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							China Tang was founded by Dr Peter Lam Kin-ngok, a renowned gourmand and fine-dining connoisseur, and the late Sir David Tang Wing-cheung. First opened in 2013 inside the Landmark, the restaurant became instantly iconic with its intricate design details reflecting the sensibilities of our two founders, with hand-painted and embroidered tapestries, classic thread-bound manuscripts, modern artwork and Art Deco accents exuding an inimitable modern Chinese style.
Embracing a core ethos of using all-natural ingredients with no additives or MSG, our menu offers a vibrant exploration into the diverse foodways of China, highlighting classic Cantonese dishes while nodding to the flavours of Sichuan and Beijing. To this day, China Tang embodies Dr Lam’s strict “ingredients first” philosophy; from organic local produce and fresh seafood to quality seasonal ingredients imported from around the world, everything is hand-picked at peak quality for superior flavour and texture. Our chefs continue to experiment and push the boundaries of traditional Chinese cooking techniques, while ensuring that each dish is not only delicious, but healthy and nutritious as well.
						

				

					

		

				
			
									

		

							

		
				
							

							
					
			
								
				
													

				

					

		

				
			
								
				
							EXECUTIVE CHEF

Menex Cheung

Our Executive Chef and Chef de Cuisine, Menex Cheung—who has helmed the kitchen and brought a brand new culinary experiences to customers at China Tang Landmark since 2019.
Menex began his 20-year culinary career in Hong Kong. Since then, it has taken him to leading restaurants at five-star hotels in Shanghai, Beijing and Hohhot (Inner Mongolia).
Chef Cheung has developed extensive knowledge of traditional Chinese cuisine and a repertoire that highlights Cantonese, Sichuan, Shandong and Beijing flavour profiles and techniques. Inspired by his travels and personal experiences, he is honoured to present his signature dishes that celebrate a unique fusion of China’s distinct regional cuisines, prepared from his distinct culinary perspective.						
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							CONTACT US

Opening Hour
Monday to Sunday & Public Holidays
Lunch: 12:00 – 15:00
Dinner: 18:00 – 22:00
Reservations and Enquiries
Tel: +852 2522 2148
WhatsApp: +852 5599 8129
Fax: +852 2522 2149
Email: info@chinatang.hk
Website: chinatang.com/landmark-hongkong
Facebook: @chinatanghk
Instagram: @chinatanghk
Dian Ping: China Tang (置地广场店)
Shop 411-413, 4/F, Landmark Atrium
15 Queen’s Road Central, Central, Hong Kong

						

				

					

		

				
			
								
				
													

				

					

		

							

		
				
						
					
			
								
				
							
						

				

					

		

							

		
				
						
					
			
								
				
					

	
    
		
    
        
            We are overjoyed and humbled to have been selected
            	                    [image: We are overjoyed and humbled to have been selected for inclusion in the esteemed 2024 edition of @100TopTables. Our sincerest gratitude goes to #SCMP for acknowledging our dedication to delivering exceptional Chinese dining experiences in Hong Kong and Macau. Thank you for this incredible recognition; it means the world to us.  - @laisundining @chinatanghk @chef_menex #唐人館 #唐人館置地廣場 #MenexCheung #張嘉裕 #100TopTables]
        
    



    
        
            
            	                    [image: 唐人館置地廣場將於農曆新年初一至初四如常營業，與親朋好友共享一系列豐盛的新春佳餚，共迎金龍！  想以更多豐富盛宴及美味佳餚迎接新一年，可瀏覽  https://bit.ly/47RG9sL參閱麗新餐飲旗下各餐廳的新春營業安排。  China Tang Landmark will be open as usual from Chor 1-4 (February 10-13), allowing you and your loved ones to welcome the Year of Dragon with a range of festive indulgence.  To celebrate with more gourmet delights, visit  https://bit.ly/47RG9sL for a full list of Lai Sun Dining's restaurants and their respective operation hours during Chinese New Year holidays.  _  @laisundining #唐人館 #唐人館置地廣場 #MenexCheung #張嘉裕 #hkdining]
        
    



    
        
            
            	                    [image: 【#獨家秘訣 蘿蔔糕滋味食法】  唐人館「雙龍賀歲本地生曬臘味蘿蔔糕」結合本地生曬臘味、泰國海龍蝦乾及龍爪菌等，蘿蔔清甜味道中滲透著鮮甜濃郁的蝦乾，鮮香四溢，口感豐富。在家中宴客，更可將蘿蔔糕拍上小量生粉，再用氣炸鍋或下鑊炸至金黃酥脆，與唐人館XO醬一同享用。 由即日起，於唐人館已接受預訂賀年糕點。 凡於2024年2月4日或之前預訂，更可享早鳥優惠價HK$328/款（原價: HK$428/款）。 賀年糕點皆為手工製作，數量有限，售完即止。  China Tang presents a sensational culinary delight for Chinese New Year: the "Chinese New Year Turnip Pudding with Yunan Deflexula, Thai's Dried King's Prawn, and Local Sun-dried Meat." This exquisite creation boasts a harmonious blend of local sun-dried meats, Thai's dried king prawns and aromatic Deflexula, resulting in a symphony of rich textures and flavors in every bite.  To enhance the Turnip Pudding experience while entertaining guests at home, you can take it to the next level. Simply coat the pudding with a light dusting of cornstarch, then fry it in an air fryer or wok until it achieves a delectable golden and crispy exterior. For an extra touch of indulgence, serve it alongside China Tang's XO sauce, offering a delightful dipping experience that will leave your guests craving more.  Take advantage of the early bird discount of HK$328 per pudding (original price: HK$428 per pudding) for orders placed before February 4, 2024. Pre-order now. Opening Hours 營業時間 : Chinese New Year are open as usual. 農曆新年都如常營業。  - 唐人館置地廣場 China Tang Landmark 查詢電話 / Enquiry: +852 2522 2148 WhatsApp: +852 5599 8129 - @laisundining   #唐人館 #ChinaTang #ChinaTangLandmark  #ChefMenex #張嘉裕 #置地廣場]
        
    



    
        
            
            	                    [image: 【#賀年糕點 | 雙龍賀歲本地生曬臘味蘿蔔糕】 從選料、作法到包裝，唐人館巧手製作傳統與創新共冶一爐的賀年糕點。  採用本地新鮮的蘿蔔，手工切成粗條製作糕身，口感份外清甜水潤。配料除了本地生曬臘味及精選蝦米等傳統配搭，更特別加入蝦香濃郁的「泰國海龍蝦乾」，以及菌香芳馥的「龍爪菌」，令糕點增添了豐富的層次感。  由即日起，於唐人館已接受預訂賀年糕點。 凡於2024年2月4日或之前預訂，更可享早鳥優惠價HK$328/款（原價: HK$428/款）。  賀年糕點皆為手工製作，數量有限，售完即止。  From selection of ingredients, crafting process to packaging, China Tang has got you covered with a combined festive offering, crafted with both traditional and contemporary interpretations of Chinese New Year Pudding.  The “Chinese New Year Turnip Pudding with Yunan Deflexula Thai’s Dried King’s Prawn and Local Sun-dried Meat” is crafted using locally sourced winter turnips that are hand-chopped, resulting in a denser and juicier texture. In addition to the classic combination of local sun-dried meats, sausages, and dried shrimps, we enhance the flavors by incorporating locally caught Thai's Dried King’s Prawn and aromatic Deflexula. This infusion adds a delightful complexity to this timeless and festive treat.  Now open for pre-orders of our delightful New Year puddings.  For a limited time, take advantage of our early bird discount, with each pudding priced at HK$328 (original price: HK$428). Make sure to place your order before February 4, 2024, to secure this special offer.  These New Year puddings are meticulously handcrafted and available in limited quantities, so be sure to place your order soon before sell out.  - @laisundining  #唐人館 #唐人館置地廣場 #MenexCheung #張嘉裕 #hkdining]
        
    


    


	

	
	



	    
	
	




				

				

					

		

							

		
							

							

										
		


		

	




	
		
			
			
				China Tang Hong Kong
				Shop 411-413, 4/F, Landmark Atrium 15 Queen’s Road Central, Central, Hong Kong
	
									
	+852 2522 2148
	info@chinatang.hk


		
China Tang Beijing
				Shop 307, 3/F Building 1, WF Central, 269 Wangfujing Street, Dongcheng District, Beijing
	
									
	+86-010-65285125


		

				China Tang London
				53 Park Lane, Mayfair, London, W1K 1QA, England
	
									
	+44 (0)20 7319 7088
	reservations@chinatanglondon.co.uk
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							China Tang Landmark will be open as usual from 10-12 February, allowing you and your loved ones to welcome the Year of Dragon with a range of festive indulgence.
 
Chinese New Year operating hours of Lai Sun Dining restaurants: https://bit.ly/3axiZwf
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			Don’t miss update from us!
		

				

				
				
							Subscribe now for more dining promotion details
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