
冬日暖意 
Warm Winter Pleasure 

 

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. 

                                                                                                                                                                          16-31 Dec 2025 

 

  

菊花五蛇羹 

 

每位 
 

198 
 Snake Soup • Shredded Chicken • Fish Maw • Black Mushrooms 

Tangerine Peel • Chrysanthemum • Crispy Flakes 
每窩 698 

 
   

 古法枝竹羊腩煲  588 

 Braised Lamb Brisket • Black Mushrooms • Bean Curd Sticks  

Water Chestnuts 
  

 
   

 四川臘肉炒荷芹  188 

 Wok-fried Sichuan Preserved Meat • Snow Peas • Chinese Celery   
 

   

 煙鴨胸芋頭燜雞 (半隻)  188 

 Braised Chicken (Half) • Smoked Duck Breast • Taro   
 

   

 紫薯陳醋燜去骨豬手  168 

 Stewed Boneless Pork Knuckles • Purple Potatoes • Black Vinegar   
    

 鮮菇粉麵筋鮮冬菇燜農家豆腐  108 

 Braised Bean Curd • Black Mushrooms • Gluten Puffs  

Mushroom Powder 
  

    

 生炒臘味糯米飯  268   

 Fried Glutinous Rice • Assorted Preserved Sausages 

Dried Shrimps • Black Mushrooms 
  

    

 煲仔飯精選 
 Clay Pot Rice Selection 
    

 油鴨肶鴛鴦腸 四位用 298 
 Preserved Duck Leg • Preserved Duck Liver and Pork Sausage For 4 persons  
    

 
靈芝菇鮮白菌鴛鴦雞 四位用 238 

 Chicken • Frog Legs • Marmoreal Mushrooms • White Mushrooms For 4 persons  

    

 
瑤柱蝦乾黑豚肉 四位用 268 

 Sliced Kurobuta Pork • Dried Shrimps • Conpoy  For 4 persons  

 

 

 

 

煲仔飯需時約 45分鐘 
Please allow around 45 minutes for clay pot rice 

 

素菜 Vegetarian dishes 
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菊花五蛇羹 

 

每位 
 

198 
 Snake Soup • Shredded Chicken • Fish Maw • Black Mushrooms 

Tangerine Peel • Chrysanthemum • Crispy Flakes 
每窩 698 

 
   

 古法枝竹羊腩煲  588 

 Braised Lamb Brisket • Black Mushrooms • Bean Curd Sticks  

Water Chestnuts 
  

 
   

 四川臘肉炒荷芹  188 

 Wok-fried Sichuan Preserved Meat • Snow Peas • Chinese Celery   
 

   

 煙鴨胸芋頭燜雞 (半隻)  188 

 Braised Chicken (Half) • Smoked Duck Breast • Taro   
 

   

 紫薯陳醋燜去骨豬手  168 

 Stewed Boneless Pork Knuckles •  Purple Potatoes • Black Vinegar   
 

   

 鮮菇粉麵筋鮮冬菇燜農家豆腐  108 

 Braised Bean Curd • Black Mushrooms • Gluten Puffs  

Mushroom Powder  
  

    

 生炒臘味糯米飯  268   

 Fried Glutinous Rice • Assorted Preserved Sausages 

Dried Shrimps • Black Mushrooms 
  

    

 

煲仔飯精選 

 Clay Pot Rice Selection 

    

 油鴨肶脾鴛鴦腸 四位用 298 
 Preserved Duck Leg • Preserved Duck Liver and Pork Sausage For 4 persons  
    

 
牛肝菌滑雞 四位用 238 

 Chicken • Porcini Mushrooms For 4 persons  

    

 
金銀豉蒜白鱔 四位用 248 

 White Eel • Garlic • Black Bean Sauce 

 

For 4 persons  

 

 

煲仔飯需時約 45 分鐘 

Please allow around 45 minutes for clay pot rice 

 

素菜 Vegetarian dishes 


