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Chef Jin Gaojian has dedicated over three decades to mastering the culinary arts of Hangzhou and Cantonese
cuisines. His cooking philosophy is deeply rooted in an authentic appreciation for life's essence and the innate
qualities of ingredients, consistently upholding the core principle of "highlighting the natural flavors of the
produce.” Guided by the ethos of "exploring the classic delicacies of Guangdong and Hangzhou," he meticulously
preserves the wok-fired mastery of Cantonese tradition and the refined elegance of Hangzhou-style cuisine while
boldly integrating premium local ingredients from Zhejiang with innovative cooking techniques. Each creation is a
symphony of inspiration and heritage—carrying the poetic subtlety of the Qiantang River's misty rains and the lush
vibrancy of Lingnan's fertile landscapes.

This homage to tradition is perpetually infused with his unique interpretation of "authentic flavor": The "novelty"
lies in the inexhaustible wellspring of inspiration drawn from nature and the courageous spirit to embrace
transformation; the "abundance" stems from reverent adherence to seasonal rhythms and steadfast commitment
to ancestral technigues. At Cai Feng Lou, guests experience both the cultural pulse of millennia—old culinary legacy
and the exhilarating surprises of contemporary creativity. As classic and innovative elements perform a delicate
dance on the palate, quests embark on a truly "abundant” sensory journey—where the soul of Chinese gastronomy
converges with the dynamic spirit of modern culinary artistry.
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Deep—fried river eel, passion fruit

BEFSRBFE g JUIES
Tossed Ma jia gou celery, Lemon yam
¥ l 28 /5 Portion dried shrimp

¥ 78 M5 Portion
¥ ? 8 J{F Portion E R
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Main Ingredients
Dried shrimp,celery
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Poached sea whelk , baby
cucumber, chi i. 50y sduce
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¥ 38 [ Portior Deep—fried river bass,

a3 honey sauce
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Braised lotus root, glutinous rice,
honey sauce
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Sweet and sour pork ribs

¥ 1 2 8 (5 Portion
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Marinated pumpkin, dark plum

¥ 58 /f## Portion

i

RAEREE

Crispy crucian carp, Deqging

¥ 168 [ Partion

Main Ingredients
Crucian carp

EHEPHERARET, OEESEAECERE. HRNE: NSEAandEREEEER, HPRSHESA.

All prices are in RMB net, Please inform our service staff of any dietary reguirements & special reguests
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White poached chicken

¥ 1 2 8 /5 Portion

FEE . E%S 350 7

Main Ingredients:
Chicken(350g)

FE AR B P E K

EERMEDARR, OFESEIECRE, H1EE: ISRV HRENFER, fEeSHESsA.
All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests,
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Roasted chicken

¥ 118 j#m
¥ 2 28 [ R Whole

EACE: ®600 % /300 %

Main Ingredients:

Chicken 600g /300g

EREN R

All pictures in this Manu are for reference only



A KB

Teochew brasied platter

¥ 1 9 8 [ Partion

ThHE: 5. B, S8t Eng

Main Ingredients:

Beef tongue, goase feet, mock ablone tofu

BT SR

Roasted pork belly

¥ 1 5 8 /{5l Portion

FA2E: EIER 150

Jdain Ingredients
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Double-boiled sea cucumber soup,
matsutake mushroom

¥ 358 i Per Person
EECE: B8 100 R, #F

Main Ingredients

Sea cucumbper (100g), matsutake
mushroom
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Double-boiled fish soup

¥ 1 28 i Per Person

FhH: B8 100 7. £, KH., &

Main Ingredients:
Yellow croaker 100g, ginger, black
fungus, bamboo shoot
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All pictures in this Menu are for reference only

BREERRER

Braised cabbage, fish maw

¥ 1 58 {{il Per Person
TEE: ix

Main Ingr
Fish maw cabbage

ER¥R =445
Braised sea cucumber, fish maw,
bamboo shoot soup
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wiled morel mushroom,
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Double-boiled matsutake mushroom soup, morel

¥ 9 8 J{iI Per Person

ThidE: BMESI R, FHE
Main Ingredients:
Matsutake mushroom (50g)

EFRSEAART, SXESM0EABN. WIRE: NHEEEMTEENHER, RS NES .

All prices are in RMB nat. Please inform our service staff of any dletary requirements & special requests,
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Steamed papaya, bird's nest

¥ 328 /{i Per Person

TEH: EM30E. KL
Main Ingredients:
Bird's nest 30g, papaya

FRpfiERARET, SEMERNEEES, SEHR. (HEEataERESEER, BENENEEa.

All prices are in RMB net. Pleas®mdgrm our service staff of any dietary requirements & special reguests

SEAFOOD DELICACIES
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IRE/RR10kL T

Slow-braised 10-head abalon
supreme oyster sauce

¥ 49 8 /{il Per Person

Ehc#: 10 kTl (R)
Main Ingredients:
10-head abalone (pcs)

N

TR (R Al pichures In this Menu ane for reference only
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Braised 6-head fish maw black truffle

¥ 498 JiL Per Person

FEHE: 63XER (&) 5%
Main Ingredients:
& head fish maw 75g

LW B 8 B FER

BEHREE

Braised sea cucumber, quinoa

¥ 368 Mi Per Person

EfidH: f#, §F

Main Ingredients
Sea cucumber, quinoa

EEBfiEnARTD, SRESHDERRE. HIEE 19 RNTEEENRER, FENSHRSE,
All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests
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Low-Temperature Caviar
Little Green Dragon

¥ 7 5 /50g

NER ¥ 75 fs0g = e dF ¥ 115 ss0g

Baby lobster Lobster

A Ak
Cooking Methods

METE | M¥ HEm
" “tofu / Pickled radish, bean noodles / Wok fried/ Steamed scallop with

vermicelli and garlic

ZERHEAART, O5ESBRIERE. NHlEE. NESeaha s ENH

All prices are AMB net. Please orm aur service staff of any dletary requirements & spacial rec All piciures in this Menw are for reference only
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BE ¥65 /s0g

Green crab

zRAR
Cooking Methods

WihEE | gEEE | FORE
Chicken oil, rice wine /

Fried with white and black pepper/
Minced pork

LS ¥ 40 /508

Dungeness crab

* Eﬂﬂ:& 438 g

b ':*; ;- Spmﬁ,r crab

AR
Cooking Methods

WHEE | AT | FHRESR y '_ I‘E’:J‘i:‘:ﬂ
Chicken fat, rice wine / Vinegar sauce / . n '"‘F Hethn&q \“i
Egg custard with shrimp bisque L '-.\_*;: ' ﬁ‘h—m BAEY | TER
' 4 ,\":' v Vinegapsauce / Typho\:.n shelter style /

Egg custard with shrimp bisque

EREEAART, SSESRAIEHRN. WIS 1EEARNENESNRER, NSRS,

All prices are In RME net. Please inform our service staff of any dietary requirements & special requaests. BEFEEEE Al pictures in this MeRu are for reference only
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Steamed
with Lotus

¥ 3 8 /50g

SEAFOOD
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Marhle goby

TR

Cooking Methods

Hon | &feH | e

Scallion sauce / Sichuan pepper /
Boiled dried bamboo shoot

¥ 40 /s0¢

BEHFEEASBYE Al pictures in this Menu are for relerence only

j: ﬁ i ¥ 1 08 8 {1 Portion

Yellow croaker (#7505 /%)

TEAEN

Cooking Methods

Bl | A EEhAR | T
Scallion sauce [/ "Taidiag" rice wine,
chicken oil / boiled with broth



REN ¥ 125 /508

Spotted grouper

ERH ¥ 30 /50

Tiger grouper

AT
Cooking Methods

i | A
Steamed [ Boiled with pepper

EEE ¥ 588 J{& Portion
Pomfret (£9400-50055 4)
TEAHR

Cooking Methods

A | B e
"Taidiaa" rice wine, chicken oil /
Dried turnip sauce / Turnip

Alrprices are in RMB nel. Please inform our service staff of any dietary requirements & special requests.

FRAMERART, SREFHDAXERY. SIER OFTUaMiEREERER, MENERESR.
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Qian dao lake fish head A $RiR & R tn

Braised abalone, eggplant

¥ 1 88 [ Partion

ERE: 6 EEM. T
Main Ingredients:
G-head abalone (pecs), Eggplant

¥ 398 /m portion

EQ¥ FE#sL 1250 7. &

AHTRNBBIES

Braised river eel, preserved vegetable

¥ 428 JEl Portion

THE. BE 00 R BTR
Main Ingredients;
River eel 400, Preserved vegetable

BRALI)\ME
Wok-fried octopus, pickled vegetables,
garlic sprouts

¥ 1 98 [ Partion

EEE: AME 100 R, SH. #%
Main Ingredients:
Octopus 100g, Pickled vegetables, Garlic sprouts

B N0 B8 IS h S

Seafood curry, octopus, shrimp, cuttlefish,
bread

¥ 2 68 JE Portion

EHE0E: BHYF 100 =, TEREE 100 =, JUTE 100 &, B
Main Ingredients:
Curry, octopus 100g, Shrimp 100g, Cuttlefish 100g, Youtiaa

y) &= 1

Wok=fried river shrimps, gorgon fruit

¥ 228 /i portion

EEE: HiF120 %
Main Ingredients:
River shrimps 120g, Gargon fruit

ZRPHFERART, SSBFENAXER. FER. OFTadiEREERER, HENENESR.

All prices are in RMB net. Please inform our service staff of any dietary reguirements & special requesits.
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Signature sauteed beef

¥ 228 J4¥6 Half Portion
¥ 428 /#5 Portion

FACHE: ARSI 400 R
Main Ingredients:
Beef rib (400g)

EHEfiER ART, DSEEMNETEN. SRR NFEedERESRER, RENSDESD

All prices are in RMB net. Please inform our service staff of any

dietary requirer

ents & special requests
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Br 1 Dongpo pork

¥ 78 i Per Person

HRUFRRfE = 22

Sichuan spicy crispy shredded trio

¥ 1 88 Jf# Portion

ENHE: E£it. 5. S
Main Ingredients:

Ox tripe, Ox tongue, Asparagus
lettuce

EREHELART, SSEERIELHERE. BN NHEAANSREENEER, REsSHES R,
All prices are in RMB net. Please inform our service staff of any dletary requirements & special requests.

Al pictures |mthiz Menu are for reference only




PORK, BEEF & POULTRY
& ok EKR X HIFR

01

E fﬁ']m% Ih EE E ¥ B8 & rortion
Braised mung bean noodle,
homemade pickled radish

Eﬂﬁﬁgﬂ'ﬂmlﬁl ¥ 128.'fﬂ_llzr'.|:n

Wok-fried pork neck, mushroom, asparagus

0%, Bl 150 7. 28
Pork neck '_I:_:g Muszshroom '_'_|:_:r;_

lhbet SRV

Waok fried pork, chili

¥ 138 j#ipertion

ERE: OME. R, 2. W, NS
Main Ingredients: Chili, Pork

EREfiEAART, SEESHRDERN, H10E: NSCARNIERNENRER, RESTmSa.
All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests.
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: : Wok= fried dried scallop, egaq,
Ay le ) e - - e
Wok fried sweet peas, ham, gorgon fruit hoar SRR

¥ 1 1 8 /&l Portion

BY < B 3K

Seasonal vegetable

¥ {8 /@ portion

EAE: FH 250 & BiE
(B, BTE&, AsEH)
Main Ingredients:

Wok fried,

Wok fried with soya bean paste,
Garlic chili beans

FREMHBEIART, OSESHDECEY. SRR IHTERNIERERRER, REN SRS,

All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests. MREEMOEE Al pictures in this Menu are for reference only




VEGETABLE
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RA%EHRLN

Braised sponge gourd, clam soup




S5JARE/BBIS

Pan—fried d(}ugh' Epl'il'i. i -
5J Iberico de bellota

¥ 48 J31F 3 Pcs

FACH . A%k, 5) AR FER. R

Main Ingredients:

Dough, 5J Iberico de bellota ham 25g,

Crisp, Spring anian

R i A B SR SSENEIRSTE Y. R T T eSS ERER, WENEMiEE .

All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests

R4 BE R KD TR

Wok fried rice, dried scallop,
preserved pork, green beans
¥ 1 38 /B Partion

4 1 2 8 /12 Regular TEH: B

A0k EE. B, 35 Main Ing

: ] Black truffle,
Main Ingredients:
Dried scallop 20g, Preserved pork, Green beans

RIS IIR

Fried rice with seafood and black truffle

BEHEEZE

Seafood noodles in soup

¥ 3 8 M Per Per

THH: S8, B

50N
BE

Bamboo shoot

mINEH R LI

Pian er chuan noodles soup

S0
1

¥ 38 /it per per

357N R

Chicken baby wontons

¥ 28 .-‘_ Per Person

BREF PSS Al pictures in this Meny are for referance only



MAIN COURSE
HE TR KXW

RINEHRE IR wEEHNES

Black truffle abalone rice Steamed ‘Xiaolongbao’ ,Hangzhou style

¥ 1 28 M Per Person ¥ 28 /il Partion

R NETHE (R). REBI10R
Main Ingredients:
Abalone, Black truffle 10g

ERSHELART, SRSRIESHR, WHEE: NEEAaNTNEENIER, BEnSOESR.
All prices are in RMB net. Please inform our service staff of any dietary requirements & special requests,
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Crispy durian cake

% 4 8 1l Por

HEFHT

Lotus seed pudding

¥ 48 i Per Person

FEE: BF. 51
Main Ingredients:
Lotus seed, milk

PREZEIE D

Red bean sweet soup, sticky

¥ 38 ML Per Person

FRE: 4T, B
Main Ingredient
Red bean, dried orange peel
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Seasonal fruit platter

¥ 128 /1 sma

¥ 228 [k Large AEe4ad=$EE

Stewed Lily bulb with red

B _ERCaE dates and snow fungus
Glutinous rice balls

¥ 18 /it per person ¥ 38 /iI Per person

TR Mg N FhE: &, g%, §H
Main Ingredients: Main Ingredients:
Black sesame, glutinous rice Lily, red dates, snow fungus

i HE

Mango Sago Cream with |
Grapefruit

¥ 48 /il Per person

EhicH: =R, Fin. BH. B&XK

Main Ingredients:
Mango,coconut milk, grapefruit, sago

EEPTERART, SEESHTERE
All prices are in RMB net. Please inforn



