
29 Apr – 5 May 2026
Set Menu 套餐

Main Courses

Appetisers or Soups

Grilled U.S Beef Hanging Tender • 
Sweet Corn •                             
Dauphinoise Potatoes • 

Port Wine Sauce                                                           
烤美國封門柳
配粟米、忌廉焗薯及砵酒汁

378

Pan-fried Sea Perch •                                   
Green Peas Risotto                                                 
香煎鱸魚配青豆意大利飯

248

Stir-fried King Prawns • 

Glass Noodles in Clay Pot •

大蝦粉絲煲

228

Please select one of the following 請選擇以下一款 :

Shrimp Salad • Chick Pea •                                                   
Toasted Hazelnuts                                                                         
鷹嘴豆沙律配鮮蝦及烤榛子

Chicken Salad • Jicama •                          
Tamarind Sauce 

雞肉沙葛沙律配羅望子汁
主菜

頭盤或湯

If you have any food allergies, please inform our staff
如果您有食物過敏，請通知我們的工作人員

Braised Pork Knuckles •                      
Fermented Bean Curd • Peanuts • 
Steamed Rice
南乳花生燜豬手伴香苗

208

Duck Leg Confit •                                     
Red Wine Pear • Baked Potato • 
Madeira Sauce
油封鴨腿伴紅酒燴梨
焗馬鈴薯配馬爹利汁

198

Cream Soup • Pumpkin • Ginger                           
南瓜薑忌廉湯

Chinese Soup of the Day                 

中式老火湯

Upgrade to
升級至

Speciality Coffee
特選咖啡

Yuzu Lemon Soda
柚子檸檬梳打

Apple, Pear with Red Dates Tea
蘋果雪梨紅棗茶

House Red, White or Beer
紅酒、白酒或啤酒

Desserts Add 另加特色甜品

Served with Freshly Brewed Coffee or Fine Tea
香濃咖啡或茗茶
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26
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Please select one of the following 請選擇以下一款 :

Mango Pudding • Mango Sauce                
芒果布甸配芒果醬

Sweet Soup of the Day

是日糖水

Black Forest Cake

黑森林蛋糕

Tiramisu

意大利芝士餅


