
Inspired by his  Hong Kong-Cantonese her i tage &
 the Mid-Autumn Moon Fest ival  

Unit  453,  Blanchardstown Centre,  Dubl in
www.kaizenrestaurant . ie

Si lverh i l l  Pek ing Duck wi th  Caviar  Garnish

Howth Lobster  Dumpl ings in  Super ior  Broth

€ 2 6 . 0 0€ 1 6 . 0 0

€ 2 5 . 0 0€ 1 2 . 0 0

Unl ike other  s ty les ,  the Hong Kong Pek ing duck 
is  mar inated before roast ing .  The r ich b lend of  

soy and hois in  sauce ,  honey ,  r ice wine ,  warming 
spices l i ke  f ive-spice a long wi th aromat ics  and 

g inger  g ive the duck a unique f lavour .  The 
th ickness of  the steamed r ice pastry  catches 

drops of  the complex  mar inade and the cav iar  
de l ivers  a h igh ,  cutt ing sa l ty  note .

Wine recommendat ion :
Gewürzt raminer  Réserve ,  Cave Hunawihr ,  

A lsace ,  F rance .

The combinat ion of  lobster  and a touch of  pork  as 
f lavour ing is  a t radi t ional  Cantonese rendi t ion of  

lobster  dumpl ing soup.  The r ice dumpl ings s i t  in  a 
s low-cooked broth of  lobster  shel ls ,  roe and g inger  

adding ext ra depth to the d ish .  

For  the unin i t iated we recommend n ibbl ing into 
the dumpl ing in  the porcela in  spoon and empty ing 
i t  o f  the ju ices before tack l ing the dumpl ing i tse l f .  
S lurp ing is  encouraged and not  at  a l l  rude in  Chi-

nese cul ture .  

Wine recommendat ion :
Bosco Prosecco ,  T rev iso ,  I ta ly

(Without  wine pai r ing) (With A g lass of  wine pai r ing)

(Without  wine pai r ing) (With A g lass of  wine pai r ing)




