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Jit B9 R A A

Chetf’s Specialties

5‘ nl /'l'HfLBEZﬁ% E ZIK}(_‘.

Crispy Japanese Sea Cucumber Stuffed with

A

Minced Pork and Shrimp in Seafood Sauce

5 e R IR REYR (Rfiie)

Wuxi-Style Braised Boston Lobster (A minimum of two)

F{EMNZ BE B (Wfizke)
Steamed Giant Grouper Fillet with Fresh Sichuan

’

1)\

Peppercorns (A minimum of two)

ffe SR ¥z 52 K BR i

Stewed King Prawn with Crispy Rice

BEEEZENN (Wmiite)
Steamed Coral Garoupa Fillet with Chicken Oll,
Spring Onion and Rock Salt (A minimum of two)

RSEUET R

Superior Barbecued Pork with Honey

< TIRMRI T INEE R ER SR

Baked Avocado stuffed with Alaskan Crab Meat and Cheese

= [ (1]

2BFAY20 7 18

Please allows 20 minutes of preparation time

] 3
Baked Crab Shell Stuffed with Crabmeat and Onion

RKAIFRE

Braised Minced Fish Thick Soup

Til:y

MBEERBERER A2/ waE:D)
Braised Chicken Wing Stuffed with Bird's Nest

and Truffle Honey (Please order 24 hours in advance)

ENEKIEMH”
Braised Winter Melon stuffed with Moral Mushroom,
Spinach and Carrot

BB S REI 20255 SRR ILEI1FIEET

Award-winning Dish from EatSmart Star+ Restaurant’s 2025 Recipe Design Competition

&h BIETHEN: Chef's Recommendation '\ & Vegetarian & &¥%M Contains Pork

MR THEREMAEBRRNER FRHEER SRS S

s
HKD

=3l

Per Person

3G8

=3l

Per Person

268
g1

Per Person

198

=3l

Per Person

168
=3

Per Person

228

=3 i

Per Person

Q8
=30

Per Person

228

=3l

Per Person

248
=4l

Per Person

198
=3

Per Person

138

=3l

Per Person

138

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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B A

Appetisers

S RMARF

8 B

Crispy Lotus Root Cake with Seaweed

KRB R

R E R BH

Pan-fried Pork Patty with Tai O Salted Threadfin Fish

\

XO%ID\/ I‘ _EE?.E

Marinated Jellyfish with Scallion Oil and XO Sauce

> RMBARIRZT

Deep-fried Shrimp Toasts with Black Truffle

13 TR

Braised Chicken Feet in Abalone Sauce

I BB BE AR B2

Shredded Chicken with Mung Bean Noodles and Black Truffle

EETE (T

Marinated Pig's Trotter in Chinese Wine

5 1 25 70

Marinated Cherry Tomato with Preserved Plum Sauce

=EEE

Deep-fried Tofu

s 340

Vegan Barbecued Pork with Honey Sauce

8& BIEMHEST Chef's Recommmendation Q # B Vegetarian

R THEREYAESREX

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges

5A 12w B8 Sy 5 A AR S &

2: S %&MAW Contains Pork

B
HKD

198

118

118

112

@2

88

88

88

88

82
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A

A

Z 2\

9:0:0:0

@

Z 2\

A

A

A

Z 2\

Z 2\

A

A

9:0:0:0:0:0:0:0:0:0

@

0

L7

Soup

BB (RS AL e e R

Brdlsed Premium Imperial Bird's Nest
(Choice of Superior Broth, Braised, or Rich Chicken Broth)

Double- b0|led Flsh I\/Iow Soup with Sea Conch and
Matsutake Mushrooms in Whole Coconut

& & NEFEREETHICE

Double-boiled Fish Maw Soup with Almond Cream
and 9-year Lily Bulbs

TRETTE BR AR S
Double-boiled Partridge and Sea Whelk Soup
with Matsutake and Bamboo Pith

i n 1 G IS B 4 52

Braised Fish Maw Thick Soup with Shredded Chicken

; NBEL NS

Double-boiled Winter Melon Soup

ICHE T 2 I S ifE
Double-boiled Chinese Cabbage with
Shiitake Mushrooms and Bamboo Piths

REETWTE

Assorted Seafood Soup with Bean Curd

FIRFERFEIRE

Sweet Corn and Fresh Crabmeat Soup

=X 528

Hot and Sour Soup with Assorted Seafood

BT RERRBE
Double-boiled Pork Lung Soup with Chinese Cabbage
and Almond Cream

SHE NS

Soup of the Day

&b BIETHEN, Chef's Recommendation '\ & Vegetarian & &% Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

s
HKD

=i

Per Person

338

=30

Per Person

378

B1u

Per Person

288

=30

Per Person

198

B1u

Per Person

198

=30

Per Person

168

=3
Per Person

168

=30

Per Person

158

=30

Per Person

158

=3 i

Per Person

138

=30

Per Person

Q8

=3l

Per Person

88

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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W 4

Chinese Barbecue

% SEMREIRE N

Roast Whole Suckling Pig 398

AF) Vi e 7 Y e N

Roast Goose with Chinese Herbs 238

& FiFEENE R RS

& &

Roast Traditional Peking Duck

=T 2R mEE

Simmered Chicken in Supreme Soy Sauce

MREESICEE

Poached Chicken with Conpoy

EYETGR

Superior Barbecued Pork with Honey

& he e 2 e R 1F

Crispy Pork Belly

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

s
HKD

7INn SZ

Whole

1,688

[RE
Whole

228

[RE
Whole

/88

RE
Whole

598

RE
Whole

598

1 et

Regular

298

B et

Regular

158

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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W <.

Dried Seafood

i

HKD

- —r 4 , SR
gb E ZISEEETEZOEA /= A %‘; Per Person

Braised Yoshihama Kippin Abalone (20-head) in Oyster Sauce 2,988

Em{ERBIN (441F) 2,088

Braised Fish Maw with Hairy Crab Coral (for 4 persons)

& I TERY\ M o

Braised Pomelo Peel with Fish Maw in Abalone Sauce 428
IBF R AR RS e

Braised Kanto Sea Cucumber with Shrimp Roe and Shallots 318

o SETHIRARESFXRAE B

Per Person
Braised Japanese Sea Cucumber in Abalone Sauce 318
with White Shiitake Mushroom
52 R E 6EE R MINIEE o p
Braised Whole Canned 6-head Abalone 298
with Goose Web in Oyster Sauce
o St e e IS |
& BREEERR I
Braised Fish Maw with Ginger, Scallion 388

an d Garlic served in Clay Pot

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &¥%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges



Z \

Z \

9:0:0:0:0:0:0:0:0:0:0.0:0:0:0:0:0:0:0:0:0

s 2%

Seafood

B
HKD

fR B2 155 A 1D 2 BT Bk 688
Stir-fried Spotted Garoupa Fillet with Aged Tangerine Peel
and Preserved Chinese Black Olive

B ciEER 438
Pan-fried Cod Fillet Stuffed with Minced Shrimp Paste with Leeks

EEERIRE 308
Wok-fried Shrimp Ball with Crab Meat and Crab Roe

& & XOEE L& IDBITK 388

a3

Sautéed Garoupa Fillets with Assorted Vegetables in XO Sauce

FE{CEFIMeEETk 368

Crispy Eel with Pear and Osmanthus Sauce

/D EANRE 368
Crispy Prawn with Egg Yolks

X HERK{EIR 368

Pan-fried King Prawns in Supreme Soy Sauce

TR A 368
Poached Garoupa Fillets with Pickled Vegetables in Broth

BRARERR 368
Braised Oyster with Minced Pork and
Preserved Vegetables served in Clay Pot

AL AL F Y 318

Braised Crab Meat with Bean Vermicelli and Fermented

Chili Bean Paste served in Clay Pot

352 M B {ERIERT F 288
Pan-fried Scallops Stuffed with Shrimp Paste

1%@2”3“@%’5 ’ 268

Sweet and Sour Prawns with Fresh Lily Bulbs and Pineapple

MNP 5SS R ACRAVEFERT o All of our seafood are sustainably sourced.

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges



A

2 & & 2%

Live Seafood

At
HKD
41 I\ F1T (81%) 896005 i

Red Flag Garoupa (per piece) Approx. 600 gram Market Price

BERM (81%) 896005

. SR
Brown-marbled Garoupa (per piece) Approx. 600 gram Market Price
SREH (B 860057 980
Coral Garoupa (per piece) Approx. 600 gram
* BHERE (51%) 8960052 388

Hybrid Garoupa (per piece) Approx. 600 gram

REUBAR HERBR

Served according to your preference:

Steamed with Spring Onion and Superior Soy Sauce, Braised with
Shredded Pork and Mushrooms, Pan-fried with Superior Soy Sauce

T IEREYR (88) 495005 588

Boston Lobster (per piece) Approx. 500 gram

RE LRl SRR A MERE.
ZTHR(500$80) INFZE(5NN$80)

Served according to your preference:

Baked with Supreme Broth, Baked with Ginger and Spring Onion,
Steamed with Garlic and Vermicelli, Baked with Cheese and Butter

(at a supplement of HK$80), with E-Fu Noodles (at a supplement of HK$80)

9:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0

&

R (
Mud Crab (per piece) Approx. 600 gram
5 {ChEZ R EN - E RN
Served according to your preference:

Steamed with Chinese Hua Diao Wine, Wok-fried with Chilli and Garlic,
Baked with Ginger and Spring Onion

FE) 460057 eI
Market Price

Mon R BRI 5B R AR AV FERT o All of our seafood are sustainably sourced.

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREMAEBRRNER FRHEERSHMRT S

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFE

Prices are subject to 10% service charge plus tea and condiments charges



B AT R VTR T

9:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0

% &

Poultry

& IPEEEEEVHZE (Ert72/ EiTERT)

Fortune Chicken (Please order 72 hours in advance)

BRI G R T 2 %

Braised Longjiang Chicken in Aged Huadiao Wine 308

Deep-fried Crispy Chicken 308
FETERRFIRIEEH GErt 24/ BaITaT) 1=

Osmanthus and Jasmine Tea-Smoked Chicken 308

(Please order 24 hours in advance)

55 B B RS

Crispy Boneless Duck with Taro Paste

& PREZD S RIS

[RE MR H.5ECARIEREE
Crispy Baby Pigeon with Tea-smoked Pigeon Egg

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

Pan-fried Chicken with Aromatic Ginger and Aged Tangerine Peel

s
HKD

[RE
Whole

/88

RE
Whole

548

RE
Whole

548

[RE
Whole

548

428

328

168

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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A #

Meat

> FPARTRFIN

Pan-fried Lamb Rack with Cumin

A LR SR
Sautéed Diced Beef with Sliced Garlic
and @-year Dried Lily Bulbs

R AREEADITFEN

Wok-fried Spanish Pork Loin with Nuts in Black Vinegar

ErEVFRERBREMAF R

Magnolia Satay-infused U.S. Premium Black Wagyu Slices

BFERREATERES

Stir-fried Spare Ribs with Aged Tangerine Peel

and Balsamic Vinegar

satg LLFIBFFE AN =

Preserved Plum Glazed Belgian Pork Rib

& > B FLIEIE A

Sweet and Sour Pork with Fresh Lily Bulbs and Pineapple

> FRIZE R
Botg R [ L8k [ W=

Steamed Minced Pork Patty
with Preserved Vegetables / Dried Squid / Salted Egg

ERFLY300tE

Please allows 30 minutes of preparation time

FHERTERFERE

Slow-braised Beef Cheek with Porcini Mushroom

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &¥%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

s
HKD

338

298

298

298

238

288

208

198

298

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges



9:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0:0

A&

Vegetables

S FHRHETEZTEERE

S ENERETE

> WRFZIRE

# S

S

Steamed Silken Bean Curd with Morel Mushroom and Bamboo Pith

BT AR 3\ e 52

Braised Pomelo Peel with Shrimp Roe in Abalone Sauce

Braised Bean Curd Sheet with Morel Mushrooms

ﬂ]ﬂ}

By it %

Braised Seasonal Vegetables with Dried Shrimp and

Shrimp Paste served in Clay Pot

{ERB AT R 7RI
Poached Vegetables with Shredded Fish Maw
and Beancurd Sheet in Chicken Broth

AR EE S

Braised Beancurd with
Assorted Mushrooms and Bamboo Shoot

MEFEMNES
Sautéed Asparagus with
Wild Mushrooms in Truffle Sauce

RE RS MAA LR
Poached Mixed Vegetables with Matsutake Mushrooms
and Bean Vermicelli served in Clay Pot

FH (& B
St I R
B~ mELRD ~ SR
Seasonal Vegetables
Chol Sum, Chinese Kale, Chinese Lettuce, Spinach

Served according to your preference:
Wok-fried; Mashed Garlic; Simmered Supreme Soup

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

B
HKD

228

198

198

198

188

188

188

208

168

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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o &

s X

]

Rice and Noodles

B
HKD
M3 T M ALK ER 208

Fried Red Rice with Scallop, Preserved Vegetables and Crispy Rice

S5 R EER 288

Poached Crispy Rice with Fresh Shrimp in Lobster Bisque

OE B M2 M ARKDEE 288

Fried Noodles with Shredded Chicken in XO Chili Sauce and Soy Sauce

Bz kDB M8 4R 49 47 268

Wok-Fried Australian M8 Wagyu Rice Noodles

= AT iR fH Al 238
Braised Thick Egg Noodles with Shrimp Roe,
Ginger and Scallion in Abalone Sauce

w

BRI E5%ER 238
Braised Rice with Wagyu, Fole Gras and Scallion in Clay Pot

1Tt M Y e 238

Fried Rice with Sakura Shrimps, in Yangzhou Style

BEREE KM 238

Fried Rice Vermicelli with Crabmeat

EEERIER 238

Fried Rice with Conpoy and Egg White

P Fi Hr AN 2E A g (R Bl 228
Braised E-Fu Noodles with Alaskan Crab Meat

R ECREZR T 198

Fried Rice Noodles with Sliced Beef and Supreme Soy Sauce

, -|--|-- 4%—'117
gg ,.\‘j:%\‘f__fﬂ%ﬂﬁ Per Person
Steamed Fried Rice with Whole Abalone Wrapped in Lotus Leaf 138

= “E S Y] & 4§1ﬁ
F]EEI’IJJ_ EXEEI% < E Per Person
Inaniwa Udon with King Prawn in Supreme Lobster Broth 138

&b BIETHEN: Chef's Recommendation '\ & Vegetarian & &%M Contains Pork

MR THEREYMAESRRNER FRHERSHMRT S

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges
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& &

Desserts

BTKIEEE =

Double-boiled Imperial Bird's Nest with Almond Cream

Bk BT
Spicy Ginger Soup with Beancurd Blossom

=

249200 tE

Please allows 20 minutes of preparation time

T

= (01}

EHE1CHE

Sweetened Almond Cream with Egg White

BRI MELALER D
Sweetened Red Bean Cream with
Lotus Seed and Aged Tangerine Peel

i H BB

Chilled Mango Cream with Sago and Pomelo

> IREEEER

Tofu Pudding with Butterfly Pea

=== oo

ot i R HE (T (314)
Mini Egg Tart with Bird’s Nest (3 pcs)

F49200 tE

Please allows 20 minutes of preparation time

s\uL

= [ (1]
dil
™

I\

REZME (314)

Homemade Black Sesame Rolls (3 pcs)

TIE SR 2% (3

Red Date Puddlng (3 pcs)

SR (off)

Longevity Peach Buns (6 pcs)

& EIETHEN Chef's Recommendation '\ &8 Vegetarian & &%M Contains Pork

MR THERBRYEBRRNER FREERSHRT S

B
HKD

S0

Per Person

318

=1L

Per Person

/8

1L

Per Person

58

S

Per Person

58

S

Per Person

58

(SEiv]

Per Person

58

108

58

58

118

If you have any concern regarding food allergies, please inform your server upon placing your order.

B ERIEE (SEER) HK$200
Cake-Cutting for Brought-in Cakes (Per Cake) HK$200

FREEBREAS R RIN—RFE

Prices are subject to 10% service charge plus tea and condiments charges
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£k %

Other Charges

BIEERYEHE (SESH)
Cake-Cutting for Brought-in Cakes (Per Cake)

ZE1NVE (

&

F/MR)

Pre-meal Snacks (Each Small Plate)

ERMEA T H (5/)

Chinese Spicy Chili Soy Sauce (Each Small Plate)

XOE (/&)
XO Chili Sauce (Each Small Plate)

F RESSEE+ (58810 18)

Chinese Pancake (Per Basket 10 pcs)

INE

+
5'-|(1

= E)

o TR

Takeaway Packaging

EaFiTR=

Corkage Fee

ALE / E
ZUB /¥ e | KIRE&EESME Liquor / Maotai / Magnum 1500m|

&b BIETHEN Chef's Recommendation '\ & Vegetarian & &¥%M Contains Pork

B Red Wine / White Wine 750ml

MR THEREYMAESRRNER FRHERSHMRT S

If you have any concern regarding food allergies, please inform your server upon placing your order.

FREEBREAESWERTRINI—RFBE

Prices are subject to 10% service charge plus tea and condiments charges

B

HKD

200

28

30

30

68

100
200



RU Private Dining Rooms Facts and Information

Located in the heart of Tsuen Wan, RU, the flagship restaurant of Nina Hospitality, is one of the

finest across the entire New Territories.

[ | AR ERRGMN
000 T & B TER

+
t

¥

B

A EE — Y

Private Dining Experience

‘RU offers five elegantly designed and well-appointed private dining
rooms for intimate family celebrations, friends’ gatherings, or business

luncheon or dinner.

‘The spacious and highly flexible dining rooms are suitable for parties of
6 to up to 36 people.

‘Movable partitions between RU YUE and RU FENG, as well as RU YUN
and RU MU allow the rooms to be converted into different sizes for

different events effortlessly.

‘The private dining rooms are secluded on the annex dining hall RU SHAN
side of the restaurant for enhanced privacy.

AR

IR =ZEB[UWCEER T PREE IRESEEMHEE -RTENE
HMRREEENIMWAEERE

EMEEESEETNIAAZEISTMNOEION BB/ NEIKE
RE BOEE RN R E - BT E M ENIEEM S

BT E ) U RTME MR ZERE A ZEFER E
Bl EESFRMERIA Ry AR A/ B HE R EEIHIZE M o

WAEEERICAEE A0 fHaf & B pk—E FABE

@
=1

BRI =8 0 S A5 E

IR EEZ —o




BAINEX ETE 5

Capacity Area
(pax) (m?)  (ft?)

F?LDJ R] 6-10 26 280
RSDﬁJE 8 -12 33 385
RU§E§IG 8-12 33 355
RE'JIDYEEJN 8 -12 34 366
R%Jui/lktj 16 - 24 95 1,023

Minimum charge apply for lunch and dinner

SEBENTEMEEREIIRRILHE

TV
B

Portable Partitions

= AR EER

1gs
Celling

(m)

2.9

2.9

2.9

2.9

2.9

(ft)

9.5

9.5

9.5

9.5

9.5

e =

&y

RU SHAN

| —

)

RURI

ol

RU YUE

YN

RU FENG

RU YUN

RU MU





