
楊師傅經典菜式 
Chef Yeung's Classic Master Pieces 

如閣下對任何食物產生敏感，請直接與本餐廳職員聯絡 
If you have any food allergies, please inform our staff. 

  

前菜 

Appetizers 

桂花鴨腳紮 
Roasted Duck Legs • Chicken Liver 

Barbecued Pork • Osmanthus Sauce 

188 

古法金錢蟹盒 
Deep-fried Crabmeat Cakes • Shrimp Mousse  

Minced Pork 

208 

普寧豆腐拼蝦棗 
Deep-fried Shrimp Dumplings 

Deep-fried Bean Curd  

Puning Preserved Yellow Bean Sauce 

128 

涼拌錦繡雞絲粉皮 
Marinated Shredded Chicken • Sea Blubber 

Shredded Preserved Vegetables • Flat Glass Noodles 

Aromatic Ginger • Sesame 

398 

湯 

Soups 

四寶花膠筒燉萬壽果(每位) 
Double-boiled Whole Papaya • Chicken • Sea Whelk 

Fish Maw • Yunnan Ham (Per Person) 

218 

海螺胡椒鹹菜原隻豬肚雞 
(敬請一天前預訂) 

Double-boiled Chicken • Whole Pig's Tripe • Sea Whelk  

Preserved Vegetables • Peppercorns 
(Please order one day in advance) 

788 

主菜 

Main Courses 

清雞湯帶子星斑獅子頭(每位) 
Braised Spotted Garoupa Balls • Scallops  

Water Chestnuts • Clear Chicken Broth (Per Person) 

198 

牛肝菌牛肋骨 
Braised Beef Ribs • Porcini Mushrooms  

528 

茴香油泡澳洲鮮鮑片 
Wok-fried Sliced Fresh Australian Abalone • Fennel 

Choy Sum 

988 

金盞珍寶老虎蝦球（四隻） 
Sautéed Crystal Prawns (4 pcs) • Caviar • Sakura Shrimps 

988 

黃燜花膠筒素千層 
Braised Fish Maw Tube • Layered Bean Curd Sheet 

Superior Soup • Romanesco 

388 

紅燒八寶全鴨 
Braised Whole Duckling • Conpoy • Pork Belly 

Yunnan Ham • Mushrooms • Chestnuts • Salted Egg 

528 

甜品 

Desserts 

芋泥蛋白杏仁茶 
Sweetened Almond Cream • Mashed Taro 

 Egg White 

42 

紅糖炸油粿 
Deep-fried Potato Dumpling • Peanuts • Sesame 

Sugar Yellow  
42 

辣味菜式 Spicy dishes 
 


