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DENG G MENU INTRO

Deng G first arrived Hong Kong in 2016. Chef Deng Huadong
ariginally from Chengdu resides in Shanghai, Nan Xing Yuan,
recently was recongnized by The Michelin Guide Shanghai
2022. He has the passion to share the most authentic Sichuan
flavours to the world. Through classic dizhes cooked in
traditional ways with clean and honest recipes designed to
lift the dishes and show the distinctiveness of each Sichuan
flavour. He insists on keeping his cocking style traditional
and never compromises on quality of his ingredients which he

diversifies.

Besides showcasing the diversity of authentic Sichuan cuisine,
Chef Deng's approach and understanding of Sichuan Cuisine
has earned him a place az a cornerstone of today's Chinese

gastronomy landscape.

Deng & breaks the stereotype of Sichuan food being just about
“zpicy”. Chef Deng's Sichuan cuisine has so many flavours,
and each dishes taste different because of this.

The drinks list iz also another surprize. Stocking over not only
30 varieties of Baijiu, Deng G also created original “Chinese”
cocktails for guests to enjoy.
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Heir of Southem Yangtze style of cooking
Chef Deng Huadong
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Sliced Pork Kidney
with Garlic & Chili

$ 158 g1 requiar

Py A =1EN]
Sliced Pork with Garlic
& Chili

$128 @i reguar
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Kung Pao Prawns

$248  § reguay

ANEE L R T2
La Zi Chicken

$ 208 @ reqular
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Camphor Smoked Duck ¥ half $ 208

LS

Minced Pork Noodles {if per person s 80
BRSAER RERLA
Mandarin Fish & Pickled Vegetables Bl recpilinr s 488 Yu Xiang Shredded Pork Bl regular $178
BASEBENIR AFF e
Sole Fish & Pickled Vegetables B $208 Deep-fried Lamb Rib with Chili B # 8pcs $408
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Min 1 Day in Advance /0 1 BEITRE
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AXE2
Pickled Vegetables with Sea Cucumber fii per person S 388
EEE
Mashed Chicken B i $ 398
. RZIBTERE
: Braised Fish Maw with Minced Pork R s b88
HNEE )\ EHS
Sichuan Salt and Pepper Stuffed Duck % whole duck $ 7 60
Eie T8
Old Fasioned Pungent Mud Crab market price § Eﬁfg
BEE )
Chilli-Spiced Mud Crab market price s BEE
’ KERER ))
—" : Leopard Coral Trout in Red Chilli Broth ket price sHRHE
._-:"ﬂ’.‘}f -
BEERTT ) RElR Chml. =2®%. /%) B
Lobster (Sauteed, Kung Pao, Yu Xian market price S
Chicken Tofu Soup fil per person $ 22 8 : ! g e :
BHiER
Sweet Sticky Rice with Pork Belly Bl regular $250

@ emza )&% )% |
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Ox Tongue and Tripe
Medley

$118 1 requiar

B
Okra with Ginger Sauce ] reqular $ /8
e S A o < SEHNE T
S N _ Small Tomatoes in Plum Sauce % regular $ /8
\\ _——-—-""—--J.“ .
® Higgis )
Shredded Chicken with Sesame Dressing il regular S 1 28
@ 1EHn T
Fggplant with Roasted Red Chilli Ty —— s 88
e HE I
Sliced Cucumber with Garlic ) regular S 8
FRES SHZES
ﬁﬁﬁ;ﬁﬁﬁ Indian Lettuce with Sesame Paste %) regular S 88
Jelly Fish Marinated in Vinegar @) regular $ 158
RS B Ak iféafi Dry Bean Curd $ 388
Shredded Celtuce with Chili Sauce e $78 y 4 e
e $118 NI
moked Fis Bl r=dular Chilled Cauliflower with Sauce B regular $88

@ emwa ) a% )R
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Seafood & Bean Soup i per person $/H

@ BRmEEsE )
Hot & Sour Tofu Soup i per person s 75

Hot & Sour Shark's Fin Soup Hopsemns Sy

KAEELREIFA @ ))

Braised US Angus Beetf in Red Chilli Broth

@ nmma )woE )|
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1 regular $ 488
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ed Pork,

VEEEEERN
Sweet & Sour
Pork

\,

s 1 88 {5 regular

NIRERTE | FERT | S
Stir-Fried Pork Kidney
/ Liver / Mixed

$198 @i reguar
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“Mao Kao Ya " Chengdu Roasted Duck ¥ half Ve
@®=RzT ©

Kung Pao Chicken Bl regular $188

Bz IR 1R )

Dry Sauteed Chicken Dices & regular S 188

pIE il &

Pickled Vegetables & Duck Blood B reguiar $138

E1MmAE ))

Duck Blood & Mixed Meat with
Tripe in Hot and Spicy Broth

§ 288 i reguiar

JIfEEBEE ©)
Crisp Goose Intestines in Spicy Sauce # regular $ 198

@ mExs  )Ex )R (0 mhm (o mEn (DMEn @5 (O niw PO 5% @ Ak (S mas
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Sesame Crispy Prawns

® mEsmE ©))

Deep Fried Fish in Mala Sauce

5l regular

{5l regular

$248

$193

SRIDCIRN =R =

B ImEE A
Dry Sauteed Eel

OF ik S )

Wu La Spicy Sole

®xEEWRR @)
Braised Sole Fish in Red Chilli Broth

1 requiar $ 208

0 reguiar $ 268

B reguier $ 208
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Stir-Fried Mushroom in Dry Pot

$198 8t requier

RERFHENE )
Cabbage in Dry Pot

$ 1068 Mk

FiRUED
Dry Sauteed String Beans

REMNT )

Yu Xiang Eggplant

MELRE ))

Mapo Tofu

Bt (At LB/ wE)
Vegetables (Stir - Fried / in Broth / Garlic)

B PR 2 R g 3
Braised Baby Cabbage with Tofu & Salted Pork

FKUGREMM R, RERBEFIE RN,

5l regular

5 regular

5 regular

5 regular

5 regular

*All vegetable dishes can be made in vegan style, please talk to our staff.

(@ rmxa Yux ))wm| O pEw ©asEw @ wen @R

$163

$163

$168

$168

$168
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Pork Dumplings, Chengdu

Style

$66

(4Pcs)

EMDF s )

Pork Wontons with Red

Chili Qil (8pcs)

$66

@ smza
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Hot and Sour Sweet

Potato Noodles

$80

{iI per person

PRERHEIRT )

Dan Dan Noodles

Fa PNV ER

Yangzhou Fried Rice

ElISARKER )
Twice Cooked Pork Fried Rice

IR AFE Y E ]
Stir-Fried Noodles with Pork

HEk
Steamed Rice (Per Bowl)

Tﬁ per person

5 regular

5 regular

5 regular

BE per bowl

$36

158

5158

5158

$29
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Ice Jelly with
Fermented Glutinous
Rice Syrup

PREY 3 2B |13
ﬁ?&?ﬁste
- - et i Sour Taste

RE K
Home Taste

I ERET

Glutinous Balls with
Osmanthus and
Fermented Rice Wine Soup

$38 it perperson

$38 i perperson SICHUAN FLAVOUR CLASSIFICATION

@ B @ HATROR

Yuxiang Taste Wula Taste
Wk, FEK @« R
Pepper Salt Spicy Taste Mala Taste
R e

Drypot Taste

o FUK 10% FRFE.
o FKESEIS20

o EXIELES22

o GEREE 15%
e FARES300

o ZUERERE $500
e BRRE2E

ALFERE T

Sichuan Mochi
Crisp with Red Sugar

Plus 10% service charge.

Tea charge per person: $20

Snacks per portion: $22

Private dining room 15% service charge.
Wine Corkage: $300

Liquor / Spirit Corkage: $500

All photos are for reference only.

$O0 68 opes
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SAVOR CHINA
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SAVOR THE ART OF LIFE

B & /575

NATIONAL CELLAR 1573
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Luzhou Laojiao Group Co., Ltd, the cradle of strong aroma style Chinese liguor, is based on 36 traditional liquor
brewing workshops in Ming and Qing dynasty. It has now developed into a large state—owned leading enterprise
and a time—honored and well-known Chinese liquor company “National Treasure Cellar 1573" and " The traditional
brewing craftsmanship of Luzhou Laojiao” have been awarded as the China’s Tangible Cultural Heritage and
China's Intangible Cultural Heritage respectively, enjoying a reputation of * Double National Treasures” in the
industry. All of the 1619 old cellars which have a history of over 100 years, the three storage caves, together with
16 workshops are awarded with the National Key Protection Units of Cultural Relics.
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LUZHOU LAOJIAO+ NATIONAL CELLAR 1573
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H A CHINESE BAUIU

B M%& GUIZHOU PROVINCE

$REFA (500mD)

Yin Zhi Xi Jiu (300ml)

EHEE (500mD)

Jin Zuan Xi Jiu (300ml)

¥ BBF 1992(EmE53°)
Hao Tai Chun1992

EMFEE - RX (EmEs)

Kwei Chow Moutai

—mRE -hEZEF 20 F (EEEs)
Yi Pin Jing Zhi

P)i14 SI CHUAN PROVINCE

EINEE R A (EmEs)

LuZhoulLacdiao Zishadagqu

BEEMNEE 60 FEHE (mmEse)

Bainian LuZhoulLaoJiac 60 Years Cellar Spirits

El%E 1573 (®mEs2)
MNational Cellar 1573

HHEEE

Hong Kong Baidiu

B IEE

Ming River Baijiu

£ BB HuaDrO UL
"8 8 FEIEAE

Huadiao Wine 8 Years

GUOTIAD







