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Ham-Khak is a contemporary Fujian cuisine restaurant located
in the heart of Quanzhou. The restaurant’ s design reflects a
harmonious blend of tradition and modernity, with dining spaces
that include a main hall, a light-filled atrium, an outdoor
garden, and two private rooms overlooking the city. At
Ham-Khak, we focus on sourcing local seafood and seasonal
produce, crafting dishes that are both authentic and innovative,

offering guests a warm and immersive dining experience.
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Local Special Ovo Lacto Vegetarian Spicy Seafood Contain Nut

A EEEIIAARTNE, AINKEB{E{aIZERAI prices are in CNY and all inclusive
MREEEMEMIIS, BEFRHKIIAIEISEPlease feel free to let our colleagues know if you have any food allergy
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Marinated Nanping Bamboo Shoots O

o
with Szechuan Pepper b
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Qingliu Yuba Pickled Chili Pepper &)
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Mixed Chinese Violet with
Chrysanthemum from Xiaolan

1]

CNY 57/

Portion

B BRREEREE

Poached Foie Gras,
Saline Water Celtuce

Portion

CNY 11%
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Sliced Poached Conch w

Yongchun Vinegar
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Fresh Abalone
with Crispy Red Shallots

|
(@)
5
~
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CNY 10'%IJ

Crispy Fried Threadfin
and Seaweed
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BRI ERELL

Poached Foie Gras,
Saline Water Celtuce

R R

Mixed Chinese Violet with
Chrysanthemum from Xiaolan

Ry

4

) “ \4 Lodm
K BE

I

Marinated Nanping Bamboo Shoots
with Szechuan Pepper

@< ) BREERE

Qingliu Yuba Pickled Chili Pepper

Portion

CNY "Zm

1
Portion

CNY 57/

1
Portion

CNY 57/

1
Portion

CNY 57/

REREHHE

Concubine Clam Sea Worm Jelly

o I
MINIMUM ORDER FOR TWO PIECES

: ’ aled

Fresh Abalone
with Crispy Red Shallots

iR M EE ST 3R ES A

Sliced Poached Conch
Yongchun Vinegar

s i -

Crispy Fried Threadfin
and Seaweed

R ENERRE L

Marinated Prawn Vintage Rice Wine

2
Person

CNY 47

CNY
7] 37/ i
Portion Person

CNY 137/

Portion

CNY 10%

1]
Portion

CNY 107/



%) N\ k?

i EYUE % Yt &Rk
Local Special Ovo Lacto Vegetarian Spicy Seafood Contain Nut

LEEEBHIAAEDNE, FINKEM{E@ZEBAI prices are in CNY and all inclusive
MBEBEAEYIIE, BHEFRHEIAIEEPlease feel free to let our colleagues know if you have any food allergy
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CNY 77/{

Royal Clam Poached in Chicken Broth
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CNY 107

Stewed Threadfin Ball,
Chicken Soup, Matsutake mushroom
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Please pre-order 6 hours 2

in advance minimum order oo

for two persons or more nnd/P
B QY B )
Double-boiled Sea Cucumber Abalone O

Fish Maw in Superior Broth
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Stewed Threadfin Ball,
Chicken Soup, Matsutake mushroom

- o= 2 Vi KEA
B IERNBRNK R B
Royal Clam Poached in Chicken Broth

A
Person

CNY 107

fiF.
Person

CNY 77

EREO0SE ~ HRANEER

Please pre-order 6 hours
in advance minimum order
for two persons or more

Double-boiled Sea Cucumber Abalone
Fish Maw in Superior Broth

N
AA

Person

CNY 32'}1
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Local Special Ovo Lacto Vegetarian Spicy Seafood Contain Nut

LA LS8R ARRMIE, AINKEMEZEAAI prices are in CNY and all inclusive
MREEETMEWISE, BEIFFKIIAIFEFEPlease feel free to let our colleagues know if you have any food allergy



= [ o 3% 3¢ Stir-fried with Basil
..% WK Wﬂm Stesmed with Dried Radish
LJ_, %M_ K = %ﬁm Steamed with Scallion Onion Oil

pu M Steamed with Scallion Oil
&0
i
NG
—
N
R H
P
. =
Tiger Grouper &)
= [ o 3% 3¢ Stir-fried with Basil
Wk EIZ Stesmed with Dried Radish
5 & K EH i8¢ Steamed with Scallion Onion Oil
puM Steamed with Scallion Oil
&0
£8
~
~
Rl
g Fa o
=
Leopard Coral Grouper @)

Claypot-Braised in Local Shallot Sauce

Steamed Red Dragon Fish with Silky Egg White

K - B & % Steamed over Pork Belly

in Shaoxing Wine & Soy Sauce

=8
7 (TQ)
v
A
e N
=
Snow Crab O
22 11 -H ¥8 §y Stir-fried Free-range Eggs
i) udiTN with Chinese Almonds
o~ =K
P2 ) 30 KL 4§ Steamed with Fujian Rice Wine
E 2 o] &8 ¥ Boiled with Mapo Tofu
&0
=h
&
’
SR o
=
Baby Lobster &)



) MY 4h i Steamed with Shaoxing Wine & Silky Egg White

# X Typhoon Shelter Style
1 44 R E #¢ Steamed in Traditional Method
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C H 3 o
King Crab B 9 ro

= I & R Thai Basil and Stir-fried Scallion
¥ b Wef JTT 4% Steamed Red Dragon Fish with Silky Egg White
BE ) 390 KD % Steamed with Fujian Rice Wine

2 2 Il ¥R % Boiled with Mapo Tofu

500g

1/
RKER
Spiny Lobster

CNY 897/}?

K+ %
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Geoduck

WhH R

A Bl

Bk A

m

Bz A

% %2 Bolied with Dried Radish Congee

Blanch Geoduck
in Tangerine Peel Rice Soup
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Deep Fried Pork with Vinegar

ChY 77/@1

N st ya s
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Portion

B HRWERRERDF

Steamed Yellow Croaker
with Red Onion Sauce

CNY 197/@]
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e
~
O
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Portion
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CNY 36'} u

Braised Crab with
Yong'an Yellow Pepper,
Handmade Rice Cake

d
o
-~
+
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@ RN kiS g

Stir-fried Scallop
with Zhao'an Green Plum and Tomato

CNY 217/%
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Steamed Sea Whelk in Bak Kut Teh
o X 4

Minimum order for two pieces .m
E 8
7/P
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Marinated Squid W

with Luxi Pickles




Portion

VL EERIORLHPE

Stired-fried

CNY 18'%IJ

Shrimps Water Bamboo Shoots g
-
s

Y

B YU < EREREMERH .

Baked Razor Clam with Cured Pork w

and Szechuan Pepper
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Stewed Green Bamboo
with Cat Claw Fungus

Portion

CNY 77 o

B O KRRk BRI

Braised Luffa with Xiapu
First-harvest Laver

Portion

CNY 77 o




Portion
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Stewed Firewood Tofu w

with Red Mushroom

g
o
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Wok—-fried Green Garlic
with Dried Tofu

CNY 77/%
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Steamed Yellow Croaker O
with Red Onion Sauce
B K W = Pan-seared with Aged Ginger
hass g Ben B Braised in Oyster Sauce
PE 2= f 0 Blanketed in Taro Puree m
=
S
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=
O

South African Abalone, 15 Tou

@ QY L HL KR I 42

Marinated Squid
with Luxi Pickles

ERRIRDVSHPE
Stired-fried
Shrimps Water Bamboo Shoots

iR raiRiEN

Stir-fried Scallop
with Zhao'an Green Plum and Tomato

.m%"mmﬁ %.méfﬁ, ﬁwﬁ

Braised Crab with
Yong'an Yellow Pepper,
Handmade Rice Cake

1
Portion

CNY 177/

1]
Portion

CNY 18';

Portion

CNY 217/{;.1

]

Portion

CNY 36'}
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BV

Baked Razor Clam with Cured Pork
and Szechuan Pepper

I I 1 IX BRI R B
Steamed Sea Whelk in Bak Kut Teh

o X H
Minimum order for two pieces

REIKELEORE

Poached Baby Geoduck with
Yongtai Camellia Oil, Bean Sprouts

it
Portion

CNY 127/

H
Each

CNY 57 y

]

Portion

CNY 29'}

E HEKTEHR

Stewed Changting Chicken
with Salted Wine

D S

Braised Duck Ginger with Sesame 0Oil

FRER:

. §

SR KR

Deep Fried Pork with Vinegar

B Y LVEEDKE I

Braised Oxtail
in Savory Satay Sauce

AV 4

Portion

CNY 147/@.]

]
Portion

CNY 147/

/11
Portion

CNY 77

]

Portion

CNY 27'/7
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Stewed Green Bamboo
with Cat Claw Fungus

@ QY HHE R e

Stewed Firewood Tofu
with Red Mushroom

B KREAEHEK

Deep-fried Chicken,
Sweet and Sour Sauce

it
Portion

CNY 77/

B
Portion

CNY 97/

it
Portion

CNY 97/

2 BEREEEK

Vegetable in Seasonal

B O AR B

Braised Luffa with Xiapu
First-harvest Laver

B IR H-

Wok-fried Green Garlic
with Dried Tofu

1]

CNY 47,

CNY 77 o

i

CNY 77/

Portion

Portion

Portion
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Portion



Beef and Vermicelli Soup

BYNRER-EX

Simmered Rice
with Radish, Quanzhou Style

1]

Portion

CNY 117/

1]

CNY 97/

Portion
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Local Special Ovo Lacto Vegetarian Spicy Seafood Contain Nut
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MBSEEAEYISE, BEIFFKIINIEZEPlease feel free to let our colleagues know if you have any food allergy
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