 48/\BEATTER] Pre-order 48 hours in advance
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IN—ARIEE 10% service charge applies  WEEYIBHFEEHRIFEAE Please inform the server if you have any food allergies



RICE & NOODLES
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Braised Rice in Casserole with Yunnan Ham
& Porcini Mushroom

+$50 #EAFEP% Goose Liver Chinese Sausage
+$30 88X Rice in Soup (3% Supreme Soup / #HiZ Mushroom Soup @)

\’a > ++ o
s JIXNEREFRBRES 268

Braised Rice in Casserole with Taro & Sichuanese Sausage

+$50 #5/THP% Goose Liver Chinese Sausage
+$30 88X Rice in Soup (Li8 Supreme Soup / &% Mushroom Soup @)
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s BEWRRRES 248
Braised Rice in Casserole with Sweet & Sour Pork
(FE15E 200 88 54E 15-20 minutes to prepare)

g, =
s EMABPER 178
Five-grain Fried Rice

SEHRERR DM 178
Stir-fried Noodles with Squid

IS RERRIAG K 208

Prawns in Supreme Broth & Crispy Rice Vermicelli

I F R 2 HT 40 178

Stir-fried Rice Noodles with Sliced Angus Beef

B ABHAEK 188
Braised Rice Vermicelli with Shredded Roast Duck
& Pickled Mustard Greens
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Braised Rice in Casserole with Yunnan Ham & Braised Rice in Casserole
& Porcini Mushroom with Sweet & Sour Pork

Fa =¥
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’i:*%‘ #B Recommended @ E81= Nuts j R Spicy @ %X Vegetarian 48/]NEFBITER] Pre-order 48 hours in advance
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N—RRIEE 10% service charge applies ¥ RYIBHESHREAE Please inform the server if you have any food allergies
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DESSERT
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HKs
AAFEE 42
Pumpkin & Taro Balls Sweet Soup
ETEERIB O 42
Water Chestnut Sweet Soup with Osmanthus
\’l Wy
sie PMZTEAZMER aaz.-2 @ 68
Milk Butter Toast with White Sesame Ice Cream
(5% 205 $8%4E 15-20 minutes to prepare)
EREFBCEX O 48
Almond Tea with Egg White & Snow Swallow
\"0 N2 ™~
sie EXRBR 68
Osmanthus Puddings with Butterfly Pea Flower
BT 88 / fir pax
Chilled Coconut Jelly Noodles with Mango
B/NEE 68 / 8k pes

Mini Black Sesame Glutinous Rice Ball
with Roasted Soy Bean Powder

HEMERE @ 38

White Sesame Ice Cream

IR B 38
Lychee Sorbet

<J
ERXRTER
Osmanthus Puddings
with Butterfly Pea Flower

M LR BAZHMER rag -2
Milk Butter Toast
with White Sesame Ice Cream

¥,
”:,i:“ #E Recommended @ E81{= Nuts j #R Spicy @ %3 Vegetarian 48/ NEsFIFEE] Pre-order 48 hours in advance

IN—FR#E 10% service charge applies MERYIBHEFESEHMREEAE Please inform the server if you have any food allergies





