


A
Chef Recommended Dishes

FREBE o T
Stuffed Chicken Wing with Bird's Nest (Per Piece)

TREFEF
Crispy Bean Curd with Iberico Ham and Fish Meat

— MR S A
B ) B 2

Stir-fried Pork’s Tripe-tip with Black Beans and Chili Sauce

0 e LR S (B
Stuffed Sea Cucumber with Cream Sauce (Per Person)

ik ks g W
Umami Sweet Potato Noodle with Sea Cucumber

Home Style Steamed Giant Grouper

SRR (5 T

Red Braised "Buddha Jumps Over the Wall" (Per Person)
Ak L

Master Fu's Favourite Sweet and Sour Pork

W Eg kT
Lobster with Shrimp Ball Stuffed with Crab Roe

-
Q B4 & Alvin Signature % B 48 & Chef Fu Signature
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$160

$230

$380

$260

$360

$380

$888

$240

$1, 380

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Appetizers
Wo L B F $120
Century Eggs with Pickled Young Ginger
FOAF $160
JFeIIy Fish in Spring Onion Oil with Cucumber
S AR $160
Deep Fried Bombay Duck with Salt and Pepper
ge e S fh A $160
Braised Pomelo Skin with Shrimp Roe
FECFHAE L $180
Deep Fried Shrimp Ball
F&%ﬂﬁ,ﬁ«’sg-"@ $260

Stuffed Pork Intestine with Cuttle Fish and Black Truffle

A
' L AlvinSignature % B 42 Chef Fu Signature

SRR R AT 0 RV fthe - RIER
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All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Soup (Per Person)

R SR
Double-boiled Pork Lungs and Almond Soup

¥>EH I 708
Double-boiled Matsutake Mushroom Soup

= " g Bp F
Double-boiled Conches with Fish Maw Soup

R
Hot and Sour Soup with Seafood

B L&
Sweet Corn Soup with Crab Meat

Lp &L ENF
Daily Healthy Soup

% & Vegetarian
SRR R AT 0 RV fthe - RIER
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$120

$220

$280

$160

$160

$80

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Seafood

#£2EXEHE (52
Steamed Seafood in Bamboo Basket (Per Person)

G $5e=ICR D
Stuffed Crab Claw with Shrimp Mousse (Per Piece)

EAFABE SR (5
Pan-fried Hokkaido Scallop with Teriyaki Sauce(Per Piece)

BEmEEE (5 9)
Baked Crab Shell Stuffed with Fresh Crab Meat, Onion
with Cream Sauce (Per Piece)

b 8RR
Baked Oyster with Supreme Soya Sauce

VER A ER)
Baked Pomfret Salad (per serving)

F-v Tﬁf %iﬁ'ij (Fp37)(# &) (2fiE)(Minimum of 2 persons required)
Steamed Crab Claw with Egg White (Pre Order) (Per Piece)

BB GE) (5 1) (i)
Deep Fried Crab Claw with Salt and Pepper
(Pre Order)(Per Piece)(Minimum of 2 persons required)

SR () (L F AR B R
Live Shrimp (Per Piece)
(Superior Soy / Salty Egg Yolk / Aberdeen Style / Sweet And Sour)

e ER
He

Baked Fish Head in Clay Pot

1% P B AT 0 Y Tt RAET o
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All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.

$120

$220

$130

$220

$280

$880

$320

$320

$130

$320



2.

NRTEE 7 S-S 53
Specialties

TREED X (F)
Stuffed with Bamboo Piths with Bird's Nest(Per Person)

Fragieo
Bird's Nest Soup with Fresh Crab Meat(Per Person)

- SR (L28)(F )
Bird's Nest in Superior Soup (3 Tael)(Per Person)

Pl o0 (i adit) (B
Stuffed Fish Maw (Abalone Sauce / Fish Sauce) (Per Person)

e doig S (F )
Braised Dried Sea Cucumber in Abalone Sauce(Per Person)

AE epe b (32580 40) ()
Braised Dried South African Abalone with Goose's Web
(Per Person)

= dedg Y (5 )
Red Braised "Buddha Jumps Over the Wall" (Per Person)

DRI - NCILY
Master Fu's Signature Dried Japan Yoshihama Abalone
(Per Person)

1628 16(PPC)
2028 20(PPC)
3058 30(PPC)
3658 36(PPC)

1% P B AT 0 Y Tt RAET o
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$220

$480

$650

$1080

$360

$380

$880

$5, 600
$2, 800
$880
$600

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Recommendation Dishes

LR s
Pan-fried M7 Wagyu Beef with Fried Garlic

it 2 g

Sauteed M7 Wagyu Beef Cubes with Teriyaki Sauce

/ .-r_x“f)gf‘h

Wok-fried Fresh Crab Meat with Egg, Conpoy and Bean Sprouts

e iy 2 Lo
Iberico Pork Neck with Barbercued Sauce

B Al
Steamed Iberico Pork Cake with Squid

347§ K 3
Steamed Egg with Fresh Crab Meat

B b IO O et
Wok-Fried Vermlcelli with Fresh Crab Meat

V2RER Cliiy
Baked Crab with Vermicelli in Clay Pot

By s
Braised Beef Brisket with Turnip in Clay Pot

Tp PP i
Seasonal Vegetables with Crab Meat

':B nn*\p—%#ﬂ

Seasonal Vegetables with Yunnan Ham

-
Q BiAi 4 Alvin Signature % B4 Chef Fu Signature
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$680

$380

$220

$260

$180

$280

$360

P i

Current Price

$360

$220

$220

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Poultry

W 4084
Crispy Baby Pigeon

Biiz 2B B (Fe/2t) W
Demon Chicken with Black Bean and Black Garlic (Whole/ Half)

EMEIR () T
Baked Free Range Chicken with Shaoxing Wine (Whole Chicken)

L VFF L (5 8)
Crispy Fried Chicken (Whole Chicken)

réi + %éggﬁ U%—i‘/ﬁ. (& 8) (5g37)
Master Fu's Salt Baked Chicken (whole Chicken, Pre Order)

L P R (5 ) GE)
Fried Chicken Skin Stuffed with Shrimp Mousse
(Whole Chicken, Pre order)

L
Q B e & Alvin Signature % B 48 & Chef Fu Signature
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$80

$580(+ &)

$320(x &)

$580

$580

$680

$680

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.
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Vegetable

P B EFE
Seasonal Vegetables in Superior Soup

Yok 4 Eoek
MG REA =
ne

Braised Chinese Lettuce with Shrimp Paste in Clay Pot

ﬁ;‘? 1 :-kj- 1
k-fried String Beans with Minced Pork and Olive Leaf

¥ ﬁ' ’/ TW
Wok-fried Chinese Kale with Minced Pork and Salty Fish

H¥EEEER
Steamed Bean Curd with Sweet "Mui Choi"

st A

Sweet and Sour Vegetarian Spare Rib

BEFAS
Vegetarian Stuffed Bean Sheet Roll

AEE T

Braised Mixed Vegetables with Bamboo Piths

5 5 s
Steamed Eggplant with "Mui Choi"

HE ER
Braised Bean Curd with Bamboo Piths

AEEAE
Pumpkin and Taro in Clay Pot

% B 4L Chef Fu Signature V' % & Vegetarian
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All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.

$140

$160

$160

$240

$160

$160

$180

$240

$160

$160

$160
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Rice / Noodle

R A
Master Fu's Signature Fried Rice

BrA o2 e W
Demon Rice Noodle with M7 Wagyu Beef and Black Truffle

R BRI N
Wok-fried Rice Vermicelli with Shredded Abalone

GRS E
Fried Egg Noodles with Shredded Pork, Bean Sprouts and
Yellow Chives

B R DR e V) AR
Fried Rice with Fresh Crab Meat, Conpoy and Egg White

AR ) AR
Hokkien Fried Rice

J]' Jy! ‘}
Smgapore Fried Noodle

,fr,.l. ‘4!)1

Mmced Wagyu Beef Fried Rice

pﬁﬂ‘é /fF _‘;'ﬁ‘
Fried Rice with Fresh Crab Meat and Conpoy,
Wrapped in Lotus Leaf

-
Q Bt s Alvin Signature % B 42 Chef Fu Signature
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All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.

$280

$360

$360

$180

$260

$180

$180

$240

$280
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Classic

¥ RgRR
Bird's Nest and Partridge Porridge

L >} ‘—_.,L v
PP Pﬁ
Classic Sweet and Sour Pork

5 3 4o ¢ | .
Braised Pork Belly with Sweet "Mui Choi"

__'-“J— 4—'—:}»»- %
v = e S

Steamed Giant Grouper with Mushroom and Yunnan Ham

AT DVE(FE )
Stuffed Eight Treasure Duck (Whole Duck)

'Jff 2 J‘»,) A5
Yangzhou Fried Rice

&3 B 8 FEGE)
Baked Organic Chicken in Sweet Soy Sauce(Pre Order)

e
Braised Giant Grouper Fin

EANeS 3

OB LR AR RVt RIER -
P FH e (o A F (A AT e

All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.

$380

$240

$200

$380

$480

$220

$680

$480
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Dessert (Per Person)

F e
Almond Tea with Egg White

L EMA B
Red Bean Soup with Aged Madanrin Peel

EopE4E &
Caramel Silver Fungus Soup

PRTERCE &
Double Boiled Bird's Nest with Crystal Sugar

k)’¥5-#: s =
F & FIZA

7

Sweet Almond Tea with Bird's Nest

— .‘:l 2, = 2 N
F oo E

Red Beans Soup with Bird's Nest

PR ER 3®)
Chinese Red Date Cake (3 Pieces)

T At 3)
Egg Custard Bun (3 Pieces)

= L 5 o
?a-’f (&)
Longevity Peach Bun (Per Piece)

% & Vegetarian

AP B AR 0 E Y it JRAFF o
ok ¥E—ltr”ﬁ {3 ®PF 700
All Price in HKD and subject to 10% service charge. Menu is Subject to change without notice.

$40

$40

$40

$480

$180

$180

$56

$56

$20
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"l like to challenge people's expectations, to surprise and excite them.
s aim 1s to have people say That was st meal I've ever had'and

My aim is to have people say 'That was the best meal I've ever had

| just work backwards from that."

Alvin‘s X-treme Chinese cuisine is an art form. He does to Chinese food what Picasso did to art - he breaks down
traditional Chinese food to its bare essence and uses it to create new interpretations in modern forms. Despite his
"rock & roll" image, Alvin's professional training as an engineer manifests in everything he presents. He puts
together new dishes with engineering precision, substituting ingredients and methods of cooking until perfection
is achieved. A single dish can take months to perfect and new menus featuring the latest innovative cooking
techniques are cagerly awaited on by his regulars and tood critics.

Even with his press accolades. Alvin believes great tasting, innovative food alone doesn't translate into a great
restaurant. Instead, a diner has to be completely immersed into the Bo Innovation experience which begins the
moment the guest steps out of the litt.

The decor and staff are unlike those found in any other Chinese restaurant. While some may sport tattoos and
others multicoloured hairdos, the service is impeccable and cach dish is lovingly announced by the attending staft.
The restaurant's Zen approach to design creates a comfortable atmosphere in which diners can focus on the food.
The Demon himselt always takes the time to meet his guests, find out what they thought of the food and explain
the process to them.,

Alvin's X-treme Chinese cuisine has broken down long held preconceptions of what Chinese tood should look
and taste like. He has modernised Chinese cuisine and single-handedly created new taste sensations which give
diners a unique experience every time they visit Bo Innovation.



