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Abstract

Cantonese cuisine is renowned both domestically and internationally for its sophisticated culinary
techniques, diverse ingredients, exquisite seasonings, and profound cultural heritage. However, the
distinctive characteristics of Cantonese cuisine make it challenging to find equivalent expressions
in English, significantly increasing the difficulty of translating Cantonese menus and posing a consi-
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derable challenge for translators. From the perspective of cross-cultural communication, this paper
selects representative Cantonese dishes and explores their English translation under the guidance of
principles such as semantic proximity, cultural transmission, aesthetics, conciseness and innova-
tion. The aim is to contribute to the standardization of English translations for Cantonese menus and
promote the global dissemination of Cantonese culinary culture.
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1. 5|8

SR, BRI o R ERE ST, MRS RSER L . BIAEE T R ESCE
LW R, BRBEAT AR — KRGS 4 Fr o RSO/ S g, 25 CERESR, 8T,
BRHORILSE) AL, Forp DU SR oy S B i . 24k ox. Uik, Prse. BUA B
B2 HARKIEN, WS BADORN S 4, EAERS SO R At RS ) v [ 5
R0 SCAL R A i

FERT T, WS R RS T AMR B SO b G AL, BN SRS A ORE SR
RiTo ORI, [ PR RS RS R AR T SR . R (RSSO (1 (R ——
TSRS SCRED) (215 EMEE M OB Sethi, (HAESCET, PO ai¥ A e 2 A, BEIm
TR AL PR RS SR AR . UEA, AT O R S RS MR T TIE, R T B S R R
WEF A B = o 2B DA “ Bl 7 v octitial 78 R RN (CNKIDAE R, DO 17 05 0CHR, Hrpaek
W 145, AR 2R, EARET R, Tk, EFRRAAARMENESESR, X HEE gt
IFRNIIT e Q0T 7852 LR 1 b BRHE R AL TA SR IV AE R, S8 S A% BSOS (X S R S W
SRR, AR ) ZE A

2. BB FFHFAERIER

HHPE T SRR AR BRI 22 57 . B s (i B 1) R AR IR IR, LS iy 24 AN PR T X 54
SEHE R AREIRR, EIRZSET, R TIEREWMULSIEE N, ERFERZTEEMAN TREER
SRR, T m T SO B R R MRS a2 2 UM ZE RS WEL TR RN E,
AR R ) SE = e BRI, AN — 0088 SO AE BRiG 8l , 1R 1 B30 3 B R I o o 288 31 % A
M, A TR AR AR A R A A DU = R

—RBEEORIR M. HRER e BRI, S AR SN IR S B R B T AR S
S AEC AN E R R AR, ME LUK BB U AT BRI AR . FER R AT IR 2 S0 B U i SR E R, SRR
JRI PR TS 44 B TR P o PR3 5 BEARE JC1E 32 A 8 SORIE B RR R, R 1 Sl 1 Sz o = SR B2 1)
SCAIR[3]. e AR A R L “hIER T, AR BN “Fried Ghosts” , RSl AEF
MR LSBT “UmIER” BN “UmAk” . BT ARMIX 4, TR RE R N S, B KAk
FIHIET&” , HHEEFEN “Deep-fried Dough Sticks” BYE I H1F “Youtiao” . XU ARIEH L4
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SEFYHET, R E PN “Chicken Swallows Wings” , R4 ibAME &R LM, SLbr LIXTESE K
CER AR MR, TR AT, X TE SE A TR (1) I e R, R L “ Stewed
Chicken with Shark Fin” , B WS35 AW o Es) HE A Q18 /), 75983103 A2 oh S I 75 T i)

TRBZVERRARR . HTRAE NS WEE, SRR\, — A2 RREECN
W Lo B LE BN (CNKT B “ FTYI 7 R B AT R 2R, 49 B9 SO =4S, 707l “Boiled
Chicken with Sauce” , “Sliced Boiled Chicken” PL % “Plain Boiled Chicken” . AR ZAE 7 iE M JI75 )
FAFEIME, “Sliced Boiled Chicken” BEAF& X T “ AYIXG” 19 Lo X TEEM S, WX 2B CHA,
W] SEPURE ERR1E, ek %5 SO A IR HH = AR ) R A T B ORI ) A

SR ZE RGBS e T DT SO ZE R, R IR SR T R R XU SRR R R S B
oy B BAT SR A L XS, oIk VO 7 R 2 R, Eean) T ARREE I R0 ], ARMEESEIE
BN HRNE L, HAEE S A “Dim Sum” , XML CLIRE T KESNE G E WA, FEE,
— e HNE N H AR VER), HoO AT 4 52 1 SR, [EIRE R LR XA 7, B n X BE(Char Siu)
£1F(Baozi)~ $877(Shaomai)%s.

3. B3R B SSR A FE RN

RE I I ST A B A BE AT 20 M7 5 St A g 38 A 0 i SR 9 v 2R ER SR F) A SRR € 7 65
HEBL, R RGE S A IE S RIARTT, DRE BARE AR AL, RSB OR B IR i R
W RHIE, R KA AR BLIRAE B SCAR 7T o S\ D SIS 1 RO 1 UL SCAEAE R 3857 BT
g S SR 4]0

Horpr, 1 SCUTE J D0 2SR AE B 126 1R v HE T SR IOF AL R IRIE R e 3 RIS IR R L b
B B R SCRIA A E B AN ST IR, SRS R T, A S IR N R ST A (R B
SCAALHR JF N EORAE B SCAL ) b [ S A SRS, LR ST S L R th AR ot . R
T PMRFFH SO E LA BRI IR R A BRI H 2 —. BIEAURIET i, ERR
W) —#B 7y, NURATRESAIA TR SCAAL S, (LR RSO 5852 JR N BRI H E S8 L oe R (1 I A2
FLULH PR ERZ AR MR LSS, S OB DL SR BN 3R, O T B TSR S8, FETA  t
L AL R R TEIAAE H AR TE 4R B0 LR IE I 7T DR & B0 753 RS, SR A e
FERCHANET, AR LR . HnE ] B 1L g AL S A4 BB 3 rh st ol LUs TR LB,
AL &8 W5 1 LR IS5 T i S DS A S B (TR aQBT,  AHERA 1RS84 I SCA PO T3 S )
JO5 44 KBSl A SR DA ] B B IR U TR S IR AR B AR IR 4 A E R 2, IF HLERIERT 5 H ARG I1E
ERiiP
4. B RZBR BB TIFTTE

B R DL AL S PR AL A S R B A R AN (e R SE—— R SO R IESCRED (1]
STV ATE MRS, RIS RS TE, A S R R T, IR s . Uit
WL BTSSR S TN TT I, P R B S B P X e B B SRR (A R T R T AL P
FEFE A RS2 B  fE 4 ARRT
4.1. BRREPHFERFRF

AN [7) FE R DX PR A SRR DRI A A T DA AR MR R (R 3, M4 R BRHAE 35 2T 5,
AT BB EF NSRBI, IR S i AN A XS B ST AR IR R [ 5] Bildn, s
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CERAFREY L CRUKAT L RO SR SEAALE H R TP AR DR B N AR, G AT S kIR
TORAA]I 25 s S S B R T ARK PR, 193 75 20 F A5 P VR R R A I A 2 e o

Bl 1 vheE R
# X_: Deep-fried Pork in Sweet and Sour Sauce

Ity W A — T AR SRR (L B, R R A (CNKD AT AR 1) 96 F X T8 S 1 S 3R AN “Sweet and
Sour Pork” , DARTE (SEEBEI——H ORGSR FH R R GRS LB 74—,
MNTE T JE N T %44 A RELEAME B 1 A B g — B ER AT LRI NS E, & Ol T 9z .
i I R PR O e IR B R SR R LR, NI AR R E R e, B BN
PR B v JOE RO T . BT RIS T XERS i, Hodh 2 m s E CBGE I E R R,
KO B R T I SR — A, D NI R A B H Ok, 2B AT AT R . IR
TERMRAL TR “Muk@Ehiad £R0)+ FEEHM +in+ &7, Bl “Deep-fried Pork in Sweet and Sour
Sauce” , VAHIHS Bl A1 [ 6 25 F 48 A 0TI T8 S5 0 11K DL R KURA — AN K E 1 fi o

B2 R R
#X: Steamed Crispy Pork Belly with Preserved Vegetable

MR B F R S R iz —, e 4 BV N A2 —TE K P IR R 4 3. HT “Hm”
R EE TR A R, B TR AT, BRSSO DR B R 2Rk, X8 T S0 2 i B 1]
TEA BRI R o A2 R0 (CNKD)H B “HES AN oG 7 R, BRI AR Se3EEs R, 00l <4
W7 AbFEN “Sliced Pork” ,  “Steamed Pork” , “Pork” PLK “Braised Pork” , ¥J¥A HERK “FA”
FIU AR IR A AN E %, i) “Braised Pork” , %51 SEEKHE “2 A7 IBE, GRS,
ANFE G 5 ST ST 8 S 0 DA K it RS S J 0 o AR M A I i, 2L TiAe N & KE .
AZEH LT, EFERBL P AR A KRR AT B0, 3 “XE” L3N R IE 250
“Crispy” » ¥ “H1” #1% N “Steamed Crispy Pork Belly” , & KRR EML A5 YT IR N,

4.2. BIRIE P HEFIF

WS ATIN I A LR RSB I SEPR A, T2 O T D S S s SC A A A i 44 R, XA
iy 4 T AT T 5 S ARk . B3R A RSN 7 RA R R IR S SR, 0
P HARS PR o S A Iy . DRI, PR AE RN PR SRS A4 I, Tl ) 3 2 ) L A e 7 R B LR
B PIRI R, AERA LIRS I RARE R X — Bl 2R 338 B s UL B 5 RIKRE ST, DA
TORE SR RIA Rtk i

5] 3 K%
# X_: Taiye Chicken (Smoked Marinated Chicken)

XIERF WO N MK E 7, MAEEHE KGR TN, SEANBNAE AL
S SR/, IR T Wb R VR B 4 205 T ARG E K 7S &, ShalXIEFR AL
JTRFFER RS o R T HBUSOAAE R G RN, EEERRH SRR, BN “Taiye
Chicken” , PREEH AR, [E]IN AR 77 AN R R B IRAS, T X S il A P A T e
PR 7%, BHRFOEARS R, B8R “fuk | @hiaid X)) + fk 2 @had 50 + F28a
#” , Bl “Smoked Marinated Chicken”

#l4 FEX
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# X_: Patriotic Greens (Braised Sweet Potato Leaves in Broth)

PESERFINE G A4S, MEIEATC 1278 45, REIEM N, BT, Bid—r<Fl, Ak
IR T SR F M O B M EE ), ok 72N AT NRRBIE, HmEs P Es” o O TE
WIXERFH G IR EE 5, B RHRRECRE LT, e “PEZE” EEN “Patriotic
Greens” , JFAR#E “Muz@hinid 2R)+ FTEEHM +in+ @IH” , W B X “Braised Sweet Potato Leaves
in Broth” , BEFRAC 1 40 i BEARAE R, o 7 SCAAL R B 1, WalxXiE g e mins—H 744
Jenl R AME BT IRN TR DG, FEE SRS I VRN SRR AT BRI 5, IR IR AL 3 B S T
ST VPRIt S, SR 1 ST A AL 38 T PR 5K

4.3. ERFEAPEMIEF

BT BBCE R s I A MBI, —IERB R Tt & kR, thET“87,
DRI 53 ) i AN 75 PR TS VLR, A7 BB ik B A& 0 = 5 R i Joit LS UK R T4, i 537 Ak 2R
SHC AL P 85 L) JR R X 38 1T 5 7R — KK

B S5 7 KR EAFR
#: Claypot Rice with Preserved Duck, Guangdong Style

X T B S AR LA 3 2 B I PR T AN R SO TS 5 B B FH R A B A . 2R A 3 T X
IR AT R, A D SRANE R R . i, JEiksg “Casserole” i&J2 “Claypot” , fEHICH
VBN “Whin” , HEWEAARRMAR, “Casserole” JFETERIM, & —Fha ek b & e, nr
DAAESEFEHE A 1M1 “Claypot” WIJ 3 2 f P el i, &AM T 58, WETETE, % WTE
B R, B T SRS R RAT R BT BRI SR ISR fE 3, AR “dS I + FEEH + with + X
EaM + W4 +Style” , A “Claypot Rice with Preserved Duck, Guangdong Style”

6 % HiTa
# X_: Imitation Shark Fin Soup With Crab Roe

KT 5HERKIERRR SR IERE, TR ag i, UMARFE SRS SCitE. DL “ B3
87 N, R BEARCVNBIERTE,  (HIX 5 B S S IR S AR TR F I B R HR . AR TRl
PRI, ZEFZAEPECHANE T “inaLittle Bowl” X—TURMEE, URHEBARZOAR. HiK, 54
(g« SRy L2 iR RG, 45 BN “Shark Fin” WIRRIR FAMEBEE, IG5 KNSR 1941
PR, T SCUIE SR 5 SO AR H TN, 2 # H %0y “Imitation Shark Fin” , BEAERfEIA T & 44 HISKE
rl@tt, B T U R E. BAh, B IREE “CrabRoe” ()X — R EAMEER, FXAUEL TR
SO, RO T A E R R SR KUK (T 0, T IE TS SCAL I X AME SR -

4.4. BRREPRIERERF

ERERNETTH, BWREEAK, M JE . B MR, fiL P\SEHEIEEESE TR W E] . AU
anitl, BESEEE R MU AT AR R AT TR, AR TEARL AR B AR T A B EGEAR
ATV — KRR, FEFEES B TFRAN TR, Bl ET bR B R B M R

BT FEEEERE

#: Sizzling Eel in a Claypot

“IENE” SRR IR T, XMMEREIB SR M RN LUK, O T 4R I ], R R
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BTN PO R K Bedm, SAEAIIA—K, SEERIM E—REKIEM A &< BT
BRI E AR IAERE LT, TE30F LG, RN IER SR AN Z& &, R W7 s, XS EHE
ERFILWAS “ERE” o T H AT R AR TE SR T IR RIS —, A AE “Ze” . “Jue”
Al “Gel” %, FIMHESMEDOEPHE AT EE, FE L OA IR “gel” HEATHRE, MWOCHALHE
JEMSRAE, VLR T Ab, {2 “Ze” Al “Jue” #PFEIN _ARN FVERE, 1 “Gel” £xik NIBCAEF]
T RIERIE) <RI, BOEIE G, ik, ARFEE WA BEIER ER . B ikEELL
AR “Sizzle” FRAGXFPMFFHZETE, HURH EMESRMDS T K HEKE S, HTXE LRE
XA FRIERRLL, L EEFE K “Sizzle” IR SAHE ABAEREITHS, B “Sizzling Eel in a Claypot” , [A]
ISP SHe o 55 2 Je D) R s vty J )

4.5. BIRBEPEFERIF

IR BAMUE NS B A S A, SR B IR T I SO RS SR B R, A 0 TR RS
BUBHIBUAE . [ ARNRKHFRZ Y “BFsk” , AR TR SO S RSB MR R & . SR, FB 70 B SR
53R WSS B AR RO ZE S, ORI AR 7O PhR: — 71, B A S e by 48
VEHISRA R JE RIS, ISR 2 O, o Se R O WA 6] i — T, FEIEH
SRATBEOR B BRA I SCAL PR, DASEBILES SCHAS PR AT 30 o DRI, Ao A HE R (%382 5 R I (R, Sielise
WEZRKIRE S, BOGERRIEIIIZOES, W2 T RN B 5T A OS] L.

5] 8 B2 HB(ERA ZH)

# 3_: Lucky Star’s Blessing (Steamed Spotted Garoupa with Soy Sauce)

IRV EEM CRER” I R TN, SieThEESG SR SRR “AERE” B, A
BCHERE R X RS, BEERSHEEE, RO T TR E ST “iFESk” BB
Ko ATEFLHRHEX — AR, EFHKXHERE, ¥KIHIEN “Lucky Star’s Blessing” , 81T “Lucky
Star” (GEIZZ B)IX— P AP BRI B R, MR 7RSSR, SOk TR ZE R ATRETI R
MriRfAE. R, AMRORPESCISE S 2tE, EHDEFBEAA AR TRENABEER, A ZEN
5. EEM PO, B “Steamed Spotted Garoupa with Soy Sauce” , ffi4hE &% AR RIS L K
AL, NREAERR IR RS LR 2

B9 B EFRH(Z @B KAL)

# X_: Celebration of Lobsters (Baked Boston Lobsters with Yimein in Cheese)

IXIEEA LORER A “8” T AR, — BRI RAE “RER” o e E s, R
FERERINMIRAL, T WEZ TR 5, KFERH, LS 45 PR 5 iis. &N
MR, KL EBEHN “Celebration of Dragons” , HEEFFHLE SR, (BT RAHTE T SCALH I RAE
EXAFAERE R, XA AW Sh T RE 51 A R BT ph R . R, S T-aUF RN, %
HXEESCHAT T HEM, ¥ “Dragons” Bty “Lobsters” , BELREE T J5 S 3 PR MR, OB IR 1%
RWOR T AME B S R [FI, VR Ak 7E 1SR A I SEPR(E ., B “Baked Boston Lobsters
with Yimein in Cheese” , R SCAECR B SCAL NIRRT, AL IE TSm0 am 5 5427750, iR 19
RIS S AT R .

5. Gk

i3 S R R AT, B A B AT T I 2 PR . S DAL A ) S SO AR B R A

B}
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B4, A A SO S A BRIR 25 Bl R R 7 BORHESRE o ACHs AR T - 3 SCUIE SR I Sk
ARRRIEIN . S SR faT o BN GHT RN, 2B MRS SCA Sl AR 0L, AR M B SR AN T
T M T BRI RIEHG . IBESCAE B A R, BB MRS HEM IR B M A AR D5 50, B N EEA)
ek AR, BRI, SCHG TS SEAF R3O0 34 520 o @I W 7E, B8 RSB SES e Ak 4, =
R HAARIE RIS S U R IR UL S B AR AR IA RE ) - B AR E 2 28 5 X — Ui 7,
B 77 B3 ST 5 A [ ST B [ B A 4

SE
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