
14 Jan - 20 Jan 2026
Set Menu 套餐

Main Courses

Appetisers or Soups

Pan-fried U.S. Prime Beef Rib Eye 
with Baked Portobello and

Bacon, Fries, Port Wine Sauce                                                 
香煎美國牛肉眼扒伴煙肉大啡菇
及薯條配砵酒汁

378

Stir-fried Abalone and Chicken 

with X.O. Chilli Sauce in Clay Pot 

served with Steamed Rice                                                   
X.O.醬鮑魚雞煲伴香苗

248

Steamed Giant Garoupa Fillets 
with Yunnan Ham                                      
and Black Mushrooms                           
served with Steamed Rice                                          
玉樹麒麟蒸龍躉斑塊伴香苗

228

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

Cajun Salmon and Potato Salad                                               
with Olives and Mustard Seed Dressing

烤三文魚薯仔沙律
配車厘茄、水欖及芥末籽汁

Beef Salad “Vietnamese Style”                                    
越式牛肉沙律

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

Pork Chop Cutlet                                  
with Soba in Soup                                                                      
吉列豬扒配日式蕎麥湯麵

208

Mushroom Tortellini Carbonara 
with Hot Spring Egg                                   
卡邦尼意大利雜菌雲吞配溫泉蛋

198

Cream of Chicken and Leek                   
雞肉大蒜忌廉湯

Chinese Soup of the Day                 

中式老火湯

Desserts Add 另加

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

English Trifle                              
with Berries Compote                                       
英式布甸配雜莓果醬

Sweet Soup of the Day

是日糖水

Chestnut Cream Cake                                           
栗子忌廉蛋糕

Raspberry Almond Tart                                                         
紅桑子杏仁撻

特色甜品
Served with Freshly Brewed Coffee or Fine Tea
香濃咖啡或茗茶

5

20

20

Upgrade to
升級至

Speciality Coffee
特選咖啡
Ginger Tea with Brown Sugar                                
黑糖薑茶
Barley Lemon Water  
薏米檸檬水
House Red, White or Beer
紅酒、白酒或啤酒

40

20

20

26

26


