
 

香港原汁原味 
Local Hong Kong Essence 

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. 

July 2025 

 

 山楂浸本地有機白涼瓜(前菜)  118 

 Marinated Local Organic White Bitter Gourd  Dried Hawthorn (appetizer)   
    

 自家製子薑伴糖心皮蛋(前菜)  78 

 Century Eggs  Marinated Young Ginger (appetizer)   
    

 本地凍烏頭魚(約 800 克)  298 
 Chilled Local Mullet (approx 800g)  
    

 八寶榆耳海皇本地冬瓜盅  528 

 Double-boiled Local Winter Melon Soup  Assorted Seafood  

Elm Fungus  Lotus Seeds 
  

    

 金沙軟殼龍蝦  598 

 Wok-fried Local Soft-shell Lobster  Pumpkin  Salted Egg Yolk  Basil    
    

 蜂蜜菠蘿子薑燜雞(半隻)  238 

 Braised Chicken (half)  Pineapple  Young Ginger  Honey   
    

 大澳蝦醬銀魚蒸本地黑毛豬肉眼筋  188 

 Steamed Sliced Pork Rib-Eye   Dried Silver Fish 

Tai O Dried Shrimp Paste  
  

    

 蝦滑鳳眼果浸葫蘆瓜  158 

 Poached Calabash Gourd  Phoenix Eye Fruits  Shrimp Mousse  

Superior Broth 
  

    

 豉蒜生炒鴛鴦本地涼瓜  168 

 Stir-fried Local White and Green Bitter Gourd 

Garlic  Black Beans  
  

    

 大澳蝦乾肉絲蒸本地茄子  128 

 Steamed Local Eggplant  Tai O Sundried Shrimps  Shredded Pork   

 

 素菜菜式 Vegetarian dishes 


