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;ﬁ ;f'- e f'l-| "~ In the heart of Ratchada, a culinary sanctuary emerges,
- ll!l: ﬂ_-? A e embodying the ancient wisdom of balance and harmony.
T ..'_.'!;_qdng Foong, our esteemed Cantonese restaurant, is not just a place to dine;
~it's a realm where culinary artistry meets the profound philosophy of Yin and Yang.

| 1= .
- Our story begins with a deep reverence for the rich heritage of Cantonese cuisine,
- atradition known for its meticulous preparation and exquisite flavors.
) At Loong Foong, this legacy is celebrated and elevated
through a lens of balance - the guiding principle of our existence.

The name Loong Foong itself, meaning Dragon and Phoenix,

: H
i ,i-'.l_ -I; 3 encapsulates the essence of our philosophy.
___-"' ‘ '|_ N In Chinese mythology, the dragon and phoenix are symbols of perfect harmony
'_'.“.."f. Ak T and balance. The dragon, representing strength, power, and yang,
e i o ! - .

:' _' L , complements the grace, beauty, and yin of the phoenix.
" 3 s B g This legendary pair signifies not only marital bliss
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rig. i ¢ R s but the fundamental balance of the universe.
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 Signature Duck
&R it - Ao
o e , : Experlern ]jirt of Cantonese cuisine
with our a%{‘{ﬁood smoked Peking Duck,
. _amasterpiece bpy skin and s% culent meat,

expertly carved table'spd a§ elude to
our signature Yin ai}d -J,s,hes 5
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Signature Yin
BRI -2

‘Savor the gentle essence of Yin
with our Wok-Fried Duck Meat with Sweet and Sour Sauce,
a perfect blend of tender duck and fresh fruits,
creating a symphony of delicate, refreshing flavors.
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AND HORS D' OEUVRES
BHNEFER

KUKUS2vNY 3,500
Hong Kong-Style Barbecued Sucking Pig
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10adniv 1,500
Whole Barbecued Peking Duck
AEHTREH

BARBECUE ANIFHORS DIOEUVRES
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BARBECUE AND HORS D'OEUVRES
Sy ANARE P
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@ RKYNSQUKAVWY (S) 480
o J’Eeo(g%’u ng Roasted Pork Belly (M) 680
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BARBECUE AND HORS D’'OEUVRES

02I1aSWSoU 4 2810
* NS:HIWUaTWQIIKY

- anBunvnaq

- JUunaawsnindo

- Uanibunoawsninao

Combination Hors d'Oeuvres Platter
» Wok-Fried Fish Maw and Crab Meat with Scrambled Egg

* Deep-Fried Shrimp Balls

» Wok-Fried Crispy Soft-Shell Crab with Salt and Chili
» Wok-Fried White Silver Fish with Salt and Chili

HEPHE (bEks)
AR
W

- AR

- R B R

02I0SWUISUAD 3 281V
* KIYNSDUKALWL
- 10ag0300N0
- KYIAvaUUNY
Combination Barbecued Platter
* Loong Foong Roasted Pork Belly
* Hong Kong-Style Roasted Duck
* Barbecued Pork with Honey Sauce
HEPHE ()
i
- B

- BT e

10agvgovno
Hong Kong-Style Roasted Duck

HieFawad L

KYIALOULNANY

Barbecued Pork with Honey Sauce

B XA

ek /NIZTT B

(S) 780
(M) 1,200

(S) 650
(M) 1,000

(S) 380
(M) 500

(S) 350
(M) 500

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



_ APPETIZER
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(S) 450
. (M) 680
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APPETIZER

B 5

AR 2
Jalidunoawsninao (S) 380
Wok-Fried Crispy White Silver Fish with Salt and Chili (M) 650
PR
IuvN:WsUUNIULY (S) 350
Cold Jellyfish with Sesame Sauce (M) 580
N R RiEE
Juunaawsnindo (S) 450
Wok-Fried Crispy Soft-Shell Crab with Salt and Chili (M) 680
G G
Tnngikan (S) 350
Drunken Chicken (M) 480
REPL
Ns:wUaIWwaliko (S) 450
Wok-Fried Fish Maw and Crab Meat with Scrambled Egg (M) 780
-8 A I
Joidg:voian (S) 450
Deep-Fried Spring Rolls with Shrimp and Black Sesame (M) 680

BEANEG

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



ABALONE & SEA CUCUMBER

2,000

Braised Whole Abalone in Oyster Sauce




ABALONE & SEA CUCUMBER
Wit s

vavn:iaidhdauhnav (S) 1,800
Braised Sea Cucumber and Abalone in Brown Sauce (M) 3,000
ANTNES )

Uavn:iaikakouuniav (S) 1,200
Braised Sea Cucumber and Black Mushrooms in Brown Sauce (M) 2,100
ARSI

Ih3odadnIRyun:tngovny (S) 1,500
Braised Abalone with Hong Kong Kailan (M) 2,500
AR ]

1 Joidnauuikiu (S) 1,800
Braised Abalone with Goose Legs in a Clay Pot (M) 2,800
1 ik e fif 1

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



SOUP
]

% yUnsswrUanaanvdoednla
Double-Boiled Fish Maw and Dry Scallops ﬁch
Black Mushroom Soup .

fiE T DR G

800




SOUP
7

ws:ns:laarnwo
“Monks Jumping over the Wall” Soup (Per Person)

il

yUihJalmidudnav
Abalone and Shredded Chicken in Brown Soup
il £ X5 22 1)

yUsouniauguuudnnaw
Bird’s Nest with Yunnan Ham in Brown Soup

=P KR

yUWNIAK3U IRaKoU Nlazlguguunu

Double-Boiled Taiwanese Greens, Black Mushrooms,
and Yunnan Ham

=B SR

yUsvunitoy
Bird’s Nest Soup with Crab Meat
BNEE D

yUIANKBWA
Seafood and Tofu Soup
M

yUidaoudija
Hot and Sour Soup with Seafood
PO R R 70

yunsaw:UandaiRanvizidna
Double-Boiled Fish Maw and Bamboo Mushroom
with Cordyceps Soup

& B B REAT R

yUgolwaidoy
Corn Soup with Crab Meat
B oK

2,500

480

1,200

320

1,200

320

320

800

320

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



SEAFOOD

"oy civangiFoWansiunaw (S) 580
o w7 Wok-Fried Crispy Tiger Prawns with Salted Egg Sauce (M) 880

Al
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SEAFOOD
EIE

Avareidowanusney
Wok-Fried Tiger Prawns with Celery
i

Avaneidowasoaldnslo
Wok-Fried Tiger Prawns with X.O. Sauce

WHMEXOF

Avareidowawsnlinadi
Wok-Fried Tiger Prawns with Black Pepper Sauce

P4 BN AT

nvargidonoawsnindo
Deep-Fried Crispy Tiger Prawns with Salt and Chili

R

Avaneidolivns:Ifuunav

Steamed Tiger Prawns with Golden Garlic
S A

noalgidonaansudaa
Deep-Fried Tiger Prawns with Cream Salad

Z IR A M

nouadavoudnaQ
Deep-Fried Minced Prawns Stuffed with Almonds

T XERT R P BR

BWanoaawsnINao
Deep-Fried Seafood with Spicy Salt
AR K T e

BWOWQBOANQNDNS:KS
Wok-Fried Seafood with Curry Powder
O

(S) 580
(M) 880

(S) 580
(M) 880

(S) 580
(M) 880

(S) 580
(M) 880

(S) 580
(M) 880

(S) 580
(M) 880

(S) 320
(M) 520

(S) 600
(M) 900

(S) 600
(M) 900

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



KogdodnU:u: (S) 880
Poached Sliced Sea Conch with Soy Sauce (M) 1,280
IR 55T



SEAFOOD

Y
Ty fi
Koododwaudonlna
Wok-Fried Sea Conch with Broccoli
IR TE =11,

Koo dodidguIRakouuIaw

Braised Sea Conch and Black Mushrooms in Brown Sauce
AN =L

KoglsadWaKUDlUWSLBoawsn
Wok Fried Scallops and Asparagus in Spicy Sauce

et UL 7 S AR

KoglsadouIdns
Baked Scallops with Black Bean Sauce

BT

Koglsadlvns:IRguNoY
Steamed Scallops with Garlic in Soy Sauce

B FER 2% 1

KoglsadWanIIuAATIQITY
Wok-Fried Fresh Scallops with Macadamia Nuts

TR SR

(S) 880
(M) 1,280

(S) 880
(M) 1,280

(S) 780
(M) 1,200

(S) 780
(M) 1,200

(S) 780
(M) 1,200

(S) 780
(M) 1,250

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



* “Kylin Fish” o

Steamed Black Grouper with Yunnan Ham and Mushroom 4
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SEAFOOD
EIE

UaRu:naasoawsnlngdd
Deep-Fried Snow Fish with Black Pepper Sauce

i 1 KR R

Ja1ku:naas1a39730vnv
Hong Kong-Style Deep-Fried Snow Fish with Soy Sauce

A

UanRu:00352500nv
Hong Kong-Style Steamed Snow Fish with Soy Sauce
B 7R

Jaunialduinon

Hot Pot Black Grouper with Taro and Vegetables
TR AR

Uanifindhduayulwssu
Hot Pot Black Grouper with Chinese Herbs and Vegetables

HEEAM

Uaiiddvgaogovnu
Hong Kong-Style Steamed Black Grouper with Soy Sauce
BB DA

Uayjdivgaogovny
Hong Kong-Style Steamed Sand Goby with Soy Sauce
VAT

Uans:wolivgsddovny

Hong Kong-Style Steamed Sea Bass with Soy Sauce
[ pliiFas e

(S) 880
(M) 1,280

(S) 880
(M) 1,280

(S) 880

(M) 1,280

1,700

1,700

1,600

1,500

1,200

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



KJGodIKaao DEL
ied Pork Ribs with Red Wine Sauce (M) 580



MEAT
A

Blasoin:wsninad
Pan-Fried Lamb Rack with Black Pepper Sauce

FREARRAE B REZE

KUWQIUS8OKIU

Wok-Fried Pork with Sweet and Sour Sauce
Ik e A

KyWauuKouA:tNgovNY

Wok-Fried Pork and Hong Kong Kale with Oyster Sauce
R 22

KYWQAUNS:INgU
Wok-Fried Pork with Leeks
R AER

KyWasoadnglo

Wok-Fried Pork with X.O. Sauce

FE AP XOF

IdnKKkydualadiaaou

Szechuan-Style Wok-Fried Tofu and Mince Pork
b ER-40 N 2 A e B

IHoWaduns:Ifigy

Wok-Fried Beef with Leeks

e AV UE|:T

IUoduluWasoadovny

Wok-Fried Australian Beef Tenderloin with Hong Kong Sauce

B AR A A HE

IUoWasoalaadu
Wok-Fried Beef with Szechuan Sauce

PRI 1

iloWwaunUuKayA:tNG0VNY
Wok-Fried Beef and Hong Kong Kale with Oyster Sauce
YOI REN BRI 4 4 g

iUoanasdy
Wok-Fried Beef with Black Bean Sauce
BTSN

(S) 580
(M) 800

(S) 580
(M) 800

(S) 380
(M) 580

(S) 380
(M) 580

(S) 380
(M) 580

(S) 300
(M) 500

(S) 380
(M) 580

(S) 780
(M) 1,150

(S) 580
(M) 800

(S) 380
(M) 580

(S) 380
(M) 580

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
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TAWakounavsoadng
Wok-Fried Chicken with Black Beans and Shallots
A 5 2

i

(S) 350
(M) 480



MEAT
A

Indvisuguu

Steamed Chicken with Yunnan Ham and Mushrooms
7 IR 1k 25 0

Iinaayoau:und
Crispy Chicken in Lime Sauce

He BT

TaWwawsnidau:uov
Wok-Fried Chicken with Cashew Nuts and Dried Chili
HE IR X

(S) 350
(M) 480

(S) 350
(M) 480

(S) 350
(M) 480

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes



Inasnaitioy
Wok-Fried Broccoli with Crab Meat
i
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TOFU AND VEGETABLES

= o

IAKBWaKUoau (S) 480
Assorted Seafood and Tofu in a Clay Pot (M) 780
Yt I

IANKN2aWSNINGD (S) 280
Wok-Fried Tofu with Salt and Chili (M) 480

BERERID E I

KuolUWsvsiavaauy (S) 350
Sautéed Asparagus in Supreme Sauce (M) 450
1

WNN1Qadovnvsiagaayu (S) 300
Wok-Fried Baby Bok Choy in Supreme Soup (M) 450

PETEAD AR5

Uogiavsiasoanvuos (S) 380
Sautéed Chinese Spinach with Dried Scallop Sauce (M) 580
T

WnnanAdIkakoulinuKos (S) 300
Sautéed Iceberg Lettuce and Black Mushrooms (M) 480

with Oyster Sauce
HEETH DA 8 1 AR B U

A:tnNdovnvsiatnukoy (S) 300
Sautéed Hong Kong Kale with Oyster Sauce (M) 480
MR KD T ==

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



Walkuofioe 280
Wok-Fried Ginkgo Nuts, Mushrooms, Cashew Nuts,
and Water Chestnuts

R, R, R, AESE



VEGETARIAN

IdKIRakauthiavkdadu
Mushroom and Tofu with Brown Sauce in a Clay Pot
O A 2 5L

sUIdRIZolWtndurm
Bamboo Mushroom and Tofu Soup

Pt 56K

sUIRakowidalnunlam
Double-Boiled Black Mushroom and Bamboo Mushroom Soup

ISR

IANRWaIUS8IKIU
Wok-Fried Tofu in Sweet and Sour Sauce
WIS S

WQIRQSOUIDKIJDAU
Wok-Fried Mixed Mushrooms with Gravy Sauce in a Clay Pot

OB T P 1t

WOKDTID
Wok-Fried Chinese Noodles with Mushrooms and Vegetables
BT

S1aKUNID
Fried Rice Noodles with Vegetables in Gravy Sauce

EESERD

UNDWaWN Nasiu=nidgn
Fried Rice with Vegetables and Ginkgo Nuts

ik HARIP IR

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes

280

250

250

280

280

280

280

280



o ' RICE & NOODLES
. (ESTiE]




RICE & NOODLES
PR T

fdgidgdsiakinuanidng (S) 450
Fried Rice Noodles with Sliced Grouper in Gravy Sauce (1}44) 588(())
BB SRS ©)
AdgiGuds1aktnn:ia (S) 450
Fried Rice Noodles with Seafood in Gravy Sauce (I\I/J[) 5888
UGS RAAT I o
A281882510KINKY (S) 400
Fried Rice Noodles with Pork in Gravy Sauce (I\Ii[) g(())(g)
TR AT KT o
Ade1Gu2s1aKUNITD (S) 400
Fried Rice Noodles with Beef in Gravy Sauce (M) 600
PP ZRAAT T (1) 800
AD8IA8IWAIIKVKY (S) 400
Fried Rice Noodles with Pork (1\1/}) 86(?8
RN RR I (L)
Ad81I88dWaIRDITD (S) 400
Fried Rice Noodles with Beef (M) 600
Sk B A2 (L) 800
IR R
Wau:kDonIN8u (S) 400
Fujian-Style Wok-Fried Egg Noodles (M) 600
Yo rR (1) 800
TneBki (S) 400
Wok-Fried Egg Noodles with Shredded Chicken (M) 600
X 22 KA B T (1) 800
UsKDINgItNAL 300

Wonton Shrimp Noodle Soup
W R

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



"t
Vi RICE & NOODLES
ST

(S) 450

Fried Rice with Seafood and Conpoy in X.O. Sauce (M) 680
XOM D IR G2
\

o



RICE & NOODLES
TRSTH

g1owalnA:invaniAu (S) 400
Fried Rice with Chicken, Salted Fish and Kale (M) 600
JERER Iy AP e (L) 800
J1OWaKUNIASUKYEU (S) 400
Fried Rice with Black Olive and Minced Pork (M) 600
SRR TR (L) 800
UOWQNY (S) 400
Fried Rice with Shrimps (M) 600
MM kbR (L) 800
unoway (S) 450
Fried Rice with Crab Meat (M) 680
BRI (1) 980
J1OWaKe LD (S) 400
Yang Chow Fried Rice (M) 600
FIN IR (L) 800
J10ouIlndokodu 2,000

Fried Rice with Abalone and Oyster Sauce in a Clay Pot

O FR B T ot £ KD TR

J10Koluud (S) 400
Steamed Rice with Seafood in Lotus Leaf (M) 600
IR R (L) 800

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes
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ShrimP¥Bgmpling Topped with Gold Leaf
L ___j_*-'-mi... -
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STEAMED DIM SUM
AR

9:11AL

Prawn Dumplings (Har Gao)

WM&

samnvdvsounlinsavou

Shrimp Dumplings with Bird’s Nest and Salmon Roe
= RN

yuudulno

Shrimp Dumplings with Ebiko (Shrimp Siew Mai)
BEAR R

YUUDUKYNOKUNAIDYS

Shrimp and Minced Pork Dumplings with Black Caviar
B THIET

yuuduyrvisgkinuaiiko

Crab Meat and Shrimp Dumplings Topped with Bonito

Ll e

uuuduIthdo
Prawn Dumplings with Abalone Sauce
] £ g SE

nuNovVNSWINa

Shrimp Dumplings with Black Mushroom and Truffle
Y INTZRY e

AoeIdgIKaDany

Rice Noodles and Shrimp with Soya Sauce
“Prawn Cheong Fun”

BEAR ks

IndviRasoanswina
Chicken Dumplings with Black Mushroom and Truffle
PE TG B v 7800

Wulniuoidvluniv

Prawn and Chinese Spinach Dumplings
Topped with Ebiko

5o T

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes

120

150

150

150

120

120

120

120

150

120



STEAMED DIM SUM
2R

ansunvivigoln

Shrimp Balls with Bamboo Mushroom
PTFRERET Bk
NssIBeLYTULBOANONKS

Crab Leg with Curry Sauce

UILEY %

UanRu:KoUaisauoulivgad

Snow Fish and Salmon Roll with Soya Sauce
TH 2 A M =0
akrs1eWunLULBETWA

Shrimp Wrapped in Seaweed with Chili Sauce
S

s1anlpaldaonluifu

Egg Yolk Custard Bamboo Charcoal Buns
(P73 S reliviga)

s1anuldnsu
Creamy Buns

AL T

R RI[Uala{V]I[a}V
Barbequed Pork Buns

AN

slAsvKYIANT

Pork Ribs with Black Bean Sauce
Bt AR

uIndvsodidadu

Chicken Feet with Szechuan Sauce
IUPHEE SETIIN

J12Koluud

Sticky Rice with Lotus Leaf

Ay R

Koglsadoujuidu

Baked Scallop and Glass Noodles with Garlic
¥ 22 J5 DL

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes

120

120

120

120

120

120

120

120

120

120

120



o DEEP-FRIED DIM SUM
T KE R0

d Barbequed Pork Bun




DEEP-FRIED DIM SUM
JHAE L

TsonUv

Crispy Turnip Pie

PG

WavIdIKKanNvNaa

Deep-Fried Bean Curd Roll with Shrimp
BEANE S

UoiJg:rvu:ovlglku

Crispy Shrimp and Mango Spring Roll

TERING

YUUWNNIQ

Fried Turnip Cake

F N EE

Kdonio

Deep-Fried Sticky Rice with Chicken (Hum Sui Gok)
JBIK A

ansunivnaq

Deep-Fried Shrimp Ball
KEHRER

Inonnaaldln
Crispy Taro Puff with Chicken

EEEY

Wulrinonaa
Deep-Fried Sticky Rice with Prawns

WM

inedaltioynaa

Crab Rangoon

Deep-Fried Crab Wonton with Cheese

2 LA

JnoikdeovinoaldaionluiAu

Deep-Fried Sticky Rice Dumpling with Egg Yolk Custard

JER Z R OK

Prices are in Thai Baht and are subject to service charge and prevailing government tax.

@ = Chef-Recommended Dishes

280

120

150

120

120

120

120

120

150

120



DEEP-FRIED DIM SUM
JHAE L

WIZKYIIQD 150
Baked Barbequed Pork Pie
Ik

fAduIdgoKkanaivnoa 150
Deep-Fried Rice Noodles and Shrimp with Soy Sauce
“Cheong Fun”

E AT Rty

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



SSERT
B .

WALV

180

@ Mango Pudding
ERAT




DESSERT

A
Soununla 1,200
Double-Boiled Superior Bird’s Nest with Rock Candy
VG LI
nJ:fizgsounuuaaluanu:wsio 1,200

Hot Milk Bird’s Nest with Gingko Nuts in a Young Coconut
P53 A AE DR

wns1dunaq 280
Deep-Fried Pancake Stuffed with Chinese Jujube Paste

Al

:Adeduihwnnaviuanu:wso 280

Double-Boiled Gingko Nuts and Japanese Pumpkin
in a Young Coconut

AR B IR

UDa08undv 180
Double-Boiled Sesame Rice Dumplings in Ginger Syrup

20

U280 00 180
Gingko Nuts in Ginger Syrup

ZERARHY

waliolungma (S) 200
Seasonal Fresh Fruits (M) 400
2 e KR

aAnlAuagauigu 180

Chilled Tapioca and Cantaloupe Melon in Fresh Coconut Milk

b 2 TP K

anAu:UovduTo 180
Chilled Tapioca with Mango and Pomelo

Wt H s

IANadgwWsadaa 180
Sweetened Bean Curd with Fruit Salad
KRG

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



DESSERT
A

19aaa:lASITUKIVDS:ID 180
Lemongrass Jelly with Aloe Vera

VT B R T ST

ToAn3unisau 180
Durian Ice Cream

TETRE

Prices are in Thai Baht and are subject to service charge and prevailing government tax.
@ = Chef-Recommended Dishes



',:f a place where the rich, time-honored traditions

e
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_a'rl éulinary skills to create an unparalleled dining experience.

e
H

ted culinary wisdom are seamlessly integrated



swissotel BANGKOK

RATCHADA



