
 
 

花膠淮杞響螺湯 

Fish maw and giant conch soup 

 

鮮蟹肉桂花翅 

Stir-fried “Osmanthus” egg with vermicelli and fresh crab meat 

 

玻璃明蝦球 

Stir-fried whole “crystal” prawns 

 

蟹肉竹笙鴿蛋 

Sautéed bamboo fungus and pigeon eggs with fresh crab meat 

 

蝦籽柚皮湯鮑魚伴翡翠 

Braised abalone and pomelo piths infused with shrimp roe 

 

煙鷹倉魚 

Smoked pomfret 

 

紅燒脆皮妙齡鴿 

Signature roasted pigeon 

 

上湯浸芥膽 

Chinese kale in broth 

 

生炒臘味糯米飯 

Stir-fried glutinous rice with Chinese preserved meats  

 

生磨蛋白杏仁茶 

Sweetened almond cream with egg white 

 

 

 
HK$8880  

For a table of 10 
 

 

多謝加一服務費 

Menu price does not include 10% service charge 

 

網路菜單僅供參考，菜單價格及内容會因季節而有所變動，細節請洽詢店內服務人員 
This menu is for reference only, its price and listed dishes may vary depending on the season. For further details and confirmation 

on menu pricing and content, please contact the restaurant directly. 
 


