
    
 

             

                 

         
               

 
 

                    
 

      

              

                

       

     

                              

                           

                                 

                       

                             

                     

                      

                  

                  

                         

                             

 

     

                

               

               

               

                  

                   

                

                  

 

     

                  

                     

                      

                     

                  

IN-ROOM DINING FOR FAIRMONT GUESTS BY PALETTE TEA HOUSE 
PLEASE VISIT OUR RESTAURANT ON GROUND LEVEL TO EXPERIENCE OUR FULL MENU WITH COCKTAIL BAR 

@paletteteahouse 

Lunch: 11 am to 3 pm; Dinner: 5:30 pm to 8:45 pm (Fri & Sat 5:30 pm to 9:30 pm) 

TEA 茶* charged per tea bag 

GREEN / FLORAL TEA綠茶 RED / OOLONG TEA紅茶 BLACK TEA黑茶 

Jade Jasmine Pearl 香片繡球 3 Da Hong Pao 武夷大紅袍 4 Tangerine Puerh 有機柑橘普洱 4 

DIM SUM 點心 

Palette Xiao Long Bao (5) 彩籠小籠包 original, squid ink truffle, spinach kale, crab roe, beetroot beef [s] 12 

Classic Xiao Long Bao (3) 南翔小籠包 original pork soup dumpling 6 

Lobster Ha Gow (3) 龍蝦皇蝦餃 shrimp and lobster dumpling with lobster butter [s] 10 

Sizzling Pork Dumplings (5) 鐵板北京餃 seared pork dumpling with Shaoxing wine 10 

Black Swan Taro Puff (2) 黑天鵝芋角 charcoal taro with minced pork, shrimp, and duck [s] 9 

Typhoon Crispy Ha Gow (4) 避風塘蝦餃 garlic crispy shrimp dumpling [s] 8 

Premium Scallop Siu Mai (3) 珍寶帶子燒賣 pork and shrimp dumpling topped with scallop [s] 8 

Vegetarian Jade Dumplings (3) 翡翠上素餃 steamed assorted vegetable filling, goji berry 8 

Sichuan Seafood Dumplings (5) 麻辣海鮮餃 poached spinach seafood dumpling in Sichuan vinaigrette [s] 9 

Vegetarian Spring Roll (3) 芋頭素春捲 taro, assorted vegetables, house sweet and sour sauce 8 

Portuguese Egg Tart (2) 澳門葡撻 freshly baked to order 6 

LARGER PLATES 主菜 

Salt & Pepper Cuttlefish 酥炸椒鹽鮮魷 garlic, chili, lemongrass aioli 22 

Crispy Chili Prawn 椒麻香辣鳳尾蝦 smoked paprika, roasted chili [s] 26 

Roasted Iberico Cha Siu 西班牙伊比利亞叉燒 roasted Spanish pork, green apples, cognac glaze 28 

Braised Oxtail with Potato 薯子炆牛尾 five spice braised oxtail, fingerling potato 28 

Wok Seared Wagyu Steak 和牛炒蔬菜 maitake mushroom, rose wine 24 

Lychee Orange Chicken 彩椒荔枝鷄球 orange sweet and sour sauce 18 

Sichuan String Beans 川式乾烹四季豆 garlic, chili, pickled turnip 16 

Young Pea Tendrils 蒜蓉大豆苗 wok roasted garlic, house fragrant oil 18 

RICE & NOODLE 飯, 麵 

Squid Ink Fried Rice 墨魚汁櫻花蝦炒飯 cuttlefish, prawn, Sakura shrimp, egg white [s] 18 

XO Wagyu Fried Rice XO和牛炒飯 minced wagyu, egg, xo sauce, green onion 20 

Vegetarian Red Fried Rice 養生紅米炒飯 pine nuts, raisins, egg [n] 16 

Seafood Crispy Noodle 海鮮香煎麵 crispy egg noodles, scallop, shrimp, cuttlefish [s] 22 

Wagyu Beef Chow Fun 和牛炒乾河 wok seared wagyu, flat rice noodle, beansprouts 20 

[n] nuts; [s] shellfish 

SF employer’s mandate (4.5%), delivery charge, 20% Service Charge, and taxes will apply 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illnesses. 


