
 
 

夏日美饌 

Summer’s Delight 
前菜推介 Appetizer                          (1-30 June 2025) 

蔥油萵筍蟶子王                                248 
Tossed Razor Clams•Celtuce•Spring Onions 

 金沙鴛鴦菇                                       98 
Crispy Mushrooms•Salted Egg Yolk 

燉煮湯羹 Soups 

青柑盞燉螺頭湯                      138/ 每位 
Double-boiled Sea Conch Soup•Kumquet (Per Person) 

 雪膠蛋白鷓鴣羹 NEW            138/每位 
Partridge Thick Soup•Snow Gum•Egg White        

(Per Person)  

精選小菜 Chef's Recommendation 

雞油花雕蒸馬友                                488 
Steamed Threadfin•Chicken Oil•Hua Diao Wine 

 原隻波士頓龍蝦拆肉田園蔬 NEW   438                                     

Simmered Boston Lobster•Vegetables•Mushroom 

蟹肉竹笙煮科甲冬瓜 NEW               328 
Simmered Winter Melon•Crab Meat•Yunnan Ham•               

Bamboo Fungus 

 鮮鮑魚燴牛尾煲  NEW                    368 
Braised Beef Tail•Fresh Abalone•Clay Pot 

 

膏蟹蒸手刴肉餅                                368                                          
Steamed Pork Patty•Cream Crab  

 魚扣啫啫鮮雞煲                              368 
Braised Giant Garoupa Stomach•Fresh Chicken•  

Clay Pot 

主食推介 Favourites 

頭抽牛頸脊炒陳村粉 NEW               268      
Stir-fried Flat Rice Noodles•                                  

Chuck Flap Tail Beef•Soya Sauce 

 蝦頭油瑤柱肉碎燜飯 NEW             238      
Braised Rice•Conpoy• Minced Pork• 

Shrimp Head Oil 

優惠孖寶 Value Combo 

清蒸紅瓜子斑                                 1,288 
Steamed Red Garoupa 

+ 

 煙燻鷹䱽魚                                   1,188 
Smoked Pomfret 

+ 

懷舊糖豆蜜汁叉燒 
Barbecued Pork•Honey Soya Beans 

 五香脆燒腩 
Roasted Pork Belly 

上湯焗澳洲龍蝦伊麵                        988 
Wok-baked Australian Lobster•E-fu Noodles• 

Supreme Soup 

 藤椒蒸原條東星斑卷                   1,088 
Steamed Spotted Garoupa Fillets• 

Green PepperCorn•Chive 

+  + 

姬松茸醬海參豆腐煲 
Braised Sea Cucumber•Bean Curd• 

Matsutake Paste•Clay Pot 

 玫瑰新鮮豉油雞 (半隻) 
Simmered Fresh Chicken•Soy Sauce (Half) 

 


