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We commit that our Food & Beverage venues are 1S022000:2018 certified,
an internationally recognized food safety management system.



HEHEK® CHINESE NEW YEAR CHEF’S SPECIALITIES
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Full Portion

Stir fried sliced African abalone, water bamboo, $688
amber wood ear, homemade X.O. chilli sauce

Slow cooked spare ribs, leeks, red yeast rice sauce $438
Crispy sun dried oyster, osmanthus honey sauce $408
Stir fried razor clams, crab meat, fresh milk, olive kernel $408

Cold shredded Spanish milk-fed baby lamb, flat glass noodles, $298
Chinese celery, coriander, sand ginger sauce

Marinated pigs feet, preserved soy sauce $278
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All prices are in HK$ and subject to 10% service charge

The additional 1% in your bill supports local charity Zero Foodprint Asia

to help regional farmers shift to more climate friendly practices.

Please advise our associates if you have any food allergies or special dietary requirements



