
如有任何特別膳食要求、食物過敏或不耐症，請向我們的服務員聯絡。所有價格均以港幣計算, 另設加一服務費

 vegan 純素
partners in provenance 本地原產  contain shellfish 含有貝殼類 sustainable 可持續發展

 contain nuts 含有堅果 gluten free option available 提供無麩質選項 

If you have any special dietary requirements, food allergies or intolerances,please inform our associates upon placing your order
All prices are in HKD and subject to 10% service charge 

時令廚師推介Chef’s Seasonal Recommendations   

  

油雞樅菌拌龍岩甜筍  218
Marinated Bamboo Shoot, Termite Mushroom

豉汁燜釀三寶  380
Braised Stuffed Assorted Bell Pepper, Eggplant, Minced Dace Fish , Black Bean Sauce

  

花甲煮水東芥菜苗  420
Stewed Clam, Mustard Green

鮮蟹肉冬瓜燕  480
Braised Winter Melon, Fresh Crabmeat

水瓜魚鰾煮富貴蝦  580
Poached Mantis Shrimp, Sponge Gourd, Fish Maw

  

雷公鑿涼瓜火腩蒜子燜星斑翅  780
Braised Spotted Garoupa, Bitter Melon, Pork Belly, Garlic 

八寶燉冬瓜盅 (限量供應 ) ( 1個 4 - 6位用 )         1,680
Double-Boiled Winter Melon Soup, Chicken, Frog Leg, Assorted Seafood
Mushroom, Jinhua Ham, Lotus Seed, Night-Fragrant Flower 

  

原隻松葉蟹 (約一公斤 )  2,380
Whole Freah Snow Crab

粉絲煲 /水瓜煮 /雞油花雕蒸 /避風塘炒
Garlic &Vermicelli in Clay Pot/ Poached with Sponge Gourd/
Steamed with Chicken Oil & Chinese Yellow Rice Wine/ Wok-Fried with Typhoon Shelter Style


