
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   

  

沙 松 尖 温 拌 鮮 桃 仁  180
Yunnan Alpine Fir Tip Accompanied with Fresh Walnuts

酥 炸 鮮 蝦 春 花 盒  380
Deep-Fried Crispy Cake with Shrimp Mousse and Minced Pork, Chives                                                                                                    

  

瑤 柱 本 地 有 機 銀 蘿 煮 春 菜  428
Stewed Mustard Green, Conpoy, Local Farm Organic Turnip

鮮 魚 湯 手 打 蝦 丸 竹 笙 泡 枸 杞 葉  468
Poached Wolfberry Leaf, Shrimp Mousse, Bamboo Pith, Fish Soup

寧 夏 百 合 芹 香 啫 啫 鮮 蟹 肉 煲  568
Wok-Fried Fresh Crabmeat, Lily Bulb, Celery in Clay Pot 

  

韭 黃 鮮 菇 油 泡 獅 頭 魚 球  580
Wok-Fried Lion Head Fish Croaker Fillet, Yellow Chives, Mushroom

春 不 老 酸 湯 煮 三 鮮 � 598
Poached Fresh Abalone, Geoduck, Bamboo Shoot, Preserved Brassica, Sour Fish Soup 

  

豉 汁 燜 釀 鯪 魚  638
Braised Dace Fish, Preserved Meat, Dried Shrimp, Black Bean Sauce


